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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
superior package.
For an added touch

CORPQRATION

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 completely new
look. The end result is a pasta
package that your product
richly deserves

... A premier

pasta package

by Fold-Pak.

Neéwark, New York 1451) 315331 1200
Englewood Clifts Sales Offics 110 Chartotts Placs, Englewood Cliffs,. New jersey 07412 Phone (201} 348 7800
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PROGRAM
70¢h ANNUAL MEETING OF THE

NATIONAL PASTA ASSOCIATION
The Broadmoor, Coloredo Springs, Coloredo
Sunday, July 11, 1982
9:00 a.m. Executive Committee Meeting in Pourtales Room.
3:00 p.m. Board Meeting in Briefing Room West.
3:00 p.m. Convention Registration Desk open, Mezzanine Main.
6:30 p.m. Newcomers Reception, Pompeiian Room.

7:00 p.m. Welcoming Reception for All, Pompeiian Room.
8:00 p.m. Italian Dinner — President's Address, Main Ballroom.

Monday, July 12
9:00 a.m. Business Meeting in West Exhibit Hall.
Opening Remarks, Committee Appointments — President L. R. Thurston, Jr

9:30 a.m. Things to do and see at the Broadmoor — Dione Butler, Social Director.
9:40 a.m. State of the Economy — Speaker Roy Romer, State Treasurer of Colorado.
10:15 a.m. Coffee Break.

10:30 a.m. Congressman Timothy E. Wirth will comment on the State of the Nation.
11:30 a.m. Consumer Affairs Council Meets.

2:00 p.m. Tennis Mixer at South Courts — sign up in advance.

6:00 p.m. Busses leave for Rotten Log Hollow Cookout.

Tuesday, July 13

9:00 a.m. Business Meeting in West Exhibit Hall.

Report from North Dakoto — George A. Sinner, President,
Northern Crops Institute.

9:40 a.m. Report from Millers National Federation — James J. Feeney,
Chairman of the Board.

10:20 a.m. Coffee Break.
10:40 a.m. Bob Mathias — Director, Olympic Training Center.
11:10 a.m. Lt. General Kenneth ). Thorneycroft, CF, deputy commander in chief,
North American Aerospace Defense Command (NORAD).
1:00 p.m. Golf Tournament, East Course — sign up in advance.
Open evening — no planned functions.

Wednesday, July 14
8:00 a.m. Council Breakfasts in Bailey/Stiatta Room, West.
9:30 a.m. Business Meeting in West Exhibit Hall.
Louis B. Raffel, President, American Egg Board.
10:00 a.m. C. Joan Reynolds, Wheat Industry Council.
10:20 a.m. Elinor Ehrman, Burson-Marsteller, presents the National Pasta Association
product promotion report.
11:30 a.m. Directors Organization Meeting.
12:30 p.m. Directors Luncheon in Bailey/Stratta Room.
7:00 p.m. Suppliers’ Social at the West Pool.
8:00 p.m. Dinner Dance in the West Ball room.

Thursday, July 15 — Departure.
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FLOUR AND SEMOLINA QUALITY CHARACTERISTICS, STORAGE AND HANDLIN

by Robert I. Bruning, Technical Center, International Multifoods
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Call now to discuss how we

can shape up for your special

extrusion dies No obligation.

™

8

3 D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, NY 11215
Phone: (212) 499-3555
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Flour Quality Characteristics
(Continued from poge 8)

the low of 11.70 to a high of 15.20.
Within these ranges there were no sig-
nificant color differences or spaghetti
processing differences.

Gluten quality is another factor of
which there has been considerable in-
terest in recent years. This is the result
of the release of the stronger gluten-
type durum wheats. Flour and semo-
lina produced from these stronger glu-
ten wheals seem 10 process more uni-
formly, and produces finished products
that are more resistant to over-cooking.

In summary, the quality factors
which we look for in semolina and
durum flour are appearance (color,
speckiness),  granulation,  moisture,
ash, protein and gluten quality.

Testing Methods

There are several methods used for
determining each of these factors. To
evaluate appearance, the most widely
used test is the slick test. This pro-
cedure requires a control sample and
the unknown. The two samples are
placed side by each and visually com-
pared. Granulation is generally de-
termined by following the procedure
outlined by the W. S. Tyler Com-
pany in their Handbook 53.

This test consists of sifting a 100
gram portion over a serics of nested
sieves on the rotap sifter for 5 min-
utes, Each sieve fraction is then
weighed to determine the percentage.
Moisture, ash and protein are deter-
mined by AOAC or AACC published
standard procedures. Gluten quality is
a little more difficult to precisely de-
fine. Current methodologies, are the
semi-micro sedimentation test and the
mixography. These tests can generally
identify the standard gluten durum
varictics from the strong gluten durum
varicties.

Another factor which should be
mentioned when we discuss the quality
of durum flour and semolina is testing
for extrancous matter. Current indus-
try emphasis on good manufacturing
practice and wholesomeness and clean-
liness of food requires that products
used in the pasta industry be moni-
tored for extrancous matter. Histor-
ically, durum products do not carry the
filth load, insect fragments and rodent
hairs, that other wheat flour products
do. Our industry is fortunate in this re-
spect. Over the years durum flour and

semolina have had insect fragments
ranging from O to perhaps as high as
10, with an average of something
around 2 or 3. The rodent hair count
has averaged much less than 1, with
only one sample out of 15 or 20 show-
ing | rodent bair fragment. In contrast,
the FDA has recently announced it's
“Defect Action Levels™ for insect frag-
ments and rodent hairs in wheat flour
products. This level for insect frag-
ments is an average of 50 or more per
S0 grams, and for rodent hairs, an
average of 1.0 or more per 50 grams.
This average is based upon the exami-
nations of six 50-gram samples, The
regulatory agencics sample and test
six samples from any given lot, and
the average result of these six must
not exceed the DAL's.

Ne Microblological Standards

There are no established micro-
biological standards for durum flours
and semolina, however, the general
regulation covering all food items re-
quire that they be free from any
pathogenic organisms. This would in-
clude items such as salmonella.
Semolina and durum flour are foods of
organic origin. As such they are sub-
ject to spoilage the same as any other
fresh food. The elements of time, tem-
peralure and moisture all come into
play in determining how long semolina
or flour will keep without going out of
condition. Storage tests have shown
that in as little as 30 days at 100 de-
grees F, reactions take place which
affect the odor and physi | appearance
of semolina. The same samples when
stored at —20 degrees F will keep
indefinitely. Bulk storage also acceler-
ates the rate of deterioration of durum
flour and semolina, as opposed to stor-
age in bags. As a general rule, we do
not like to hold any wheat flour in
bulk storage for a period longer than
two weeks without turning it. Storage
beyond this time can increase the
chance of the product becoming in-
fested. Keep in mind flour is a food
and as such will spoil il not handled
properly.

Bulk Handling

~ The bulk handling of flour and
semolina has greatly increased the effi-
ciency of moving it from mill to con-
sumer. Bulk handling has also brought
upon us some problems which we must
recognize. The two most annoying
problems are the separation of fine and

coane material when pneuma’ :ally
loading and unloading semolina and
the problem of condensation fo ning
inside of bulk cars, particularly « s
the late fall and early spring s o
The new high speed (slush lo. ling
has minimized these problems, awos.
ever. to a certain extent they stil &
exist. The principal difficulty in wn-
cle size scparation or stratificati n n
bulk systems is in the difficulty otain-

ing an accurate sample of the product. |

Il we could examine a cross sction
of a bulk car, we would notice layen
of coarse material and fine matrrid,
although by the use of a probe we can
transcend these various layers, we will

at times stil} find it difficult to obtaina [§

truly representative sample. However,
if we recognize this situation and ob
tain re-samples when one obviowh

is out-of-line, proper identification ol 2

lot can be obtained.

Prince Foods Introduces
Nation's First Light Pasta
The Prince Foods Company of Lo

well, Mass., one of the nation’s larpest §

pasta makers, is introducing Nes

Prince Light Spaghetti and Elbos B

Macaroni into sclected markets this
spring. Prince Light Spaghetti, wit
one-third less calories than reguls

pasta, is the first light pasta to be in- Bl

troduced in America.

The testing and introduction « the B
product were handled in conju -tie Ko
with Prince’s advertising agency, * enct [Siy

Advertising, Inc. of New York. * endt
arranged early testing and con !

rescarch which discovered broa = B

ceptance and demand for the pr lut

Prince Light is expected to i trxl g

consumers who do not presentl ¢t
pasta due to its high caloric p o
tion, and 10 increase consun W8
amang current calorie-conscious
consumers. Prince Light Spag A
appeal 1o these two groups prv 18
strong growth for the new brand
The product is initially being i
out in 20% of the country back J P

media at a $2,500,000 national el B

via a testimonial campaign feai irisf
N.Y. Yankee pitcher, Dave Ripwii

who refers to Prince Light as "R+ B

ghetti’s spaghetti.”

“Nutritive Values of Macarot
Spaghetti, and Egg Noodle Products -
12¢ cach plus 25¢ postage and hand

ling: $10 per hundred plus freight.
Tue Macaron: Jourss

BASSANO

LATEST BREAKTHROUGH
+212° F. PASTA DRYING

“T.H.T. (Very High Temperature) Fasta Drying"”

NO

RADIATION
STEAM

DRYING

“TH.T."

Very High Temperature Drying
+212°F.
Short Goods: 1 to 2 Hours

T B BACTERIA

ObRotTs™ (Rotalix Dryers) ELIMINATION
Good PASTA

Loy s: 3 to 4 Hours STERILIZATION

(Traditional and Rolinox Dryers Combination —
Canno - Rolinox Lines)

Fast Installation

IMPROVED
INCREASED
PASTA Low Cost COOKING
QUALITY RESISTANCE

FULL-RANGE
COMPUTER
CONTROL AND
PROGRAMMING
OPTIONS

SUPER-
INSULATING
TRACK-
SUSPENDED
FAST-LOCKING
PANELS

HEAVY DUTY, RELIABLE, DEPENDABLE, EFFICIENT MACHINERY AND EQUIPMENT

Salvatore & Alessandro Di Cecco
Exclusive North-Americon Sales Agents

R.R. Ne. 1, Richmond Hill, Ontario LAC 4X7, Canvde
Tel. (416) 773-8033, Telex 06-986963
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Whm designing a flour handling
system for a pasta plant we take
five main areas into consideration
which give us the basis for the system
design:

1)

10

The Storage Capacity Required:
The amount of flour stored in a
system is dependent on many fac-
tors such as the system use rate,
the proximity to the flour mill(s),
und the amount of emergency re-
serve required, based on past ex-
perience.

By using these factors, the number
of pounds of storage capacity for
cach type of flour can be deter-
mined. A method of keeping track
of the flour inventory is also very
important. There are three basic
methods available:

a) The use of multiple level indi-
cators, w:vh with s own light
oa the ¢ vyol panel; By check-
ing which lights are illuminated
and knowing the location of
this ndicator, one can calcu-
lage (e approximate number
of cubic feet of flour at that
point. The inaccuracy of the
system is the distance between
two level indicators. For ex-
ample, a 12° & silo holds
slightly more than 4,000
pounds of flour per linear foot
of cylinder height. A 15° ¢
silo, as used at Golden Grain,
holds :lightly more than 6,500
pounds per linear foot. There-
fore, unless many level indi-
cators are used, this method
is not extremely nccurate,

b)

<)

Yo-Yo's and Ultrasomic Level
Indicators: Both of these types
of units provide a digital read-
out in feet of product or per-
cent full. We have found the
ultrasonics to be more trouble-
free for use on flour. The fine
flour dust tends to cling to the
cable used on a Yo-Yo which
can get into the mechanism and
cause maintenance problems.
Ultrasonic units are used al
Golden Grain with very good
success. The units provide a
digital readout in percent full
and are fairly economical. The
limitation of these devices, as
well as the method mentioned
in £1 above, is the conversion
of this volumetric measure to
pounds of product. The accu-
racy of this conversion is de-
termined by tac factor used as
the bulk density of the ma-
terial. Bulk density can vary
greatly with the size of the silo
due to compression, and varies
with the different types of flour,

Placing Silo on Load Cells:
This third method of measur-
ing the flour in the silos is the
most accurate, but is also the
mesi expensive. It provides a
digital readout in pounds of
product. While this type of
arrangement  is  best  imple-
ments— when the silo is first
installed, there are some al-
ternative methods on the mar-
ket which can be retrofitted
into existing silos. The cost of
this method depends on the ac-
curacy desired, the size of the
silos, and the use of the in-
formation received. The signal
from the load cells can be used
as high and low level indic-
ators, it can send information to
a central computer for inven-
tory processing, it can provide
a printed readout of the silo
capacity at pre-determined in-
tervals or upon opcrator de-
mand, or it can simply provide
a readout which can be ob-
served and logged by the oper-
ator. There is an effect on the
readout accuracy due to wind

2)

3)

FLOUR HANDLING AND BLENDING SYSTEMS FOR PASTA PRODUCTION i
by Jim Cavender, AZO, Incorporated

or snow loading and s ddes
temperature  variations. Thi
effcct can be eliminat d by
placing the silos indoors.

System Throughput and Numby
ol Delivery Polats: Once the sty
age capacity has been determined,
the next most important factor i
the total throughput of the systen’
This is a function of the numbe
of presses 1o be fed and the cape-
city of each press. With this infor.
mation, the conveying rates for the
press feed system can be deter
mined. The rate is usually set 15
20% above the maximum use rate,
depending on the total conveying
distance. The longer the distancy
the greater the line clean-out time
required between press change
and therefore the lower the sysiem
throughput. Once the desird|
throughput is known and the cos-
veying distance is estahlished, the
size of the conveying systems cs
be calculated which determincs the
line size, the blower horsepows
and the filter area at the variom
points. An important consideratios)
here, of course, is the possibility]
of future delivery points. This cape
city should be included in th:
tial design of the system if
tional points would be add d
the foresecable future. It is
less expensive to increase th sim)
vl a conveying systcm prior » the/
initial installation than it s ¥
change at a later date. A
change can involve the char ¢ d
blowers, conveying lines, di ener.
valves, filters and the asso iated
clectrical hardware.

System Sanitation: The area [ the
sanitation of the system is wob-]
ably one of the most imp rasd
considerations in system d sigh
This sanitation not only i\ lves
basic sanitary construction ¢’ th
equipment itself, but the meth d o
conveying and the location o sift
ing stations to insure no overi®
trash gets into the product. Whik
this area alonc can be the bass
for a separate discussion, the basid|
for the sanitation should be the fo:

lowing:
{Continued on poge 13)
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Handling Systems

(Continued from poge 10)

Clean interior design of all
equipment with crevice-free in-
teriors and a good FDA ap-
proved coating or stainless
steel construction.

' Manways in all hoppers and
bins so that access to the in-
terior is easy to facilitate more
frequent inspection and clean-
ing.

¢) Sifting the flour at more than
one point to help insure that no
oversize trash gets into the
product. This is not only a sani-
tation concern, but also an
equipment failure concern, as

in the prevention of a nut or
bolt from entering the press.

The best place to perform the fi
siftingoperation is between he

a sifter at the discharge of the
press surge bin.
The type of con" eying used is also
an important factor in the dust-
free nature of the total system. We
we vacuaom convying wherever
proctical for several reasons. One
o these reasons is the dust-free
n: ire of vacuum conveying. Some
of ¢ other of vacuum
e eying will be discussed in more
¢ | in the discussion of the Flour
B' ding System. Our basic rule in
d ‘ning a conveying systum is:
a  everal pick-up points and one
lelivery point: Vacuum con-
cying is preferable.

bi Ine pick-up point and several
vck-up points: Pressure con-
«cying is prelerable. If you
nave, in the case of a flour sys-
lem at a pasta plant, several
pick-up points; (the storage
silos), and several delivery
points, (the press bins), then a
vacuum/pressure or pull-push
system is highly advantageous.
From a sanitation standpoint,
this greatly reduces the dusting
possibilities under the silos, and

In any other areas where the
vacuum conveying is used.

4) The Number of Diffierent Flours to

important in the design of the sys-
tem. Generally, in pasta production
there are three types of flour and
regrind that can be used in various
combinations. The systems are st
up with a 0-100% capacity for re-
grind. This blending is accomp-
lished through the use of variable
speed rotary valves at the discharge
of the storage silos and the regrind
storage bins, These rotary valves
feed a common vacuum conveying
system which conveys the product
to a vacuum recciver, The vacuum
receiver discharges the flour into a
pressure conveying system that
feeds the various press surge bins.

This type of discharge sysiem on
the silo and the use of vacuum con-
veying is very critical. We use a
fluidizing conc called a TURBO
SEGMENT CONE for the silo dis-
charge. This type of discharge uses
much less height than alternative
systems. This has the advantage of
allowing a greater amount cf stor-
age with the same overall height,
or the same storage capacity in a
lower overall height. This is es-
pecially important with indoor in-
stallations, since it reduces the cost
of the structure required to house
the silos. For example, at Goldea
Grain each silo holds just over
9,000 cubic feet of flour, The alter-
nale systems, using conventional
air slide or vibrating discharge bot-
toms and a dual rotary valve ar-
rangement, which is necessary
when using a pressure conveying
system to biend flours, held only
7,500 cubic feet per silo. This in-
creased capacity, when multiplied
by five silos, provided one addi-
tional silo of storage with the same
or possibly less system cost.

This TURBO SEGMENT
CONE is divided into four or five
scgments, depending on the size of
the cone. Only one fAuidizing
blower is required for multiple
silos. A series of valves at each
cone channels the fluidizing air to
one segment at a time. This sequen-
tial Auidizing provides total activa-
tion of the flour column and
trouble-{ree discharge into the con-
veying system. This is especially

important when blending flours to
insure that the rotary valves are
running 1005 full, and therefore
the proportioning system can accu-
rately blend the flours. This 100%
filling of the rotary valve is only
possible when the valve is feeding
a vacuum conveying system. If
pressure conveying is used to blend
flours, a dual rotary valve assembly
is required with onc rotary valve
at the discharge of the silo leeding
a small hopper with vent socks, and
a separate rotary valve at the dis-
a charge of this hopper feeding the
conveying system. This is ueces-
sary due to leakage of the convey-
ing air through the rotary valve,
otherwise the rotary valve would
run m varying efficiencies and the
accuracy of blending would suffer.
Remember that when using a pres-
sure system, your highest pressure
is at the pick-up point, and the sys-
tem pressure decreases as you reach
the delivery point. With a vacuum
system, your highest pressure dif-
ference is at the delivery point and
when the pick-up point. are at al-
most aimospheric pressure.

Our contro] system allows the
operator to dial in the percentage
of the different flours he requires
for each individual press. Once
these percentages are entered, they
are stored in the memory of the
controller and will automatically
set the speeds of the rotary valves
to the proper speeds for the press
that is calling for product. When
the press fills, the rotary valves stop
and the conveying system is allowed
to purge before switching to the
next press. After switching, the
valves will start and run at the pre-
set speeds to supply the formula
dialed in for that particular press.
A Tacometer at each rotary valve
monitors the speed of the valves,
and through the programmable
controller, adjusts them constantly
as the valve is running. With this
system, you are able to obtain a
99+ percent consistency in the
valve speed, thereby assuring a
very accurate blending of the
flours.,

The holding capacity of the press
bins is greatly determined by the
amount of headroom available, the
capacity of the press, the number
of presses to be fed, and the capa-

(Continued on poge 16)
13




(BUHLER-MIZ G RT GOODS LINES. ..

Performance Yogan Depend On!

'

ient Energy-Saving Design

BHigh temperature and high humidity drying, requiring a mini-
um volume of fresh air. The most energy-efficient design!

Panels 1% thick with polyurethane foam core. Aluminum lining

fbn inside for heat reflection and absolule vapor barrier. No heat
idges.

ler, high-efficiency units require less floor space.

irculating air fan mofors are mounted inside dryers, ulilizing

[8100% of electrical energy. (New type of energy-etficient motor
s available).

uiltin heal recovery system (optional) ulilizes exhaust air heat.

S L TP bt B

Product conveyor belt made of special heavy

duty roller chains, exiruded aluminum alloy f
teria and Sanitation Control SUIL ok S0 awiiide A MNoY i
High temperature drying controls bacteria. Dry bulb  product side guides. Automatic conveyor chain

perature adjustable from 100°F to 180°F. tensioner and lubrication system. -

cors are in front panel for product control during operation. |
also give easy accessibility for weekly cleanouts. Swing-
side panels extend entire dryer length, allowing fast
oul and service.

is absolutely tight, yet easy to clean, maintain and super-

A

e e S PR v =

Quality Product
thdryer s equipped with a patented, U.S.-built BUHLER-MIAG
T “antrol System that allows the product to adjust its own
ing « 'mate. The result is a stress-free, nice yellow-colored
8l pr ‘uct.
¢ ng temperatures, in combination with ideal drying
i 2ase cooking quality of final product.
0duc osses are minimized through the entire production

oCes: including stariups, shutdowns, production interrup-
a8 die changes.

Each dryer Is m'ulpm :mh two dl‘h:‘ll!-
odu t Quality is What Really Counts! o5 corin i ovuise paness for tong |
Pgrac  quality is yours from BUHLER-MIAG equip-  i'e and easy service. AC or DC variable i

speeds. Standard U.S.  built drive com-
.Y r customer recognizes and deserves il. Can  Jooert ~ s l

allc  to give him less?

Models TRBB and TTBB  Capacity: up to 10, 001

®<lus ! information on BUHLER-MIAG Short Goods Lines and other Macaroni Processing Equipment

MODEL

PnE-TI:‘FTWER me#rnven mm;:v;;smn Integnty .. '—////// ®
' ! BUHLER-MIAG)

TRANA TTNA 1,000- 4,000 ' n des 'g n
i AR I\ JFERTp——— |
luwy, 1982 15

it

TRBB TTBB 4,000-10,000
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Extrusion Dies
{Continued from poge 16)

cntirely by primative hand methods.
The holes were hand punched through
a maximum thickness of 1*, and the
outside diameter of the Die was obtain-
cd by chiseling the excess metal and fil-
ing. These  manual methodsof manufac-
ture required a malleable material soft
enough to yield to the great amount of
hand-punching—and copper possessed
this_physical property.

The hand-punching methods were
subsequently replaced by hand-driven
drill presses in 1905, and two years
later the power-driven drill presses and
lathes were drafted into service.

With mechanization came the need
for increased production by the Maca-
roni Manufacturers, obtained through
the medium of greater pressures in ex-
truders. Copper, with its property of
malleability, was unable to withstand
the greater pressures developed by the
improved extruders. The problem, then,
was (0 find a material which was not
too difficult to machine yet strong
enough to withstand the factors
brought on by increased production,
and this problem was resolved by the
selection of a bronze alloy.

Stalnless Steel

Profit-minded manufacturers, how-
ever, demanded a still better materiul
with a higher yield point o prevent
bowing under the higher pressures—
and #303 stainless steel was selected.
Statistics disclosed that stainless steel
was more wear resistant than bronze,
but had the distinct disadvantage of a
low coefficient of thermal conductivity.
Thus, stainless steel will retain heat
generated during operation and ex-
trude a product with poor texture hav-
ing a whitish appearance. To overcome
this characteristic the stainless steel
Dic with bronze alloy or teflon inserts
were developed. These materials were
satisfactory until production output
of extruders was steadily increased up
to 4000 and 8000 pounds per hour.
The problem of Dic bowing was mag-
nificd by the fact that the European
extruder manufacturers have no sup-
port under the Die during operation.
This problem was solved by the dis-
covery of 3450 stainless steel with an
approximate yield strength of 117,-
000 psi. With reference to Aluminum
Bronze, we have been advised by the
major mills that maximum yield
strength for this alloy is in the area

of 40,000 1o 45,000 psi which is
roughly comparable to %303 stain-
less steel.

Die Wear

One of our more serious concerns
today is Die wear. Under normal cir-
cumstances we become consclous of
Die wear through the waming medium
of packaging—too heavy a product re-
sults in less volume per unit weight
giving too much slack in packages.
This applies predominantly to the solid
and twbular products where gradual
wear can scldom be detected by visual
inspection of the product but must bs
determined by actual measurement.
The fancy products generally give some
indication of wear by a change in
physical appearance. Sea Shells tend
towards greater curvature, Malalda
towards a more pronounced wave,
Rotini and Twists towards a tighter
curl, etc, etc.

In Sca Shell production the flow
of dough is at its maximum at the
center of the Shell, making this point
more susceptible to wear than the ends.
As wear increases, the dough flows
faster at the center thereby increasing
curvature. Today by far the most com-
mon warmning of wear in Shell Dies
comes in the form of checking either
during or after drying. This checking
can be attributed directly to Die wear
and can be eliminated by reducing the
thickness of the Die outlet.

Wear in the wavy-type products,
such as Mafalda and Rippled Lasagne,
becomes physically evident by a more
pronounced or closer-curled wave. A
cross-section of this product should
present a flat, noodle-type appearance.
As you all undoubtedly know, the wave
is the result of greater flow of dough
on the ends of the slots in the Die,
making these ends the points of great-
est wear. An increase in wear is ac-
companied by an incrcase of flow of
dough, resulting in a more pronounced
wave. A cross-scction of the product
after wear is in evidence will disclose
a flat noodle in the center and a spa-
ghetti-like effect at the ends. This con-
dition presents both drying and pack-
aging problems and can be climinated
by proper Dic maintenance.

The Rotini and Twists piviudts
present an analagous cros-s&/ional
comparison 1o the Lasagne in tht a
cross-section of the product gvien to
wear is a noodle-type product, wiicre-
as after wear the ends (at the circum-

ference) develop a heavier spa; wis. [
like appearance which increasc th
flow of dough ut these points | suh.
ing in a tighter curl or a greater « :grec
of twisting.

Elbow-Macaroni wear is tricky since
wear occurs at several points, an i cer.
tain dimensional proportions must be

maintained in order to obtain sta:dard &

product curvature, Wear takes plae
at the outlet, at the pin tip, at the bae 8
of the notch, and in the case of bray [

pins at the pin stem between the noich ERS

and the tip of the pin,

Many of you have been plagued
with product splits on short-cut prod-
ucts, and splits or weird distortions ca
long products. The cause, though not
immediately detectable by visual in-
spection, can generally be traced w
grit. In the case of splits, the gt
lodges between the pin and the outla
(the grit being too large 1o be pushed

out) and results in a definite split in |58
the extruded product. In the casc of B
the weird distortions of long tubula [
products, the grit is forced through the [

Dic but in the process forces the pinw
one side, Thus off-center pins—directly
attributable to grit—is the basic cause.

A rather mystifying condition i
presented by uneven wall thickness ex-
trusions of short cut products where

grit definitely does not enter the pi- B

ture. When proper and standard oper-
ational procedures are not carefullv ad-
hered to, the Dic yiclds during pr duc-
tion. This bending follows an elli tical
pattern tending to distort the o lets.
with the results the concentricity « pin
and outlet is disturbed. The effc t of
this condition is uneven wall ¢ tn-
sions.

In thete days of high volume ¢ tr-

sions, a major complaint appears ¢ B8
wear versus number of hours pri luc- B

tion. Number of hours run ca no §
longer be used as a yardstick for * ear.
We must today base our statistic on
tonnage pushed through the Die, v 1ih
will give us a more realistic bas: for
rate of wear.

Specifications

In drawing up the specification for
a new Die and/or product, we mu't g0
through a regular process of calouls
tions taking into consideration all per-
tinent factors which may possibly af
fect the final product.

Our first decision is the selection of
the material to be used. This sclec
tion is dependent upon the prodwct
itself, method of packaging, product
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appearance desired, and the rate of
production. The intelligent sclection of
the most suitable material for a given
application is highly important and
often difficult, for many factors must
be considered and balanced.

In Lkecping with today’s technologi-
al improvements and high volume
production, our basic material must
be sirong enough 1o stand up under a
design which will provide for maxi-
mum utput. This usually means more
outlc  per Dic. We are intensely inter-
este¢ 1 the over-all physical proper-

tis . the metal, with machinability a
prin factor. Applicable gencral
pof  es will include resistance to
Eﬂ“ n, frictional resistance 1o the

dough, and wearability.

L s take an illustrative example
through the series of steps re-
r drawing up the specification
« aghetti Die. One procedure in
1 practice today is to submit
wm;  with the order. The samples
are . cfully measured, several mea-

surer  ats being taken over the entire
Iragt of the strand. This practice is
Yery nportant, for the measurements
ad

U crent points on a single strand
will .ary. Such variations may be
Moisiure content of the mixture,

stretching during extrusion, drying. and
condition of the Die outlet. We are as-
Wming, incidently, that our files re-
veal no record of such a Die being
B Manufactured for this particular cus-

Jury, 1982

tomer in the past. From these mea-
surements an average figure is com-
puted, which represents our basic figure
for the dry product.

Dehydration - Qutlets

Qur next step—and a truly import-
ant onc—will be to determine the de-
hydration, or shrinkage, factor for the
product. This factor must of necessity
be based upon past experience and per-
formance, for it varies with cach manu-
facturer. It thus becomes a variable
factor dependent upon the method of
production used and outlet material
decided upon. For example, the use of
teflon will necessitate a higher shrink-
age factor over metal We add this
factor to our basic sample size and
arrive at our final outlet size.

Our next calculation. which often
presents a problem, is the determina-
tion of the nuimber of outlets per Die.
We find ourselves in a peculiar and
sometimes  embarrassing  position  on
this point, for we have the extruder
manufacturer on the one hand who
has already set the rate of production
for his press and who wants the Die
manufactured with as many outlets as
possible, and the macaroni manufac-
turer on the other hand who expects
a perfect product from his Die. What
arc our problems? If the Die is de-
signed with too many outlets we may
be faced with the following possi-
bilities:

1. The Die may be too weak, reach
its yield point, and bend under
pressure,

. The dough may not have the op-
portunity to properly amalgamate
prior 1o extrusion. which may
result in a weak, low  density
product.

3. The press operator may feel that

the extension rate is too great
and make his mixture a little
harder with subsequent damage
to the Die.
4. We may get too much overlap
on the sticks and consequently
encounter difficulty in drying.

(5]

If the Die is designed with too few
holes. we may get far 100 much back
pressure with possible damage to either
or both the Die and the press. In ad-
dition, our volume of production will
be curtailed. In this respect collabo-
ration with the macaroni manufacturer
is essential in order that his reguire-
ments may be satisfied.

The Die with a pin presents addi-
tional problems, for we have wall
thickness to consider. We have shrink-
age both on the outside diameter and
the inside diameter. The shrinkage fac-
tor is greater for the outside diameter
than for the inside diameter, and ex-
treme care must be exercised in draw-
ing up the specitications, for his par-
ticular characteristic must be given
close attention. Should we miscalcu-

(Continued on poge 22)

19




b G o .!ffa,..ﬁ :
. Jo i

S AYLE
.......nu.p-. v‘\

Sales Offices




Extrusion Dies
(Continued from poge 19)

late, then our wall thickness will be
cither too heavy or too thin with sub-

mucm difficulty in drying, packaging,
cooking.

Repairs & Recoaditioning
We must next decide just how often
Dies should be returned for repair and
reconditioning. Every three months?
Every six months? The answer is de-
pendent upon a number of production
and handling factors. A Die in continu-
ous production must of necessity be
more often than a Die in
limited production. The responsibility
of setting tolerances for the product
sizes rests with the manufacturer. Once
these tolerances for the various prod-
ucts have been set, it will be an easy
task to determine wear on the Die and
return it for repairs. This task may be
facilitated by the use of gages within
the specified tolerances on the Die, or
by enlisting the aid of quality controi
on the , In view of the many
variable factors which influence final
product size, it may oe beneficial to
work out some involving Die
wear, though it most cortainly will be
more practical to work on product
tolerances—which may result in a co-
lossal headache.

Let us not be under the mistaken
impression that all difficultics are the
result of Die wear. This is not so, for

Noodle with a slight twist. A Die ex-
truding 1000 pounds per hour manu-
factured to identical specifications as
a Die extruding 3000 pounds per hour
will not give the same twist as the
latter Die as a result of different ex-
truding pressures. The twist will be
in direct proportion to pressure. Simi-
larly, pressure may affect the wall
thickness of the product. We find the
same things apply to all products
which curve or twist, such as Elbows,
Rotini, Sea Shell, etc., etc.

On the subject of insert replacement:
Inserts are manufactured in two ways

22

—the independently interchangeable
insert which is completely finished out-
side the Die, and the insert that is fin-
ished in the Dic itsell. The former cate-
gory includes inserts such as teflonized
Noodles, Spaghetti in clusters, Rotini,
Seca Shell, etc. We very strongly rec-
ommend that Dies be returned for re-
placement of all inserts because the
chambers of the Die may be distorted
making installation difficult. Forcing
the insert in the Die may close the out-
lets or possibly distort the insert. If the
insert does not fit properly we may get
dough leakage which invariably
changes the outlet specifications. If the
insert protrudes slightly we get knife
breakage. If the insert is recessed, then
we will get a poor product cut. Should
the Die be bowed or bent, we may en-
counter zny of the above difficulties.

the
must be finished in the Die, in
instances this type insert may be
to obtain a greater number of outlets
in the Die.

In conclusion, we have just scratched
the surface on the subject of Dies.
Each Die is customized to strict cus-
tomer specifications, and problems pe-
culiar to individualized operations and
conditions are given close scrutiny, We
welcome your questions, your advice,
and your suggestions. We extend our
cooperation and help to the full extent
of our knowledge, manufacturing skills,
and facilities.

DPSC to Require
Bar Code Markings

Bar code markings will be required
by the Defense Personnel Support Cen-
ter (DPSC) starting in July on all
shipping containers and selected docu-
mentation for all subsistence items ex-
cept brand name resale and chilled
or frecze perishable items.

Navy Captain James E. Miller, di-
rector of subsistence for DPSC, said
the 3-of-9 machine readable bar code
symbology will be required in addition
to the standard military markings cur-
rently called for,

Tie bar code markings for the na-
tional stock number of the contract
number will be required on all ship-
ping containers, and may be applied

shi containers will expeditc the
handling of the items and reduce costs
by eliminating paperwork involved in
receipt, inventory control and shipping.

In addition, bar code markings ako
will help DPSC manage the items more
cfficiently. When shipments are re-
ceived at defense depots, they will be
machine scanned and the information
fed directly into the depot’s compu-
ters, making it immediately accessible
to DPSC's computers.

Use of the new marking system will
enable inventory managers to haw
more timely information concerning
the items they manage, as well as, pro-
vide an eapeditious and cost savinp
system for the selection and shipping
of supplies at the depot level.

Documents Available

Detailed requirements for this ncw
marking system, including size, den-
sity, contrast, and code pattern are in-
corporated in MIL-STD-1189, Stand-
ard Symbology for Marking Unit
Packs, Outer Containers, and Sel cted
Documents, and in Change 3 to 'IL-
STD-129H, Marking for Shipmen and
Storage. These documents may b ob
tained from the Naval Public: ions
and Forms Center, 5801 Tabor \ve-
nue, Philadelphia, Pa. 19120, « by
calling (215) 697-3321.

Contractors wishing more infi m
tion may call Tom Frank (215) '52
2977, or may write the Defense Per-
sonnel Support Center, ATTN: D SC-
STS, 2800 South 20th Street, 11>
delphia, Pa. 19101.

DPSC buys and manages apj ox
mately 1,623 subsistence type 1 :m.
including rations, for the military st
vices and other federal agencies 10det
a worldwide storage and distribution
program. In Fiscal Year 1981 the o=
ter purchased more than $1.4 billic
worth of subsistence items.

DPSC purchases clbow macaront
spaghetti, egg noodles, and lasagne for
the military.
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Proc ssor-Broker
Reke ionships

NI JA Executive Vice President
Char 5 F. Haywood advised the Oz-
uk | od Processors Association to-
day t' 1t the industry must avoid look-
ing fo “the quick fix or the short term
soluticn rather than improving on the
basic -ound principle of processor-bro-
ker relations which have been estab-
lished for years.”

Unfortunately,” Mr. Haywood
coatinued, “too often a relationship
has existed for ycars between the pro-
cesor and the brokers and the new

on the scene do not know the
reasons that have made it special and
successful.”

Mr. Haywood spoke to the Ozark
Food Processors Association at their
reeting &t the Fayetteville Hilton in
Fayetteville, Arkansas. His talk high-
lighted rezponses he received from an
nformal survey of NFBA members on
bow they felt relationships with pro-
cassors could be more effective.

Tips for Processors

He passed along the following points
o the procestors:

—*“. ., real motivation comes from
the involvement process that allows
the bruker to become a part of his (the
processors) business team.”

= "if he (the processor) is not will-
ing 1o ' et involved with his broksrs and
© un crstand the responsibilities and
tem ivating factors involved, he can-
ool g the same results as the princi-
palw ) really tries to understand and
work ith his individual broker oper-

he processor we represent most
‘ully are those who believe in
¢ as opposed to monologue . . .
wincipals allow us to represent
ing items we do an excellent
ie reason being that we have a
+ iong motivation to do so0.”

Mr Haywood also reported to the
Ozrh processors that brokers feel they
vork nest as an integral pant of the
froce.sor’s  organization.  Attainable
t3als should be jointly set, and attain-
Tent should be rewarded. By and large,
kcoriding to the NFBA executive, bro-
Ihﬂ would far prefer rewards in the
“om of bonus incentives, rather than
inps or premiums.

EZEf B
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Mr. Haywood also reported that
brokers state their motivation is sell-
generated “because we don’t make a
buck until we sell something.” This
ties in with the practice of some pri-
vate label manufacturers of holding
major volume customers as house ac-
counts, offering the broker participa-
tion in the smaller volume accounts.
“As a result, the broker recognizes the
limited potential, and will fail to devote
the cnergies and efforts towards build-
ing a business in an arca where he fecls
his future income will be limited,” he
told the Ozark processors on behall
of NFBA members.

Other points passed on by Mr. Hay-
wood included more flexibility on th:
part of the manufacturers, more atten-
tion to local market conditions, more
product information the brokers can
use for sclling, and closer commun-
cation beiween brokers and processors.

Wholesale Grocers'
Convention

Steve Weinstein, Supermarket News
columnist, reports: “The future is
bright for wholesalers — and ostensi-
bly for retailers as well. In his tradi-
tional talk as chairman, Ted Wetterau
predicted good times would come soon,
borne on the wings of a recovery by
the economy and a technological revo-
lution.

Prefacing a  thought-provoking,
hard-hitting talk, Super Valu's Jack
Crocker said the future of grocery
wholesaling is as bright as, or brighter
than, ever before.

But many — including some of the
optimists — have great doubts about
the here and now. And Crocker, while
optimistic in general, implied that the
bright future might be in a somewhat
diflerent form than the way business is
being done today, and some of thos:
firms now operating might not be
around to share that future.

Although he expressed great faith
that the natural forces of the free-enter-
prisc system would prevail and lead to
efficiencies and bencfits for the con-
sumer. Crocker warned that capitalism
Coes not bring with it a free ride o
riches. Rather he referred to it as “a
cruel, self-cleaning system that will
weed out the weak and benefit the
strong.”

Wetterau, in paraphrasing the in-
troduction to Charles Dickens” A Tale
of Two Cities, conceded that while the
best of times might be forthcoming for
wholesalers, the present, in many re-
spects, constitules the worst of times.
The problems today, he said, include
cconomic uncertainty, “disinflation,”
encrgy costs and expensive money.

One problem, everyone agrees, is
that of economic conditions, coupled
with an expectation that the cost of
money this year will stay high.

Money Squeeze Hurtls

The money squeeze really is hurting
wholesalers. Panelists at an Executive
Roundtable workshop made such state-
ments as: “Every retail account wants
more; if we do everything they want,
we will go broke,” and “we prided our-
sclves that we could offer more than
chains or co-ops. We will have to look
at it differently.”

What they are looking at includes:
changing the fee structure; culling
down on some services and sharing
cthers; offering fewer products, and
being tougher on cmployees who do
not perform.

Ed Walzer reported survey results
concluding that while most executives
fecl Reaganomics will de the job, vir-
tually none expect any real growth in
the short term and, for many, a super-
ior performance this year cquates with
not losing any ground,

The strong, well-managed retailers
and wholesalers continue to do well,
but even some of them are having
problems. And it's agreed that the
weak are getting weaker.

Wave of Industry Mergers
One result has been the great wave
of industry mergers in recent months,
which obviously has not yet crested.
Walzer's statistics show that 70% of
executives polled expect “a flurry™ of
mergers and acquisitions this year.

Some of the firms that are potential
merger partners are in good shape and
are amenable to sell for other reasons.
But many are in trouble because of the
cconomy. And for the buyers, acquisi-
tions of a viable company can be a
more economical way to expand into
a new operating area than dJoing so
from scratch with the high cost of ac-
quiring capital.

(Continued on poge 26)




Pasta draws
a fine line

Most everything about
pasta is positive.

Pastas — let's tell it like it is.
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Wholesale Grocers

(Continued from poge 23)

‘The general feeling of uncertainty
pervading the industry has affected
manufacturers as well. “Our credit de-
partment has never been so nervous,”
one supplier executive said.

More than ever bezfore then, the
stress is on good management and in-
telligent use of capital if most com-
panies are to prosper and if some arc
to survive.

Emphasize Value

As changing demographics, the
economy and other key factors affect
the way consumers plan, shop for, pre-
pare and serve their meals, it has be-
come increasingly important for re-
tailers to emphasize value, said a speak-
er at the Food Marketing Institute's
advertising/ marketing executive con-
ference recently.

Marion Pluaketl, vice president and
director of rescarch for Ogllvy & Ma-
ther in Canada, also described how her
advertising agency had taken advan-
tage of Dominion Stores’ reputation in
planning an ad campaign for the chain.

Jennifer Stewart, senior vice presi-
dent and director of rescarch for Ogil-
vy & Mather in New York, outlincd
general issues food marketers will face
ir the "80s. Herbert Zeltner, president
of Herbert Zeltner Marketing, Bed-
ford, N.Y., discussed the impact of
cable television on advertising.

What ANects Shopping Habits

Plunkett said key trends affecting
shopping patterns include changing
demographic pattemns, such as smaller
familics; economic pressure, “which
means everyone wanls o save money™;
information overload, caused by nu-
merous food publications, including
those in the health and gourmet fields,
and the changing home environment.
There are more working wives, Plun-
kett noted, and more men are becom-
ing involved in food preparation.

‘These and other factors, she said,
are making value more important and
a concept retailers should reinforce.
She suggested this could be done by
“maximizing” in-store promotional ac-
tivity, providing more information on
specials, emphasizing coupons, insur-
ing that generics provide a value, sim-
plifying labels and “spending more time
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and attention providing a more pleas-
ant atmosphere,” among other meth-
ods.

Plunkett also talked about her com-
pany's work with Dominion Stores.
The chain's long-standing slogan, Main-
ly Because of the Meat, had helped
give it a strong meat image. The agen-
cy wanted to capitalize on this image,
she said, but at the same time expand
it to other aspecis of the operation. It
came up with a new slogan, You'll
love Us For More Than Our Meat,
which was used in TV advertising and
also adapted for newspaper ads to pro-
mote gift certificates and other special
programs,

Stewart said that where in the 1950s-
1970s, power in the marketplace flow-
ed from the food advertiser down to
the consumer, this has now become re-
versed, with power stemming from the
consumer. The consumer today, she
said, feels more competent about mak-
ing decisions. Another change, she
said, has been a move from a pragma-
tic approach to eating to treating it as
an cvent and a status symbol. At the
same lime, people are moving away
from being conformists to becoming
individualistic and venturesome in their
cating habits. Once-predictable shop-
ping. she said also, has become ad/hoc
and opportunistic.

Zeltner noted the eventual result of
the proliferation of cable TV stations
is still unpredictable. Among its adver-
tising implications, however, is the op-
portunity it gives retailers for low-cost,
localized advertising. Another impor-
tant factor, he said, is its lack of re-
siriction on commercial lengths. It is
a more versatile, more complzx media
choice, he said. Among problems still
to be worked out with cable, he said
however, is its spotty geographical
coverage, financial complexitics involv-
ing unler-capitalized companies that
are in the field, programming prob-
lems, copyright uncertainties and au-
dience research difficulties.

The outlook for TV overall, he
said, includes the continued evolution
of revolutionary forms such as cable;
continuing network share declines and
increased localization for “narrowcast-
ing." A new, strategic role for broad-
cast advertising may be on the horizon,
he said, as opposed to the “primitive,
blockbuster effort” it has been until

Coupons Criticized

The president of Jewel Food 1or
criticized manufacturers’ use o cou.
pons, refund offers and co-op fu dsin
a specch before the Promotion Ma.
keting Association of America.

James H. Henson said brand :1any-
facturers should adopt a “generic men-
tality”™ and justify every penny spemt
on “noningredient costs™ such as cou-
pons, while insuring these costs repre.
sent value for the consumer. He added
that manufacturers who do not heed
the warning would produce an evea
greater “umbrella™ under which gener-
ics would continue to grow. "

Customer’s iJemand Cholces

“Jewel really has no stake in pre-
serving generics. But we are committed
to offering the choices our customen
demand.”

But he quickly added that it would
be presumptuous for the chain to ¢
tion the manufacturers’ marketing stra-
tegy. “We only challenge them based
on the effectiveness we sce in our mar-
ket,” he said.

Hensen listed four “sacred™ noning-
gredients costs that should be cha-
lenged

—The manufacturer coupons is 2
expensive tool that creates little store
display activity and is difficult to | ofic:
for proper handling, Hensen cont: nted.

“Except for special purposes, it i dif- .

ficult for us to understand why cov
pons are so popular.

Refund Offers Relation

—"It is my opinion that refun
ers relate so little to product fu:
or product characteristics that it
geem 1o bz an execellent exam,; ¢
incfMcient marketing costs. Yet, |
with the idea that your dollars arc
in directing product straight to th
samer. | suppose my greatest dis
ment is with the high administ
cost of refund promotions.™

—Although he said he appre iates
what is described by some reps as fki-
ibility™ in the use of cooperative
lars. Henson said “some of the e\pe-
tations from those funds are so loos
they have to assume the manufacturef
has no plans to deliver direct value ©
the customer with the moncy spent. h
appears to be a method of refunding
dollars or value to the consumer.”
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Quarterly Durum Report

The US. Department of Agricul-
ture reports durum stocks up sharply,
prices fell.

Fianting Intentions

The Crop Reporting Board on Feb-
ruary 1, 1982 reported that farmers
intend to seed 4.66 million acres of
durum wheat in 1982, 21 percent less
than last year’s 5.88 million acres and
16 percent less than the 1980 seeded
acreage. Decreases in acreage from
last year indicated in all States. North
Dakota’s y:zeded acreage is down 17
percent from the acreage planted in
1981, According to the North Dakota
Crop and Livestock Reporting Service,
fieldwork by the end of April was in
full swing as warm windy conditions
promoted ficld drying. Durum plant-
ings were about 10 days behind the
average pace with 11 percent of the
acreage planted compared to 39 per-
cent a year ago.

Stocks

Durum wheat stored vn all positions
on April 1, 1982 totaled 132 million
bushels (3.60 million metric tons), 59
percent more than last year's 83,3 mil-
lion bushels (2.27 million metric tons).
Farm holdings of 106 million bushels
(2.88 million metric tons) were 76
percent greater than last year's 60.6
million bushels (1.63 million metric
tons). This year's farm stocks ac-
counted for 8O percent of the total
durum stocks compared with 72 per-
cent a year ago. Off-farm stocks of
26.7 million bushels (725 thousand
metric tons) were 14 percent more than
last year’s 23.3 million bushels (634
thousand metric tons). Disappearance
during the January-March 1982 quar-
ter totaled 20.1 million bushels (546
thousand metric tons) compared with
20.2 million bushels or 549 thousand
metric ton disappearance during the
same period a year ago.

Exports

U.S. exports of durum wheat during
the June-March period totaled 1.7
million metric tons, an increase of
497.4 thousand melric tons in com-
parison with the previous year's fig-
ure of 1.2 million metric tons. Algeria,
zuela imported a total of 1.3 million
metric tons. Exports of durum wheat
out of Duluth/Superior since the open-
Italy, Netherlands, Tunisia and Vene-

AT R Wi st

DUNUM WHEAT: PROSPECTIVE PLANTINGS, FEBRUARY, 1981

Area Plasted
Taticacd =

State 10 1991 1992 1981 'y

10080 Actes Percest
Minnesota 140 140 76 £
Montana 470 4% 350 1
North Dakota 4,400 4,600 3,800 ¥
South Dakota 250 260 30 »
Arizona 160 216 110 s
California 108 170 98 3
United States 5,525 5,876 4.661 793

ing of the shipping scason through May
7, 1982 totaled 6.1 million bushels in
comparison with 7.8 million one year
ago, a decrease of 1.7 million.

Canadisn Situstion

Canadian durum wheat acreage cut
200,000 acres. According to Canadian
Statistics, based on March 15 findings,
Canadian farmers plan to decrease
durum wheat plantings by 5.2 percent
and if ncreage intentions are carried
out prakie farmers will plamt 3,650,-
000 acres compared to 3,850,000
grown in 1981, The visible supply of
Canadian durum wheat in licensed
storage and in transit on April 28,
1982 amounted to B24.8 thousand
metric tons, 103.8 thousand greater
than last year. Canadian exports of
durum wheat in the June-March 1981-
1982 period amounted to 1.9 million
metric tons compared with 1.7 million
one year ago. Algeria, ltaly and the
USS.R. were the largest importers
taking a total of 1.7 million metric
tons. Algeria signed u trade agree-
ment with Canada to increase imports
of Canadian durum wheat by 50 per-
cent over the next three years,

Planting Progress

Though cool and wet weather de-
layed the start of planting in North
Dakota, warm and sunny conditions
facilitated rapid progress. Moisture
conditions were much better than in
recent years. Topsoil moisture was
adequate in 95% of the state, surplus
in 5%, while subsoil reserves were
89% adequate and 11% short. A year
ago, topsoil and subsoil moisture was
60% short statewide, and two years
ago drouth conditions prevailed.

An 8% increase in the acreage in
Greece planted to durum wheat was

noted by the Foreign Agricultural Ser-
vice of US.D.A. The rise was atrib-
uted to European Community policies
that are aimed at spurring duruin pro-
duction, as compared to soft wheat
Creece's soft wheat acreage has been
reduced about 3%.

The F.A.S. also said that it is possi-
ble that Greece's barley acreage, for
both winter and spring varietics, wil
be reduced for the 1982 crop, duwe
in large part to shifts to durum whea
seedings.

Jim Elected
Chairman of Millers
National Federation

Coming to the Federation's chair-
manship at a time of major change ie
the character and even goals of the
organization, at a time when flour mill-
ing is experiencing a high degre o
turmoil, as well as domestic g wth
and when the national and in :ma
tional economy are under stress, . 1me
J. Feeney is described by his pe s 2
“highly qualified to take over the st

From Gemeral Mills

As vice-president and general nat
ager of the Sperry Division of Jen-
eral Mills, Inc., Minncapolis. Mr.
Feency heads one of the largest spe-
cialty” flour milling operations 1 the
nation.

His experience at General il
should be particularly valuable, .inct
that company, once dominated ¥ It$
flour milling operations, is now t oad
ly diversified into a number of s
that might appear 10 relegate flous milk
ing 1o a much less important po itic®
than was the case during the 10
years when the late Gerald S. Kennedy
headed the Federation 26 years ago o
when Mr. Feeney joined the compant
34 years ago.

(Continued on page 30)
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Jim Feeney Elecied

(Continued from poge 28)

Besides the cight flour mills scat-
tered across the country, the Sperry
Division has two food service plants,
at St. Charles, lll., and Lodi, Calif.
These plants produce a broad line of
flour mixes specially formulated for the
institutional trade (different from the
company's consumer mixes but draw-
ing on grocery products research capa-
bilities), sauces, puddings, potato prod-
ucts, and breakfast cereals.

Just as the Sperry Division serves
as a “base of equity” for General Mills,
it is Mr. Feeney's opinion that the
Wheat Flour Institute has the same
relationship to milling. This opinion
not only reflects his status as the newly-
clected chairman of the Federation,
but also as a former chairman of the
M.N.F.'s Wheat Flour Institute Com-
mittee.

From Mr. Feeney's point of view,
the Federation actually has a “new
charter” to focus its programs on mem-
bership services, technical matters and
on assisting with specific governmental
actions of importance to the industry.
For the Wheat Flour Institute, that
“new charter™ focuses on positioning
of the milling industry, not on public
relations aimed at improving end-user
appreciation for wheat flour foods, as
has been the case in the past. “One
ol our most important tasks will be to
position milling as an important part
of the national economy,” he noted.

Millers Refocus Activities

Membership dues of Millers' Na-
tional Federation were reduced by
40% for fiscal 1983 and commensurate
reductions were made in the year's op-
crating budget as part of a basic re-
focasing of Federation objectives and
activitics at the meceting of the board
of directors in Palm Beach on April
21. The reduced budget reflects a
change toward a more narrowly-fo-
cused Federation, with emphasis on
maintaining a recognized presence in
specific arcas targeted solely to milling.

The 1983 budget for the year that
began April I, 1982, reflects expacted
income of $626,575 and total expenses
of $591,520. Actual expenditures in
the past year amounted 1o $839,992.

A scaling-down in activities of the
Wheat Flour Institute is the principal
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budget-reducing development for fiscal
1983, Howard S. Holmes of Chelsea
Milling Co., Chelsea, Mich., chairman
of the Federation’s W.F.l. Committee,
presented its recommendations to the
board. For 1982-83, the sum of $62,-
825 is budgcted for W.F.L. and this is
down from $220,000 for 1981-82,
which marked the start of a transition
period as the Wheat Industry Council
prepared to inaugurate its promotional
efforts. The W.F.I. budget for two
years ago was $300,000.

Included in the W.F.l. budget for
fiscal 1983 are funds to phase out ex-
isting programs, including Bread Fair
fulfillments. That program is expected
to become seclf-sustaining as operated
by Sandra Day Enterprises. Also in-
cluded are final production costs on a
cake flour film strip, now near comple-
tion. No Sandwich Contest is planned.
The budget for W.F.1. includes $15,000
as available for expense as necessary,
or for response to any problems aris-
ing.

Leaner Stall

Further budget reductions reflect
plans for a “leaner stafl’” in the com-
ing year and combinations of job de-
scriptions are under way. Recent resig-
nations from the stafl were those of
Alison M. Heath, director of agricul-
tural relations and export activitics,
and Lucien D. Agniel Jr., director of
technical activitics.

The Federation dues rate for fiscal
1983 is $0.0022 per cwt of flour pro-
duction in the previous quarter, down
from $0.0037 in 1982 and for a num-
ber of years prior to that. The dues
rate on durum and rye mills is un-
changed at $0.0009 per cwt.

Robert M. Howard of International
Multifoods Corp., Minneapolis, chair-
man of the Federation's Finance Com-
mittee, presented the budget and dues
recommendations to the directors.

A D M Third Quarter

Net income of Archer Danicls Mid-
land Co. in the third quarter ended
March 31 was below the comparable
period a year ago.

Net carnings for the quarter totaled
$27,684,000, equal to 38¢ per share
on the common stock, based on aver-
age shares of 72,593,000 shares. Net
income in the third quarter a year ago
was $51,556,000, or 75¢ & share, on
69,087,000 shares outstanding.

The effect of commodity pri. - de.
creases on last-in, first-out inv oy
valuations increased net carnir < by
$39 million, or 54¢ a share, (ke
first nine months. In the nine 1 iy
ended March 31, 1981, the efi ;1 of
commodity price increases on IFQ
inventory valuations reduced net :am.
ings by $38 million, or 58¢ per hare,

Peavey Announces
Third Quarter,
Nine Month Earnings

Peavey Company announced net
carnings for the third quarter ended
April 30, 1982 of $1,729,000 or 28
cents per share on sales of $178,579
000. This compares with net earnings
of $4,505,000 or 79 cents per share
on sales of $204,262,000 for the same
period a year ago.

Net ecarnings for the nine months
ended April 30 were $10,349,000 or
$1.77 per share on sales of $568,508,-
000, This compares with net earnings
of $17,676,000 or $3.15 per share oa
sales of $626,888,000 for the first nine
months a year ago.

Peavy Chairman and Chief Exece-
tive Officer William G. Stocks said
“Agricultural and Food Group cam
ings declined substantially. Grain and
flour volume for the third quarter and
nine months was about equal to » year
ago, but margins were sharply ‘ower
as extremely competitive conditi: 2s i8
grain merchandising and flour n illing
continued.” Last vear’s Food ( rowp
carnings for both periods reflec =d 3
gain on the sale of the Brow rermy
Division.

Retail Group sales and e ing
were up for the quarter an nio¢
months, though last year's e 1iog
were reduced by a loss relating » the
disposition of U.S. Floor Systen: 1}‘
Fabric store sales and camin; inr
proved for the quarter and mo¢
months. Farm store carnings im; oved
slightly for both periods in sj € o
poor farm economies in both th US-
and Canada. Building Supply :sults
continued to deteriorate due 1+ &
pressed conditions in the building W
dustry.

“Without improvement in our oo
rent operating environments, the p&
tern of lower earnings seem in our firt
nine months will probably continue fof
the fourth quarter,” Stocks said.
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CANNELLONI AND LASAGNE

The Two Typical Italian Specialties!!

-— Have you some problems in producing them?

-~ Would you like to have them in your soles

catalog?

We are a Firm specialized in the sole produc
tion of these special shapes and we supply only
industries both with their own brond ond with
bulk product for catering or suitable for being
afterwards re-elcborated for ready Food, conned
or deep-frozen

For every information please address to
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Ten Companies Predeminate
On the Italian Market

In the last 50 vears, the making of
pastas has passed from the level of
cottage industry to the status of me-
dium — as well as large-scale indus-
trial production.

At the end of World War 1, 600
companics were engaged in making
pastas on an important level. Today,
there are about 300, Of those, 10 ac-
count for about hall of total produc-
tion. Eighty percent of annual output
is due to the top 40 producers. The
remaining 20 percent is divided among
small companies and virtually shop-
type producers.

The top 10 pasta-makers and their
percentages of production are as fol-
lows:

Rl s e AL gl b D

5 4
Pasta Production sand m

S e Framee W, Nether. X
Number ers (product

capacity exceeding | ton a day) 20 30 4 1

Workers involved 2,722 2,040 275 500

Production in tons 291,300 210,300 32,000 4110

Exports in tons 15,569 10,032 2,350 1,264

- Within EEC 9,543 4,510 646 9

- Other countrics 8,027 5,522 1,684 K79

Import in tons 51,510 48,433 8,340 01T

- Within EEC 49,549 46,413 7,197 17,308

- Other countrics 1,961 2,020 1,143 2,863

Total consumption in tons 327,245 248,701 37,990 43,009

Per capita consumption in kilos  6.11 4.1 2.7 on

The statistics - for 1979 - were provided by the European Federation of
Associations of Pasta Producers (UNAFPA).

Braibanti and Co. of Milan is
Europe's leading maker of machines
and other equipment used in the pro-
duction of pastas. The company was
founded by a family of pasta makers
from Parma. The firm is a leading cx-

Firm Headquarters  Type of Production ]:m
(National ostput
= 100%)
Barilla Parma Milling and manufacture 17%
Buitoni Perugia Manufacture 6%
Amato Salerno Milling and manufacture 5%
Agnesi Imperia Milling and manufacture 4%
De Cecco Fara San  Manufacture 15%
Martino
Ponte Ponte San  Milling and manufacture 3%
Giovanni
Voiello Naples Manufacture 2.5%
Federici Terni Manufacture 1.5%
Spiga d'Oro  Perugia Milling and manufacture 1.5%
Pezzullo Salerno Milling and manufacture 1%

Total of the 10 top producers

45%

Italian Pasta

Paolo Antolini writes in the publica-
tion: “lalian Wines & Spirits™ that
Italy is clearly the world’s leader in
the manufacture of pasia.

Ialians consume 25 kilos of pasta
per person per ycar. Americans man-
age 1o cat about 5 kilos each, while
the French do a bit better, putting
away 6.5 kilos per capita a year. Pasta
exports toward the commercially
emerging countries represent a major
factor in ltalian trade.

It is not often realized that a basic
cquilibrium has been achieved between
ltalian production of hard-grained
wheats and the large quandities of
pasta consumed within the country.
The fact that Italy cach yeur imports a
certain quantity of hard wheat is duc
primarly to two factors. Some grains
are required for the intensive manu-
facture of specialized products. These

n

arc special grains for blending. The
second factor is that grain must be
imported because exports of pasta and
flours or meals have attained a con-
siderable and growing level.
Self-sufficiency in hard grains has
been achieved by ltaly in recent years
through advanced technology. The pri-
mary problem that had to be overcome
was the scarcity of land that could be
cultivated in hard-grain wheat in the
zonc where the crop grows best—the
south, which has a dry, hot climate.
The first step was to select varicties of
grain that could grow and produce in
the north-central regions, including the
Po Vallcy, where the climate is notably
temperate and damp. In the search,
many hybrids were tested. Eventually
private and public institutes were able
to obtain results, through research and
experimentation, that can be consid-
cred among the best in the world.
(Continued on poge 34)

porter of equipment, that activity
amounting to 30 billion lire (about $30
million) in 1979,

Other leading equipment manufx.
turers are Buhler of Uzwil, Switz-
land, Pavan of Fallieva Vencta in
Italy’'s Treviso province, whose et
ports amounted 1o 20 billion lire in
1979, and Bassano of Lyons, France

World pasta consumption
(kilos per capita annually)
Italy 25
Argentina 12
Tunisia 12
Libya 12
Venezucla 2
Spain 12
Switzerland 9
Chili 8
Greece -
Peru (%
France 6
West Germany b
East Germany 5.
United States §
Bolivia §
Somalia L]
Yugoslavia 4
Turkey 4
Canada 4
Australia 4
Austria LR
Netherlands }
Belgium 23
For i
Japan :
Britain 01
Waorld pasta production
(Figures represent thousands ol toss!
Ital 1,60
USA. 70
sPain, ’.w
France o0
Argentina 0
W. Germany 20
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italion Pesta
(Continued from poge 32)

For example, the National Research
Institute, using radiation, was ahle to
alter the DNA properties of the cells
of wheat grains, producing the Creso
variety. Creso wheat thrives in moist
climates and its yield is comparable
to that of soft-grain wheats. It also
makes a superb pasta, At the same
time, Italy has been able to achieve
wonders in respect to intensive culti-
vation, establishing a world record in
absolute terms in yields per hectare.

Two Kiads of Pasta

There are two kinds of pasta—
dried or “lalian pasta by the Neapoli-
tan method™—and (resh pasta, whether
smooth or stuffed. While some fresh
pasta is made commercially, they are
still very much a product of the home
or small shop, whether prepared by
hand or by machine.

Fresh pasta can be and often is
made with soflt-grain wheats, and eggs
are frequently added to it. The
amount ol moisture in the fresh pasta
is not limited as it is for dried pasta.
However, there is a restriction on such
pastas that are sold in sealed packages,
whether under vacuum or sterilized.
The moisture levels of those packaged
fresh pastas must not exceed 30 per
cent.

However, dried pastas are much
more widely distributed and they are
much more casily preserved and so
quite convenient. Moisture levels can
not exceed 12.5 per cent. The
is not simply dictated by ltalian law
(No. 58 enacted on July 4, 1967). It
is also in keeping with the finest tradi-
tion of pasta making and is intended
to result in a product that is good in
itself, highly adapted to conservation
and extremely nourishing.

Next month: The Contribution of
Milling.

Grain Export Nations
Accuse One Ancther

The major grain exporting countries
whose farmers are being hurt by weak
grain prices and rising costs, accused
one another of using unfair sales prac-
tices 10 unload surplus grain on the
international market.

The recriminations were voiced dur-
ing a two-day mecting of senior govern-
ment officials from the US., Canada,

3

Australia, Argentina and the 10-nation
Common Market in Ottawa in April.

It was the highest-level meeting of
grain exporters attended by the Rea-
gan administration since it took office,

The US. representative, Seeley G.
Lodwick, under secretary of agricul-
ture, warned the other grain exporters
that the U.S, government has the legis-
lative authority to match competition
on the international grain market
through export subsidies and special
credits, if necessary.

To relieve surplus grain pressures,
he said the U.S. has acted “decisively”
through its acreage reduction program
and its grain storage reserve policy. He
called on the other grain exporters to
take similar action.

Much of the criticism at the meeting
was aimed at the Common Market for
its longstanding practice of subsidizing
grain exports of European farmers.

The US. also complained that
countries like Canada and Australia
with state marketing boards were more
disposed to offer special credit terms
to win grain sales than a country such
as the US, which lacks such an
agency.

US. Criticized

The U.S. in turn was critized for al-
legedly using its political clout to domi-
nate markets of certain countries such
as South Korea and the Philippines.

Sir Leslie Price, chairman of the
Australian Wheat Board, said Austra-
lia doesn’t regard “political persuasion™
as an appropriate lever to increase
wheat sales.

He said the US. is currently sole
supplier of wheat to South Korea and
the Philippines and has been trying
“through its influence on the Indones-
ian government™ to increase “the U.S.
share of that market at Australia's ex-
pense.” He said the U.S. had also ask-
cd India for 100% of its wheat market
in the current year, making Australia’s
wheat negotiations with India late last
year “difficult.”

The recriminations reflected the
pressures the wheat exporting govern-
ments are experiencing from their far-
mers, who, a U.S. official said, are fuc-
ing the lowest prices relative to cost
in 40 years.

In a joint statement, the wheat ex-
porting countries generally agreed that
the prospects “for longer term gmowth
in world wheat trade remained good,

but following the significant i -rea

in production this past year, a | veling
ofl in trade could occur” in the 198
83 crop year that starts this sur mer,

U.S. Durum Growenrs
Association

A new slate of officers was clected
to head the United States Durun
Growers Association, at the unnul
meeting of that group in Cando, N.D,
on March 27th.

Monroe Scheflo ot Bottineau, N.D,
is the new president of the organin.
tion succeeding Norm Weckerly of
Hurdsfield. Scheflo, a Bottineau ares
farmer, moves up from the office of
vice president. He has been a director
of the association for five years; and
was a member of the trade team, spos-
sored by U.S. Wheat Associates, which
conducted zrop quality seminars in
Europe in 1980.

Moving into the vice presidents
chair is Jerry Thuesen of Resenw,
Montana. The new secretary-treasurer
is DuWayne Tessman of Goodrich,
N.D. One new director was elected a
the annual meeting. Herb Olson of

was named to replace Le-
land Nelson ol Wolford.

A board of directors meeting was
held on April 19th, with the new off-
cers presiding. At that meeting, Bill
Ongstad of Manfred, N.D. was named
Durum Growers representatirc ©
North Dakota Wheat Comr issios
meetings. He succeeds Monroe * :heflo
in that responsibility.

Durem Forum Date

In other business, the direct: s !
November |1th and 12th as th: daes
for the 1982 International | urum
Forum. They also adopted the : llow-
ing resolution:

“Since it is in this nation best
interest 1o maintain adequa! U
plies of food stocks for both « M
tic use and for export market: here-
by be it resolved by the . 'nited
States Durum Growers Asso iatiod
that the United States Depa: iment
of Agriculture give considerai.on W
raising the storage rate for Jun®
wimtpmdwedinuuumodm
Also that it give favorable consider
tion to a guarantee on farm stong
facilities.”

international Durum Forum
Minot, ND — Nov, 11-12
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That's why at North Dakota Mil!,

skip terson, durum sales can be assured of top quality
man °r, knows that quality is durum products we say, “we deliver quality”
ther nber one priority at North Skip wants you to deliver the

H pake  Mill. And when the finest macaroni products To do the durum m

finest durum wheat is
~ith the nation’s most
mod: + milling equipment, and
then pped by North Dakota’s
M own . shide railroad cars, you

that, you begin with the finest
quality Durakota No. 1 Semolina,
Perfecto Durum Granular, and
Excello Fancy Durum Patent
Hour from North Dakota Mill

worl
mille

NORTH n.ucon MILL
Grand Forks | lorth Dakota 58201
Phone (T01) T\'6- 7000

We Deliver
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is always

% in assuring confidence to pasta factories all over the world
% with the most advanced technology
% because of experience acquired throughout the world
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FAMILY BUSINESS COLUMN
by Frank M. Butrick, Akron, Ohio
PART Il — UNDERSTANDING THE FATHER/SON RELATIONSHIP

0 wnership/management  of a

successful business is a source
of great satisfaction and pride — and
justifiably so. It is the result of years
of dedication, of hard work and skill.
So it is not surprising that the owner
views his business as more than mere-
ly his source of income; he has far 100
much of himsell invested in it. It is
his own personal creation, a tribute tu
his abilities — literally, his life's work.
And so it is perfectly natural, then, for
the owner to want to see his business
survive — 1o see it outlive his own
working years. Undeniably, too, there
is great personal satisfaction in having
a son choose to “follow in his foot-
steps”, 1o join the business, *o work
and learn, and someday continue the
business on his own. However, making
this wish into reality is not ecasy.

Sons have wishes and dreams of
their own, which may not coincide
with those of their fathers. Business-
men, preoccupied with their businesses
and their own plans, often fail to sce
this divergency of poals. In part, the
son's viewpoint is derived from the
likelihood that he does not make ca-
reer decisions in an adult manner —
he simply reacts to his parents, and
particularly to his father. Therefore,
to understand his son, the businessman
should first study his mirror very care-
fully.

Father, Know Thyscl

Educators cannot create entrepre-
neurs, but they do claim that individ-
uals with entreprencurial ability can
be found before high-school age. Not
by scholastic attainment or athletic
prowess or social accomplishments, but
because they “hear a different drum-
mer”. Entreprencurs are people with
drive and self confidence, faith in his
own ideas, and a willingness to focus
upon their work 1o the exclusion of
virtually everything eclse.

The business founder is usually not
a college graduate; impatient to try out
his own ideas, he goes to work. Ironi-
cally, he turns out o be a poor cm-
ployce because of those very ideas —
he wants to do things his own way.
Orders, policy, instructions are irk-
some; he believes his own way is best.

k!

So he starts a search for an employer
smart enough to appreciate him. Final-
ly, somewhere between the ages of 25
and 35 (usually), frustrated and un-
happy, the typical entreprencur-to-be
quits working for others and starts his
own business. The only boss he is real-
ly happy working for is himsell.

He Is Temacious

He starts out with an immunity to
outsiders’ advice, managerial inexperi-
ence, and too little capital. His only
real asset is his arrogance and stub-
bornness; he will not give up. His capi-
tal melts quickly and his only substi-
tute is energy, long hours, and in-
credibly hard work. The business
comes foremost in the tireless owner’s
life, absorbing him almost completely.
He spends long hours at work and
home at night he thinks about his busi-
ness. As might be expected, his family
suffers; there is just not enough of him
to go around. His wife has a part-time
husband, and there is even less time
for the children. The fellow next door
has time for little-league ball games,
backyard football, and fishing trips.
But not the businessman, Not so sur-
prisingly, after observing father's in-
ability to relax and to enjoy his family,
after listening to tirades about taxes,
unions, and business problems, many
sons want no part of such an allcon-
suming business carcer — there are
casier ways to make a living.

Of course most sons have summer
jobs in their father’s business. But it is
usually menial work which the son can
accept philosophically; September is
only three months away. High school
is followed by college. Father says he
wants his son to have all those things
he never had, including a college edu-
cation. But mostly he wants son in
college so he will be rid of him for
awhile. He wants his son to “grow up
and become a man™, but to do it some-
where clse.

Colleges teach jobs, not business.
Those prolessors never ran a business
s0 they focus on the methods of large
corporations. The son will leamn little
that pertains to his father’s business or
relates to his own future, so he returns
with his adolescent prejudices and

opinions intact. Too many s s an
lost to other careers and the role
sions, but some return to the fami;
business from college.

Start Early to Share That Business

Fathers who would have their son
join their family business would stin
in involve them carly —

1. Start to show the son at an cary
age (12 or 14) the “behind the sceney’
planning, decisionn making, and nd
taking involved in your job. Let hiz
see your end of the business.

2. Show him the fun of problez
solving and of challenge accepting. He
will start at the bottom but be certan
that he also clearly sees the top. He
should know both ends well by high
school age and before the break i
posed by college.

Train Him in Summer

3. When your son works summen
during school and college, give his
the chance to find and solve problem:

accept challenges, do his own pla g

ning, make his own decisions, take b
own risks, and make his own mi-takes
In short, let him try out little s. mplo
of management — of presidenti ¢

Talk to your son; share that b sin¢s
with him, It is more thun just a sb—
the busincss experience is the mos
exciting, challenging, and satisf ng
all life styles. Let him grow up 1 1hs
life style and the chances are gr- 11h#
he will accept it as his own, ' at &
will indesd want to follow you.

Why Soas Join Busines:

Of course, sons decide to ji
family business for a variety «
sons. First and best, is the so
was invited into the business w
was 12 or 14 years old; he grew
it, working with his father. Othe . p#
because they genuinely like their ath
and want to work for him, and the
because they never thought of Jor
anything else.

Some sons join the business b.cau®
their fathers have sold them on B
benefits of independence and indivit
ual initiative. Others because they b
lieve they can make more money th?
with some other company, Of cours
some join their father's business &
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aese U ¢ are lazy and cannot get a
.
Butv tever the reason for joining,

iing the sons wants to do is
ful. So he starts making sug-
gtions 1or changing or improving
tings. | se all young men, he believes
that he ..n solve the problems of the
workd, stte, county, city and most cer-
inly, his father’s family business. He
4oon discovers what his father learned
2 tull gencration earlier — that bosses
Hand especially so when they are fath-
fen) are not interested in employee’s
5. Soon father and son work out
e son's job description. It is simple:
AY-Leep quiet and do as you're told”™.

1he first
1o be he

Father Has Changed

But then, as the years roll by, the
boa's education is buttressed by prac-
il experience. With maturity comes
the certainty that his ideas are sound
fand he is cager to put them into prac-
we. But he is around 30 by then —
i [ather is in his mid 50's. And father
changed. In those carly years he
24 a builder, taking great risks to ac-
oplish rapid growth. But now he
calizes his years are numbered; if he
ffumbles he will not have enough time
put it together again. So he has be-
ggome conservative; he is more inter-
in protecting his winnings than in
ing ..y major risks, He no longer
ants 1 risk rocking his own boat.
/ot a+ - son becomes cager to flex
% ma erial muscles 1o sce their

nes 1ift into high gear; to go, go,
"1 uther has about decided that
o oing anywhere. Which cre-
. conflict which onc business

an st
NEN  MONTH: Don't Turn Your

A From Your Business.

This  ticle is condensed from a
Hapie: 1 the author’s book, THE
AN BUSINESS, 10 be released

the | | Press, Box 159, Akron, OH

43y
MA(C \RONI JOURNAL will be
intin. key chapters from the book,
firt ever devoted exclusively to
® Perronal relationships within the
Vally-ownzd business, during the

‘oming months. For information
“;chook.mmuupuuimrdi-

ULy, 1982

Frank Butrick, has, for over two
decades, been a leading consultant,
convention speaker and author on the
family-owned business. He has written
hundreds of magazine articles through
the ycars and his concepts have been
incorporated in numerous books. He
averages necarly S0 convention appear-
ances a year, and is active as a con-
sultant, serving business owners all
over America. If you have a situation
upon which you would like Mr. But-
rick’'s comments or advice. you may
contact him through MACARONI
JOURNAL. or by writing the 1Bl
Press in Akron, or calling him at 216-
253-1757. There is no cost or obli-
gation — but if you write, be patient.
His heavy travel schedule precludes
quick replies to his correspondence.

Chesebrough-Pond’s
Appointments

George F. Cocbeler has been ap-
rointed president of the International
Division of Chescbrough-Pond’s Inc.,
succeeding George W, Bicler who is
retiring from the company. In addi-
tion, Charles R. Perrin will succeeld
Mr. Goebeler as president of the Pack-
aged Foods Division. These appoint-
ments were effective June 1, 1982
The announcements were made by
Ralph E. Ward, chairman and presi-
dent of Chescbrough-Pond's.

Mr. Goebeler, currently president of
the Packaged Foods Division and a
corporate v.ce president, joined the
company in 1968 as a brand manager
in the Health and Beauty Products Di-
vision. He joined the Packaged Foods
Division in 1972 and has been presi-
dent and general manager of the divi-
sion since 1979. A graduate of lona
College in New Rochelle, N.Y., Mr.
Goebeler holds an MBA degree from
the Wharton Graduate Division, Uni-
versity of Pennsylvania.

Charles R. Perrin

Mr. Perrin has been clected a cor-
porate vice president, effective June 1,
1982. Currently he is vice president,
marketing, for the Packaged Foods
Division, having joined as a product
manager in 1973. Previously he spent
five years at General Foods Corpora-
tion in various marketing capacities.
A graduate of Trinity College, Hant-

ford, Conn., Mr. Perrin holds an MBA
degree from Columbia  Graduate
School of Business, Columbia  Uni-
versity.

George W, Bicler

Mr. Bieler, president of the Interna.
tional Division and a corporate vice
president, joined Chesebrough in 195K
and has served in many capacities in
the International  Division including
general manager, Canada, and general
manager. Australia, before returning
to headquarters as general  manager
of the division in 1972, Commenting
on Mr. Bicler’s retirement, Mr. Ward
said, “he has made numerous out-
standing contributions to the growth
and progress of our International Divi-
sion in his long and productive carcer
with the company. We wish George the
best of good health and happiness in
his retirement.™

Chescbrough-Pond’s Inc., headguar-
tered in Greenwich, Connecticut, is a
diversified worldwide manafacturer and
marketer of branded consumer prod-
ucts for the entire family. Among the
company’s best hnown brand names
are Ragu, Health-tex, Bass. Wecjuns,
Pond’s, Adolph's, Vaseline, Cutex, In-
tensive Care, Cachet, Wind Song, Avi-
ance, Chimere, Prince Matchabelli, Q-
tips, Aziza and Rave. Worldwide sales
for 1981 totaled $1.529.674.000),

National Restaurant
Association Names
Operating Chief

The Executive Committee of the Na-
tional Restaurant Association mecting
in special session in Washington, D.C.
has chosen Robert BB, Neville 10 serve
as chiel stall officer of the association

Neville has served on the NRA stall
for fourteen years s legal counsel
and advisor to the association leader-
ship. Since January. he has served s
acting chiel statl ollicer.

“Bob has been involved in formulat-
ing and implementing NRA policy for
years,” said NRA Chairman Walter
Conti. “When the Board asked him to
ussume stafl leadership of the associa-
tion last winter, he quickly took hold of
the organization and maintained it.
momentum,

The National Restaurant Associa-
tion has 10.000 members.
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SAVEOVERST1MIDVINT

WITH EACH MICROWAVE
DHYER

B Up o 4 imes the production in
the same leet ol tioor space (a bar-
gain n itself with construction
costs in the $40 sq f1 range

W Free production 5425 with a
5-tlay week

B Save energy Tesls prove over
50% total energy savings com-
pared 10 some competitive dryers

W Santitation savings  Mimimum
$100 each cleaning Mos! easily
sanit:zed dryer hose it down or
steam clean it

m Save on nstallation Fabricated
and assembled at our plant Up to
5 000 man-hours savings

m Omher factors of increased flex-

bility less waste from spillage
maore exact moisture control

A BETTER PRODUCT

Finally we have the capability
we ve been trying to achieve for
hundreds of years—drying maca-
roni products from the inside out
Until now we have had to wait lor
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 product to keep drying
on the outside but not properly
and to check at a later date
when that moisture hinally did
make its escape

Microdry actually proc s

ter produc! than does ¢ 1y es T, -
processing The supe oty .
the cooking strength ngd
when ready 10 eal. an  they
enhancement and mi roby
when presented 1n th: pac
We will be pleased to « .omet
ples ol product made ¢ the
press same die. same raw
but dried in convent onal
Microdry unmits You will reag
the color difference com
taste the bite differences
measure lor yoursell they
slutf off each produc!

. '3 0ty ng operation from
R on ne comparisons by two
precessors Shows total energy

m Kills all weevils—-euys
and adults

W Kills all salmonella 5
Colr and Colforms Grez
duces total microial co

M Makes a product « 'r
color

WHAT USERS SAY

W Lowest downtime We reep an
accurate record ol all downtime
and express 1t as a percentage of
time down to time scheduled
Microdry leads the hist at less than

2%
Plant Manager of a leading mud
wes! operation

B Al future equipment will bhe
Microdry

Technical director of a large pasta
plant

B | guess the greatest comphiment
I can pay o Microdry s that f we
were going to install another Short
Cut line in gur Operation 1 would
definitely be a Microdry Micre
wave Dryer

Execulive Vice President pasta
manuflacturer

‘N YEARS!

UNITS 1M THESE LBS HEK
CAPACITIES 1500 2500 AMND
4 000 ARE OPERATING TODAY
OR ARE ON ORDER FOR

B GOLDEMN GRAIN PLANTS

T units

Chicago Seattie San Leanaro
R DAMICO 1 yni

Chicago

W CATELL! ' une

Montreal

B GOOCH 2 unns,

Lincoln Nebrashka

BOB 1 unt

Fort Worth Texas

W LIPTON 2 unit

Toronto Canada

MW GILSTER MARY LFE 13 .una
Chester llhnoes

B WESTERN 5L O8]

Los Angeles

M PILLSBURY CO Amerncan
Beauty Division 2 units
Kansas City Kansas

B SKINNER 1 unit

Omaha Nebrasad

B Diewasher by Microdry Mare
compact 2.000p s 1 water nozzle
pressures

MICRODRAY Corp World leader
m o mdustral microwave healing

bl

MICRODRY

TR

3111 Fostoria Way
San Ramon CA 94581 415 837 9106




Micredey 40-41
North Dekote Flour Mill b1
Peavey Compeny 20.21
R i Consultonts A 43
Seeboard Allied Milling Corp. 11.12
Wiasten Lobereteric 3
CLASSIFIED
ADVERTISING RATES
Wont Ads $1.50 por line
Minimem $5.00

WANTED: Demece wsed presse, spreaden.
For informetion write P.O. Bex 136, Pole-
tine, IL 60047,

EQUIPMINT FOR SALE
Gevbert Wrapgers, Lang Gesds
Beanet Press, Medel 4 w/cuiter

For Meore lntremetion on This
end Other Equipment, Coll:
612-330-5140

Foremost McKesson Review

In spite of an excellent perform-
ance by C. F. Mueller Company's pasta
operations in the fourth quaner and
the year, the Foods Group’s operating
profit for the year declined 2% 1o
$44,418,000, while revenues increased
4% 10 $1,029.888,000. The decline
in profitability was due largely to
cyclically depressed prices in both the
dairy business and food ingredients.

Paste vs. Pasta

Al the annual meeting of the Amer-
ican Association of Cereal Chemists in
St. Louis: Quality production is needed
10 assure a dependable market for pasta
products. C. Mickey Skinner, Skinner
Macaroni, Inc., Omaha, pointed out.
“We have a very interesting theory in
our company and that theory is that
il you produce a quality product con-
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sistently you will satisfy the customer
and they will remain loyal to your
brax:A,” Mr. Skinner said.

“We also feel that there is a differ-
ence between paste and pasia. Some
people in our industry use various
blends of raw material and make paste.
Others in our industry are more dis-
criminating and use durum semolina
or durum patent flour anvd make pasta.
Durum semolina is the raw material
of choice for making quality pasta
products,”

I in Memoriam I

James J. Winston
James J. Winston of New York

City and Amagensett, New York,
dicd of a heart attack May 23. He
was 68,

Born of immigrant parents, he
worked his way through college to
become a chemical analyst and early
in his career went to work for Benja-
min R. Jacobs who had been a chemist
with the Department of Agriculture
and set up the laboratory for the Na-
tional Macaroni Manufacturers Asso-
ciation in 1920.

Mr. Winston became a partner of
Mr. Jacobs and the Jacobs Laborator-
ies were changed to Jacobs-Winston
Laboratories.

Mr. Winston was named Director
of Research of the National Macaroni
Manufacturers Association upon Jac-
obs' retirement. He was involved in
research in the food field for almost
50 years. During that time he helped
establish standards of production, nu-
tritional content, and sanitary condi-
tions for a wide varicty of products.
He worked closely with the U.S. Food

& Drug Administration and felpy
clients comply with its regulati 1 4y
requirements for such items o ¢
materials, meat, fish, pasta, a1 = ohe
foods.

He was the author of a b i &
dustry text on pasta product n g
quality control and had writ ¢n iy
leading scientific journals. A [c low o
the American Institute of Chemiisis ang
other scientific and technical sixieti,
he had been awarded a certificate o
public service by New York state aaf
received a tribute from North Dalwy
State University for his many years o
service with the Cereal Chemistry ad
Technology Industrial Advisory Coa
mittee. Just a year ago he was tendersd
a testimonial dinner by the Scientiy
Division of the UJA-Federation ¢
New York City.

He is survived by his widow Flore
da, sons Harold and Marvin
daughter-in-law Ellen, wife of Mane
He cherished high grand-daughten
Emily and Sarah. He also leaves
brother Joseph and sister Lee Morpe
stein,

The family would appreciate coe
tributions to Temple Shaaray Tefia
250 E. 79th Street, New York, M
10021 or contributions to the Druse
Winston Scholarship Fund, ¢/0 Amen

can Friends of Tel Aviv Univenin i

342 Madison Avenue, New Yok, M
10017,

Harold C. Saar

Harold C. Saar, 59, who otk
past 14 years has been Region | Sab
Manager in Chicago and the ! dwe
for Golden Grain Macaroni Cuo pan
died April 29, 1982,

Saar, a native of Chicago wh max
his home in Clarendon Hills, » w*
vived by his widow, Jeanne, tv  sm
Randolph and Scott, and three ran
children. A Memnorial Fund ir Saa
name has been established for t @ o
cation of the grandchildren.

Ross Camereon

1. F. Ross Cameron, Vice-Pr sides
of Royal Macaroni Compan:. 5¢
Francisco, California—born Sauh $¢
Marie, Ontario, April 24, 1936 —4¢
April 12, 1982, Survived by his wid®
Janir and daughters Vickic
Christie. The family would appreci®
contributions to the American Can?
Society.
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BUILDING A CONSUMER FRANCHISE FOR YOUR BRAND
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MARKETING
SALES PROMOTION

[ ! 4

-TRADE MARK AND BRAND IDENTITY
ADVERTISING
DESIGN AND GRAPHICS
MERCHANDISING

l

NEW PRODUCTS DEVELOPMENT

]

MACHINERY AND EQUIPMENT
PUBLIC RELATIONS

PRODUCT anp PACKAGE
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Cherles C, Rossotti, President
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158 Linwood Plaza
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
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