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Mcaroni making in the United
States began in a very small way
after the Civil War.

With the arrival of many Europeans
in the latter part of the nineteenth cen-
tury, the demand for the food, which
had long been a favorite in Europe and
especially in Italy, greatly increased
and American macaroni manufactur-
ing plants grew in number and size to
supply this increased demand.

At the opening of the twenticth
century, a score or more of the pro-
gressive manufacturers clmost spon-
taneously realized the fact that their
trade had made sufficient advances to
warrant the organization of some sort
of a national body to look after the
more gencral affairs that individuals
found impractical or impossible to do.

In 1903, there was launched a well-
edited magazine by a Cleveland manu-
facturer as a private organ. It soon be-
came recognized as the spokesman of
the new and growing trade. Through
its columns, it solidified the growing
sentiment in favor of an Association
of manufacturers in an industry that
then boasted of nearly one hundred
small, widely scparated plants,

First National Meeting

Early in 1904, a call went out for
the first national meeting of macaroni
manufacturers in the United States and
in answer to this call representatives
of some twenty firms met in Lincoln
Hotel, Pittsburgh. There, on April 19,
1904 was formed the first national or-
ganization of the industry bearing the
lengthy name of The National Associ-
ation of Macaroni and Noodle Manu-
facturers of America.

Mt. John A. S. Piccardo Pittsburgh,
Pennsylvania, was selected as tempor-
ary chairman and Mr. E. C. Forbes,
editor of the Macaroni and Noodle
Manufacturers Journal, acted as tem-

porary secretary.
4

Eighty Years of Association History

On the following day, a constitution
and set of by-laws were adopted, Offi-
cers were elected and a general pro-
gram of trade improvement approved.
The oldcest firm in point of contiuous
existence was A. Zerega's Sons, Inc.
of Brooklyn, New York. It was estab-
lished in 1848, This firm supplied the
first president in the person of Thomas
H. Toomey. E. C. Forbes was elected
as Secretary, Fred Becker was elected
Treasurer of the Association, a post he
held for twenty-five years.

Twenty-one members enrolled at the
first convention as charter members.
They were joined by eleven more firms
during the first year plus four allied
trade firms who joined as Associatess.
Dues were $5 and convention regis-
tration $10.

The Macaroni and Noodle Manu-
facturers Journal was voted the official
publication of the new Association,

“Cooperative Competition” was the
keynole of the meeting. At first gath-
ering acquaintances were formed that
later ripened into lasting friendships
from which sprang confidence and un-
derstanding.

In the early years there were two
distinct groups: firms that sold con-
sumer size packages and thosc that
sold in bulk - 20 and 22 pound boxes.

The industry went on record at the
1908 convention as opposed to the use
of artificial coloring in cgg noodle pro-
ducts,

The durum millers became interes-
ted in participating at the 1910 con-
vention. During World War I the gov-
ernment ran a “Save Wheat" cam-
paign to aid in conserving food to feed
the troops. The Associntion pledged
full cooperation and manufacturers
went unanimously on record in favor
of restriction of output to 70% of their
pre-war capacity rather than to use
substitutes,

Full-Time Executlve

In 1919 the Associntion hired its
first full time executive in M. J. Donna
as Association Sccretary and Editor of
the Macaroni Joumal.

The organization’s name was shor-
tened to the National Macaroni Manu-
facturers Association.

In 1920 Benjamin R. Jacobs, form-
er official of the U.S. Bureau of Chem-
istry, established a laboratory in Wash-
ington, D.C. to test for artificial color-

ing, mislabeling and other unf r trad.
practices.

Under the administration o. Preg.
dent Henry Mueller the Assiciation
moved to get tariffs increased, con-
ducted a “Eat More Wheat" campaign

and got the government to outlaw ar.§

tificial coloring in macaroni product;
and to usc the term ‘“macaroni pro-
ducts™ rather than “alimentary pastes.”

During the administration of Frank
J. Tharinger 1928-29 the Association
inaugurated a publicity campaign for
which bearly $3,000,000 were pledged
and over $1,500,000 expended during
the years 1930 and 31 before the bulk
producers withdrew their support and
the program blew up.

Also at this time the Association
adopted a uniform cost and accounting
system so manufacturers would know
their costs,

During the administration of Glenn
G. Hoskins the National Recovery Ad:
ministration was established to help the
country get out of the depression. M.
Hoskins was named as Code Admin-
istrator for the industry.

Keeping the doors open and man
aging to stay in business was the prim¢
activity of the Thirties when all bus
ness establishments were wrestling with
the problems of The Depression, The
industry became highly organi‘ed un-
der the regional divisions of the N
tional Recovery Act, and coo:eralivt
ecorts got a strong shot in e am
during this period.

National Macaronl Instit le
During the thirties Mr. Don- a past

ed the hat and conducted a modes!

publicity campaign for n caro®
noodle products under the nan - of ik
National Macaroni Institute.

The early 1940's were the Work
War 11 years when the food adustt
was upset by shortages and regult
tions such as the War Food /dmini
tration. Office of Price Reyalatio®
War Manpower Commission, ¢ic. ¢¢
Meat and many canned goods Wit
rationed, but fortunately for macaro®
it was not, so its popularity as a me¥
substitute soared.

Following World War 11, the fee
ing of European civilians deprived °
pasta production from bom
plants during the war produced
lush export market. This was abr
cut off with the establishment of

Tie Macaront Jourk
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Green, who had been trained in the
fim of Glenn G. Hoskins Company,
macaroni industry consultants, was
bought in to manage the program.
won thereafer, he took over the sce-

Varshe | Plan in mid-1948,

How ver, the exposure of millions
dGL' to Continental cuisine helped
the pop ilarity of things Italian includ-
ig piz-4 and macaroni products,

In 1448 when the National Mac-
yoni lustitute was incorporated as a
organization, Robert M.

riarial duties of the Association, re-
iving Mr. Donna, in an expanding
sganization program. Finally, with

\ir. Donna's retirement us editor of
be Macaroni Journal in June, 1953,

b assumed this responsibility as well,
Teodore R. Sills was retained to han-

ke industry publicity.

Durum Shortage

During the Fifties, product promo-
ion through the National Macaroni
lwlitte  crescendoed  with  accumu-
uing results and benefits, But then
ame the problems of 15-B rust mt-
king the previously diseasc-resis-
al durum supply and the reversing
upward trend of macaroni con-

fumption,

Crash efforts by cereal technolo-
ts, plant breeders, nided by indus-
and Government, developed new
ns of wheat that licked the rust
oblem after three years; but in the
ourse of that time, many farmers
lndpv:d durum for safer crops, such
i 5prin: wheat, barley and flax.
Even until 1961 there were prob-
ms of hortages of the main type of
hal u d for macaroni products. In
Diober of that year, the ill-fated
g Mled to determine how short
crop was and why the Govern-
IS irryover figures were un-
binged fier a year's time, led to the
tkral [rade ~ Commission charge
bt the athering was a conspiracy to
Uprice: of durum wheat.
Atth: time durum growers organ-
4 thei iselves into a U.S. Durum
fowers Association and worked for
establishment of the North Dakota
¢ Wheat Commission which joined
*T state wheat commissions to form
% Great Plains Wheat, Inc., to pro-
V¢ export trade. Today, exports take

¢ of the durum crop then the do-
ilic market,

q

Trend to Blgness

Soaring Sixties saw a resump-
of mucaroni popularity favored

lSusT, 1984

by many related food item advertisers
in combination promotions. Industry
units got larger all the way from the
macaroni manufacturer to the super-
market operator. This was so in the
milling industry as well, and as the
number of durum millers declined, the
most dramatic announcement came in
1965 when Gencral Mills went out of
the durum milling business, announc-
ing that it would put more attention on
consumer products. Their success in
the casserole ficld with combination
dinners was a marked success,

The Hoskins Company, industrial,
conducted a serics of plant operations
forums from 1949 to 1963, At the
1961 mecting, Charles M. Hoskins
pointed to the principal trends of the
coming decade:

(1) The trend toward larger com-
panies and fewer of them.

(2) The trend toward more science
and less art in the food industry,

(3) The trend toward convenience
foods.

(4) The great interest of larger food
companies in the extrusion and drying
processes as a means of producing and
preserving foods,

Standards Attacked

As a consequence of the 1969 White
House Conference on Food. General
Foods came out with a corn meal-soy
product called Golden Elbow. This
was challenged as an assault on the
industry's Standards of Identity and
it failed in the market-place.

The sccond assault came in the
form of Oriental noodles which are
not noodles at all if the Standards are
observed. They have no egg content
and they are deep-fut fricd. They arc
sold as “instant soup.”" “instant noo-
dles,” or “Suddenly Spaghetti.,” Neith-
er soup nor pasta, they do not want to
be Oriental but their convenience
definitely appeals to a segment of the
market.

In 1973 there was a consumer boy-
cott of meat in the Spring, protesting
high prices. Pasta sales flourished.
Then came price controls and durum
wheat in the Minncapolis market
went from $1.90 per bushel to $9 in
six weeks, There weren't many sales
at $9 but it was in the $7-38 range
when the dust settled.

Inflation became the prime national
problem and this in turn made it sim-
pler to buy an existing market share
than to start from scratch, Acquisi-

lions and mergers made news, In 1980
the floodgates of subsidized Italian im-
ports opened creating severe market-
ing problems.

Move to Washington

In 1982 the Association adopted a
strategic plan, changed its name to:
National Pasta Association, hired Jo-
seph M. Lichenberg as president and
chief exccutive officer, with headquar-
ters in the Washington, D.C. area. He
will take over the Macaroni Journal
at the end of 1984,

Free Pasta Promotion

Kraft, Inc., Campbell Soup Com-
pany and “21" Brands, Inc, are spon-
soring a Septem"ier promotion,

A"Free Pasta™ coupon good for
1-1b. package of any dry pasta product
will be mailed to consumers. Consum-
ers will be required to send purchase
proofs from Prego Spaghetti Sauce and
Kraft Parmesan Cheese or Folonari
Wine where acceptable,

One million of these coupons will
offer 25¢ off Prego Spaghetti Sauce
and 15¢ off Kraft 100% Grated Par-
mesan Cheese,

Folonari Wine is offering over 50,-
000,000 forms for a professional chef’s
apron,

Customize-able display poster and
merchandising materials are available.
Prego and Kraft are both offering mer-
chandising allowances.

Advertising with 50,000,000 circu-
lation will appear in Sunday supple-
ments Sunday, Scptember 16, 1984,
This will be a double page spread off-
ering Free Pasta, cents-off coupons and
the Folonari Wine Professional Chef's
apron offer.

National Pasta Week is scheduled

for October 7-13. Columbus Day is
October 12,

The standurds of quality for macu-
roni, spaghetti and noodles.

1. They hold their original shape
when cooked,

2, They are tender yet firm, when
cooked, not mushy or sticky.

3. They have a rich, amber color, ki
not pasty white or gray. i
4, Individual strands and pieces '
do not stick together,
5
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EUROPE REVISITED Il

Nothing is stronger than a good
idea. The life story of Balthasar
Stephan Birkel is proof of this,

On February 17, 1874, he went into
business in the Swabian town of
Schorndorf as a dealer in flour and
general merchandise, however soon be-
gan manufacturing homemade-style
noodles. In the early years of its begin-
ning, the company's daily production
reached approximately 20 pounds.

In 1906, Balthasar Stephan Birkel
took his sons Fritz, Carl and Oscar into
the business, Since then, the company's
official name has becn Schwaben-Nu-
del-Werke B. Birkel Sohne (Swabian
Noodle Works, B. Birkel and Sons). In
1909, noodle manufacturing operations
were moved from Schorndorf to En-
dersbach in the Rems Valley, where
the Birkel Group'’s main plant is still
located today.

Stations along the path to becoming
Germany's largest manufacturer of
pasta were the opening of additional
Birkel egg-noodle factories in Ger-
many. In 1936, the Eierteigwarenfa-
brik Theodor & Oscar L. Birkel was
founded in Buxtehude, near Hamburg.
This plant supplied the North German
market as well as northern Europcan
and overseas countrics with Birkel
pastas.

The Birkel plant in Schwelm was
founded in 1946. In 1962, this plant
was expanded into a modern produc-
tion facility, which supplies the entire
West German pasta market.

In 1954, the Birkel Group took over
the trade mark rights for pasta from
J. F. Schule in Pluderhausen, Ger-
many. The Schule brand is manufac-
tured and distributed through Birkel’s
main plant in Endersbach,.

In 1974 the Birkel Group of legally
independent companies celebrated its
Centennial Anniversary. Today they
have grown to be one of the largest
pasta producers in Europe.

Frieder Blrkel

Fricder Birkel is the manager of
the main plant at Endersbach, near
Stuttgart. He went into military serv-
ice in World War 11 at the age of 18,
He was rcleased after spending con-
siderable time in a Russian prison
camp at the age of 23. His father ad-
vised him to go to Sicily for six months
to learn how to make pasta. And then
he suggested he go to the United States

6

-l 3 S
Bob end Fran Green lunch with Frieder Birkel

to learn marketing, He spent a year
with the C. F. Mucller Company in
Jersey City and saved enough money
to buy a used car and toured the Uni-
ted States before returning home.

He has maintained contact with the
Association and its members since that
time. At the fiftieth anniversary of the
Association in 1954 he and his cousins
Theodore and Oscar were on the con-
vention program to give a report on
conditions of the pasta industry in
Germany.

Frieder has two sons, age 21 and
16. Asked if the boys would come into
the family business he answered: Only
if they qualify first, they must be edu-
cated; and they must want to enter the
business,

¥

The company is presently crecting
a large facility for development and
research. Mr. Birkel belicves that with
pasta sales relatively flat future growth
must come from new products.

Drel Glocken

Dr. Sigmund Rihm met us at the
train identifying himself with a by
of noodles held overhead.

We had delightful accommods
tions in a little village inn in the marke
place of Weinheim. The name means
“home of winc" and there are vinyards
everywhere,

Weinhcim is located in 1¢ hil
country across the plains of Mar 1hein.
There are picturesque castles on everl
of the hill-tops.
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MALDARI
HELPS
YOUR
PROFITS
GRO

/000 when food extrusion dies

N poe
Cotv,

- {c.w¢ are maintained in

200.00 good-as-new

c J0,
/4 i s i condition!
[/ 70.00

> %7, 3 Y%
You'll get trouble-free operation and
maximum production of high quality products
by returning your dies to us for “spring
cleaning” and reconditioning . . . the
first step to growing profits.

CALL NOW FOR COMPLETE DETAILS.

D. MaLparl & Sons, InC.

557 THIRD AVE. BROOKLYN, N.Y., U.S.A, 11215
Telephone: (212) 499-3555
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BASSANO “*"V.H.T.”

BASSANO offers “V.H.T." (very high temperature) production ines allowing a dr;
of pasta at temperatures up to 266° F, with better results : a better quality pasla'hlgelwr
utisation of production lacliﬂesandplanlopemﬁoncostreducﬁon

* BETTER PASTA QUALITY :
improved resistance to cooking and also excess of over cooking,

improved storage life,
reduction cost in breakage.

* PLANT PRODUCTION COST ARE REDUCED :

- power-energy reduced from 10 to 20% (depending on conditions),

-hsssP‘;c;emeded(wpmducﬁonWsmmaqumpmducﬁoncapadlymm
comp:
- lime saving (drying periods are 3 to 4 times shorter),

- present ?roducﬂon(ln less time you will be saving hundred of production hours
per year),

- adjusting time saved when changing over from one product to the other.

o ﬁﬁﬂggn 20000
AL A ‘o0

Swdo0
G qdo

2 &7,

ACB INDUSTRIES INC

FOOD PROCESSING MACHINERY DIVISION
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VHT. drying is obtained by optimization
of the ventiating and hygrothemmic circuits.
The heating is controlled by an electronic
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Europe Revisited
(Continued from poge &)

The Rihm's company Drei Glocken -
which means three bells - has contri-
buted to the beauty of the community.
To celebrate their Centennial they gave
flowering almond trees to anyone who
purchased their noodles, Some 4,500
were distributed. The town was full
of beautiful flowering trees in April
when we were there,

Drei Glocken was founded by Wil-
helm Hensel, father of Murianne Rihm,
chief executive officer of the company.
She took over at the age of 20 when
her father went off to World War 11
and never returned.

Sigmund and Marianne Rihm have
one son: Michael age 25. Their atti-
tude is similar to Mr. Birkel's - namely,
that if the boy is qualificd and wants
to come into the business he will be
given the opportunity, but it will not be
automatic.

The company prides itself on the
quality of pasta it produces. Original-
ly onc bell represented top quality,
Then it was improved to two bells,
Now three bells represents three grades
with the three bells top grade.

Advertising is characterized by rag
doll with red hair.

Buhler Brothers Litd,

Buhler Brothers Litd., Engincering
Works, Uzvil, Switzerland, has its
origins dating back to 1860 when
Adolf Buhler started operating an iron
foundry with three workers. In 1901
the name was changed to “Buhler
Brothers,” os a partnership. In 1967
it took the status of a corporation.

The Buhler organization comprises
twelw affiliasted companies (part of
which operate their own manufacturing
plants) in forcign countrics, namely:
Paris (founded 1891), Milan (1896),
Madrid (1917), Brussels (1919),
Malmo (1921), London (1926),
Bucnos  Aires (1928), Konstanz
(1948 but in Germany alrcady since
1920), Toronto (1952), San Paulo
(1953), Minnecapolis (1957) and
Mexico City (1960). In addition, Buh-
ler is represented by 75 other firms
with specialists from Uzvil delepated
permanently or temporarily. 1,700
persons arc employed in Buhler’s sales
and service organization abroad.

Buhler has some 3,100 employees
in Switzerland.

The company makes its contribution
on a commercial basis through their

10

| A
Dr. and Mrs. Rihm with Bob Green

technical know-how and experience in
construction of storage, conveying and
handling plants for any kind of grains,
grain mills, food manufacturing plants,
oil mills, cocoa processing plants, feed
mills and garbage processing plants.

Joscph Manser is manager of the
Macaroni Division, His colleague Wen-
ner Dintheer met us in St. Gallen and
brought to the hotel in Uzvil. We had
dinner with Mr. and Mrs. Manser and
Mr. and Mrs, Dintheer and spent a
pleasant cvening at the Manser home.

Next duy at the main office we saw
three interesting movies: one on Swil-
zerland, the second on Buhler's far-
flung activities; and the third on their
pasta manufacturing equipment, All
were interesting and well done,

Crisis in Italian Milling

The lalian milling industry is in
deep crisis. This is the conclusion of a
report sent by Italmopa, the Italian
association of industrial millers and
pasta makers, at the ¢nd of 1983 to
the Italian ministry of labor and social
security.

Joe Manser with the Gresns

According to the report, tkere ap
181 milling companies er loyi
3,500 workers, Milling throug put de.
clined in both 1982 and 19 3, A
though actual production fig: -es
not given, trend figures from I+ a1 (thg
national statistical institute) supyes
that output in the first half «f (98
was running at 14% to 15% belo
its 1982 level, which in turn was 5%
to 10% down from the 1981 position
Trends for the sccond half of 198
suggest a continued, if less dramati,
conitraction,

Slump

The slump took place in both do-
mestic consumption and in expors.
The milling sector in any case has for
some time suffered a considerable im-
balance between production capacily
and domestic requirements, which
Italmopa blames on the indiscriminate
growth of local country mills. It say
estimated at 58% in 1980, and
dropped to 52% or so in 1983,

Production of pasta has continued
to decline, falling by nround 4.1% in
the first 10 months of 1983, In (98]
it was 1.68 million tonnes. At the same
time, consumption of bread, which ros
strongly in the 1960's, has also ben
declining. According to Istat date, it
was 92,2 kilograms (203 Ibs) per head
in the 1968-71 period, dropping to
74.1 kg (163 lbs) in 1981 and 72 kg
(159 lbs) in 1982,

Exports have not afforded much re-
lief, either. In the first half of 198),
shipments of regular flour droy sed by
30%, compared with the same period
in 1982, to 200,000 tonnes nd by
38% for fine grades to the sam level
In any case, as a net importer o vheal
Italy is not well placed to expo flour
The import of third-country fi ur fof
re-export in processed form hi beed
impossible under E.E.C. rules s ce (%
end of 1982, while wheat shipp. - {rom
other parts of the E.EC, is ' wcom
petitive after transport costs ar. takes
into account,

By aiming at market share wtead
of profitability, millers have com
pounded their problems in o way whi
is inevitable when therc is so mue
surplus capacity.

—

NATIONAL PASTA WEEK
OCTOBER 4 - 13, 1984

—

THE MACARONI JOURNA

R YR I TP R A AL A4

durum

miller
tor qll

SCASONs

o g

T

s xR

PO T e e




oty i B e b et e sl o Sk A2 Sk il PN LT HTe A dix

sl ahh SRt aid 2 bl kel

R —

The «ficiency of your pack-
wing peration is dependent
on . iform product feed.

any use point. This vibratory
system operates at natural fre-

quency to minimize main-
Surge »r gaps in the product tenance and power consump-
flow in cause lost machine cycles resulting in lost profits. tion. It also incorporates a kinetically balanced design to vir-

ASEE .0 Is a specialist in providing bulk material handling tually eliminate vibration transmission to the mounting struc-
and f. :d systems wiiich can maximize your plant efficiency, ture.

Maximize Processing Usingthe combined ACCUMAVEYOR-MODU/TRAN system,

Our o.i-line storage systems bridge the gap between continu- ASEECO can provide you with material handling systems to
vous production and intermittent product demand. By  achieve maximum operating efficiency, For more detailed in-
aceping product as It s produced and holding it until re- formation on how our distribution system can help you,
quired for packaging, production and packaging operations ~ contact us at the address below,

tan both function at their optimum rate. The ASEECO

ACCUMAVEYOR® provides ‘first-In, first-out’ capability to

fisure product freshness and minimum degradation.

Maximize Packaging ‘
Our MODU/TRAN® distribution system can feed any num- 3100 BANDINI BOULEVARD Bt

ber of packaging machines from one product stream with no  LOS ANGELES, CA 90023-1G/4

rvation at any machine, The proprietary cross feeders with-  Telephone (213) 267-1860
draw product from the maln stream according to the need at  Telex 472:0432
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R PERSPECTIVE ON THE ITALIAN PASTA INDUSTRY

by Dr. Marco

Gond morning Ladics and Gentle-
men, 1 am glad for this oppor-
tunity to talk about the Italian pasta
industry and its relationship with the
international market.

Let me start with some figures re-
garding the Italian pasta industry, and
its structure and organization, Accord-
ing to a recent survey, if we ignore the
very small units with a daily produc-
tion of lower than 1000 kgs, or 2200
pounds, we find, today, in Italy, 236
pasta making factories, employing a
total of 12,500 people. There were 503
plants in the early 1970s with 18,000
employees,

Most of these factories or 54% are
located in the south of Italy, the durum
wheat growing area with more than
70% of the milling capacity.

In terms of daily production, the
average output is slightly in excess of
45 tons of finished product but the
capacity trend is towards 100 tons.

The number of pasta factories and
therefore the number of employees is
progressively reducing. Many small
enterprises are disappearing, however
the number of average sized factories
is increasing thanks to government
sponsored expansion and the updating
of existing factories especially in the
south and following earthquake dam-
age.

Small enterprises can survive be-
cause of favorable local conditions,
possible savings on raw material and
labor costs.

The total production potential of
these factories (referred to the maxi-
mum working capacity of their lines)
is estimated today to be in the range
of 2.5 million tons per year while, on
the other hand the actual yearly out-
put is around 1.7 tons. That means
that only 69% of the production po-
tential is exploited.

Production
Dry pasta represents 93.1% of the

production, of which 46.6% is short -

goods, 41.9% is long goods, 4.6%
are special shaps like lasagna, nests
and coils,

Egg noodles (According to a 1971
law, means 4 cggs or 200 gr, pod cx-

14
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Manzini, Commercial Director,
at the NPA Winter Meeting

cluded, per kq of semolina) repre-
sents 4% of the production.

Fresh pasta and ravioli, tortellini
ctc. share the 2.9% balance,

Companles

The eight largest companies are re-
sponsible for almost 40% of the total
Italian pasta production, The first four
companies' market share is 30%. The
leader, with its more than 1200 tons/
day, holds a market share of 20% (In-
cidentally, pasta represents 61% of the
total turnover of this company which
is also active in milling and baking).

Marketing

On the domestic market, pasta is
sold mainly to wholesalers (40% ) and
retail shops (37%). There are more
than 300,000 retail shops. 15% is sold
to supcrmarkets and 8% goes to the
institutional  market, Supermarkets
share is rapidly expanding especially
in the north of Italy.

Domestic Consumption

As far as the domestic consumption
of pasta is concerned, statistics indi-
cate an average figure of 25.3 kg (56
pounds) per capita per annum—
19.5% in the north of Italy, 26.1%
in the center and 32.2% in the south.

It goes without saying that in Italy
pasta is a product which has, since
long, reached the “maturity phase™:

—total consumption figures are
steady (1.4 million ons/ycar in
the last two or three years.)

—the actual consumption of pasta
is higher than the a.m. 25 kg if
we take into consideration the
fresh homemade pasta,

—thg technology is (apparently)
well established so that, for the
moment, we cannot expect to find
new diversified products that may
cnable pasta producers to use
their production potential for the
domestic market.

We just had a certain increase in the
consumption of fresh pasta (15 thou-
sand tons in 1982) that only slightly
affects the industry, being produced
and sold mainly in small shops.

SR

Braibanlti

Pavan, S.p.A., is a good customer of the airlines I 200,00
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Now then in conclusion, wc have
secn that:

—only 60% or 80%, if you prefer,
of the production potential of
Italian pasta industry is being
used.

—no increase in domestic consump-

Is there a connection between airlines and pasta production lines?
There certainly is!

BRAIBANTI has a staff of more than

120

technicians, installers and supervisors
always available to assist its customers.

tion can be expected at present.

The only way to bridge the gap is
for the Italian pasta industry to try
and increase their pasta exports to the
European  Economic ~ Communily
(EEC) and third world countries.
Most of the well established Italian
pasta brands export to foreign coun-
tries form 10 to 25% of their produc-
tion, thus contributing to a total ltalian
cxport of 288,000 tons/year ($150
million dollars approximately) or 14%
of the total production.

Some pasta manufacturers assock
ated to develop export activities o
their companies.

During the last years, exports havt
increased at a rate of approximatcly
25% per annum because of the steady
increase of exports to EEC countrit
(+12%) and third world countnes
(-+28%). The situation scems (0 be
the following:

—51% of Italian exports of durun
wheat pasta go to EEC ccunins
(mainly to France 24% a1 Wl
Germany). ’

—USSR counts for 11.4% o' [talian
exports (1982 only).

—USA for 9.3%

—Japan for 5.1%

—83% of the Italian export of ¢t
noodles go to ECC ci ininé
(66% to West Germa:/ and
8.6% 1o France) and onl 7.6%
to Ausiria followed by  wed
2.3%. USA counts for 0 /% d
these exports,

The actual trend is such that «xpor
to EEC countries are not expested ©
improve in the future while the o}
look is very gocd (or very bad &
pending on your point of view)
third world countries, USA and Jap*

Outlook for the Internations!
Pasta Market? ¥

In Italy, we cannot expect 20y »
crease in consumption of pasta.

THE Macarony Jourt

Any day of the year, a BRAIBANTI specialist is flying and enroute to a pasta factory
in some corner of the world to:

— Erect a pasta line
— Commission and start-up a new line

— Carry out periodic inspections of an existing line
— Provide the customer with the necessary assistance.

120 qualified technicians always on the move, always available to serve the

customers, always ready to supplement and assist the local managers and
BRAIBANTI sales staff.

This is one of the many factors that has made BRAIBANTI the leading supplier
of pasta equipment. BRAIBANTI means:

— State of the art equipment and technology
— Reliability

— Guaranteed technical assistance throughout the world.

Eraibanti

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

[Bratbanti
“‘-430‘ $¢. - Suite 2040 * New York, NY 10165 © Phone (212) 682-6407/682-6408 * Telex 12-6797 BRANY ¢
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Italian Pasta Industry
(Continued from page 14)

new image of pasta, the success of the
mediterrancan diet, and the popularity
of Italian cuisine all over the world
has increased demand especially for
in US market. American lifestyles and
cating habits have a remarkable influ-
ence on the lifestyles and eating habits,
especially on young people, in other
countries.

Conclusion

So in general, we many expect an
overall increase of the demand for
pasta in the world. But apart from the
possible imposition of duties or other
import restrictions aimed to protecting
local manufacturers, traditional export
markets for exporting countrics may
eventually shrink because of the devel-
opment of a local pasta industry in
many countries.

Let us consider, for example, casl-
ern European countries, the USSR
specifically. The USSR depends heavily

.on imports of pasta from Comecon

“sister” countrics, like Yugoslavia and
Hungary. Italy and Finland also ex-
port. 1 do not refer to the relatively
small amounts of quality products im-
ported from Italy, for sales in Beriozka
shops, the hard currency shops for
diplomats and foreign residents and
visitors, but to the huge quantities
40,000 tons from Italy in 1982 im-
ported for the local markets. |

Russians do cat pasta when avail-
able and they favor long cut bucatini
or “makaroni.” Incidentally, Russian
imports do not scem to have an im-
pact yet on the actual availability of the
product on shop shelves.

In 1983, Russian cereal products
fell well short of the plan, they have
started a production program to bring
their one million ton pasta production
today to two million tons by 1990.
That means they must install 10 to 15
new complete factories in the next four
or five years. This program may as well

lag behind the schedule but it reveals
trend.

Norihern Europe countrics, like
Sweden and Finland, ase updating and
cxpanding their facilities and opening
new plants.

In Africa, Egypt is involved in u big
program for the local exploitation of
their wheat and rice resources, Con-
tracts for new factories for the private
sector and factorics for the public sec-
tor are being negotiated,

At this time, we believe, the role and
concern of the equipment suppliers is
to find new lines of development to
help exporting countrics to keep up
with their production needs without
struggling with local production (on
foreign markets). Until now develop-
ment targets in machinery design pro-
duction were basically:

—improving the quality of the fin-
ished products
—reducing production cost

And the results achicved played a
role in increasing pasta consumplion
and improving pasta image, Now sup-
pliers are aware that in western coun-
tries and soon in other countries as
well, housewives have very little in-
clination to plan big family meals.
They demand convenience to store,
prepare, serve, but at the same time
food that is appealing and enjoyablc
and good for entertaining at home, In
a word, they want what has been called
the “ultimate convenience,” that is a
convenience food that doesn't leave
dirty pots, foods that cook in under
ten minutes and foods that taste as
good as the traditional product, and
foods that can be prepared in a serics
of different ways.

Our goals and cquipment manufac-
turers’ goals are

A) Study the new technologies in
designing and manufacturing
entirely new lines of new pasta
products with higher added
value, a higher degree of con-
venience, capable of expanding

EE.C. PASTA INDUSTRY IN 1982

Qutput Exports
No. of {1,000 (1,000
Producers Tonnes) Tonnes)
Belglum,
Luxembourg 3 n.a. 6.2
Fronce * 20 =~ ,~301.1 21.5
Germany 25 ° 207.5 2.1
Greece 12 78.2 15.9
IN:III 238 1,680.0 288.4
Netherlands 3 320 3.3
U.K. [] 23.8 1.2

* Per caplta,

v, -
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Imports Consumption
EC.C. (1,000

Total % Tonnes)  k.g.*
21.5 99 n.a. n.a.
61,2 95 340.8 6.3
53.8 95 2522 4.2
0.2 100 62.4 6.4
0.3 48 1,400.0 25.0
11.9 90 40.6 2.8
24.7 96 47,3 0.9

No figures ovailable for Eire.
Sourcee: Unlon of E.E.C. Pasta Manulacturers,

TP,

the pasta market, widen g the
range of products, and ai swing
manufacturers to utiliz  their
existing facilities and exct s pro-
duction potential, if any.

B) To make available to th. pasta
industry worldwide new tech.
nologies and lines for beier ex.
ploitation of low price raw ma.
rerials other than durum wheay/
semolina—I.c. flours and starch,
thus making available for ex.
port 1o developing countries
and for local production a series
of low priced packaged foods.
In developing countrics, food
prices are a major determinant
of people’s real income, nutri-
tional status and a principal de-
terminant of the real develop-
ment of these countries and
markets.

This outlines the challenge of in-
dustry suppliers to make a positive
contribution to the balanced develop-
ment of packaged food and especially
pasta products production in the world.

Pasta Production
and Consumption

Middle East —
Daily Production Capacity
Iraq 30 tons
Jordan 20 tons
Kuwait 10 tons
Lebanon 10 tons
Syria 30 tens
Saudi Arabia 10 tens

110 tes

Annual capacity 24,200 to s plu
15,000 tons imported equals .1 b
per person for 35 million pop lation

Israel produces about 65 tor dail.
14,300 tons annually for a pe capid
of 4 kg. for 4 million populati 1

Turkey produces about 5( ' tom
daily, 110,000 tons annually ft 2 P!
capita of 2.5 kg. for 44,500,0 ! po¥
ulation.

French Pasta Testing

Trade in pasta appears fo cau
problems whether it is betwien th
E.E.C. and the U.S. or just within ¢
E.EC.

The EEC. Commission 1%
France to court last year because
the tests which its inspectors undertodk
on spaghetti. The commission <0

(Contlnued on poge 18
THE MACARONI JOURNA

*Over 35 years of worldwide experience

¢ Computer controlled continuous
blending systems assure that
accurate blends of different flours
and regrind are fed to each press.
Each press can receive a different
formula—automatically.

¢ Trc uble-free silo discharge—
efi clent, quiet, Turbo-Segment
DI charge Cones for any size silo.

¢ Du 5t-free Conveying Systems —
eft clent utilization of both vacuum
an | pressure conveying with large
fliars and dust-free design
throughout.

@ Centrifugal sifters—no dust, no
vibration, low maintenance. Differ-
ent sizes avallable to handle from
1 to 50 tons per hour.

@ Sanitary construction—all crevice
frae Interiors and FDA approved
epoxy coatings inside and out.

® Regrind systems—complete stor-
age, grinding and feeding systems
for regrind.

® Experienced engineering staff. If
you are building a new plant or
modernizing an existing one, put
our staff of experts to work for you.

AZO Inc.

PO. Box 181070
Memphis, TN 38118
(901) 794-9480
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French Pasta Testing
(Continued from page 16)

cred these an infringement of free

p trade. But the European Court of Jus-
tice in February found against the com-
mission. The commission took its stand
from the philosophic position that a
product legally manufactured and mar-
keted in one member state must be
frecly allowed into all other E.E.C.
countries without further hurdles being
imposed.

It must be said that, in very few sec-
tors is such freedom from restraint
actually achieved., For example, the
German beer purity laws arc used to
prevent the import of nearly all other
beers produced in the E.E.C,, and the
commission has not yet succeeded in
persuading the German government to
change the situation.

In the case of French pasta imports,
the commission was opposed both by
the importing country and the main
supplying country, Italy. The tests con-
cerned are to see that pasta consumed
in France is all made of durum wheat.
This is a requirement under French,
Italian and Greck food laws, but not
under those of Germany, for instance,
which has the third largest market,
or of the United Kingdom, German
pasta, for instance, although high in
egg, contains about 63% soft wheat,
up from 53% in 1978.

Italy, which does similar but not
identical tests on pasta sold on its
domestic market, has been relatively
happy that France does operate its
tests. It is the dominant supplied to
France, which takes about half its ex-

: ports, and the tests, although they
- have sometimes affected Italian im-
ports, have at least helped to keep
out competitors, In any case, Italian
testing procedures are tougher than
those in France.

The commission has, therefore, used
the wrong tactics in this case to re-
duce barriers to trade, even if its philo-
sophical position remains valid, What
would concern the truc lover of spa-
ghetti now would be if the commission
trics to harmonize food standards by
trying to get the Mediterrancan coun-
tries to drop their hard wheat require-
ments. This would be like telling a
German to leave the hops out of his
beer.

NATIONAL PASTA WEEK
OCTOBER 4 - 13, 1984

Pasta Presto Introduces
Pre-cooked Pasta

Pasta Presto, Inc. of Spokane, Wash-
ington has signed a cooperative agree-
ment with Mapimpianti S.p.A. in Italy
to produce a revolutionary new prod-
uct—pre-cooked pasta—and distribute
it in various forms in the United States
and Canada. Ten years in the research
stage by Pavan/Mapimpianti Com-
pany in Italy, the unique dry pasta
product has the capability to rehydrate
in cold water, in other liquids such
as soup, or by adding liquid sauce to
the product as stated by Georgio
Pavan, Commercial Dircctor of Ma-
pimpianti. Named Le Giacotte
(Italian for already cooked), the prod-
uct is expected to dramatically impact
the pasta industry by eliminating the
costly, messy, and inconvenient boiling
stage of traditional pasta preparation,
according to Ken Moland, company
spokesman. Packaging graphics will
portray the product’s outstanding
quality. Moland added, “Pasta Presto
is in the process of negotiations with
several national firms for their product
needs: food service, frozen food and
canning,”

“These unique pasta products, pro-
duced from 100% durum semolina
wheat, hold their flavor and texture
for a lengthy period of time, enabling
restaurants and institutions to retain
freshness of product after rehydration
and refrigeration storage,” Moland
said. Additionally, the unique process
offers tremendous cnergy savings as
well as many other advantages to all
pasta users thus meeting the needs of
frozen food manufacturers, pasta can-
ners, and the home kitchen, Moland
added. For years the pasta industry
has been looking for ways to distin-
guish their products from others. Pasta
Presto Products most certainly are
unique and revolutionary to other
pasta products.

Pasta Presto management indicated
a marketing plan is already in the de-
velopmental stnge, with a planned
roll-out beginning in Canada and ex-
pected to cover the entire United States,

Bill Deatrick Retires

William B. Deatrick, vice-president,
marketing, International Multifoods
Corp., Minncapolis, retired June 15
after 50 years in the flour business.
His retirement came precisely on the
50th anniversary of the day he started

e Future of World Grain Trade - 7

by William R. Pearce, Vice President of Cargill, Inc. . i
at the 82nd Annual Meeting of Millers’ National Federation

ambivalence in our approach. The
United States strongly supported the ;
integration movement in Western Eur- i
ope, seeing it as a way to reduce the 4
risk of recurring war and 1o develop in 3
Europe a viable partner, sharing com-
mon goals, in defense of the West and
world economic development. More-
over, our government recognized that i
agreement on agriculture was a neces- -
sary clement in this process. In the
early stages, we substantially ignored 4
the market implications of the C.A.P. i

Notwithstanding, the U.S. has tried
to cope with this threat in two major 3
multilateral trade negotiations. In the o
Kennedy Round in the 1960's, the U.S.
sought assurance of continued access
to the European farm product. In the
end, however, we settled for an “Inter-
national Grains Agreement” that was 2
designed to limit world price move-
ments to a relatively narrow corridor.
The agreement proved to be unwork-
able and was ubandoned within a year g
after it was concluded. B

By the time the Tokyo Round ar- i
rived in the mid-1970%, the hand- :
writing was on the wall — the Euro-
pean market for commodities covered
by the C.A.P. was essentially gone.
Concerns in the Tokyo Round shifted 3
to subsidized competition in third !

I've been asked to talk to you this
mming about the future of world
rade. 1 note with interest that at least
iree and perhaps as many as five of
wur speakers will deal with some
upect of this subject. I'm not sur-
pised because there are real concerns
play about what is happening in
world agricultural trade.

After spectacular growth in the
1970, world agricultural trade has
kveled off and declined. The United
tales has lost market sharc in key
ommodities. This has contributed to
n unprecedented deficit accumulated
inthe first two months of this year at
n annualized rate more than double
that.

There are several obvious reasons
lor these developments. The world
wonomy has been in its deepest de-
dine since the 1930's. Synchronous
ncessions in all of the importing
wuntries. The middle-income develop-
ing countrics and centrally-planned
wonomy countries of Eastern Europe
have been hit hard. This is especially
important to the United States because
these two groups of countries repre-
wnted the fastest-growing market for
lngS’ sericultural products in the

0's.

ltis 'so clear that trade opportuni-

couraging production or marketing of
commoditics that cannot be sold at
prices above production costs. The E.
C. on the other hand, supports prices
well above market-clearing levels and
relies on heavily subsidized exports to
control the build-up of stocks. To this
extent, it essentinlly ignores market
forces.

The result of the Community ap-
proach has been an extraordinary shift
in trade. For example, 20 years ago,
the Community was the world's largest
market for eggs, poultry meat and
white sugar. Today it is the world's
largest exporter of all three of these
commodities.

The shift in the cereals trade has
been even more dramatic. In 1970,
the E.C. imported about 17 million
tonnes of cereals. This year, it will ex-
port about 11.5 million — u swing of
28.5 million tonnes.

Two weeks ogo, u senior Commis-
sion executive estimated that by 1990
the E.C. should produce an additional
18 million tonnes of cercals, of which
13 million tonnes should be available
for exporl.

Value Added Products

As flour millirs have reason to
know, the E.C. las not limited sub-

£ . As
William B. Deatrick

work with General Mills, Inc., in New
York at what he had planned to be
summer job as office boy, The manage
of the office at the time of Mr. Dia
trick’s employment was William A.
Lohman, who retired a number of
years ago from General Mills and is
now associated with Experience, Inc,
in Minncapolis.

After joining General Mills in New
York, Mr. Deatrick went o night
school for seven years, completing his
high school education and <tudying
at New York University. )

Mr. Deatrick served in the Army Al
Corps in World War I1, He wa: draftd
Dec. 9, 1941, two days afte- Peal

t L e . i 'sse try markets. Negotiations focused

Harb ings n Jure [ ha  been limited by government sidy activities to raw or unprocessed  coun 1

19‘1{20'113: d\:::::'c:“l;:s i:;:,gu .?,, o [l ®licic: oth here at home and abroad. commodities. It has heavily subsidized Oﬂbl!fl‘jdol’mg rules to govern export
. subsidies.

They |1
unenvi:
1 worl
naling

ve relegated the U.S. to the
le role of residual supplier in
of growing supplies and stag-
arkets,

the export of so-called ‘value added’
products as well. As a result, the EC.'s
share of the world market for wheat
flour rose from 29 to 75% in the
1970's. This was achicved mainly at

e 120
ymbet.
ter o

three years and then joined !
Air Force as a pilot of a M-25
serving in the European th
operations,

Subsidies Code

In the end, agreement was reach-
ed on terms that were embodied in a

& ® 43 o ;
fined Gengal Ml 1y New s il e the expense of flour millers in the ROUES G L N0 O et :
subsequently served in sever | sald hl“ tt environment, nothing is more  United States and Canada. ing of the minds' on the meaning of ]
positions. He transferred 1o B. falo s thallen ng than the growing conflict The impact of these policies is best agreed terms distinguishing what is per- _.

seen in the changing relative value of
exports. In the 1970, the average
value of U.S. exports rose from $125
to $260 per tonne, or by 108%; that
of E.C. farm exports rose from $400
to $1,250, or by 212%. By 1980, the
averuge viflue of the E.C.'s exports of
farm products was nearly five times
that of the United States.

The United States has been trying to
cope with the trade effects of the E.C.'s
Common Agricultural Policy — or
C.A.P. — for 20 years or more, From
the beginning, there has been a certain

iwee: the U.S. and the European
Commi 1ity over agricultural and re-
lted 11 ide policies. The Community's
Commi o Agricultural Policy has
tmerge.d as the most destabilizing cle-

ment in the world markets for farm
products,

Our problems with the Community
0 not stem from goals for agriculture
hat are significantly different. The
United States and the E.C. share an
IMerest in supporting and stabilizing
am prices, However, the United
Siates accomplishes this mainly by dis-

Aucust, 1984

1950 as assistant sales man. er. I
1953, he moved with the region. |l offit
back to New York, In 1956, . tran®
ferred to General Mills headqu. rters
Minncapolis. He was chairman of I
“25-Year Club” at General Mills whet
he was 42 years old. )
Mr. Deatrick's “first retiremen!
came in 1965, when he left Gent
Mills after that company announ
the closing of half of its milling ¢/
city and its withdrawal from the Sp*
fication bakery flour business.

missible in the way of subsidies from
what is not. In the 1980', the U.S, has i
continued to try to clarify subsidy rules p
in a series of cases brought under the '
dispute scttiement provisions of the
code.

The milling industry was involved
in the first such case, which involved
o complaint by the United States i
against the E.C.'s subsidy practices on A
wheat flour. The resulls were disap-
pointing. The most disturbing aspect of
the decision was the panel's unwilling-

(Continued on page 22)

{Continued on poge 23)
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No one mills more quality
durum than Peavey and
ConAgra. No one provides a
more dependable supply — the
right product at tbe right time
at the right pri

That's why you can count on
Peavey and ConAgra — Ameri-
ca’s largest supplier of quality
Seroling and otber fine durum







Pasta is in the
‘Good Group™

New research shows pasta releases
the right complex carbohydrates —
rewards us with better health, slowed aging
and built-in weight control.

2 AL T

1 TERIAN RAT]
1 pasta produces a flat
reading on insulln release s
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Pasta — let's tell it like it is.

DK

ADM also supplies quality shottening torn swerlerueis

O, soy proteing dough conditioners and sltal wheat gluten
tor the baking lndustry




WHEAT OUTLOOK

h?er Plantings to Increase
pring Wheat Acreage

As of February 1, spring wheat pro-
ducers planned to plant 3.4 million
more acres than in 1983, Durum grow-
ers intended to up acreage 50 percent
from last season's sharply reduced
seedings. However, these decisions
were mude very carly in the season,
even before the first program signup
ended in March. Morcover, the modi-
fied program will likely atfect 1984
spring wheat scedings, currently near-
ing completion. Although the recent
data on program participation verify
that fewer spring wheat base acres will
be left idled this year, the first actual
survey of planted area will be reported
in USDA's Crop Production Acreage
Report released late in June, Except
for parts of Montana, adequate soil
moisture prevails over most spring
wheat regions, pointing to potential
yields above last year's 31.3 bushels
an acre. On balance, a larger 1984
spring wheat harvest seems likely, pos-
sibly morc than 100 million bushels

1984/85, wheat food disappearance is
projected up, at 630 million bushels,
in line with population growth,

Whereas 1983/84's domestic dis-
appearance was highlighted by record
wheat feeding, prospects in 1984/85
are for slightly less wheat usc. Since
last summer, prices have been low
relative to corn. This will likely con-
tinue through the June-September
1984 wheat harvest, but if the 1984
corn harvest ncars 8 billion bushels,
wheat fecding could abruptly subside.
Even though wheat feeding may reach
another record during June-September,
total 1984/85 use will likely be down
25 million bushels to 400 million
bushels,

On the cxport side, U.S. overscas
wheat business will depend upon how
much the prospective 1984 world
wheat production ndds to the already
large carryover of global wheat stocks.
World wheat trade will likely continue
strong, but the United States will again
face some of the same factors that
reduced wheat shipments for the last
two scasons. These are larger supplies
in foreign exporting nations, aggressive

Commodity Credit Corporation >C()
and held in the farmer-owned = serve
(FOR) will make up a mojor | tion
of this carryover.

These 1984/85  supply-d mand
prospects suggest that the averag. farm
price may not be much higher than the
$3,30-a-bushel national averag: loan
rate. A large portion of the tot.l 460
million bushels of outstanding CCC
loans on the 1983 crop will not be
redeemed because current farm prices
are below loan level, A loan holder
would need to receive a market price
high enough to pay the principal plus
accured interest and storage costs be-
fore breaking cven. Thus, increasing
quantities of CCC-owned stocks from
forfeited 1983 crop loans may help
moderate early scason price declines.
But monthly farm prices of 12 to 2|
cents below the loan rate, as occurcd
during the last two scasons, could re-
cur during this summer's harvest. For
1984/85, the average farm price may
range between $3.20 and $3.50 a
bushel, compared with $3.50 averaged
in 1983/84,
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Combined 1984 winter and spring SPPOIcd by the loan rate for at least - the last two scasons have gradusly div Buhler-Miag is known

wheat production is forecast at 2.55
billion bushels, 262 million under
1982's record. Although stocks going
into 1984/85 marketing ycar are esti-
mated to be only 149 million bushels
below the 1.54 billion last June 1, this
provides little relief to wheat growers

part of the season,

A continuation of 1983/84's ex-
panded world consumption of wheat as
a feed grain, particularly by world buy-
ers, may be favorable to the United
States, because of the very large sup-

sipated, even though 1983/84 market-
ings have not appreciably increased.
Because of the short 1983 crop (hall
the size of 1982's 148 million bu-hels),
the smaller Durum supply causc | mar-
ket prices to be at a premium o year.
Only during the typical winter 1 ket

around the world as a leader

in pasta manufacturing equipment.

And Buhler-Miag is also

an international leader in milling

equipment and systems for

1 f bl ices. ) ' .
: who face prospects of excess wheat EO:: ::ic::ua:i':‘ 12131?:1:51 l'i':‘c'iy"::t::g ing lull did Dusum farm prices - p b samoh?a and ﬂotl.ltr »
supplies in 1984/85. The expected in- iz : low $4 a bushel. So if you want to take
| crease in 1984's production will offset in 1984/85, will still be low by his- i
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the drop in beginning stocks and will
maintain total supply at a near-record
3.9 billion bushels. Such a supply por-
tends prices near loan rates, unless
there arc unexpected increases in de-
mand.

On the domestic side, wheat food
use has little prospect to expand much
more than population growth trends.
The continuing emphasis by interested
groups, such as the Wheat Industry
Council, of enlightening the public on
the nutritional value of bread and
bakery products may help per capita
flour consumption climb from the 116
pounds in 1983. From 1976-82, per
capita usc averaged 116 pounds, with
a low of 114 pounds in 1982, For
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torical standards following the wheat
harvest. Also positive efforts are being
made to expand U.S. exports through
increased funding of various credit
and concessional programs. However,
when all these foctors are weighed, it
seems likely that the 1984/85 U.S.
export scason may have to be satisfied
with a small export drop. At this early
date, the U.S. export forecast is 1.35
billion bushels, with a range from 1.2
to 1.5 billion, compared with 1.43 bil-
lion in 1983/84.

On balance, total 1984/85 wheat
use may not exceed the expected crop,
causing yearend stocks to ngain push
upward after the small downturn in
1983/84, Stocks owned by USDA's

Despite the higher prices rel. ve 10
other classes, Durum exports n b
considered rather successful, O ¢
son was reduced 1983 wheat « p 1IN
Northern  Africa, which mor. than
doubled U.S, export sales to th ared
This helped to offset reduced s '¢s 10
some EC markets. Current shij ncfll!
are well ahead of a year ago, val atiné
the forecast that total 1983/84 1unm
exports are likely to be around 6 mik
lion bushels, up 10 percent from Jast
season,

Projected yearend stocks of abo!
100 million bushels can still be com
sidered quite high relative to y&o©
prior to the past two seasons. Y¢h be-

{Continued on poge 28

advantage of worldwide expertise

in both industries, consider
Buhler-Miag. A company that

Y
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Buhler-Miag conducts business
in over 100 countries throughout
the world. International
headquarters in Switzerland. U.S.
headquarters and manufacturing

facilities in Minneapolis, Minnesota.

Contact us for information
on our complete line of
pasta processing equipment.
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\
\\\\ P.O. Box 9497, Minneapoli

59 Curlew Drive, Toronto,

s, MN 55440 (612) 545-1401
CANADA M3A2P8 (416) 445-6910
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Durum Outlook
(Continued from page 26)

cause over 70 percent of the stocks will
continue to be isolated from the market
in the FOR and CCC inventory, tight-
ening free supplies will maintain rea-
sonably high market prices until the
new-crop harvest. Even though Durum
prices are strong, reserve stocks can-
not be marketed without penalty until
the national average farm price reaches
$4.65 a bushel, an unlikely event next
season.

Expected grower participation in the
1983 program will be down from
1983's high, This was confirmed by
Durum growers planting intentions of
nearly 3.9 million acres this spring, up
50 percent from 1983. Intended sced-
ings in North Dakota, the primary
Durum producer, are up 48 percent.
Program compliance for “Desert
Durum” of the Southwest will remain
low, but an increase in participation in
other growing areas, because of the re-
vised program, will reduce the har-
vested acreage prospects slightly. Good
planting conditions suggest that the
1984 Durum crop could fall between
100 and 130 million bushels, com-
pared with last year's 73 million, This
will trim some of the pressure on
Durum prices created by the season’s
tight free stocks.

Durum carryover on June 1, which
is included in the all-wheat total, was
101,340,000 bus, a decrease of 25%
from the record 135,957,000 bus a
year ago. Durum disappearance in
1983-84 was 107,596,000 bus, down
7% from 115,870,000 bus in 1982-
83 and well below peak durum usage
of 136,994,000 bus in 198]-82, De-
crease in disappearance from last year
reflected a reduction in domestic food
use.

World durum production is ex-
pected to increase this year fol-
lowing a year of drouth reduced crops
in Southern Europe and North Africa,
and the effects of production control
programs in the United States,

Larger durum crops are expected in
ltaly, France and Greece with poten-
tial for near record production in some
arcas. On the other side of the Medi-
terrancan-Sca, in North Africa, grow-
ing conditions have also been more
favorable in 1984, Although crops in
Morocco and northwestern regions of
Algeria have again suffered from
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DURUM OUTLOOK FOR 1984

by Neal Fisher, Deputy Administrator,
North Dakota State Wheat Commission

drouth, conditions in Eastern Algeria
and Tunisia have fared better, increas-
ing production potentials from 1983
levels. Early estimates project a world
durum crop of as much as 23-24 mil-
lion tons in 1984, up 10-20 percent
from last year,

Early estimates of North American
durum production indicate potential
for total production of 200 million
bushels split about equally between the
United States and Canada. Demand
for North American durums is likely
1o be reduced somewhat in European
Economic Community (EEC) coun-
trics which typically import significant
quantities of durum from both the
United States and Canada. Alhough
total U.S., durum exports have re-
covered from last year's lower level,
US. market share in EEC markels
slipped in 1983-84 while Canada made
gains in EEC markets,

North African demand for durum
and durum products is expected to

HISTORIC WORLD DURUM PRODUCTION, MAJOR PRODUCING AREAS

remain relatively strong despite the
improved production situation in pars
of the region this year. Wheat and
durum production in North Africa
often varies widely from year to year
primarily due to the severity of drouth
conditions, Rapid population growth,
a trend toward urbanization and the
desire for convenience in food preps-
ration have all contributed to steady
growth in demand for wheat foods
products, As thc 1983-84 marketing
year draws to a close at the end of
this month, North African nations will
have imported 45 percent of the total
durum exported from the United States
this year,

Heavier European durum produc-
tion and availability in 1984 may cut
into North African demand for North
American durum somewhat this year
since the EEC supplies North Alrican
nations with semolina and other durum
products, In future years, this tendency

(Continued on poge 30)

(Thousand Tom)
1980 1 1982 1903
Western Europe
France 427 400 366 375
Greece 636 515 744 515
Italy 3,658 3,415 3,045 2,630
Spain 231 120 273 719
North Amerlca
Canada 1,943 2,977 3,100 2,10
United States 2,950 5,060 4,014 2(0
Middle East
Syria 958 835 525 0
Turkey 4,800 5,335 6,125 4% 0
)
North Africa
Algerio 780 750 650
Morocco 1,330 &1 1,406 1)
Tunisia 740 804 753 st
Others 4,059 3,960 3,333 381
World Total 22,962 24,782 24,334 19.8 )
HISTORIC SUPPLY AND DEMAND FOR U.S. DURUM
(Million Bushels) "pro}
1979-80 1980-31 1981-82 1982-38 1983.84 1984-85
Beginning Stocks 86 61 40 108 141 103
Production 106 108 186 148 73 100
Total Supply 193 KAl 248 259 216 203
Domestic 49 52 58 60 4B 50
Exports 83 59 02 59 85 65
Total Use 132 m 140 19 113 115
Carryover 61 60 108 141 103 88

& NDWC preliminary estimate based on 3.1 mil, acres and 3 year averoge U.S. ylelds.
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Durum Outlook

(Continued from poge 28)

may diminish as the Algerians and
Tunisians continue to install new mill-
ing and processing capacity of their
own, incrcasing demand for milling
wheat and durum.

Although nearly half of the North
American durum crop in Canada and
the United States is yet unplanted, it
appears that under relatively favorable
conditions the overall supply and de-
mand situation for U.S. durum could
be slightly improved from that of the
current year. Domestic and export de-
mand similar to that of 1983-84 could
cut carryover stocks if this year’s U.S.
durum acreage is slightly more than 3
million acres and average yiclds pre-
vail. Actual U.S, spring plantings will
depend on the economics of alternative
crops such as oil seeds, feed grains and
hard red spring wheat. Production
areas in Canada, Northwest North
Dakota and Northeast Montana have
also experienced dry soil conditions
since last fall, delaying planting in
some areas. This year's Southwestern
U.S. durum crop is about to be har-
vested and has been estimated at 17
million bushels. Prices for feed grains
versus durum for export will determine
the breakdown of how much of the
Southwestern crop is fed to livestock
or exported.

Durum markets have not shown
much activity in recent weeks and most
recent sales have been for new crop
delivery. Country prices for durum
have been under those of hard red
spring wheat in recent weeks and may
cause planting switches to spring wheat
in areas where it is profitable to do so.
Generally, prices have remained flat
but will react to world weather and
production conditions for durum and
other crops as the planting season ends
and the growing scason progresses.

World Durum Trade

World durum trade accounts for
only five percent of total world wheat
trade and is dominated by two major
exporters and only a handful of im-
porters. The United States and Canada
export the bulk of world Durum im-
port needs with Greece, Italy and Ar-
gentina supplying only small amounts.
Among the world's major Durum im-
porters, Algeria is the largest, generally
accounting for 25 percent of world
trade followed by Ttaly, Tunisia and
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and Canadian Durum and re-exported
a portion of this in the form of semo-
lina, primarily to North Africa. How-
ever, with Algeria and Tunisia increas-
ing their Durum milling capacity, this
practice will soon diminish consider-
ably. Much of the world Durum trade
competition is focused on the North
African countrics of Algeria and Tu-
nisia as these two countries together
take between 35 and 40 percent of
world Durum exports, (The other ma-
jor North African wheat importer,
Morocco, is generally self-sufficient in
Durum.) Another reason for their be-
ing the focal point of competition is
that Algeria and Tunisia are ideally
located for taking Durum from the
U.S., Canada and the nearby European
sources. Following is a breakdown of
Algeria’s and Tunisin's wheat imports,
including flour and semolina,

Wheat product consumption per
capita in North Africa, over 400 lbs
(180 kg.), is the highest in the world
and will likely continue to increase.
However, the amount of Durum con-
sumed has apparently stabilized as the
trend toward increased urbanization
has promoted a shift to greater bread
consumption from the traditional
Durum product of couscous, Another
change in consumption patterns
brought about by increased urbaniza-
tion is the increased consumplion of
pasta products in place of couscous.
Total wheat consumption in the region
should continue to rise as annual pop-
ulation growth in Algeria is 3.2 per-
cent, Tunisia 2.4 percent and 3.0 per-
cent in Morocco. The outlook for an
increase in - domestic production is

tion, storage and handling capabilii
Both countrics must also contend wil
persistent drought situations that |
hope to offsct by increased irrigatio
capabilities in the future. Following
a breakdown of Algerian and Tunisi
wheat production.

The North African Durum marks
will likely continue to be compeliti
in view of its size and location b
also duc to the fact that officials i
both Algeria and Tunisia have ind
cated that they do not intend to be
come dependent on any one sOuR 0
supply and thus take Durum cargo
from not only the US. and Canad
but also the other smaller exp:riers.

Philip W. Pillsbury

Philip Winston Pillsbury, £ , chair
man emeritus of The Pillsbu y Com
pany, died Junc 14, A pgra: lson 0
Charles A. Pillsbury, co-founc rof t
flour milling company which h ; grov
to be among the world's large t dive!
sified food companies, Mr, lishu
retired from active service to 1 2 Lom
pany in 1968.

He began his career in th fam
firm in 1924 after grnduati_.: iros
Yale University. His first posi' on ¥
as a laborer in a Company floar 0
from where he worked his wuy Up*
be a master miller before promation!
sales and management positions.
such, he was one of few milling "8
dustry exccutives to have a wort™
knowledge of the art of flour mi

In 1928 he was elected to the CO"
pany’s board of directors, became |
surer in 1940 and president lates th

(Continued on poge 38)
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PROGRESS REPORT — SPRING, 19¢4

North Dakota State University Durum Breeding and Genetics Project

Project Leader: Dr. Roy Cantrell

Graduate Students: Don Weed Research Fellow; John Soper, Research Assistant;

Introduction

The main objective of the project is
to develop new improved durum wheat
varictics with higher vyield, superior
quality, and disease resistance for pro-
duction in North Dakota and adjacent
areas, The primary source of support
for the project is through the North
Dakota Agricultural Experiment Sta-
tion. Significant funding is also pro-
vided by the National Pasta Associa-
tion and the North Dakota State Wheat
Commission, The purpose of this re-
port is to provide a progress report of
important project activities over the
past 6 to 9 months.

Quality Evaluation of
Material in Brecding Program

A major portion of our cffort is de-
voted to quality testing from the time
an initial cross is made until the prog-
eny are cither discarded, recycled, or
relensed as a new variety. The quality
standards in our breeding program are
the cultivars Vic and Lloyd. Even-
thcugh the quality of these varieties is
good our selection pressure for quality
has not been relaxed in the program.
High yielding and disease resistant par-
ents are being used in the crossing pro-
gram and the quality of their progeny
has to be constantly monitored. Main-
taining a high level of quality while im-
proving yicld and other agronomic
traits is very difficult but it can be
achicved by continuing the extensive
quality testing program. The attached
Table summarizes the tests that were
conducted this year, A summary for
the period 1981-1983 is shown at the
bottom of the table. There has been a
decrease in number of tests since 1981,
This is due to smaller numbers of lines
in certain parts of the program. This
was a direct result of problems with
the off-scason nursery which will be
discussed later in this report. We
should be back up to the 1981 level of
testing by 1985.

Crossing Program and Yield Testing

Approximately 500 crosses were
made to initiate new breeding material
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Elias Eliss, Research Assistant
Research Technician: Jarvis Brosz

this year. This is the germplasm that
will produce the new varietics 6-10
years from now. About 50% of our
crosses are what we call elite X elite
crosses. These involve parents that are
well adapted to our growing conditions
and have proven themselves. In the
near future this will be the material
that will lead to the next new varicties,
The other 50% of the crosses involve
at lcast one parent that can not-be
characterized as elite but contains
genes that must be introduced into the
program. These crosses are referred to
as “'‘parent building” since it takes sev-
cral cycles of breeding to produce a
new variety from them. This is the
broad genetic base that will insure
genetic gain for the next 10-20 years.

A major cffort centers on the yield
testing phase of the breeding program.
This spring we have planted approxi-
mately 6000 yield plots including
Fargo, and Minot. The objective of
these yield trials are to select lines that
are higher yielding than check vari-
etics (i.e. Vic and Lloyd). The trials
are replicated and statistically analyzed
to detect differences. Many of the lines
in yield trials have good quality there-
fore the main selection criteria is yield
per se. We are aware of the fact that
the yield of durum wheat has to in-
crease to remain compcetitive with
bread wheat and be more profitable
to the producer. | don't believe we
have reached a yield plateau in durum
wheat.

Winter Nursery (Off-Season)

Our philosophy and goal is to de-
velop new varieties as rapidly as pos-
sible. This has not only a short term
but a long term impact as well. We
are able to cycle material through our
program faster and incorporate new
genes into adapted material quicker.
To accomplish this we utilize green-
houses here in Fargo and off-season
nurseries (Oct.-April). The winter nur-
sery this last year was planted at Wes-
laco, Texas in cooperation with Texas
A&M University. This was our first
expericnce at that location. The nurs-

cries in previous years were grow
in Obregone, Mexico. We had to moy
out of Mexico because of US, pla

quarantine restrictions involving 1

wheat disease Karnal Bunt, Unfo
tunately, we experienced a 100 y
frecze” at Weslaco in December 193
that delayed the maturity of our nur
ery by about two weeks. About 40
durum breeding lines were grown i
that nursery. We expected to harved
in late March but were not able
harvest until the second week of Apr
The amount of material harvested wa
reduced by about 50% by the freezd
The plan for next winter is to ret

to Texas and hope the winter weath
is more favorable, This is the onl
possible site in the U.S. If probl:m
continue we may have to consider mo
ing the nursery to the southern hemi
sphere (i.e. New Zealand).

Pre-Harvest Dormancy
(Sprout Resistance)
There are scveral ongoing resear
projects involving pre-harveit dor
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Durum Breeding
(Continued from poge 32)

durum varietics. The objective is to
measure the effect of various levels of
sprouting damage on pasta quality.
Large sound grain samples will be har-
vested from these plots and subjected
to varying degrees of sprouting under
controlled conditions in the sprout
chamber. The cooking quality of these
samples will then be determined.
Hopefully, this will yicld some pre-
liminary information regarding the im-
pact of sprouting on pasta quality
within the limits of our experimental
conditions.

Disease Resistance

Most of our varicties have good re-
sistance to the major discases such as
stemn rust and leaf rust. This situation
has to be monitored closely because
the disease organisms can change plus
we are constantly using exotic germ-
plasm in our program that may lack
some of the major resistance genes.

An increasing effort is being devoted
1o the disease Tan Spot wherc all of
our current varieties are moderately
susceplible. In the past ycar we have
screencd approximately 500 breeding
lines in the greenhouse. Lines contain-
ing varying levels of resistance arc now
being entered into preliminary yield
trials. The source of resistance is from
exotic durum introductions from Tur-
key. Elias Elins (grad research assist-
ance) is studying the genetics of tan
spot resistance. In cooperation with
Dr. Robert Hosford in Plant Pathology
reliable techniques of culturing the or-
ganism and artificially inoculating the
plants has been developed, Field in-
oculation of durum wheat with Tan
Spot will be attempted for the first
time this summer 1984 at Fargo.

Herbicide Resistance

Genetic difference among durum
varieties for tolerance to various com-
mon herbicides is well documented,
An cxample is the sensitivity of the
variety Vic to the herbicide Avenge
while other varieties, such as Ward are
resistant or tolerant. We are studying
this phenomenon further to determine
if resistance to this particular herbicide
is controlled by a single gene, thus sim-
ply inherited. This will become more of
a problem in the futurc as more spe-
cific herbicides are released. Additional
basic knowledge is needed regarding
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the genetics of the response of the
wheat plant to chemicals, This is an
area well suited for genetic cngincer-
ing where “‘resistance genes" for a par-
ticular herbicide may be introduced
into wheat in the future,

Computer

A personal computer system was
purchased for the project this last year.
This is used extensively for several
project activities, An inventory of
breeding material by pedigree has been
placed in the computer. This allows
very efficient handling of the material
as well as providing a means of stor-
ing data on material from the time an
initial cross is made until the progeny
enter yield trials. A scarch can be con-
ducted through the pedigree records
by parents involved in the cross. Sta-
tistical analysis of data is a routine ac-
tivity well suited for a personal com-
puter. For camplex statistical prob-
lems the personal computer is inter
faced with the main frame computer
on campus. The eficiency-of the proj-
ect has been incrensed dramatically by
its use. The personal computer is also
an invaluable part of the training of
our graduate students today. They are
now able to get hands-on experience
with project and thesis research,

Summary

Progress in the improvement of
durum wheat within the last year has
been significant. The final measure of
our progress is the releasc of improved
varieties, Within the next year a high
yiclding and early maturing durum
varicty may be released as a replace-
ment for Vic, It is our goal to replace
cvery variety approximately three years
after it is grown on significant acreage
within the state. To meet this goal the
project continues to increase in size
as more material is handled. The ma-

1983.
DURUM BREEDING

S/,SE,C‘O

jor long-term objectives of the proje
are fairly static since the d cisig
made today affect the varietic. to b
released 6 to 8 years from nov.. Inpy
from growers and the pasta iidusiy
in valuable in formulating long and
short term objectives. 1 charicteriz
short term objectives as pertaining to
basic research problems designed to
answer a specific question, The finan.
cial support from this National Pasy
Association and the North Dakoy
State Wheat Commission has guaran-
teed significant progress in durum
wheat improvement this year, We hope
you share our optimism about the fu-
ture and we hope you will provide sug-
gestions for further improvement,

Andre Gillet IM Chief
Operating Officer

The board of directors of Intema-
tional Multifoods Corporation elected
President and Chief Operating Officer
Andre Gillet to the additional office of
chief exccutive officer of the corpora-
tion.

William G. Phillips, formerly chiel
executive officer and chairman of the
board, will continue as chairman of
the board of directors.

Phillips, in commenting on the an-
nouncement said, “We have success-
fully accomplished an orderly manage
ment transition for the corporation
which has been underway for seversl
years, Mr, Gillet's broad opera'ing cx-
perience in all aspects of our Fusines
has prepared him well for leade shipol
Multifoods."

Minneapolis - based Inter ionl
Multifoods is a diversificd foc proc-
cssing corporation operating rinci
pally in the United Statcs, ¢ mads,
Venezuela and Mexico, with nnual
sales of more than $1 billion.

If you were at the North Dakota Mill,
you'd see one of the most modern
milling facilities in the world. You'd
see {he latest equipment, the finest
lab : cilities, and one of the best

fast ‘oadout systems in the country.
You 1 meet people who are con-
cern d with producing the consis-
tent juality of durum products
that nake your pasta superior.
Plac your order now for Dura-
kots No. 1 Semolina, Perfecto
Duri.m Granular and Excello
Fancy Durum Patent Flour.

84
QUALITY TESTS

Test No. of § mpks

Drill Strip {Final Testing Stage)

All Acooking quality) 15t the durum people
Advanced Trials Semolina yields, specks, protein,

color, sedimentaiton 354 !
Preliminary Trials Semolina color, sedimentation 683
F5 Breeding lines Semolina calor, sedimentation 670
F4 Breeding lines Sedimentation 404 'gon'l‘}[ DAKOTA MILL
Estimates w/o Drlll Strips 1981 1982 1983 e 3 orkn Noedlr hekats 85001
Total Sedimentation 5158 3754 2111
Total Semolina color 1608 1529 1707
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Fast Food Dining Up;
Nutrition Down

Where's the beef? And the vitamins?
And mincrals?

The U.S. Department of Agriculture
recently looked at a variety of fast-
food outlets and their menus to see
just how many nutrients you get for
your moncy.

The unswer: Not many.

The USDA pdints out that Ameri-
cans spend nearly one-third of their
food dollar at fast-food outlets, up
from less than 10 percent 30 years ago.

They questioned 10,000 people,
adults and teens, and found they ate
anywhere from 8 percent to 28 percent
of their meals out.

Then they checked the percentage
of the recommended daily allowance
of protein, carbohydrate, fat, calcium,
iron, vitamins A and C and thiamin
the food provided.

The study found no link between
the amount of calories consumed and
the amount of fast food caten. It said,
however, that people may have lied
about the number of calories they ate,
underestimating them.

It said they got anywhere from 3
percent to 13 percent less of the vita-
mins, carbohydrates, calcium and iron.

Among key findings:

® The 22 to 40 ycar age group got
fewer nutrients; it particularly lacked
vitamins.

® You can get a good dict at a fast
food restaurant, butonly if you eat
more calories.

® The greatest change in nutrient
intake was for the over 60 age group;
they got less calcium and vitamins than
they nceded, although the impact on
their diet was minimized because they
generally ate fewer fast-food meals.

® The diets of most individuals met
or excceded the minimum recom-
mended daily allowances, but certain
scgments of the population — people
13 to 21, for example —who eat lots
of meals out are at high risk.

® Teenagers are generally the most
affected because they eat more fast-
food meals.

As a whole, Americans are cating
less food — 1,387 pounds last year,
or about nine pounds less than the year
before. Americans consumed fewer
eggs, oils and dairy products, partly

because of concern about cholesterol,
and more poultry and fruits and vege-
tables,

But the USDA says that consump-
tion was up in all meat categories in
1983; 52 pounds of chicken per person
and 11 pounds of turkey were records.
Beef remained the favorite, though, at
79 pounds per person, the largest fig-
ure since 1978; pork consumption was
up three pounds per person last year
to 62 pounds.

Fresh fruit and vegetable consump-
tion dropped, while we ate more canned
produce; canned citrus juice was down
because of higher prices.

Easy Cooking for 100 People

Does your organization miss op-
portunities to hold successful lunch-
eons and dinners because of basic ques-
tions about how to cook for large
groups of people?

Your group can save tlime and
money by taking advice from the
Armed Forces Recipe Service Com-
mittee, With the help of food experts,
the committee has developed a com-
prehensive set of more than 600 de-
licious and popular recipes for breads,
meal, fish, poultry, sandwiches, cheese
and egg dishes, cereals and pasta
dishes, salad, dressings, relishes,
sauces, gravies, soups, vegetables, and
desserts. Each recipe serves 100 peo-
ple.

Clear, step-by-step instructions make
purchasing and preparation quicker
and casier. Easy-to-use conversion
tables adjust recipes for smaller and
larger groups. Guidelines and tips
on proper use of kitchen equipment
help to simplify cooking and clean-up.

Recipes are on 5 ¢ 8” cards which
describe portion size, ingredients end
quantities needed, proper equipment,
and each step to take. A number of
the dishes are illustrated with colorful
photographs. This complete recipe re-
source may be the only one your group
will ever need.

The Armed Forces Recipe Service
Set, stock number 008-040-0008913,
is available for $40.00. Send prepay-
ment to Dept. 36-EV, Superintendent
of Documents, Washington, DC 20402,
or to order by MasterCard or VISA
el (202) 783-3238,

** You may also want the handy
Index of Recipes (stock number 008-
040-00092-3) for $4.00 from the same
address,

i st g mban b dan

“The Incredible Edible £gg

In his article, “Are Eg . Go
Food,” in the Sept/Oct issue ' { ACS,
News & Views, Ronald T. Stani,
M.D., concludes:

“In light of all the uninswer
questions, mederation rather (han pro
hibition seems to be the best answer g
the egg question. Although cxcessiy
consumption of eggs, like cxcessiy
consumption of anything else, is u
wise, it is not necessary to climin
the egg from our dicts, as muny peo
ple have done. We should also remem
ber that comflakes-for-breakfast in no
“the answer" to the question of how (q
prevent heart disease. There are man
risk factors. Comflake-caters wh
think that their cgglessness entit
them to smoke cigarettes, gain weigh
or leave the high blood pressure pill
in the medicine chest are probably d
ing themselves more harm than gond
Finally, we should not ignore the egg’
virtues, For elderly people in particu
lar, its convenience, high nulrition
valuc, and low price may take prece.
dence over cholesterol-phobia."

(Dr, Stanko is Assistant Professo
of Medicine and Associate Head o
the Clinical Nutrition Unit, Montefior
Hospital, University of Pittsburgh.)

Stocks of Potatoes
Off Ten Percent

Potato stocks in the U.S. o1 Feb.
totaled 134,655,000 cwis, do:vn 10
from the total of 149,560,000 held of
the same 1983 date and 2% 255 thar
in 1982, the Department of Agri
ture said, Indeed, the stocks cre Ih
smallest since 121,565,000 ¢ ts hek
in 1981 and except for that y ar we
the smallest since the mid-19 's.

Use of potatoes for processi 1 inth
1983-84 season through anu
totaled 58,400,000 cwts, nga. st 56;
345,000 in the same perioc of hag
previous season,

Disappearance of potatoes i:: the |
major states from harvest to Feb.
was cslimated at 143 million eV
down 3% from the previous seaso
February disappearance was off 9

Serve Up The Pasta

® The Red Lobster restaurant chd!
a subsidiary of General Mills, has ¥
troduced six new pasta and seafod
entrees on their menu.

THE MACARON! JOURKA

IF YOU

WANT YOUR PACKAGING SYSTEM

TO ENTER AND
MAINTAIN AN EDGE
IN THE ERA OF ELECTRONICS
AND COMPUTERIZATION

GO TO

GARIBALDO RICCIARELLI s»s

PACKAGING MACHINERY FOR THE
PASTA INDUSTRY SINCE 1843

SALVATORE & ALESSANDRO DI CECCO
EXCLUSIVE NORTH AMERICAN SALES AGENTS
103 Bayview Ridge, Willowdale, Ontaric M2L 1E3, Caonada
Tel. (416) 441-3093, Telex 06-986-963
Alternate Telephone No. (416) 898-1911
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Philip W. Pillsbury

(Continued lfcnn page 30)

year, He continued as president until
1951 when he was clected chairman of
the board.

He was responsible for the Com-
pany's pioneering move into the home
baking and bakery mix ficld. He also
directed the acquisition of the Globe
Milling Co. on the West Coast and
Ballard & Ballard in the Southeast, Be-
cause of the Company's growth and
diversification under his leadership, he
was often referred to as ‘the man who
woke a sleeping giant."

With his encouragement, America's
Bake-Off Coniest began in 1949 as The
Grand National Recipe and Baking
Contest and grew to become an event
unmatched in the food industry. He
remained a deminar.t presence through
the event's 35-year history and lead
the grand march of finalists onto the
Bake-Off floor at its every staging, most
recently in February in San Diego.

He served as a director of the Sor-
gent Land Company and was a past
member of the Chicago Board of
Trade, the National Commission for
Immigration Reform and the Commis-
sion for National Trade Policy; and
served on advisory boards for the Ex-
port-Import Bank of Washington, the
Brookings Institution of Washington,
Junior Achievement of Minncapolis
and the Industrial Relations Center at
the University of Minnesota.

He was a former member of the
Children's Welfare League of America
and director of the Family and Chil-
dren’s Service of Minneapolis. He was
named honorary French consul and
reccived Legion of Honor recognition
from that country. He also served as
a director of the National Audubon
Society and Minnesota Orchestral As-
sociation and was trustee for the Min-
neapolis Society of Fine Ans and
Mectropolitan Opera Association,

Surviving him are his wife, Corinne;
sons, Philip, Jr., and Henry; grand-
children, nieces and nephews.

Cargill to Buy Mankato
Four Mill

Hubbard Milling Company an-
nounced an agreement to sell its Man-
kato flour mill to Cargill, Inc.

The 65-year-old mill has the capa-
city to process spring wheat into 5,000
hundredweight (cwt) of flour per day
and has been operated by Hubbard
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Mark W. Andersen

since it was built in 1919, Hubbard
started milling flour in Mankato in
1878.

“This sale is part of a long-range
strategy Hubbard's management tcam
has developed to reposition the com-
pany's nssets into product lines that
capitalize on its greatest strengths. The
sale to Cargill will present stronger
opportunities for growth and develop-
ment of the flour business, which will
enhance the economic base of the
business, employees and the commu-
nity,” said Harry Lusk, president of
Hubbard Milling.

“The acquisition will permit Cargill
1o enter midwestern bakery and in-
stitutional flour markets not served by
products from its other 12 U.S. flour
mills," said Fritz Corrigan, president
of Cargill's Four Milling Division. “We
arc pleascd to become a part of the
milling industry in our home state of
Minnesota and to join two other Car-
gill divisions as part of the Mankota
community," he said. The company’s
Commodity Marketing Division and
Sced Division maintain offices in Man-
kota.

Hubbard will remain a significant
part of the Mankato community with
its new Mankota feed mill, Lusk said.
As an example of Hubbard's new stra-
tegy, Lusk cited the June 1 acquisi-
tion of the feed-manufacturing facility
of Northern Seed and Feed Company,
Buffalo, Wyo., which will strengthen
and enlarge Hubbard’s animal feed
business in Montana and Wyoming.

Skinner Marketing Director

Mark W. Andersen was recently
named Dircctor, Marketing, for the

B A A R O T T L S R AT S RIS ks cor s b3 AR i R
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San Giorgio-Skinner Comp ny,
ford K. Larsen, Vice Presic nt,
keting, announced,

San Giorgio-Skinner Com; iny js
pastu division of Hershey F ods (i
poration,

In his new position, Andeisen is
sponsible for the marketing of
Skinner brand. The Skinner brand
marketed in 32 states in the south
southcast and midwest,

Andersen joined Hershey F
Corporation in 1980 as Regional M
keting Manager for Hershey Inte
tional Ltd., and was responsible
that division's marketing activities
Latin America. In 1982, he also
came responsible for marketing in
Caribbean,

Before joining Hershey, Ande
was a product manager with Nest
Libby (Puerto Rico Inc.), Puerto R
Previously, he was involved in in
national marketing and sales w
Libby, Chicago.

A Milwaukee, Wisconsin nati
Andersen has a bachelor's degree
communications from Western Mi
gan University and a masters degre
marketing from the American G
ate School of International Man
ment, Glendale, Ariz,

Andersen has served as u pand
for the Pennsylvania Intcrnali
Trade Confercnce and as an adi
to the Spanish Community Center
Harrisburg.

New Directzr on N.P. \,
Board, Janies T. Peter en

He graduated from th Und
sity of Wisconsin with a B.S. 1Clkp
cal Engineering in 1966 anc atlend
the University of Cincinnat in 1%
with graduate courses in hemK
Engineering.

August, 1966 he went to vork !
Procter & Gamble as an Enj neer. ¥
joined Quaker Oaks as an E: gine<l
1969 and later moved to Pr: Juct
velopment Manager and ther. to P
Superintendent, In 1974, he was ¢
ployed by International Mulufoods
Director of Manufacturing, U.S. C®
sumer Products and in 1977 was™
Division Vice President and G'
Marketing Manager, January |
through July, 1981 he worked ¥
Management Consultant to assist
ermnment and business in strategic

(Continued on poge 40)
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ERE’S HOW TO MEET

MANY OF YOUR
PROCESSING PRIORITIES.

Elficlent processing of pasta llems
including both free and non-free flowing
woducts takes speclal care, special
wquipment. Food Englneering Corporation
olfers you top quality processing

machines and systems to meet the needs
olyour most challenging applications.

Ourcomplete line of short goods dryers,
toolers, belt storage systems, bin storage
systems, spiral let-down chutes, sanitary
belt conveyors, screw conveyors, vibratory
tonveyors, and product spreaders includes
features that assure you of sanltary,
Irouble-free product handling, smooth
operation and dependable service life.
Food Englneering Corporation equipment
Isyour best buy, by all performance
stanc-ards,

High Temperature
Clﬂnnta Controlled
Dryers
Full climate control of
circulating aie at dry bulb
temparalures up to 200°F
ot grealer anergy economy
and uniformity of product
molsture. D?m e
equipped wilh su|
thermal insulated paneling
tion &t

{:u high humidities required
with high lamperature
drying.

Bell Storage Systems
Continuous accumulation of
Dravening nes Wil
8 wi
g:nlnr m ylalds, unilorm
discharge 'r.l':l
sl product in s
pmdu'::rl oul. Bingle B-hour
haging shilt on 24
riday line.

Vibratory Conveyors

Dynamically b‘l‘:‘lm':?' for
n,

smooth opers iyl

pe—

TE .US YOUR PROCESSING NEEDS!
Fo' iEngineering Corporation can

res Hnd with equipment and system

su¢ estions to answer your needs for

pric + and performance, Free literature

wit full detalls of equipment operation
anc llustrations avallable upon request.
Cal orwrlte today!

L PHONE:(612) 559-5200

and an 18 available
Including spreading of leed
systems, aiso muliiple
gates for distribution to
various locations

ol Food ting Corporation leature so,mu;q
I‘l'-mllcluﬁnn facilities with ld'ptmnq angineering, research test lal
and adminiatraiive olfices

FOOD ENGINEERING CORPORATION
2785 NIAGARA LANE ¢ MINNEAPOLIS, MINNESOTA 55441
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Jomes T. Petersen

ning, occupational health, and opera-
tional problem analysis. In August of
1981 he was employed by The Pills-
bury Company as Director of Opera-
tions Analysis and in 1984 was pro-
moted to Vice President and General
Manager, Basic Foods.

He was elected to the NPA Board
of Directors in March, 1984,

CPC Names CEO

CPC International Inc., a mu o
food processing concern, said James R.
Eiszner was named chief executive
officer, cflective Sept. 1. He will suc-
ceed James W. McKee Jr., who will
continue as chairman.

Mr. Eiszner, who is 56 years old,
has been president and chief operating
officer of CPC since 1979. He will
continue as president; the chief operat-
ing officer job will be left vacant,

Mr. McKee, who be 62 in August,
said the change is being made to pro-
vide for an orderly transition at the
top. Mr. McKee has been chief execu-
tive for 12 years,

Mr. McKee has a financial back-
ground, while Mr, Eiszner's strengths
arc in technology and marketing.

Despite those differences, Mr. Eisz-
ner said that he and Mr. McKee are
“philosophically very much attuned”
and that he didn't expect to make any
immediate changes.

*“This is absolutely a normal succes-
sion,” Mr. Eiszner said. “I think no
one is surprised, except at the timing,”
Mr. McKee could have remained in
the chief executive’s job for another
threc years, “He just felt it was time,”
Mr. Eiszner said, because 12 years is
a long tenure in the job,
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Because there won't be a chief oper-
ating officer, division heads will report
directly to Mr. Eiszner, which means
therc won't be an obvious successor
10 him in the organizational structure.

Mr, Eiszner joined CPC in 1965,
when it acquired the company he
headed, Ott Chemical Co. He has a
doctorate degree in organic chemistry
and began his career as a research
chemist. At CPC, he has been senior
vice president of marketing and sales
for the U.S. industrial division, a cor-
porate vice president and president of
the U.S, industrial division. He has
been a member of CPC's board since
1975.

Mr. McKee joined CPC in 1947 in
the international division and subse-
quently worked as managing director
of the Cuban affiliaste und managing
director of the affiliate in Brazil. He
became controller of the company in
1964, vice president for finance in
1965 and president in 1969,

CPC, an international company with
sales of morc than $4 billion and
plants in 45 countries, sells grocery
products, including brands such as
Hellmann'’s and Best Foods mayon-
naise, Skippy peanut butter, Mazola
corn oil, Thomas's English muffins,
and Mueller's spaghetti, CPC also is
cngaged in comn wet milling, a busi-
ness that produces corn  starches,
swecteners and products used by the
paper, pharmaceutical and textile in-
dustries.

Pasta Markels

New insight into consumer usage
of packaged pasta is provided in the
First Annual Product Preference Study
of Supermarketina Business magazine,
based on databank of Medismark Re-
search Inc., New York. The study re-
affirms that sharp variations in product
consumption are the result of both re-
gional and demographic differences.

In publishing the Product Preference
Study, Supermarketing Business noted
that the ten markets selected from the
Mcdiamark Rescarch databank ac-
count for 31.9% of the U.S. popula-
tion, National usage data are based on
detailed interviews with 41,010 adults,
20,730 of whom live in the ten selec-
ted Areas of Dominant Influcnce.

Packaged Pasta
Variation from U.S,
Boston ...... Ap il v 41
Chicapo: “¢ovies Dafms s —13

By

Los Angeles ............ ..
New York ............. ..

+
+4
....... +

téSt.'

(US. Average: 18% of hon
makers used 4 or more 1bs in fagt
days.)

' []
@

Big Target

The fastest-growing age segmen
the population, the 35-44 yearq
group, is also the segment whi
spends the most on food, according
the American Institute of Food Di
tribution, Inc.—which cites new d
from the Burcau of Labor Statisi
showing that houscholds headed &
persons aged 35-44 spent 38% abo
the national urban average at foo
stores and at eating-out establishment
Along with the higher food-spend
percentage, this age group is mo
likely to live in larger houscholds (
or more persons), and has an incom
37% above the national average.

Really bright spot for processors if
that this age scgments, which ha
added 2.4 million in the past two ye
—increasing by 9.5% between 1980
1982, while the total population i
crcased only 2.2% (Bureau of Ce
sus)—is still gaining moment:m.
35-44 age group now stands at 127
of the U.S. population, but v ill sutl
with the aging of “baby boc n" mi
and women . . . by 10 millic 1 in thd
decade, to 15% of the popu' tion by
1990 , . . and to 17% by he lag
1990s,

Metropolitan arcas especia y we
populated with 35-44 year o Is are;
Allonta, Dallas-Ft, Worth, Jenvel,
Houston, San Francisco-Oakl: d, 8
Jose (CA), Seattle, and Was ington
DC,

Spaghetti Love-in

The pasta industry, subject 1o som
outrageous slings and arrows in recetl
months, found media joy in an unet:
pected quarter recently—in the letied
columns of that mass British newr
paper, News of the World. The wir
ning entry in a contest to unsweh
“What dish holds special meaning o
you?" read as follows:

“As our romance was getting stakt)
my boyfriend Mike and I decided ¥
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nst our fabric.

When you compare Tetko® polyester
drver belts with standard metal bels,
vou'll find some very important
differences. )

First, because polyester monofila-
ment belts are flexible and lightweight,
they're easier 1o handle, Installation can
be accomplished more quickly: So pro-
duction down-time is minimized.

Secondly, these sturdy fabric belts
are reinforced with preshrunk poly-
ester edging. So they can stand more
wear and tear. And keep your produc-
tion line moving longer without
interruptions. .

And with their unique continuous
construction, these belts can also be
cleaned more quickly and easily:
Another feature that can help your
whole operation run more smoothly

and productively. )

Finally, if our comparison hasn't con-
vinced vou vet that polyester belts are
superior 0 conventional metal belts,
mayvbe vou should make one more
comparison: cost. You'll discover that
polyester bels are less expensive 10
purchase, install and maintain. One
more good reason to switch from
metal 1o polvester dryer belts.

To lind out more about switching o
Tetko dryer belts made from Swiss pre-
cision woven fabrics, contact your
equipment manufacturer, or Tetko Inc,
420 Saw Mill River Road, Elmsford, NY
10532, (914) 592-5010.

© 1984 Tetko Inc.
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Spaghetti Love-in

{ Continued from page 40)

part but to share one last meal—our
favorite spaghetti bolognese. As we
ate it glumly, 1 choked back the tears.
Mike stood up to leave, and crash!
The tablecloth caught in his jacket and
crockery, cutlery and wine hit the floor.
We glared at the mess, Then we roared
with laughter. After that scene, how
could we be split up?" Now we arc
engaged to be marricd—thanks to spa-
ghetti bolognese.”

Food Firms Develop
Taste for Each Other

Mark Potls writes in the Washing-
ton Post: The companics that package
food for America have developed con-
siderable appetites for cach other,

Over the past few years, the big
food packugers have been gobbling up
other food companies, looking for new
markets, economies of scale and other
advantages in joining forces,
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The feeding frenzy has included -

Pillsbury Co.'s takeover of Green Gi-
ant, General Foods Corp.’s acquisi-
tions of Oscar Mayer and the Ron-
zoni pasta and Entenmann's bakcry
business, and Standard Brands' mer-
ger with Nabisco to form Nabisco
Brands Inc.

The companies also have found that
acquisitions can be a good way to enter
a ncw line of business, General Foods
and CPC International, both sceking to
enter the pasta business, considered
one of the food industry's hottest po-
tential businesses in the next few years,
have both recently bought strong re-
gional pasia companics, Ronzoni
(General Foods, and Mueller (CPC),
with an eyc toward taking the products
into national distribution without hav-
ing to learn the business from scratch.

AACC Announces EDB
Check Sample Service

The American Association of Cereal
Chemists (AACC) announces a new
Check Sample Program for EDB
(ethylene dibromide). The special
sample will be issued monthly and will
contain two products; one will be a
whole grain product such as wheat,
corn, oats, or rice, and the other will
be a flour or mix.

The volatility and possible reactivity
of EDB will require special treatment
of the samples to ensure uniformity
on delivery to each subscriber to the
service. Product samples will be packed
in ¥ pint Ball jars and sealed tightly
with a lid and ring. Next, the jars will
be placked in dry ice and shipped via
UPS Blue Label with a special report-
ing form to the subscriber's laboratory,
Subscribers will be cautioned to keep
the samples frozen until they are an-
alyzed, and to submit their results in
parts per billion (ppb) to AACC no
later than 10 days after receipt of the

sample, in order to achieve accurate
results,

Subscribers will be asked to indicate
the method of EDB analysis used, al-
though this is optional. Results may be
mailed or phoned in to AACC head-
quarters in St. Paul, Minnesota. As
with other AACC check samples, sub-
scribers remain anonymous and are

identified only by a collaborator num-
ber.

The price for the 12 monthly sam-
ples each consisting of two product

samples is $600. The first sa: ple
be shipped July 1, 1984,

Other Check Sample Servic. . offery
by AACC include Flour an. Cep
analytical checks, sanltnlion cliecks fg
cocoa, flour and spice sample:., micrg
biological checks for Salmoncilac 2
coagulase positive Staphylococci, vi
min and mineral analytical check
surgar analytical checks, IR calib
tion checks, standard reference foo
fiber samples (Certified Food Grad
Bran and Hard Wheat Flour).

For more information regarding th
new EDB Check Sample, write AAC(
Check Sample, 3340 Pilot Knob Re:
St. Paul, MN 55121; phone (612
454-7250,

Microbiological Seminar
Scheduled for Dressings
and Sauces Industry

Microbiological quality assuranc
for dressing and sauce products wil
be the subject of an educational semi
nar for industry representatives at the
Hyatt Regency O'Hare hotel in Chi
cago, September 9-11, The Microbio
logical Quality Assurance Seminar, de
veloped and coordinated by the Asw
ciation for Dressings and Sauc
(ADS), is the first such comprehe
sive seminar designed specifically [o
the dressing and sauce industry.

“The seminar will cxamire tech
niques designed to minimize ¢ ‘onomk
loss from microbiological actis ty, pre
viding an outstanding trainin; oppor
tunity for both quality con’ ol and
product development personr 1" B
cording to Barbara Preston, ¢ eculive
dircctor of ADS,

The three-day event will I
speakers from government ager ies, it
dependent laboratories, acader ia and
industry, Lectures and case stu s vl
review microbiological conc s i
food systems and illustrate tec nigss
for maintaining a high level of ualif}
assurance,

Attendance is open to memioers o
the Association for Dressin:s 2%
Sauces, Others interested in the sem'*
nar should contact Barbara Presiot
at Suite 500-D, 5775 Peachlnc-Dﬂﬂ'
woody Road, Atlanta, Georgia 30342
or call 404-252-3663,

The Association for Dressings 8
Sauces represents manufacturers
salad dressing and souce producls
suppliers to the industry.
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SPECIALIZED CONSULTANTS TO THE FOOD INDUSTRY SINCE 1898 -
ct

Sibe
TIVES: BUILDING A CONSUMER FRANCHISE
PEAR FOR YOUR BRAND

N THE RIGHT BRAND NAME AND SUPPORTING
kil TRADE MARK.

1» { ] i

MARKETING
SALES PROMOTION
TRADE MARK AND BRAND IDENTITY
ADVERTISING
DESIGN AND GRAPHICS
MERCHANDISING
NEW PRODUCTS DEVELOPMENT
MACHINERY AND EQUIPMENT
PUBLIC RELATIONS
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PRODUCT AND PACKAGE

Charles C, Rossotti, President

We hove experience in these areas

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

Established in 1898

Jack E. Rossotti, Vice President
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