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ABSTRACT

SALES
INFORMATION

DINING OUT: Separate Eating Places Keep Customers Happy,
Suppliers Busy, by Michael G. Van Dress, National Economics
Division, Economic Research Service, U.S. Department of
Agriculture. AIB-459

Separate eating places, the largest segment (in numbers and
earnings) of the foodservice industry with more than 231,000
establishments, served 90 million customers daily and grossed
$58.4 billion in meal and snack sales in 1979, an 8l-percent
surge (after adjusting for inflation) from 1966. By 1985,
these establishments, whose earnings are based on onpremise

or immediate consumption, are expected to increase sales by
another 18 percent. Separate eating places employ more people
than any single retail business in this country. A combination
of rising incomes, smaller households, a more mobile population,
and the trend toward convenience in eating has expanded

eating away from home.

Keywords: Foodservice industry, eating places, away-from~home
eating, food markets, industry structure, equipment,
nonfood supplies.
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PREFACE

This analysis is based on a survey conducted by the International
Foodservice Manufacturers Association (IFMA), Michael J. Licata,
President. Primary objectives were to obtain information on
industry structure and organization, the quantity of foods
received, use of foodservice equipment and nonfood supplies, and
other characteristics of establishments that make up the
industry.

Leadership in organizing and coordinating the survey was provided
by Reuben R. Cordova, formerly Executive Vice President, IFMA;
William S. Ash, formerly Market Resarch and Planning Director,
Durkee Foods Division of SCM Corporation; and J. C. Heithaus,
Market Research Director, Hobart Corporation. Other contribu-—
tors, as members of IFMA's Market Research Committee, were

John Hofer, Technomic Consultants; Charles Lehman, formerly

with Chef's Pantry, Inc.; Arthur Skulstad, formerly with Kraft,
Inc.; Malcolm Knapp, Malcolm M. Knapp, Inc.; Ronald Klimek,
formerly with CFS Continental, Inc.; and Robert Schmitz, formerly
with American Can. Data were gathered by Audits and Surveys,
Inc., under the direction of Dexter Neadle and Nagesh Gupta.

Thomas Stafford and Barry Ford of the U.S. Department of
Agriculture designed and developed the sample upon which the
survey was based; Kenneth King, USDA, was responsible for data
processing systems and programming; and James Carlin, USDA, was
editor. Michael G. Van Dress directed the Department's efforts
and provided consultation on methodology and procedures during
the conduct of the survey.

Statistics are provided on numbers of establishments by kind and
size of business and primary type of food service offered. Using
these establishment characteristics as major classifications,
detailed information is shown on product movement, equipment
inventories, and use of nonfood supplies.
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SUMMARY

Separate eating places, the largest segment of the foodservice
industry, have more outlets (231,000), serve more customers

(90 million daily), and gross more in meal and snack sales
($58.4 billion in 1979) than any other industry segment. Fast-
food firms will likely maintain their strong position in the
separate eating place category and continue drawing business
from unaffiliated, traditionally full-service restaurants,
although that outlook is tempered by sales slippages in 1980 and
1981. Real sales in 1982 were up from the 1979 level, however.

The foodservice industry employs more people than any single U.S.
retail business, boosted by the sharp upturn in away—-from-home
eating, which began in the early sixties. Separate eating places
obtain most of their revenue directly from meal and snack sales.
The category excludes places where food service is not the major
activity, such as a coffee shop at a department store, an airport
restaurant, or a school cafeteria.

This report traces the upward spiral of dining out at separate
eating places and its effect on labor trends, equipment and
supplies sales, and food buying by owners and consumers.

Rising incomes have drawn the American diner away from home.
Smaller households, increased mobility, and convenience in eating
have also shaped the consumer preference for dining out. The
8l-percent increase (after adjusting for inflation) in meal and
snack sales that marked the period 1966-79 will continue to
advance by a projected 18 percent by 1985.

Real income will probably rise in the eighties, adding to restau-
rant trade. However, the industry will likely expand at a slower
rate than it did in the 1966-79 wave of development. Steeper
food, labor, and energy costs may lift memu prices, blunting
gsales somewhat. The expansion trend, especially in fast—-food
enterprises, may be slowed by a glut of establishments in some
areas. In 1979, fast-food restaurants accounted for a third of
all eating places, up about 14 percent from 1966; meantime,
restaurants offering primarily sitdown service declined by 13
percent.

Industry response to competition in the eighties likely will be
price cutting; heavy advertising, including coupons, games,
premiums, and other promotions; improved menus; remodeling;
added services; and mergers and acquisitions. These methods
favor corporate franchises and chains, which feature large
advertising budgets, sophisticated marketing techniques, and
regional or national identities.
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GLOSSARY

Avoirdupois weight--The system used to report estimated quanti-

ties of products received. The unit of weight is the pound of
16 ounces. Liquid measures, such as pints, quarts, and galloms,
are converted to pounds.

Food service--The dispensing of prepared meals and snacks

intended for onpremise or immediate consumption, except for the
following products when other solid foods are not available:
candies, popcorn, pretzels, nuts, and drinks. Further, vended
foods qualify as food service only when tables or counters are
available in the immediate area and a person with records of
food receipts is present at the establishment.

Primary type of food service--A single method of serving, sell-

ing, or dispensing meals and snacks considered most important
by the operator. If operators were uncertain about the primary
type of food service offered, they were asked to indicate that
type which produced the greatest amount of sales. They are:

Cafeteria type: operations in which people perform a self-
service function in the process of obtaining meals and
snacks for onpremise or immediate consumption. Excluded
are food-vending operations.

Counter purchase: operations in which meals and snacks
are purchased at the counter but normally eaten elsewhere
in the establishment.

Counter service with waiter/waitress: operations which
provide sitdown service at counters.

Drive—up windows/carryout/delivery: operations in which
carryout orders, purchases at drive-up windows, or delivery
service is the primary source of revenue.,

Table/booth with waiter/waitress service: operations which
provide sitdown service at tables or booths.

Other: operations not classified in any of the above
groups. These establishments may provide such services as
banquet facilities, catering, and food vending.

The term "fast foods" is used to discuss collectively estab-
lishments that offer services such as drive-up, carryout, or
delivery, and those that offer counter purchase with seating
or stand~up facilities elsewhere in the establishment.

Separate eating places--Retail business establishments whose

primary function is the sale of prepared food for onpremise or
immediate consumption.

Size of operation--A measure based on annual dollar sales of food

and nonalcoholic beverages. "Retail value" and "sales” are used
synonymously in this report and the term "food" includes "non-
alcoholic beverages.”

iv



INTRODUCT ION

BACKGROUND
AND PROCEDURE

Dining Out: Separate Eating
Places Keep Customers
Happy, Suppliers Busy

Michael G. Van Dress *

Separate eating places make up the largest segment of the food-
service industry, accounting for 57 percent of the retail value
of all meals and snacks purchased away from home for onpremise
or immediate consumption. Meal and snack sales represent the
major source of revenue, unlike foodservice establishments in
other industry segments that provide food service as an adjunct
to their main business. Moreover, separate eating places offer
traditional types of food service, such as table, counter, or
cafeteria services as well as services not generally offered by
other eating places such as fast foods and drive-up windows.
Separate eating places also are a major market for foodservice
equipment and supplies and employ more workers than any single
retail enterprise.

This report presents information on food movement, the structure
and organization of separate eating places, equipment inven-
tories, and use of nonfood supplies. Data generally are
classified by the establishment's primary type of food service
and firm size. Measures of change that occurred since the
surveys in 1966 and 1969 also are presented.

Data are based on a national sample of foodservice establish-
ments in the 48 contiguous States. Personal interviews and Food
Item Recording Booklets were used to collect the data. Inter-
viewers surveyed 2,272 establishments, most of which were
separate eating places. Interviews were scheduled each month
between November 1978 and October 1979 (callbacks continued
through January 1980) to reduce the potential effect omn annual
estimates of food use due to seasonal differences. Annual
sales draw from the most recent period for which data were
available prior to the interview. For the most part, sales
estimates cover the period July 1978 to July 1979. All other

estimates reflect information as of the date of the scheduled
interview.

*Van Dress is an economist in the National Economics Division,
Economic Research Service, U.S. Department of Agriculture.



FOOD SERVICE
IN PERSPECTIVE

Information from the current survey sometimes is compared with
findings from studies conducted in 1966 and 1969; however,
differences in estimates between periods may be due, in part, to
differences in sample design and to other sampling and non-
sampling errors. Measures of reliability were not computed for
estimates derived from the current survey as they were for es-
timates from the 1966 and 1969 surveys. In those surveys,
measures of reliability were reported in the form of coefficients
of variation. For the 16 major food groups in the 1969 survey,
the coefficients for separate eating places ranged from 3.9
percent (at one standard deviation) for sugar and sweets to 10.4
percent for seafood. The sugar and sweets standard deviation
indicates that the chances were 95 out of 100 (at two standard
deviations) that the true quantity would be within 7.8 percent,
plus or mimis, of the estimated quantity. (Additional detail

on sample methodology and data collection is provided in the
appendix.)

The retail value of food served away from home in 1979 amounted
to $102.4 billion, with 169 million persons served daily. This
total represents a compound annual increase in real sales of 3
percent and in persons served of 2.7 percent since 1966, the
first year data were accumulated. In current dollars, the annual
increase in sales jumped an estimated 10.5 percent. Consumers'
willingness to spend more of their food dollar away from home
was triggered by rising per capita income, an increase in the
number of multiple-earner households, a trend toward smaller
households, a more mobile populace, and the national inclination
to purchase greater convenience,

Both the public sector and the institutional sector of the away-
from-home market have been growing. Public eating places exist
primarily for profit and account for 75 percent of the retail
value of all food consumed away from home. A public eating
place is either a separate entity earning revenue mainly from
sales of meals and snacks, or a part of a larger facility whose
foodservice sales are less than other revenues (for example, a
snack bar in a bowling alley or a coffee shop in a department
store). Separate eating places account for about 75 percent of
the retail value of meals and snacks sold in the public sector;
other eating places which are part of larger public facilities
account for the remaining 25 percent.

Foodservice establishments in the institutional sector support
the main business, and are usually, though not always, nonprofit
(for example, hospitals and homes for children). The typical
institution serves more people than does a public eating place.
But the number of institutions is small compared with the number
of public eating places and institutions account for only 25
percent of the retail value of all food consumed away from home.
Schools and hospitals, the largest markets in the institutional
sector, account for 33 percent and 15 percent, respectively, of
the value of institutional food purchases and for 9 percent and
4 percent, respectively, of total foodservice industry purchases.



SURVEY FINDINGS

Number of Separate

FEating Places

Primary Type of
Food Service

Separate eating places, the largest segment of the foodservice
industry, have more outlets, serve more consumers, and gross
more from meal and snack sales than any kind of business—-public
or institutional-—in which food service is available:

Industry sector Retail food value

Mil. dol. Percent
Public establishments 76,962 75.2
Separate eating places 58,382 57.0
Other public eating places 18,580 18.2
Institutional establishments 25,447 24.8
Industry total 102,409 100.0

In 1979, 231,018 separate eating places were open for business,
which was 14.5 percent more establishments than in 1966 (app.
table 1). The relatively modest increase in the number of
establishments obscures phenomenal changes that occurred in the
structure and organization of separate eating places during that
period: changes in foodservice delivery systems and menu special-
ties; the growth of franchise firms and large chains; and the
rapid decline in restaurant diners. The effects of these changes
on farmers, processors, manufacturers, and distributors differed
substantially, according to market and product.

Five distinct types of food service accounted for 99.6 percent
of all separate eating places in 1979: tables or booths with
waiter/waitress service; counter service with waiters/waitresses;
counter purchases where food is eaten elsewhere in the estab-
lishment; drive—up windows, carryout, or delivery services; and
cafeterias. Miscellaneous types, classified under "other,"”
accounted for the balance.

Establishments of fering sitdown service take orders for meals and
snacks from patrons who are seated. These included establish-
ments that provided waiter/waitress service at tables or booths,
and establishments, such as diners, that provided this service at
counters. Cafeterias and fast-food places provided their patrons
little, if any, sitdown service.

Sitdown service restaurants accounted for 60 percent of food-
service establishments in 1979. While the number of restaurants
that provided this service dropped 6 percent between 1966 and
1979, eating places that did not provide sitdown service, such
as fast-food outlets, jumped 76 percent.

Establishments that offered sitdown service at tables or booths
remained the primary type of food service for 52 percent of the
separate eating places in 1979, about the same proportion as in
1966 (the number of these establishments actually increased 20



percent during the period). However, the number of establish-
ments that offered sitdown service at counters dropped 63
percent--from about 46,000 in 1966 to 17,000 in 1979. And the
proportion of separate eating places that of fered sitdown service
at counters declined from 23 percent in 1966 to 7 percent in
1979. This trend will likely countinue, although the rate of de-
parture is expected to be less rapid than the change experienced
between 1966 and 1979.

Since 1966, both cafeteria and fast-food service gained sub-
stantially in number, up 25 percent and 82 percent, respectively.
The proportion of separate eating places that primarily dispense
fast foods increased from 23 percent in 1966 to 37 percent in
1979,

The 1966 and 1979 surveys regarding fast foods cannot be compared
directly because of definitional differences, but the large
increase in fast-food establishments points to substantial real
gains.

The increase is confirmed by statistics from the U.S. Bureau of
the Census. In 1977, refreshment places (commonly referred to
as fast-food places by the foodservice trade) accounted for 38.8
percent of eating ylaces (SIC 5812), up about 14 percentage
points from 1966.1/ Growth in fast foods outpaced other
industry segments and was nearly double the Nation's 44-percent
increase in per capita income between 1966 and 1979.

Fast-food outlets offer a more limited menu of foods than the
wider choice generally available in restaurants that provide
waiter/waitress service at tables, booths, and counters. The
trend toward more outlets featuring limited menus and fewer
outlets with broader menus 1s expected to continue, and this
trend will have a mixed impact on food demand. Farmers and
mamifacturers who produce ingredients that are frequently used in
food by fast-food places, such as cheese, buns, and pickles,
should benefit, while those who produce commodity ingredients
that are infrequently used, such as butter and fruit, may expe-—
rience a softening in demand. However, the limited offerings of
fast-food places are gradually giving way to a somewhat broader
memu concept. This trend likely will also continue. The
addition of the salad bar with its variety of vegetables, the
increase in breakfast offerings, and the tendency of hamburger
outlets to offer chicken, pork, and fish items is changing the
mix of foods served away from home. To participate fully in
the growing foodservice market, farmers and their marketing
representatives will need to respond to the specific product,
packaging, and delivery specifications required of large-scale
foodservice buyers.

1/ Standard Industrial Classification (SIC) codes were developed
by the Office of Management and Budget as a statistical tool.
The code classifies industries as economic units which produce
goods and services. SIC 5812 is the code for retail establish-
ments that derive revemue mainly from the sale of meals and
snacks for onpremise or immediate consumption.



Firm Size

Franchise
Association

Single—unit firms are the most numerous and claim the largest
share of separate eating place sales. But their share in both
categories declined rapidly after 1966. Single—unit firms
accounted for 70 percent of the outlets in 1979, down almost 20
percentage points in 13 years. Multiunit firms increased from
less than 11 percent of the establishments in 1966 to 30 percent
in 1979. Chains (firms with 11 or more outlets) constituted
about 14 percent of all establishments in 1979. Census
statistics reflect a similar trend toward fewer single-unit
firms. In 1972, single-unit firms made up 85 percent of eating
places. By 1977, the single-unit share dropped to 80 percent,
an average drop of one percentage point per year. The decrease
in single-unit firms contrasted with an increase in outlets of
chains, from 8 percent in 1972 to nearly 13 percent in 1977.
These statistics understate the importance of larger firms in
the marketplace, because many establishments classified as
single—-unit firms actually are affiliated with larger firms
through franchise arrangements.

Chains and franchise firms exercise cost advantages over
independents in many critical areas such as product and market
development, advertising and promotion, centralized purchasing
and inventory, accounting, and administrative controls and
technologies. Costs borne by the independent alone are dis-
tributed over all outlets of the chain.

The nationwide proliferation of fast-food outlets that mass pro-
duce and mass serve a limited variety of items, coupled with the
rapid decline in independent diners featuring individual menus
and waiter/waitress service, has spawned marked uniformity and
consistency of quality in food service across America.

Many fast-food outlets are affiliated with a franchise firm.
Franchise operations closely parallel those of large corporate
chains by displaying trademarks, uniform identification symbols
and storefronts, and standardized products and prices. Fran-
chising enables the parent firm to expand its operation with only
a limited capital investment, and enables an independent owner to
enter the foodservice business with limited experience and
managerial information. But a franchise is likely to require a
sizable investment and tends to restrict managerial discretion
in procurement, products sold, and sales practices.

The franchisee, who actually owns and operates the business,
agrees to provide specific uniform products, services, and
practices in the operation of the business. A franchisor
outlet is owned and managed directly by the parent firm.

One out of every four separate eating places was associated with
a franchise firm in 1979 (app. table 2). In the 1966 survey, at
least 86 percent were single-unit firms and not affiliated. An
unde termined additional percent of multiunit outlets also had

no affiliation, but data from the 1966 survey were not delineated
to show them. Franchising grew markedly during the 13-year
interim, although the 1966 and 1979 data were not tabulated in
the same detail and format to enable direct comparisons.



Menu Specialty

Separate eating places that were not associated with a franchise
firm tended to dominate in the services not generally offered by
franchise outlets (app. table 3). For example, 66 percent of
the outlets with a franchise affiliation provided fast-food ser-
vice, but only 27 percent of the operations without affiliation
offered this type of service. Sitdown service at tables and
booths was the primary type operated by 31 percent of the
affiliated establishments and 70 percent of those not
affiliated. A slightly higher proportion of unaffiliated estab-
lishments provided cafeteria service.

Except for cafeteria service and drive-up, carryout, or delivery
service, the proportion of establishments of fering the various
types of food service was about equally divided between fran-
chisee operator and franchisor owner. However, franchisees
operated twice as many establishments with drive-up window,
carryout, or delivery service as the primary type. Franchisors
ran most cafeteria service outlets.

The importance of varied American plate meals as a menu specialty
of separate eating places declined substantially between 1966 and
1979. "Varied American plate meals" are defined as a meat,
poultry, or fish entree; a vegetable or grain--usually a form of
potato or rice; and a salad or serving of fruit. The menu is
frequently rotated.

Although the varied American plate meal was still the dominant
food specialty of about 31 percent of the separate eating places
in 1979, its importance declined about 11 percentage points from
1966 when 40 percent of the establishments reported it as their
speclalty (app. table 4). Italian foods also declined in
importance, from 5 percent to 4 percent. While these specialties
declined, others became more prominent in 1979 versus 1966,
including steaks, chops, and roast beef, up to 6.3 percent from
4.6 percent; seafood, up to 4.9 percent from 2.1 percent; and
poultry, up to 3.5 percent from 3 percent (fig. 1).

Direct comparisons with the 1966 survey data cannot be made for
establishments serving Mexican foods, pizza, hamburgers or hot-
dogs, and ice cream, donuts, and pastry because of definitional
differences, although some of these specialties were widely sold
in 1979. For example, 25 percent of separate eating places
specified hamburgers, hotdogs, and sandwiches as house special-
ties. Pizza or ice cream, donut, and pastry specialties were
each mentioned by more than 7 percent of the establishments.
Mexican foods were house specialties of 4 percent.,

Menu specialties differed between the franchised and non-
franchised separate eating places. In 1979, the varied American
plate meal was the specialty of 38 percent of the nonfranchised
establishments but only of 12 percent of the franchised outlets,
Thirty percent of franchise places specialized in hamburgers and
hotdogs, but only 10 percent of the nonaffiliated establishments
offered those specialties. Franchised outlets served more plzza,
16 versus 4 percent; more ice cream, donuts, and pastry, 12
versus 6 percent; and more poultry, 8 versus 2 percent.



Figure 1

Separate Eating Places: Distribution by Menu Specialty, United States, 1979

Percent

15.3 Hamburgers, hotdogs

7.2 Ice cream, donuts, pastry

7.2 Pizza

6.3 Steaks, chops,
roast beef

49 Seafood
41 ltalian
41 Mexican

3.5 Poultry
5.9 Other

31.4 Varied American
plate meals

9.3 Sandwiches

Figures may not add to 100% because of rounding.

Sales of Food and

Nonalcoholic
Beverages

Primary Type of
Food Service

Menu specialty changes mirrored proportional increases in
separate eating places that offered specialized, limited menus
as well as similar decreases in establishments that specialized
in varied American plate meals. This likely influenced the
amounts and types of foods served away from home. For example,
demand may strengthen for cheese, flour, tomatoes, and meat
toppings if the number of pizza shops and total sales grow.

In the 1979 survey, separate eating places registered $58.4
billion in sales of food and nonalcoholic beverages, a 360-
percent increase from 1966 (app. table 5). Compounded annually,
the increase amounted to 12 percent in current dollars and 4,7
percent after adjusting for inflation.

Separate eating places that provided sitdown service notched

56 percent of sales in 1979, a substantial decline from the 73
percent of sales in 1966 (app. table 6). The proportion of

sales at establishments offering this service at tables or booths
declined from 61 to 51 percent, while sales at counterservice
establishments declined from 11 to 4 percent.

Fast-food establishments scored the greatest gains, offsetting
the decline of sitdown-service places. The proportion of sales
at sitdown-service restaurants decreased 17 percentage points
between 1966 and 1979, and sales at fast—food outlets jumped
18.5 percentage points. Although definitional differences



Firm Size

Establishment Size

existed between the surveys regarding the classification of
fast-food service, the upward trend was verified by the Census
Bureau. Between the 1967 and 1977 censuses, fast-food sales, as
a proportion of eating place sales (SIC 5812), rose 18.6 per—
centage points. Sales at restaurants, lunchrooms, and caterers
fell 19.2 percentage points.

Multiunit firms in 1979 accounted for more than half of all sales
dollars for meals and snacks registered at separate eating
places, but made up only 3 of every 10 establishments (app.

table 7). Dollar sales and the number of establishments of
multiunit firms, as a proportion of the totals for eating places
(SIC 5812), rose 18 and 10 percentage points, respectively,
between 1967 and 1977. During the same period, the percentage of
sales at chain outlets more than doubled from 13.6 in 1967 to
27.6 in 1977.

The trend toward chain outlets rather than mostly single—unit
firms (independents) is expected to continue, but at a declining
rate. Because a greater mix of products may be purchased by
independents, farmers that produce a wider variety of commodities
likely would benefit from an increase in single-unit firms.

The importance of larger foodservice establishments as outlets
for food and nonalcoholic beverages is apparent when establish-
ments are classified by establishment size. For example,
approximately the largest 10 percent of all eating places ac-
counted for 47 percent of food sales; 18 percent made 64 percent
of sales; and 34 percent showed 82 percent of sales. Establish-
ments with revenues of from $600,000 to $1,249,999, annually,
registered combined sales of $18.3 billion, or 31 percent of
total sales. Establishments in this size of business category
had greater total sales than any other group of establishments.
In the 1966 survey, 57 percent of sales were made by the largest
17 percent of all establishments, and the top 37 percent
accounted for 78 percent of sales.

Average establishment size, as measured in constant dollars, has
increased substantially since 1966. Sales per establishment
increased 58 percent between 1966 and 1979. 1In 1979, sales per
establigshment for single-unit firms were only two-thirds as large
as the average for all establishments and less than one-third

as large as the average chain outlet (app. table 8). Because

the 1966 survey did not report sales by firm size, a measure of
change between the survey periods is not available. Data are
available, however, from statistics published by the Census
Bureau, which indicate that sales per establishment for single-
unit firms (SIC 5812) (although still only about one-third as
large as outlets of chains) grew faster than chain outlets.

Real sales per single-unit firm rose 7 percent between 1967 and
1977. Sales per individual chain outlet decreased marginally.
Several factors could account for this. The number of chain
outlets nearly tripled during the 10-year period, but single-
unit firms increased by less than 3 percent. Varying degrees

of time are involved before new establishments realize their full
potential. Further, a decrease in the number of establishments



Franchise
Association

Menu Specialty

that were not affiliated with a franchise firm, such as small-
volume diners, likely was offset by an increase in higher volume,
single-unit firms that were affiliated.

Cafeteria establishments averaged higher sales than those that
provided other types of food service in both the 1966 and 1979
surveys. Fast—food places, in third position in 1966, took
second position in 1979, ahead of establishments that provided
sitdown service. Fast-food places, with average sales per
establishment nearly doubling between 1966 and 1979, registered
the highest growth rate after adjusting for inflation.

Separate eating places maintaining a franchise association
registered sales of nearly $25 billion, based on the 1979 survey.
In the division between franchisee/franchisor-operated establish-
ments, franchisees had slightly more sales at 54 percent. Much
of this difference stemmed from proportionately higher sales in
franchisee—owned establishments that offered drive—up, carryout,
or delivery service as the primary operation as well as in
establishments that offered sitdown service at counters.

Total sales of franchisor firms tended to increase as firm size
increased. The opposite was true for franchisee firms. Sales

of franchisor firms, as a percentage of total sales of such
firms, ranged from 7 percent for single-unit firms and 23 percent
for firms with 11 to 50 units to 44 percent for firms with 250

or more units. Comparable figures for franchisee firms generally
decreased from 27 percent for single-unit firms and 14 percent
for firms with 11 to 50 units to 2 percent for firms with 250

or more units.

The Census Bureau states that ayerage establishment sales for all
eating places (SIC 5812) increased when intervals of firm size
increased. When classified in the same manner, data from the
1979 survey confirmed this aggregate tendency. However, when
establishments were further delineated by franchise associationm,
the relationship was less apparent. Establishment sales for
franchise firms with 4 to 10 outlets averaged more than that for
chain establishments. In addition, franchisor firms with 2 to 3
units had marginally higher average sales per outlet than firms
with at least 250 establishments. A similarly clouded relation-
ship existed when affiliated establishments were classified by
primary type of food service. For example, franchisee establish-
ments with sitdown service averaged higher sales than those with
cafeterias, but the opposite was found for outlets operated by
franchisor firms.

Establishments specializing in varied American plate meals
accounted for $1 of every $3 spent for meals and snacks at
separate eating places. Combined with hamburgers and hotdogs
(the next most important menu specialty), the varied American
plate meal accounted for more than half of total sales. Seafood
establishments and separate eating places specializing in steaks,
chops, and roast beef ranked third and fourth, respectively.



Quantity of Foods

Received

Data changes in establishment size from 1966 to 1979 were based
on changes in the Consumer Price Index (CPI) for food away from
home and adjusted for inflation. The CPI sets retail prices for
all meals and snacks but does not specify the price of a menu
specialty. Thus, the adjustment is only an approximation.
Further, direct comparisons could not be made for establishments
specializing in Mexican foods, pizza, hamburgers and hotdogs, and
ice cream, donuts, and pastry because of definitional differences
between the two surveys. Of the remaining five menu specialties,
establishments specializing in varied American plate meals and
seafood posted the largest real gains with average growth rates
of 57 percent and 69 percent, respectively. Poultry establish-—
ments realized a gain of 25 percent, and average sales of places
that specialized in Italian foods or steaks, chops, and roast
beef each gained about 8 percent. An increase in establishment
size between 1966 and 1979 for places serving varied American
plate meals was accompanied by a decrease in number of estab-
lishments, indicating an exodus of smaller firms, probably
independents, from the business. Census Bureau data show a

drop of 10 percentage points between 1967 and 1977 in eating
places (SIC 5812) that are single-unit firms.

In 1979, separate eating places received 29 billion pounds of
food, up 35 percent from the 21 billion pounds received in 1969
(app. table 9). During this 10-year period, the most current
industry survey showed factors other than growth and structural
change affecting foodservice operations and their food offerings.
The period saw a stronger demand by eating place patrons for
lighter foods, so fruit and salad bars became widespread.
Prepared foods were, at times, substituted for dishes prepared
by experienced chefs or otherwise used by eating places to expand
or make attragtive other meal and snack offerings. And use of
breakfast products increased when more eating places made this
meal available.

Each food product was assigned to 1 of 20 major groups.
Together, they reflect the total mix of foods that move through
the foodservice delivery system. They are: dairy products and
ices; fats and oils; flour and cereal products; bakery products;
beef and veal; pork; other red meats; variety meats; meat pro-
ducts; poultry and eggs; fish and shellfish; sugar and sweets;
vegetables; fruits; juices, ades, and drinks; beverages; soups,
gravies, and sauces; prepared foods; nuts and snacks; and condi-
ments and seasonings.

One measure of the relative importance among food groups is the
percentage of the total quantity of all foods received.
Prominent major food groups that ranked one through four,
respectively, in both 1969 and 1979 were vegetables, dairy
products and ices, bakery products, and beef and veal. The fats
and oils group, in fifth position in 1979, up from eighth in
1969, increased its ranking more than any other major food group.
Other groups that increased their standing included flour and
cereals; meat products; soups, gravies, and sauces; prepared
foods; nuts and snacks; and condiments and seasonings. All

but two major food groups--juices, ades, and drinks and

10



Primary Type of
Food Service

beverages——displayed increases in quantities received. Decreased
purchases of carbonated bottled drinks and regular coffee and
increased purchases of beverage fountain syrup and instant coffee
accounted for a drop in the total quantity of the beverage

group. Receipts for 12 groups rose more than the average percent
rise for all foods; 4 of these had increases that topped 100
percent during the l10-year period--flour and cereal products;
meat products; soups, sauces, and gravies; and nuts and snacks.

Sixteen individual foods accounted for half of all the food
received: white fluid milk, potatoes, flour, beverage fountain
syrup, bread, ground meat, cheese, shortening, buns, and eggs
topped the list, each accounting for more than a billion pounds.
Steak, lettuce, cream, tomatoes, crackers, and roasts each
contributed over 600 million pounds.

Sitdown-service establishments at tables or booths used slightly
more than half the quantity of all food and nonalcoholic
beverages received in 1979 by separate eating places, almost
unchanged from 1969. These establishments were heavy users of
products from the fruit, beverage, and juice, ade, and drink
groups——accounting for between 5 and 10 percentage points more
than that posted for all foods—-and were even heavier users of
fats and oils, seafood, and prepared foods totaling at least 10
percentage points for these food groups. Sitdown-service estab-
lishments cut back on products from the dairy and ices group by
5 to 10 percentage points, and decreased purchases of condiments
and seasonings, nuts and snacks, and sugar and sweets by 10
percentage points or more than that posted for all foods (app.
table 10).

The distribution of food groups in sitdown establishments that
of fered table or booth service changed little between 1969 and
1979. Only three groups differed by three percentage points or
more. Fats and oils increased from 7 to 10 percent and bakery
products from 8 to 14 percent. Vegetables decreased from 23
percent in 1969 to 18 percent in 1979.

Fast-food places, the second largest market for food in 1979,
purchased 37 percent of the total quantity received by separate
eating places, up from about 26 percent 10 years earlier. Much
of the increase resulted from proportionately greater purchases
of dairy products and ices, meat products, sugar and sweets,
nuts and snacks, and condiments and seasonings. Fast—-food
places, a major market for condiments and seasonings, nuts and
snack foods, and sugar and sweets, accounted for more than half
of all purchases of each of these major food groups. They used
proportionately less fruit, pork, lamb, and varietals (liver,
heart, and tripe, for example).

The quantity of food used in cafeterias rose 63 percent between
1969 and 1979, and the mix of foods used changed more than that
of any other primary type of food service. Other food services
experienced quantity decreases in only one or two major food

groups, but cafeterias experienced decreases in six food groups.
Cafeterias showed a 62-percent drop in lamb purchases, a 35- to
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Establishment Size

Inventory of

Equipment

45-percent decrease in other meat products (pizza toppings, hot-
dogs, luncheon meats, for example), juices, beverages, and
condiments and seasonings and a 19-percent decline in prepared
foods. Changes in these food groups were offset by increased
use of soups, sauces, and gravies, flour and cereals, varietals,
fruits, and nuts and snacks. Although only 7 percent of the
quantity of all foods moved through cafeterias, these establish-
ments accounted for 39 percent of the use of varietals, 23
percent of fruits, and 18 percent of soups, sauces, and gravies.,

The proportion of the total quantity of food receipts in 1979
ranged from 6 percent for establishments with sales of more than
$1.25 million yearly to 19 percent for those annually grossing
$600,000 to $1.25 million. Establishments in other sales
intervals each accounted for from about 14 percent to 17 percent
of food receipts. The total market for food in any sales
interval is determined by the number of outlets and the sales
size of establishments in the interval. For example, 18 percent
of all establishments grossed $350,000 or more in food sales
annually, and accounted for about 40 percent of the quantity of
foods received, but approximately half of all establishments
grossed under $100,000 and earned 32 percent of food receipts.
Nevertheless, small establishments (those with less than $40,000
in food sales) can be an important market for certain foods.

For example, this group accounted for only 15 percent of all
foods, yet sold 50 percent of the peanuts received.

A relationship existed between establishment size and the average
quantity of food received per establishment. All establishments
averaged 111,000 pounds annually, ranging from 68,000 pounds for
establishments with sales of less than $40,000 to 444,000 pounds
for establishments with sales of at least $1.25 million annually.
Considerable variation existed among products by size of busi-
ness, because of the diversity of foods received, differing

memu specialties, and types of food service of fered by
establishments.

Equipment manufacturers had to react and adjust to changes in
traditional methods of food handling, preparing, and serving
between 1966 and 1979,

Demand for foodservice equipment is a function of many factors,
including availability of and wage rates of foodservice
personnel, the types of foods and services offered by eating
places, and the cost of equipment. Energy conservation efforts
of foodservice management and the relative energy efficiency of
equipment also may affect demand. Changes at any time in one or
more of these factors or in the total number of eating places
could substantially affect the potential market for a given type
of equipment. However, the number of pieces and types of equip-
ment available in foodservice establishments could determine the
quantity of food purchased and stored, the forms in which it 1is
purchased, and the extent to which it is processed by the retail
outlet. Such changes not only influence equipment demand but
also provide manufacturers with opportunities for design changes
and product and market development.

12



Use of Nonfood

SuEElies

Data were obtained on more than 150 items of equipment used by
separate eating places to receive, store, prepare, cook, and
serve foods and beverages and for sanitation and maintenance
(app. table 11).

The number of microwave ovens was Very low in 1966, but leaped
2,500 percent from 3,800 units to 100,000 units in 1979.

Infrared ovens, also with a small base of fewer than 4,000 units
in 1966, gained more than 500 percent to 21,000 units by 1979.
Carbonated beverage dispensers rose 65 percent to 316,000 units
during the 13 years, reflecting changes in packaging and delivery
systems and methods of dispensing and serving this product.

Toaster demand apparently was affected by a significant increase
in fast-food systems and a decrease in establishments that
provided sitdown service at counters. Although the total market
rose 22 percent between 1966 and 1979, popup toasters increased
only 8 percent, 6 percentage points less than the increase in the
number of establishments, while conveyor toasters rose 372
percent, increasing from 4 percent of all toasters in 1966 to 14
percent in 1979. But popup toasters still dominated the market.

The number of handtrucks and dollies increased more than 50 per-
cent after 1966, reaching 111,000 units by 1979. Cafeterias,
while accounting for only 3 percent of all separate eating
places, used 10 percent of the handtrucks and dollies. The
inventory of walk-in refrigerators rose from 93,000 to 169,000
during the 13-year period. For the most part, use of this item
by the various types of food service was about equal to the pro-
portion of establishments represented by each type of food
service.

Fifty-two percent of separate eating places that offered sitdown
service at tables and booths used 80 percent of the warewashers.
Cafeteria systems, 5 percent of the total market for all ware-
washers, had 21 percent of the market for continuous conveyor,
straight-flight warewashers. Fast-food outlets provided little
market potential for warewashers.

Use patterns for nonfood supplies varied among separate eating
places by type of food service and type of product. Use of
permanent dinnerware by all separate eating places ranged from 36
to 37 percent for creamers and sugar bowls to 57 to 61 percent
for coffee pots and cups and glasses (app. table 12). Products
in these groups were used by a significantly higher proportion of
establishments of fering sitdown or cafeteria service compared
with those that provided fast—-food service.

Disposable plates or bowls were used by about 57 percent of the
fast-food places and by a similar proportion of establishments
with cafeteria systems. A substantial proportion of establish-
ments that offered sitdown service also used these products.
About 68 percent of separate eating places used 6- to lé4-ounce
cold drink cups, and 43 percent used the 15-ounce size or larger.
0f course, a significantly higher proportion of fast—-food places
used these products. Loose disposable tableware was available in
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FOODSERVICE
EXPECTATIONS

52 percent of the establishments; only 9 percent of establish-
ments provided tableware wrapped in plastic bags.

Three of four separate eating places used foil as food wrap; a
slightly higher proportion of fast-food places wrapped with wax
paper rather than foil. Flastic wrap was used by 60 percent of
all establishments. More establishments provided single-ply
luncheon napkins than any other type of paper napkin. The soft
wound, paper towel was the most common variety offered by most
establishments,

As real income rises, consumers will likely increase spending on
food away from home. However, the rapid rate of expansion in
separate eating places since the early sixties appears to be
yielding to slower growth. Higher food, labor, and energy costs
in the past several years, reflected in higher prices to
consumers, slowed the trend toward eating out,

In addition, the increased costs of other goods and services,
which compete for consumers, also may have slowed the growth of
the foodservice industry. 1In fact, sales of meals and snacks

at SIC 5812 eating places in 1980 and 1981, after adjusting for
inflation, fell below 1979 levels. More recently, real sales in
1982 were up about 5 percent from 1979,

Fast-food firms probably will continue drawing business from
traditional unaffiliated full-service restaurants and diners,
some of which can be expected to leave the industry. Industry
strategy in the face of slower growth is likely to include price
cutting; bigger advertising budgets for coupons, games, premiums,
and other promotions; innovative menus; remodeling of store
interiors; added services; and further mergers and acquisitions,
As the competition for business intensifies, an increase may be
expected in head-to-head advertising in which the characteristics
of one firm's product are compared directly with those of its
competitors.

Compounded annually, the increase in meal and snack sales at sep-
arate eating places between 1966 and 1979 amounted to 12 percent.
The increase, after an ad justment for inflation, amounted to 4.7
percent. If this rate of growth should continue into the mid-
eighties, real sales at Separate eating places will rise 35 per-
cent from 1979. However, many variables affect away-from~home
eating, such as meal and snack prices and household size.

Income, of course, is especially vital.2/ But whether changes

in income and other variables will influence food service in
subsequent years as it has since 1966 is unknown. Based on
findings from other studies, estimates of income elasticity for
meals and snacks away from home ranged from 0.55 to 1.16 with
most estimates falling between 0.81 and 0.89. Assumptions and

2/ Eastwood, David B., and John A. Craven. ''‘Food Demand

‘Savings in a Complete, Extended, Linear Expenditure System,"

American Journal of Agricultural Economics. Vol. 63, No. 3,

Aug. 1981, pp. 544-549,
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time periods underlying these estimates likely account for the
differences among them. For estimating growth in meal and snack
sales in the mideighties, an elasticity of 0.85 was used (the
midpoint between 0.81 and 0.89), meaning that a 10-percent
increase in real income is associated with an 8.5-percent
increase per capita in meal and snack expenditures, other things
remaining equal. Using this approach, and with an assumed
increase in income to $4,924 per capita by 1985, and a concurrent
increase in population to 238.8 million, real sales of meals and
snacks may rise by 18 percent, about half the expected increase
based on the rate of growth between 1966 and 1979.3

3/ Ten-year baseline.
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APPENDIX--

Methodology

Sample

The survey sought information on food and nonalcoholic beverages,
industry structure and organization, and economic and physical
characteristics of establishments that provided food service.

The sample design was a stratified, two-stage probability pro-
portional to size sample. Stratification centered on four census

regions and, within these, on six zones based upon degrees of
urbanization defined as:

Zone 1--Core counties of largé metropolitan areas containing the

primary central city of a Standard Metropolitan Statistical Area
(SMSA) with a population of at least 1 million;

Zone 2--Fringe counties of large metropolitan areas without the
central city of an SMSA and a population of at least 1 million;

Zone 3-—Counties of medium metropolitan areas included in an SMSA
with a population of 250,000 to 999,999,

Zone 4--Counties of small metropolitan areas included in an SMSA
with a population of less than 250,000;

Zone 5--Counties of nonmetropolitan urbanized areas having an
aggregate urban population of at least 20,000 and not part of
an SMSA; and

Zone 6-—Counties of nonmetropolitan rural and less urbanized
areas having an aggregate urban population of less than 20,000
and not part of an SMSA.

In the first stage of the design, where the county was the
pPrimary sampling unit, each county within a zone was randomly
selected with a probability proportional to its 1970 population.
Thus, a county with a large population was more likely to be
selected than a county with a small population, and some counties
with above-average populations were selected more than once,
Using a systematic sample, a total of 200 selections of 179
unique counties represented the contiguous United States. Each
selection served as a cluster of establishments for interviewing
purposes.

In the second stage of the design, where the establishment was
the primary sampling unit, foodservice establishments within
each county were drawn at random from name and address lists
obtained primarily from State, county, or municipal officials
who issued licenses or permits or who inspected foodservice
facilities. If a county was selected more than once, new
subsamples were used with each selection.

For each of 200 selections, a primary sample, as well as a
secondary and tertiary sample, was drawn. The secondary and
tertiary samples stood independently to accommodate potential
refusals, out-of-business operations, and closures. Where
possible, each sample contained a hospital, a college or
university, and 14 additional establishments representing
other sampled kinds of businesses which provided food service,
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Estimation

Hospitals were randomly selected with probability proportional

to the number of inpatients in a county. Colleges and univer-
sities were randomly selected with probability proportional to
student enrollment. Records from the former U.S. Department of
Health, Education, and Welfare provided lists of hospitals and
colleges and universities. The 14 additional establishments were
selected systematically and with equal probabilities within the
primary unit. Thus, 16 establishments plus alternatives when
available constituted each segment of 200 clusters.

Field procedures included all eligible establishments in the
primary sample, with the exception described in the next para-
graph, before drawing establishments from the randomly listed
secondary and tertiary samples. An eligible establishment
provided meals and snacks and had its own kitchen(s) or food
preparation area(s) and records of foods received, although its
records may have been maintained elsewhere. A food-vending
service became eligible if facilities were available in the
immediate area for eating and if a person with food records was
at the establishment. Personal interviews and self-administered
Food Item Recording Booklets (see the Data Collection Section)
were used to collect the information. Normal cutoff procedures
for nonresponse were followed. Of the 8,770 establishments,
interviews contacted 6,256 establishments, and, of these, 2,272
provided the detailed information required. Thus, about 1 of 3
eligible respondents participated in the survey.

The random selection included 15 outlets of a large foodservice
firm in the primary sample, but authorization could not be
secured to contact these outlets to obtain scheduled interviews.
Because of the size of this firm and its unique operation,
alternate establishments were not selected as substitutes.
Instead, analysts constructed an establishment profile and
imputed for scheduled interviews as required.

Interviews were scheduled over 12 months to minimize the poten-
tial effect of seasonal factors on annual estimates of food
usage. Establishments within each cluster were assigned the

same reporting period that was randomly assigned to the cluster.
Within each stratum, clusters were systematically selected where
possible to assure that interviews covered each geographic region
and urbanization zone during each interviewing period.

Selected counties accounted for 43 percent of the population in
the first stage of the probability design. Interviewed hospitals
made up 11 percent of the inpatients located in the selected
counties in the second stage; universities accounted for 18 per-
cent of student enrollment. All additional kinds of businesses
accounted for 1 percent of interviews, The sampling rates were
different for each cluster, and within clusters, for hospitals,
institutions, and other businesses. Individual rates, in con-
junction with appropriate adjustments, resulted in the following
expansion formulas:

24
U.S5. totals: T = 2z Ty,
i=1
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with Ty = & Tij and,

j=1
s A B X
Ty = 2 T43 .4y Jagk,
=1 ny
where:
i = stratum or an urbanization zone within a region.
i = county unit selected within a stratum.
k = establishment in a county.
nj = number of county units selected in stratum i.

population in stratum i.

Aij = population in county j
INBUS
Byy = T_Rlﬁ;' - INUM, ) ¢ mj.
INBUSj = establishments from the sample list in county

j that were contacted and found to serve food
(includes refusals).

TRIEDj = all establishments from the sample list in
county j that were contacted, whether they
served food or not (includes refusals and

ineligibles).
TNUMj = total number of establishments on the sample
list for county j.
mj = number of eligible establishments with com-
pleted questionnaire information in county j.
Xijk = response to particular questions on question-
naire.

The number of establishments in INBUSj, TRIED, , TNUMj, and my
would be replaced by the number of inpatient days when projecting
all data for hospitals, as well as replaced by the number of
students enrolled when projecting all data for colleges and uni-
versities other than the number of such establishments.

Sampling and Survey estimates are based on a probability sample, which is one
Nonsampling of a large number of potential similar samples that may have been
Variation selected using the same design. Although an estimate based on

one sample likely differs from that of any other sample from the
same design, the average of estimates from all such samples is
probably close to the estimate derived from a complete enumer-
ation of the population, other things being equal.
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Data Collection

Procedure

A second cause of differences between survey estimates may result
from comparing estimates derived from samples which are based on
different size and design characteristics, such as an estimate
from the 1966—69 survey, and one from the current survey.

Other types of errors in a survey estimate can be attributed

to the problems in collecting and processing data: (1) inability
to obtain information about all cases in the sample; (2) mistakes
in following instructions and in recording, editing, or coding
the data obtained; (3) errors in response; (4) difficulties in
definition and differences in the interpretation of terms and
questions; and (5) other errors of collection, response, cover-
age, and estimation for missing data.

As in most surveys, nonsampling errors may vary with the nature
of the question being addressed. For example, less nonsampling
error would be expected for an estimate based on a simple "YES"
and "NO" question regarding availability of food-vending machines
than would be expected for a more detailed and difficult question

regarding how much milk and chocolate drink earned in vended food
sales.

Participation bias could mar estimates of establishments of the
same type which have similar size and menu characteristics. To
the extent that large establishments tended to participate more
frequently than small establishments, estimates associated with
size of operation were biased upward. Conversely, if pizza out-
lets tended not to participate as often as establishments with
other menu specialties, estimates associated with foods, equip-

ment, and supplies used by pizza outlets would be biased
downward.

Personal interviews and self-written Food Item Recording Booklets
were used to collect the data. Monthly interviews began in
November 1978 and ended in October 1979 to cut down on vagaries
due to seasonal differences. One-twelfth of the 200-county
selections were surveyed during the middle 2 weeks of each month,

Each interview included a personal interview, a food purchase
diary, and a final interview when the diary was picked up.
Personal interviews insured that the foodservice establishment
met the study definition. Establishments that met the criteria
received a Food Item Recording Booklet. The respondent recorded
all food purchases for the establishment during a consecutive
7-day period. The initial interview ascertained classification
data and information on economic and operational characteristics
of establishments, such as menu specialty, franchise affiliation,
firm size, meals served, and years in operation.

Followup personal interviews checked the Food Item Recording
Booklet and obtained other required information on equipment,

nonfood supplies, energy, number of workers, sales, and selected
components of cost.
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Interviewer
Training

Quality Control

Commodity Reviews

Field supervisors and interviewers received briefings on the sur-
vey objectives, conduct of the interview, and workings of survey
instruments. Trained field supervisors used a detailed instruc-
tion booklet and conducted personal briefings. Field materials
and instruction booklets were mailed to supervisors before the
meetings. Each local supervisor, in turn, personally briefed the
interviewers. When new interviewers were hired, their hiring and
training was conducted by a full-time salaried regional field
supervisor. When more than one cluster of interviews focused on
a particular location, the same group interviewed each cluster.

Local supervisors first checked completed questionnaires to
monitor the quality of data collected in the field. As a
standard procedure, about 25 percent of each interviewer's
completed interviews was validated by telephone. The field
supervisor validated much of the data, but at least 10 percent
was reviewed by the headquarter's staff.

Quality control in the coding and editing operation included a
check for the completion of all questionnaires and check-coding
of 10 percent of each coder's work by the coding supervisor.

The keypunching operation that transferred data from question—
naires to punch cards was verified by a second person, followed
by a computer consistency check of all information, which
included checking the punched responses for consistency within
established coding and editing procedures. Where inconsistencies
were found, the original questionnaire was inspected, and cor-
rections in coding and punching inserted.

USDA commodity specialists reviewed food volume estimates from
this survey. Reviews were based on their personal knowledge of
commodities as well as other available data, including findings
from a 1969 survey of the foodservice industry and consumption
and use data for agricultural products.

In general, reviewers found the survey estimates reasonable. As
with any survey in which thousands of estimates are generated,
some selected estimates likely deviated from expected values.
Some reviewer comments follow:

Bakery products, flour and cereals, and fats and oils——"We
do not find any items that appear unreasonable,” although
"precise data to check against” are not available.

Red meats—--"...generally confirmed the numbers as far as
possible.”

Dairy products and ices--"We do not have a good basis for
judging the numbers, especially the specialty items...the
estimated volume of milk...is probably underestimated from 2
to 4 percent...cheese...is probably overestimated from 3 to
5 percent.”

Poultry—-"Estimates for the quantity of chicken are somewhat
lower than expected, by about 30 percent."
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Other estimates that deviated from expected quantity values

on the high or low sides include:

High

beverage fountain syrups
instant coffee

carrots

beets

canned peas

lima beans

frozen asparagus
broccoli

spinach

lemons

21

Low
carbonated soft drinks
mixes and bottled water
potatoes
lettuce
celery
frozen peas
sauerkraut
brussels sprouts

cauliflower

cucumbers



AUDITS & SURVEYS, INC.
One Park Avenue
New York, New York 10016

SURVEY FORMS

AWAY-FROM-HOME FOOD STUDY
SCREENING/CALL RECORD FORM

INTERVIEWER’S NAME

PROJECT #4860
1978 - 1979
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6-0
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SAMPLE 1.D. f
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INTERVIEWER’S df Iﬁ ] l ] CITY
15~ 16~ 17- 18- 19~
P.S.U. 4 ] | STATE
20- ¢ 21- 22-
DATE: MONTH DAY YEAR

NAME OF ESTABLISHMENT

STREET ADDRESS

CITY OR TOWN

PHONE NUMBER STATE ZIP CODE

AREA CODE PHONE NUMBER

Hello, I'm from Audits & Surveys, Inc. a national market research

organization and would like to speak to the Manager or owner of this establishment.

INTRODUCTION TO MANAGER/ADMINISTRATOR/OWNER

Hello, I'm

of Audits & Surveys, Inc.

We are conducting a national

study of the food service establishments to determine the various types of foods served by

these establishments.
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1. 1Is food service available here in
this establishment; by food service,
I mean the availability of prepared YES [ ]123-1
meals or snacks intended for on NO [])] =2
premise or immediate consumptiom.

2. Does this food service operation YES [ 124-1
have any food preparation area or NO [] =2
kitchen at this location?

IF "YES" TO BOTH Q.1 AND Q.2 SKIP TO STATEMENT.

IF "NO" TO Q.1 AND/OR Q.2, ASK Q.3:

3. Are there any food vending YES [ }25-1 READ INSTRUCTIONS
machines within the establish- BELOW AND CONTINUE
ment that dispense sandwiches, WITH STATEMENT IF
soups or prepared foods other ESTABLISHMENT MEETS
than snacks (candy, nuts, BOTH CRITERIA
pretzels and/or drinks)? NO [ ] =2 THANK RESPONDENT

AND TERMINATE

IF "YES" IN Q.3 CHECK OR ASK THE RESPONDENT THE FOLLOWING:
a. Does this establishment have tables, booths or counters available
in the immediate area for eating food?

YES [ ] NO [ )

b. Is a person with records of the foods vended normally at this
establishment?

YES [ ] NO [ ]

IF THE ESTABLISHMENT DOES NOT MEET BOTH OF THE ABOVE CRITERIA, THAT 1S,
"YES" TO BOTH "a" AND "b", THANK RESPONDENT AND TERMINATE INTERVIEW.

IF THE ESTABLISHMENT MEETS BOTH CRITERIA, CONTINUE WITH STATEMENT.

STATEMENT

I would like to talk to the person who is responsible for food and equipment
purchases for this establishment:

RECORD NAME OF THE PERSON BELOW AND READ INTRODUCTION. IF MANAGER/OWNER IS
THE PERSON RESPONSIBLE TO BUY, RECORD HIS NAME BELOW AND CONTINUE WITH Q.4.

NAME OF FOOD BUYER

NAME OF EQUIPMENT BUYER

INTRODUCTION TO BUYER:

Hello, I'm from Audits & Surveys, Inc. We are conducting
a study for the food service industry to determine the kinds of establishments

serving food all over the United States. HAND HIM/HER THE INTRODUCTORY LETTER

AND CONTINUE WITH Q.4.
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Now, I would like to ask you some questions abbut this food service establishment.

4. First, is this food service operation or drinking place best deascribed as: (READ STATEMENTS AND MARK ONLY ONE).

a. A separate eating or drinking place (mot operated b. Operated as a part of some other kind of
as a part of any other kind of business)? business (including plants or factories)?
[ 126-1 SKIP TO Q.9 [ ]1-2 ASK Q.3

IF OPERATED AS PART OF SOME OTHER KIND OF BUSINESS IN Q.4, ASK:
5. What is the other kind of business with which this food service is affiliated? (HAND RESPONDENT CARD A
AND MARK ONE.)

KIND OF BUSINESS - Commercial (27-28) KIND OF BUSINESS - Non-Commercial
A drug BLOTEecscsescscasssssccccsccscasne ]} o1 A hospital: (27-28)
A department/variety/discount store «... 02 A government owned hospital

8. Federaliceesccecosscncccscsccsccssnss [ ] 30
A candy, out or confection store........ 03 b: StAtecscccsccccssccocccccscsssscannss [ ] 31
A gasoline service 8tatioONecccccsessacss 04 c. Other local/governmentsscccssseseosece [ ] 32
A retail bakery 8torecscccscssccscscscas 05

A privately owned/non-government hospitale..... [ } 33
A hotel/motel/tourist COUTtesessscsssses

A bowling, billiards or pool halleees... 07 A residential care facility:

Publicly supportedeccccesccescsasscscsscsces [ ] 34
08 Commercially operated for profitececssescsscs [ ] 35
09 Operated by a charitable organization or

others for non-profit..ececescscccccnscces [ ] 36

A drive-in wmotion picture theatre.......

A dinner theatrescscssscssscscsssascssocs

]
}
]
)
] 06
)]
)
)
)]

A commercial eports establishment..eses. 10
A private membership golf or country A nursing and personal care facility:
Clubecececossccasvosescnscannnsensscee [ ] 11 Government
A private membership tennis or racket a. Nursing homes with health care...... [ ] 37
Clubscscecseascsoscscosnescncessscncss [ ] 12 b. Nursing homes without health care... [ ] 38
A public golf courseccecccscccesssnncese [ ] 13 Non-Government
An amusement parkesssececcscscccscavsesss [ ] 14 a. Nursing homes with health care...... [ } 39
A sporting or recreational camp.......s. [ ] 15 b. Nursing homes without health care... [ ] 40
An office buildingececeescoceseacscnceae [ ) 16 A college, university, professional 2
school, or junior college (higher YEARS [ ] 41
A plant or factOryesvseesoocesoassscsens [ ] 17 learning) (completion of 12th grade OR
A civic, social or fraternal association is an entrance requirement) - one 4
or club without on~premise lodging.... [ ) 18 of 2,000 accredited 8choolsecsececss YEARS [ } 42

Other civic, social or fraternal
association or club with on-premise
lodging availablececsceecsoccncnsoaaas [ ] 19

Other - trade 8chools, etCe cccooscssscsancsse [ ] 43

A religious organization/convent/retreat, etc. [ ] 44
Delicatessencesssccscccocccosasosssnseas [ ] 20

A community program (job tratining, etc.) =

An ALTPOTtecsceccecccssssonsscsssassnnse [ ] 21 (Not included in any of the above).veececsse [} 45

Other commercial non-institutional
business (DESCRIBE)ccccescocsasosasans [ ] 22 Other non-commercial institutiomal facility
(DESCRIBE
[ ] 46

OTHER BUSINESSES

Movie theatres (except drive-ins

and dinner theatres)ecssscoss 161
Elementary & Secondary schools. 162
Military reservationecccscseccecs 163
Child day care servicesc....... 164 THANK

)65 FRESPONDENT &
166 | TERMINATE

167
168

Correctional institutions.c...s
Boarding houseScccsecccsccovase
A Brocery StoTececcsccssssssnscs
A church or synagogue seceesses
Fraternity/sorority/residential

house.ccccceeveoroessnseancasse [ ]62J

o g e e e

TAKE BACK CARD A
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IF OPERATED AS PART OF SOME OTHER KIND OF BUSINESS IN Q.4, ASK:
6. Are there any other food service facilities in this establishment that
have their own kitchens or food preparation areas?

YES [ 129-1 ASK Q.7 NO [ ]-2 SKIP TO Q.10

IF "YES" IN Q.6, ASK: .
7. Do these other food service facilities maintain their ovm food pur-
chasing records?

YES [ }30-1 ASK Q.8 NO [ ]-2 SKIP TO Q.10

IF "YES" IN Q.7, ASK:
8. What are the names of the other food service operations in this
establishment? (RECORD BELOW)

8a. FOR EACH AREA LISTED, ASK: Who is responsible for purchasing the
food items for (INSERT AREAS)? (RECORD NAME OF PERSON BELOW).

Q.8 AREAS Q.8a PERSON RESPONSIBLE FOR FOOD PURCHASING
1.
2.
3. 31-

INTERVIEWER NOTE: A SEPARATE QUESTIONNAIRE IS REQUIRED FOR EACH FOOD SERVICE
OPERATION MENTIONED IN Q.8. CONTINUE WITH Q.10.

IF SEPARATE EATING OR DRINKING PLACE IN Q.4, ASK:

9. HAND RESPONDENT CARD "B" AND SAY: Here is a list of various types of
food service operations. Which one category would best describe this
food service operation? (MARK ONE)

1. Restaurant (full menu provided with waiter/
waitress service and patrons seated) [ 132-1

2. 1Ice cream, frozen custard stand [] =2

3. Fast-food or refreshment place providing
limited menu of food items (hamburgers, steaks,

seafood, chicken, pizza, pancakes, etc.) ([} -3
4. Cafeteria [1 -4
5. Social caterer (banquets, weddings, etc.) [] =5

6. Mobile food service (ice cream, sandwiches,
snacks, and meals distributed from trucks or

other vehicles) [1 -6

7. Drinking place (tavern, bar, night club, etc.) [ =7

8. Other (SPECIFY) (1 -8
33-

TAKE BACK CARD B
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ASK EVERYONE

Now I'd like to know about the food services offered by this establishment.

10a. Here is a list of various types of services offered by different food operations. (HAND RESPONDENT CARD C)
Please go through the list and tell me which of these services are offered by this food operation? (MARK
ONE OR MORE BELOW)

IF MORE THAN ONE BOX IS CHECKED, ASK:
| 10b. Which one of these is the primary type of food service offered? (MARK ONE BELOW)

Q.10a Q.10b

SERVICES PRIMARY

OFFERED SERVICE

(48-49)

Table/booth with waiter/waitress service [ 136-1 (101
Eat at counter with waiter/waitrees service [ 135-1 {102
Counter purchase (seating elsevhere in establishment) { ]136-1 [) 03
Counter purchase (stand-up facilities) [ 137-1 []) 04
Cafeteria type service { 138-1 ()05
Room service [ 139-1 [] 06
Banquet facilities [ )40~-1 {107
Catering [ 141-1 (1 o8
Carry-out [ 142-1 [] 09
Food vending machine [ ]43-1 (110
Drive-up window [ 146-1 (Jj1un
Delivery services [ 145-1 [112
Other (SPECIFY) [ 146-1 ()13

47-

TAKE BACK CARD C
11. Which of the following statemente best describes this food service operation.

1. A food service facility that is owned by a firm that also
franchises independent outlets [ 150-1

2. A food service facility that 1is associated with a firm that
franchises but, that is NOT OWNED by it [) =2

3. A food service facility that is neither owned by nor identified
with a firm that franchises {1 -3

12. 1s this food service operation under contract to feed either employees, patients, inmates, passengers or
students within this establishment?

YES [ }51-1 NO [ ]-2
13. How many years has this particular food service operation at this location been under the present ownership?

# MONTHS # YEARS
(52=53) (54=55)

14. What is the menu specialty of this food service operation? (MARK ONE)

(56=57)

VARIED AMERICAN PLATE MEALS [ ) 01 CHICKEN OR TURKEY () o8
ITALIAN FOODS []102 P1ZZA {109
FRENCH FOODS [} 03 HAMBURGER, HOT DOGS [ ) 10
ORIENTAL FOODS [ ] 04 SANDWICHES {11
MEXICAN FOODS []105 ICE CREAM {112
STEAKS, CHOPS, ROAST BEEF []) 06 OTHER (SPECIFY) [} 13
SEA FOODS (1)o7

15. In total, how many eating places are operated by the owner(s) of this eating facility? (MARK ONE)

(58-59)
1 {101 51-100 {08
2 {102 101-249 {109
3 ()03 250-499 (110
4-5 []) 04 500-999 (11
6-10 [)05 1,000 OR MORE (112
11-25 [ ] 06 (IF DON’T KNOW)
26-50 [ ) 07 (GET BEST GUESS)
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16.

I am going to read a list of different food items.

As 1 read a category,

please tell me if this establishment has purchased any products in that

category within the past two months.

"YES" OR "NO" FOR EACH CATEGORY.)

(READ LIST AND MAKE SURE TO CHECK

Q.16
PURCHASED
I. Red Meats and Red Meat Products -
Excluding Prepared Food Mixtures YES NO
A. Hamburger or ground meat (excluding ground pork
sausage & chopped sirloin) [ ]60=-1 [ ]=2
B. Beef and veal; steaks, ribs or roasts [ ]61-1 [ ]-2 |
C. Any other beef or veal cuts or products [[162=-1 [ ]=2
D. Pork; chops, steaks, ribs or roasts [ ]63-1 [ ]-2|
E. Any other pork cuts or products [ 164=1 [ ]=2
F. Bacon _ [ ]65-1 [ ]-2
G. Hams [ ]66"; [ ]"2
H. Hot dogs, weiners, sausages, luncheon meat, {)67-1 [ ]-2
I. Lamb or mutton [ ]68-1 [ ]-2
J. Game meat; large and small []69-1 [ ]-2
K. Liver, heart and other varietals { ]70-1 [ ]-2
L. Meat pizza toppings [ ]J71-1 [ ]=-2
II. Poultry and Eggs YES NO
A. Chickers (whole and half) {172-1 [ ]=2
B. Turkey (whole and half) [ 173-1 [ ]1-2
C. Other poultry and small game fowl (whole
and half) [[174-1 [ }-2
D. Chicken, turkey and other poultry parts [ 175=-1 [ ]-2
E. Processed poultry [[]76=1 [ ]=-2
{F. Eggs and egg products [177-1 [ ])=2
5=2
6-0
III. Fish/Shellfish YES NO
A. Whole finfish (not including shellfish) [] 7-1 ([ ]-2
B. Processed finfish including patties, squares,
sticks and blocks [] 81 []-2
C. Cut finfish (includes steaks and fillets []1 9-1 [ ]-2
D. Canned, bottled, dried finfish or finfish
products [ J10-1 [ ]-2
E. Shellfish [J11-1 [ ]-2
F. Other seafood and marine specialties (including
seafood blend, caviar, roe, frogs legs, etc. [ J12-1 | ]-2 |
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Iv.

VI.

VII.

VIII.

IX.

Vegetables

A.

Fresh/refrigerated vegetables

B.

Fresh shredded, sliced, diced, vegetables
or vegetable salad mix

C.

Frozen vegetables (does not include frozen
potatoes)

[ ]J15-1 [ }-2

D.

Canned vegetables

E.

[ Ji6-1 [ }=2

Dried or frozen potatoes or potato products

[(J17-1 [ )-2

F.

Dried miscellaneous vegetables

[ ]18-1 [ ]=-2 |

Fruits and Fruit Type Pie Filling

A.

Fresh/refrigerated fruits

BI

Frozen fruits

Cl

Canned fruits

D.

Dried fruits

EI

Fruit type pie filling

Juices and Miscellaneous Non-Carbonated Drinks

YES NO

A.

Single strength

[ )24-1 [ ]1-2

| B. Liquid, freeze dried, or frozen base concentrate [ ]25-1 [ ]-2

C. Cold drink, powder mix

[ 126-1 [ ]~2

D.

Cold drink, syrup mix

[ 127-1 [ ]=-2

Carbonated Soft Drinks, Beverage

Fountain Syrups, Cocktail Mixes, Bottled Water YES NO
A. Carbonated soft drinks [ ]28-1 [ ]1=2
B. Beverage fountain syrups { 129~1 [ ]-2
C. Cocktail mixes and bottled water [ )30-1 [ ]=2
Soups YES NO
A. Canned and condensed and dried soups [ J31-1 [ }-2
B. Soup bases or bouillon [[)32-1 [ ]-2
C. Vending soups - soup kits [ 133-1 [ }-2
Gravy and Sauces YE NO
A. Gravy [ [134-1 [ ]1-2
B. Sauces, including tomato, soya, hot, steak, etc. [ ]135-1 [ )-2
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X.

XI.

XII.

Q.16

PURCHASED
Bakery Products YES NO
A. Bread (fresh, refrigerated dough, dry mix, :
frozen bake and serve, frozen thaw and serve
and any other form) [[]136-1 [ 1-2
B. Rolls, buns, biscuits, muffins, bagels (fresh,
refrigerated dough, dry mix, frozen bake and
serve, frozen thaw and serve, and any other
form) { 137-1 [ ]=2
C. Pancakes, waffles, French toast, soft pretzels,
breading, croutons, bread sticks, crepes,
blintzes, dumplings (fresh, refrigerated
dough, dry mix, frozen bake and serve, frozen
thaw and serve, and any other form) [ ]38-1 [ ]=-2|
D. Cakes, pastry, pies, doughnuts, pie shells,
pizza crust (fresh, refrigerated dough, dry
mix, frozen bake and serve, frozen thaw and
serve and any other form) [ 139-1 [ ]-2
E. Cookies, crackers, cones, poptarts (fresh, re-
frigerated dough, dry mix, frozen bake and
serve, frozen thaw and serve and any other
form) [ ]40-1 [ ]=-2
F. Miscellaneous products used in baking [Jé1-1 [ }=2
Flour, Cereal, Pasta and Other Grain Products YES NO
A. Flour, includes corn meal, cracker meal, and
matzo meal [ J42-1 [ ]-2 |
B Hot breakfast cereals [ ]43-1 [ ]-2
C. Cold breakfast cereals and breakfast bars [ J44-1 [ ])=2
D. Rice and barley products [ ]45-1 [ ]-2
E. Noodles, macaroni and spaghetti products [ 146=-1- [ ]-2
Dairy Products, Ices and Dairy Product Substitutes YES NO
A. Fluid and dry milk, dry milk products, cream and
cream substitutes and whipped topping [ 147-1 [ ]=-2
B. Ice cream, custard, sherbet, ice milk, yogurt
and ices [ 148-1 [ ]-2
C. Cheese: natural/processed/imitation/cream/cottage [ ]49-1 [ ]-2
D. Butter [ 150-1 [ ]-2
XIII. Shortenings, Fats and Oils,
Salad Dressings and Mayonnaise YES NO
A. Deep fry shortenings, fats and oils [ ]51-1 [ ]-2
B. Grill or pan frying shortenings, fats and oils [[]52-1 [ ]=2|
C. Salad oils/cooking oils [ 153-1 [ ]-2 ]
D. Margarine [ ]54-1 [ ]=2 |
E. Salad dressings and mayonnaise [ 155-1 [ ]-2
F. Cake, pastry and icing shortenings and other fats [ ]156-1 [ }=2
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X1v.

XVI.

XVIiI.

XVIII.

XIX.

Q.16

PURCHASED
Condiments, Seasonings and Spices,
Including Olive and Pickle Products YES NO
A. Seasonings, including salt and pepper [ 157=-1 [ ]=2
B. Herbs and spices f)58-1 [ ]=-2
C. Catsup, mustard, vinegar, horseradish [ 159-1 | ]=-2 |
D. Olives [ 160-1 [ ]1-2 |
E. Pickles and relish [ ]61-1 [ }-2 |
F. Cooking wine and sherry [ ]62-1 [ ]-2 ]
Jelly, Jams, Peanut Butter, Candy,
Gelatin, Puddings and Cream Desserts YES NO
A. Jam, jelly, preserves and peanut butter [ ]63-1 [ ]-2
B. Gelatins [ 164-1 [ ]-2 |

C. Puddings and cream desserts, non fruit pile
fillings

D. Non vending candy and marshmallows [ ]66-1 =2
Syrups, Fountain Toppings, Honey, Sugar YES NO
A. Table syrup, molasses and honey []67-1 [ ]=-2
B. Fountain syrups and toppings [ ]68-1 [ }-2
C. Dry sugar, liquid sweeteners and sugar
substitutes [ ]69-1 [ 1-2
Nuts _and Snacks (chips, pretzels, etc.) YES NO
A. Nuts [170-1 [ ]-2
B Chips, pretzels, popcorn, etc. [ 171-1 [ ]-2
Coffee, Tea, Cocoa YES NO
A. Coffee, coffee substitutes [172-1 [ ]=2
B. Tea : [ 173-1 [ ]=2
C. Cocoa [ 174-1 [ }-2
Geriatric, Baby, Dietary and Health Foods YES NO

A. Geriatric and baby foods

B. Other health and diet foods

Prepared Foods and Food Mixtures YES NO

A. Hors d°0 euvre/appetizers [] 7-1 [ }-2]
B. Salads and salad type mixtures 181 [1-2]
C. Sandwiches . {19-1 []=2]
D. Prepared meat meals or entrees with beef or

veal [ ]J10-1 [ ]=2
E. Prepared meat meals or entrees with poultry or

pork []11-1 [ ]=2
F. Other prepared meat meals, entrees, pizza or

side dishes with or without meat, poultry or

seafood [}]12-1 [ ]=-2|
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As part of this overall study of the out-of-home food industry, we have to obtain informa-
tion on the food receipts of each establishment for one week. The information we need about
the food items you purchase includes weight, quantity, description of smallest buying unit,
etc. In order to make this task as easy as possible for you, I have a few questions to ask.

17. First, based on how you keep your records, would it be easier for you to provide a
record of your food receipts for the past week, or would it be easier to supply this
information for the coming week?

PAST WEEK [ ]113-1 COMING WEEK [ 1-2

18. In the course of operating this establishment, are any preprinted reports or summaries
prepared which provide the specific types of information stated above on food receipts,
or from which you can derive the specific information for any period of time such as a
week, month or any other time period?

YES [ 114-1 ASK Q.19 NO [ ]-2 SKIP TO Q.22

IF 'YES" IN Q.18, ASK:
19.

For what time period is that report prepared?

WEEKLY [ ]15-1
MONTHLY {] =2
OTHER (SPECIFY) [ ] =3

20. Does the report contain... (READ LIST AND MARK ONE.)

All the food items you purchase [ 116-1 ASK
Most of the food items you purchase [ ] =2 Q.21
Only major items you purchase {1 -3 SKIP TO
Just a few items [])] =4 Q.22

~IF "ALL" OR "MOST" ITEMS IN Q.20, ASK:
21. Would it be convenient for you to give us a copy of your latest report?

YES [ )17-1 SEE INSTRUCTIONS NO [ ]1-2 GO TO Q.22

INSTRUCTION: IF “YES" TO Q.21, REQUEST A COPY OF THAT REPORT, AND MAKE APPOINT-
MENT FOR SECOND VISIT WITHIN THE NEXT FEW DAYS, BUT MAKE SURE THE
REPORT IS PREPRINTED (SEE NOTE ON PREPRINTED REPORTS)

IN THE MEANWHILE, CHECK THE REPORT AND MAKE SURE IT HAS THE INFOR-
MATION REQUIRED IN THE RECORDING BOOKLET. IF AT LEAST THE TOTAL
QUANITY RECEIVED OF EACH ITEM CAN BE OBTAINED FROM THE REPORT, COM-
PLETE THE QUESTIONNAIRE DURING THE SECOND VISIT.

IF THE CORRECT INFORMATION CANNOT BE OBTAINED, PULL OUT DETAIL
SHEETS FOR CATEGORIES MENTIONED AS NOT PURCHASED, LEAVE A RECORDING
BOOKLET AT THE SECOND VISIT, AND MAKE APPOINTMENT FOR A THIRD VISIT.

BE SURE TO ASK Q‘S 22-26.

NOTE ON PREPRINTED REPORTS:

WE WILL NOT ACCEPT HANDWRITTEN RECEIPTS. IF HIS REPORTS ARE HAND-
WRITTEN, PULL OUT DETAIL SHEETS FOR CATEGORIES MENTIONED AS NOT
PURCHASED, LEAVE A RECORDING BOOKLET AND MAKE AN APPOINTMENT FOR
SECOND VISIT.

ASK EVERYONE
22. About how many weeks per year is this establishment open?

WEEKS
(18-19)
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23. As a usual practice, which of the following meals do you serve? (READ
LIST AND MARK "YES" OR "NO" FOR EACH TYPE.)

Q.23
YES N0 Q.24
Breakfast ( ]20-1 [ 1-2 (24-26)
Lunch [ J21-1 [ 1-2 (27-29)
Dinner [ ]22-1 [ 1=-2 (30-32)
Snacks [ 123-1 [ }-2 (33-35)

_ FOR _EACH MEAL TYPE SERVED "YES" IN Q.23, ASK:

24. About how many persons do you serve (INSERT TYPE) to on a typical
day? (RECORD NUMBER ABOVE FOR APPROPRIATE MEAL.)

25. During the past year what were your food costs (excluding paper and clean-
ing supplies) as a percent of gross sales?

% (36-37)
26. Approximately what are your weekly food costs?
S (38-41)

INTERVIEWER: IF "NO" IN Q.18 OR Q.21 DO THE FOLLOWING:

PULL OUT THE DETAIL SHEETS FOR THE CATEGORIES MENTIONED AS NOT PURCHASED —--
"NO" TO Q.16

HAND RESPONDENT RECORDING BOOKLET AND SAY:

I am going to leave a booklet with you to record the various items you might
receive in the next seven days and detail sheet for various categories, listing
items in each category. At the end of each day, please list all the items re-
ceived using the detailed sheets. For each item listed please indicate the
quantity, description of the buying units and container type.

INTERVIEWER: MAKE SURE RESPONDENT UNDERSTANDS CLEARLY AS TO WHAT TO RECORD
ABOUT EACH ITEM IN THE RECORDING BOOKLET, AND,

HOW TO USE THE DETAILED FOOD LISTING SHEETS.
I shall come back after a week and pick up the recording booklet.

INTERVIEWER: RECORD BELOW THE TIME AND DATE TO PICK UP THE BOOKLET. THANK
RESPONDENT FOR HIS/HER COOPERATION.

MONTH

DATE

DAY

TIME

INTERVIEWER NOTE: A SEPARATE QUESTIONNAIRE IS REQUIRED FOR EACH FOOD SERVICE
OPERATION MENTIONED IN Q.8. YOU ARE TO INTERVIEW THE PERSON RESPONSIBLE FOR
EACH OPERATION SEPARATELY.
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INTERVIEWER: BE SURE TO RECORD THE RESULTS OF EACH CALL IN THE CALL RECORD

GRID BELOW.

RESULTS OF CALL

1ST CALL

2ND CALL

"4TH CALL

INTERVIEW COMPLETED

[ J42-1

[ 143-1

[ 145-1

INTERVIEW REFUSED OR INCOMPLETE

(1 -2

[1 -2

(1 -2

FOOD SERVICE AVAILABLE
ESTABLISHMENT INELIGIBLE

ESTABLISHMENT INELIGIBLE
NO FOOD SERVICE AVAILABLE

SEASONALLY CLOSED, INTERVIEW
COMPLETED

SEASONALLY CLOSED, INTERVIEW
REFUSED OR INCOMPLETED

SEASONALLY CLOSED, WILL
OPEN (MONTH)
(WILL COMPLETE LATER)

OUT OF BUSINESS (VACANT)

OTHER (DESCRIBE)
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AUDITS & SURVEYS, INC.
One Park Avenue
New York, New York 10016

PROJECT #4860
August 1978

5-0
6-4

AWAY FROM HOME FOOD STUDY
QUESTIONNAIRE

INTERVIEWER’S NAME SAMPLE I.D. #

7- 8= 9~ 10- 11~ 12-

INTERVIEWER’S # DATE

MONTH DAY YEAR

TIME INTERVIEW BEGAN:

TIME INTERVIEW ENDED:

TOTAL TIME:

NAME OF RESPONDENT

TITLE

NAME OF ESTABLISHMENT

ADDRESS
CITY/STATE
CITY STATE
TELEPHONE # ( )
AREA CODE TELEPHONE #

INTRODUCTION TO RESPONDENT:

Thank you for your cooperation. In order to complete the information, I would
like to ask you a few questions about various types of dinnerware and equipment
used by this food service establishment at this location. I assure you this
won't take long.
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1.

Within this food service operation, are there any food/beverage items sold
through vending machines?

YES ([ ]J13-1 ASK Q.2° NO [ ]=-2 SKIP TO Q.6

}

IF "YES" IN Q.1, ASK:

2. In total how many vending machines are there in this food service opera-
tion?

¢# (14-15)
HAND RESPONDENT CARD D AND SAY:

3. Which of these items are sold through the vending machines and about
how many machines carry this item? (MARK AS MANY AS MENTIONED. )

Q.3 Q.5
ITEMS # OF 2 OF
ITEMS .CARRIED MACHINES ANNUAL DOLLARS
Soups and other hot
canned items [ ]116-1 (17-18) 2 (19-20)
Milk and chocolate drink [ ]121-1 (22-23) Z (24=25)
Soft drinks [ 126-1 (27-28) Z (29-30)
Sandwiches { 131-1 (32-33) 2 (34=35)
Ice Cream [ 136-1 (37-38) Z (39-40)
Fruits [ J4l-1 (42-43) 2 (44-45)
Candy and packaged
confections [ J46-1 (47-48) Z (49-50)
Crackers, cookies, cakes { 151-1 (52=-53) Z (54-55)
Coffee, tea, cocoa [ 156-1 (57-58) 2z (59-60)
Other food products
(SPECIFY) 61-1 (62-63) Z (64=65)

TAKE BACK CARD "D"

4. What is the total annual dollar volume for food/beverage items excluding
tobacco and non-food items, sold through the vending machines?

$ (66-69)

FOR EACH FOOD/BEVERAGE ITEM SOLD THROUGH VENDING MACHINES, ASK:

5. About what percent of total food/beverage dollar volume through
vending machines is accounted by (INSERT ITEM)? (RECORD PERCENT
ABOVE AND REPEAT Q.5 FOR ALL ITEMS CHECKED IN Q.3)
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Now, I would like to ask a
this food service operation.

few questions about permanent dinnerware and tableware used by

IF NO PERMANENT DINNERWARE AND TABLEWARE USED MARK THE BOX HERE { 170-1 AND SKIP TO Q.10.

6. First, let’s talk about permanent dinnerwvare. As I
many of that item does this operation presently own?

read an item please tell me how
(READ EACH ITEM LISTED BELOW AND

RECORD NUMBER FOR EACH ITEM.

IF NOT OWNED CHECK "NONE".)

5-0
6-6

5-0
6-7

]
NUMBER OWNED BY TYPE
Q.6 GLASS CLEAR/ HEAVY DUTY
TOTAL ¢ GLASS PLASTIC/

PERMANENT DINNER\MREH OWNED CHINAWARE CERAMIC METAL WOOD

Plates Including 5-0

Salad Platters 6-5

Under 6 inches ¢ (71-73) [} § # [

NONE ( ) (74-76) (7-9) (10-12) (13-15)
Over 6 inches [ (16-18) [} [ [ [

NONE { ) (19-21) (22-24) (25-27) (28-30)

Oval Platters ) (31-33) ] f [ #

NONE { } (34-36) (37-39) (40-42) (43-45)

Bowls

Under B8 ounces ! (46-48) # # [ [

NONE { ) (49-51) (52-54) (55-57) (58-60)
8 ounces or more | # (61-63) [ 1] [ 1]

NONE [ ] (64-~66) (67-69) (70-72) (73-75)

Saucers 4 (7-9) [ # # [4

NONE [ ) (10-12) (13-15) (16-18) (19-21)

Cups /Mugs ¢ (22-24) # ! 1 ¢

NONE [ ) (25-27) (28-30) (31-33) (34-36)
”
Classes ¢ (37-39) %/ ' ' '
. 43= -
‘ NONE { ] /A (40-42) (43-45) (46=48)

Coffee Pots ¢ (49-50) 14 ! t ¥

NONE [ ) (51-52) (53-54) (55-56) (57-58)

Water Pitchers 1 (59-60) [ # [ 4

NONE [ ) (61-62) (63-64) (65-66) (67-68)
Creaners [ (69-70) 4 # [ ¢
NONE [ } (71-72) (73-74) (75~76) (77-78)

Sugar Bowls [ (7-8) ¢ ! ’ [

NONE [ ) (9-10) (11-12) (13-14) (15-16)
1 |
Now let’'s talk about the type of permanent dinnerware that you own.

FOR EACH ITEM OWNED, ASK:

7. How many of (INSERT ITEM) that you own are chinaware, how many of these are glass
clear or glass ceramic, how many of these are metal, and how many are heavy
duty plastic or wood? (RECORD NUMBER FOR EACH TYPE ABOVE UNDER Q.7.) (REPEAT
QUESTION 7 FOR EACH ITEM OWNED.)

8. Now, thinking about permanent tableware, please tell me which of the following items

are used by your establishment.
FOR THAT ITEM.)

Q.8
TABLEWARE YES NO_
Knives [ J17-1 | )=2
Forks [ )18-1 [ }-2
Spoons [ J19=) [ ]=2

(READ EACH ITEM LISTED BELOW AND MARK "YES" OR "NO"

9. In total, about how many settings of stainless steel tableware does this operation

own and how many settings are silver plated?

STAINLESS STEEL ¢ (20-22)

36

SILVER PLATED #
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Now, let’s talk about disposable dinnerware and beverage containers.
IF NO DISPOSABLE OF ANY KIND USED, MARK THIS BOX [ ]26-1 AND SKIP TO Q.1l4.

10. As I read the list of various types of disposable items, please tell me if your opera-
tion uses that item. (READ LIST AND MARK "YES" OR "NO" FOR EACH ITEM).

FOR EACH ITEM CHECKED "YES" IN Q.10, ASK:
11. What type of material are these (INSERT TYPE) made of? (MARK AS MANY AS APPLY).

12. About how many cases of (INSERT ITEM AND MATERIAL) are purchased annually?
(RECORD BELOW) .

13. And how many pieces are there in each case of this item? (RECORD BELOW)

Q.12 Q.13

Q.10 Q.11 # OF CASES # OF ITEMS
YES NO TYPE PURCHASED PER CASE
Plates/Bowls { ) =————— | Paper [ 128-1 # i
27-1 [ 1-2 (31-33) (40-42)
Foam [ 129-1 ¢# #
(34-36) (43-45)
Impact/thermo-
L L formed plastic ( 130-1 # i
__ (37-39) (46-48)
Cold Drink Cups { ] ———— |Paper [ 150-1 # #
6-14 Oz. 49-1 { 1-2 (53-55) (62-64)
Manual Foam { }51-1 ¢ #
(56-58) (65-67)
5-0 Impact/thermo-
6-8 L formed plastic [ 152-1 # #
' . (59-61) (68-70)
Cold Drink Cups ({ ] ————=s |Paper (] 8-1 ¢ f
15 0z. or Larger 7-1 { )-2 (11-13) (20-22)
Manual Foam [y 9-1 # #
(14-16) (23-25)
Impact/thermo-
B formed plastic [ 110-1 # #
* — (17-19) (26-28)
Cold Drink Cups () —m o | Paper { 130-1 ¢# f
Vending Type 29-1 [ 1-2 (33-35) (42-44)
Foam { 131-1 +# #
(36-38) (45-47)
Impact/thermo-
| formed plastic [ 132-1 4_____ #
. (39-41) (48-50)
Hot Drink Cups { ) e | Paper [ 152-1 # #
Manual 51-1 { 1-2 (55=57) (64-66)
Foam [ 153-1 ¢ #
(58-60) (67-69)
5-0 Impact/thermo-
6-9 | formed plastic [ 154-1 1 ?
_ (61-63) (70-72)
Hot Drink Cups [ ] ————— |Paper {1 8-1 # #
Vending Type 7-1 [1-2 (11-13) (20-22)
Foam {)9-1 #_ - #
(14-16) (23-25)
Impact/thermo-
| formed plastic [ )10-1 # #
L. (17-19) (26-28)

£ )



14. Now, 1°d like to ask about a few other items that are used in operations
like yours. Please tell me which of the following are used by you. (READ
LIST AND MARK "YES" OR "NO" FOR FACH ITEM)

Disposable

Tableware YES NO

Bagged Setting [ ]29-1 [ ]-2 |

Loose [ 130-1 [ ]=-2
Lids  YES NO
Plastic [ }31-1 [ ]-2 |
Paper [ ]32-1 [ ]=-2

Food Wraps YES NO

Foil [ 133-1 [ ]-2

Wax Paper [ 134-1 [ }-2 |

Dry Wax [ 135-1 [ )-2

Freezer Wrap [ 136-1 [ ]-2

Plastic Wrap [ 137-1 [ ]=-2 |
Cartons YES NO

Single Sandwich [ ]38-1 [ ]-2

Partial/Full Meal [ ]39-1 [ ]-2

Bags/Sacks YES NO

Single Portion [ ]40-1 [ ]=-2

Carry-Out [ 141-1 [ }-2 |
Cylindrical
Food
—Containers YES NO
Condiment Size [ ]42-1 [ ]-2 |
3-4 0z, [ J43-1 [ ]-2 |
5-8 0z. [ J44-1 [ ]-2
Over 8 Oz. [ ]45-1 [ ]-2 |
Popcorn Cups YES NO
18-24 0z, [ J46-1 [ ]-2
32 0z. Or More [ ]47-1 [ 1=-2 |
Food Tubs YES NO

LALL Sizes [ J48-1 [ ]-2]
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15. How about paper napkins, toilet tissue and other paper disposable items?
Please tell me which of the following types you use. (READ LIST AND MARK
"YES" OR "NO" FOR EACH ITEM)

FOR EACH ITEM CHECKED "YES" IN Q.15, ASK:

16. About how many cases of (INSERT ITEM) are purchased annually? : (RECORD
NUMBER BELOW)

17. How many items are there in each case? (RECORD BELOW)

[ NV}

Q.15 Q.16 Q.17
TYPE USED # OF CASES # OF ITEMS
YES NO PURCHASED PER CASE
|Pager Nagkins|
Cocktail [ 149-1 [ 1=2 # (50-52) | # (53-55)
Single Ply!{ Luncheon [ 156-1 [ 1=2 # (57-59) | # (60-62)
LDinner {163-1 [ )-2 # (64-66) | # (67-69)
(Cocktail | [ 170-1 [ }-2 # (71-73) | # (74-76)
Multi-Ply Luncheon () 7-1 [ }=2 # ( 8=10) (# (11-13)
1Dinner { J14=-1 [ }-2 # (15-17) | # (18-20)
| Toilet Tissuel
Single-Ply [ 121-1 [ ]-2 # (22=24) | # (25-27)
Multi-Ply { 128-1 [ }=2 # (29-31) | # (32-34)
Flat/Interfold { 135-1 [ ]-2 # (36-38) | # (39-41)
| Paper Towels I
Roll (Kitchen/Soft
Wound) 1 142-1 [ }-2 # (43-45) | # (46-48)
Roll (Washroom/
Hard Wound) [ 149-1 [ ]=2 # (50-52) | # (53=-55)
2 Panel - (Single
Fold) ( 156-1 [ 1=2 # (57-59) | # (60-62)
3 Panel - (Single
or Multi Fold) [ 163-1 [ ]-2 # (64-66) | # (67-69)
3 Panel - (Center
Fold) [ 170-1 [ 1-2 # (71-73) | # (74-76)
Paper Placemats [} 7-1 [ 1=2 # (8-10) { # (11-13)
Paper Table Cloths [ 114-1 [ 1-2 # (15-17) | # (18-20)
Paper Tray Covers [ 121=-1 [ )-2 f (22=24) | # (25-27)
Disposable Trays And ,
Other Serviceware { y28-1 [ 1=-2 # (29-31) | # (32-34)

39




Now I would like to ask a few questions about various types of equipment used by this food service operation.

18. First, please tell me how many of the following receiving and storage equipment are in operating condition
on the premises. (READ LIST AND RECORD NUMBER. IF NONE, RECORD "0".)
Refrigerators Freezers
# IN OPERATING # IN OPERATING
TYPE: CONDITION - TYPE CONDITION
1. Reach~In Full Size # (35) 1. Reach-In Full Size 1 i (39)
2. Walk-In ') (36) 2. Walk-In '3 40)
3. Reach-In (Counter or 3. Reach-In (Counter or
Undercounter Height) ¢ (3N Undercounter Height) [ (41)
4. Mobile Carts 1 (38) 4. Mobile Carts [ (42)
OTHER RECEIVING AND STORAGE EQUIPMENT
# IN OPERATING 1
CONDITION :
1. Receiving Scales ¢ (43) I
2. Hand 1rucks And Dollies [ (44)
3. Ingredient Bins - Mobile # (45)
19. Now please tell me the linear footage (including walk-in refrigerator storage) for the following types of
shelving. (READ LIST AND RECORD NUMBER. IF NONE,, RECORD "0".)
SHELVING: LINEAR FOOTAGE
- Wire # (46~48)
Portable
- Solid # (49-51)
- Wire # (52~54)
Stationary{- Wood # (55-57)
- Other Solid # (58-60)
20. How about food preparation equipment? About how many of the following food preparation equipment do you
have in operating condition? (READ LIST AND RECORD NUMBER. IF NONE, RECORD "0".)
# IN OPERATING # IN OPERATING ]
TYPE OF EQUIPMENT __CONDITION TYPE OF EQUIPMENT __CONDITION
1. Bread Slicer [ (61) 12. Breading Machine [ (72)
2. Meat Slicing Machine [ (62) 13. Dough Divider and Rounder | # (73)
3. Power Meat Saw [ (63) l4. Ice Making Machines [ (74)
4. Tenderizing Machine [ (64) 15. Portion Control Scales # (75)
5. Patty Maker, Automatic # (65) 16. Work Table Tops or [ (76)
Cutting Boards
6. Meat Chopper # (66)
17, Sinks, Stainless or Other | # (77)
7. Vegetable Cutter, Dicer, Slicer,
Stationary Bowl, Powered # (67) 18. Tray Make Up Conveyor [} {78)
8. Vegetable Cutter, Dicer, Slicer, 19. Waffle Irons # (79)
Rotating Bowl, Powered [ (68)
20. Popcorn Popper 4 (80)
9. Vegetable Cutter, Dicer, S5-1
Attachment. [] (69) 21. Toasters, Pop-Up Type [ ] (7) ] 6-2
10. Peelers [} (70) 22. Toasters, Conveyor Type [ (8)
11. Food Mixers & Beaters ] {71)
# IN OPERATING
Coffee Makers CONDITION
1. Automatic Coffee Bottle Brewers # (9)
2. Manual Pourover Bottle Brewers # {10)
3. Automatic Coffee Urns L4 (11)
| 4. Manual Coffee Urns # (12)
5. Hot Tea Urns # (13)
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How many of the following cooking and reconmstituting equipment do you have at this location that are in
operating condition? (READ LIST AND RECORD NUMBER OF EQUIPMENT USING GAS AND ELECTRICITY. 1IF NONE RECORD
llo ” N )

NUMBER IN NUMBER 1IN
OPERATING CONDITION OPERATING CONDITION
Ovens: GAS ELECTRIC Broilers: GAS ELECTRIC
1. Deck Type, Roasting
and Baking # (14)] ¢ (15 1. Overfired # (52)1 ¢4 (53
2. Convection, Floor 2. Salamander [ (54)| ¢ (55)
or Counter # (16)] # (17)
3. Open Hearth ] (56)(# (57
3. Convection, Floor or .
Counter (Roll In) |# (as)| ¢ (19 4. Counter top
) Charbroilers # (58)] # (59
4. Rotary (Reel or ¢# (20)| # (21)
Revolving Tray)
S. Infra-Red (Quartz,
Metal Sheath/Gas
Heated # (22)| ¢ (23)
6. Low Temperature # (24)| # (25
7. Conveyorized # (25); # (27) Cookers: GAS ELECTRIC
1. Steam, Atmospheric
8. Rack Type # (28) (29) Pressure # (60)| # (61
9. Pizza # (30)| # (31) 2. Steam, Deck, Low
Pressure (5-8 PSINf (62)! # (63)
10. Electronic (Micro-
wave) Plug In 110V [ (32)| ¢ (33) 3. Steam, High Pressur
(12-15 PSI1) # (64)| # (65)
11. Electronic (Micro-
wave) Plug In 220V |# (34) | # (35)
Kettles: GAS ELECTRIC
1. Kettle, Steam
Ranges: GAS ELECTRIC Jacketed # (66)| # (67)
1 Light/Medium Duty # (36) | # (37
2. Heavy Duty # (38)|¢# (39
Miscellaneous: GAS ELECTRIC
1. Griddles & Grills # (68)| # (69)
Fryers: GAS ELECTRIC 2.Braising Pans ? (70)| # (71)
1 Pressure $§ - (L0 |# (41) 3. Warmer, Food Steam
Injected # a2\ ¢ (73
2 Deep Fat, Floor # (42) [ # (43
4. Hot Plates # (74)| ¢ (715
3 Deep Fat, Counter # (44) | # (45)
5. Sandwich Toaster # (76)| # (77
4. Continuous # (46) | ¢ (47)
6. Rotisseries [ (78) | # (79
S. Filter - Built In # (48) i # (49
5-1 7. Corn on Codb
6. Filter - Portable ! (50) (# (51) 6 -3 Boilers/Cookers | # (7)| ¢ (8)
8. Holding Case For
Deep Fried Pies [} (9) | # (10)
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22. How many of the following ssnitation and maintenance equipment do you have in operating condition at this
location? (READ LIST AND RECORD NUMBER. IF NONE RECORD "o",)

i NUMBER IN
Ware-Waghers OPERATING CONDITION
1. Under Counter ¢ (11)
2. Door Type [ (12)
3. Rack Conveyor [ {13)
4. Continuous Conveyor, Straight Plight Type 4 (14)
5. Continuous Conveyor, Circular Horizontal Plane [ (15)
NUMBER IN
Glass Washers OPERATING CONDITION
l. Automatic, Straight Conveyor ¢ (16)
2. Automatic, Rotary Comveyor # (17)
3. Automatic, Door Type # (18)
NUMBER IN
Miscellaneous Washers OPERATING CONDITION
l. Automatic, Pot & Pan U (19)
2. Silver L (20)
3. Scrapping & Pre-Wash Equipment, Overhead Spray [ (21)
4. Laundry Washing Machine ! (22)
NUMBER IN
VWaste Equipment OPERATING CONDITION
l. Pulpers, Waste # (23)
2. Compactors [ (24)
3. Crushers, Can & Bottle ¢ (25)
4. Disposers, Food Waste, Power [ (26)
NUMBER 1IN
Miscellaneous OPERATING CONDITION
1. Burnishers, Silver, Stainless Steel, Etc. [} (27)
2. Boosters, Hot Water, Separate Unit ? (28)
3. Exhaust Vent Hoods ! (29)
4. Soiled Tray Comnveyor System L (30)
L NUMBER IN
Spray Washers OPERATING CONDITION
l. Kitchen Equipment Spray Washer &
Sanitizing Machine - Portable Unit| # (31)
2. Kitchen & Equipment Spray Washer &
Sanitizing Machine - Wall Mount [ (32)
NUMBER IN
Carts OPERATING CONDITION
1. Busing # (33-34)
2. Dishes [ ] (35-36)
3. Silverware{ # (37-38)
4. Tray # (39-40)
5. Rack # (41-42)
NUMBER IN
Racks OPERATING CONDITION
1. Dishwasher, Wire [ (43-44)
2. Dishwasher, Plastic U (45-46)
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23. Bov msny of the following holding and service equipment do you have at this location that are in operating
condition? (READ LIST AND RECORD NUMBER. IF NONE RECORD "0".)

NUMBER IN NUMBER IN

OPERATING OPERATING
CONDITION CONDITION
_Dispensers
1. Portable (Including 1. Carbonated Beverages| # (61)
Dispenser Bars) U (47) .
2. Cream 4 (62)
3. Hot Chocolate [J (63
Bars - Salad 4. Iced Tea [ 64
o8 (64)
1. Mobi.e # (48) 5. Juice # (65)
2. Stationary # (49) 6. Liquor # (66)
7. Milk [ (67)
8. Other Non-Carbonated
Buffet Chafers Beverages [ (68)
Buffet Chafers # (50)
Food Carriers - Portable
_Food Lar:
Buffet Line 1. Heated ‘ (69
1. Mobile U (51) 2. Unheated ! (710)
2. Stationary # (52)

_Food Holding Cabinets - Stationary

Cafeteria Line 1. Heated [ (71)
Lateterls Lone

l. Mobile # (53) 2. Unheated # {(72)
| 2. Stationary # (54)

Other Holding And Service Equipment

Conveyors 1. Pudge Warmer [J (73)
1. Irregular Shape # (55) 2. Hot Wells -
12" X 20" # (74
2. Straight # (56)
3. Ice Pans # (75
4. Ice Cream Cabinets [J (76
_Dispenses - Self Leveling Drop-ln 5. Nourishment Station
# (Health Care) [ (77
1. Dishes [} (57) )
6. Shake Machines # (78
2. Racks/Trays # (58)
7. Soda Fountain § (79
8. Soft Serve Machines | # (80
S-1
; 9. Waitress Service 6=4
Dispensers - Self Leveling; Portable Stations 4 N
1. Dishes [] (59)
2. Racks/Trays [ - (60)
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HAND RESPONDENT CARD E AND SAY:

24. Here is a list of various types of energy, please read to me the letter
next to the type that is the primary energy source for the following usages
at this location? (READ LIST AND WRITE LETTER NEXT TO EACH USAGE TYPE.)

Q:24 Q.25

PRIMARY SECONDARY
Cooking . 8- — l4- NONE [ )
Heating 9 15 NONE [ ]
Air Conditioning — 10- — l6- NONE [ ]
Lighting — 1= 17- NONE [ )
Refrigerator/Freezer - 12- — 18- NONE [ ]
Others 13- 19- NONE [ )

25. Now, read to me the letter next to the type that is the secondary energy
source for the same usages at this location. (READ LIST AND WRITE LETTER
NEXT TO EACH USAGE TYPE OR CHECK ""NONE".)

TAKE BACK CARD E

26. Approximately what are your total annual energy costs of all types?

$ (20-23)

27. What were the total dollars spent in the past 12 months on the following
cleaning products? (READ LIST AND WRITE AMOUNT FOR EACH.) PROBE: Just
your best estimate will do.

1. Automatic dishwashing 5. Automatic lauhdry

detergents $ detergents $
(24~27) (40-43)

2. Manual dishwashing 6. Manual laundry

detergents $ detergents $
(28-31) (44<47)

3. Dishwashing rinse : 7. Laundry cleaning

additives $ additives, such
(32-35) as breaks, deter-

4. Chemical sanitizers - gents, bleaches,
bathroom and food sours, softeners,
equipment $ stain removers $

(36-39) (48-51)

8. Other housekeeping
and equipment
cleaners $
(52-55)
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28. In a usual work week, how many
people in total, aside from pro-
prietors and/or partners work at
this food service operation? (IF

NONE, RECORD "0".)

1IF POOD SERVICE OPERATION HAS BEEN
UNDER PRESENT OWNERSHIP FOR ONE
YEAR OR MORE, ASK:

# OF WORKERS
40 OR MORE HOURS
PER WEEK  (56-57)
20-39 HOURS PER
WEEK (58-59)
LESS THAN 20 HOURS
PER WEEK _____(60-61)

IF FOOD SERVICE OPERATION HAS BEEN

UNDER PRESENT OWNERSHIP FOR LESS THAN
ONE YEAR, ASK:

29. During the past year, what were
your total gross sales for this
food service operation (excluding
sales tax)?

$ (62-65)
DON’T KNOW [ ] ASK
REFUSED ] Q.30

1F REFUSED/DON’T KNOW IN Q.29, ASK:
30. HAND RESPONDENT CARD F AND
SAY: Which one group would
you say best describes the
total gross sales for this
food operation excluding
sales tax?

(66~67)
LESS THAN $10,000 {101
$10,000-$19,999 [ ] 02
$20,000-$29,999 {03
$30,000-549,999 [) 04
$50,000-$99, 999 {105
$100,000-$299,999 [} 06
$300,000-$499,999 {107
$500,000-$999, 999 {] 08
$1,000,000-$1,999,999 [ ] 09
$2,000,000-$4,999,999 [ ] 10
5 MILLION OR MORE (111

TAKE BACK CARD F

3]1. What were your gross food sales
not including alcoholic beverages
during the past year?

(ESTIMATE IF NECESSARY) § (68-71)

32. Approximately what were your food
costs excluding paper and clean-
ing supplies as a percentage of

gross sales (during the past year)?

(ESTIMATE IF NECESSARY) X% (72=73)

33. What was your labor payroll be-
fore deductions as a percentage
of gross sales (during the past year)?

(ESTIMATE IF NECESSARY) 2 (74=75)

34. What was your total annual perman-
ent and disposable dinnerware costs
as a percentage of gross sales?

(ESTIMATE IF NECESSARY) X (76=77)
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29. Could you estimate, based on the
time you have been in business,
what your annual gross sales for
this food service operation would
be (excluding sales tax)?

$ (62-65)

DON‘T KNOW [ ] ASK

REFUSED () Q.30

__IF REFUSED/DON’T KNOW IN Q.29, ASK:

30. HAND RESPONDENT CARD F AND
SAY: Which one group would
you say best describes the
total gross sales for this
food operation excluding
sales tax?

(66-67)

LESS THAN $10,000 {] 01
$10,000-$19,999 (] 02
$20,000-529,999 [) 03
$30,000-$49,999 []) 04
$50,000-599,999 [ ] 05
$100,000-$299,999 () 06
$300, 000-$499,999 [] 07
$500,000-~$999,999 [} o8
$1,000,000-5$1,999,999 [ 1 09
$2,000,000-$4,999,999 [ ] 10
S MILLION OR MORE [] 11

TAKE BACK CARD F

31. What were your gross food sales
not including alcoholic beverages
during the past year?

(ESTIMATE IF NECESSARY) § (68-71)

32. Approximately what were your food
costs excluding paper and clean-
ing supplies as a percentage of
gross sales (during the past year)?

(ESTIMATE IF NECESSARY) X (72-73)
33, What was your labor payroll be-

fore deductions as a percentage

of gross sales (during the past year)?

(ESTIMATE IF NECESSARY) X (74-75)

34, What was your total annual perman-
ent and disposable dinnerware costs
as a percentage of gross sales?

(ESTIMATE IF NECESSARY) % (76=77)
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Table 9--Quantity of foods

eating places*

received at separate

: 1979 : 1969 : Percent
Product category : total : total : change
; ---1,000 pounds——- Percent
Dairy products and ices ; 4,428,973 .4 3,244,046.2 36.5
Fluid milk : 2,059,122.5 1,555,235.1 32.4
Canned milk ; 2,007.5 15,131.4 -86.7
Dry milk : 15,132.3 10,897.7 38.9
Cream ; 542,446.2 255,494.7 112.3
Cheese ; 1,254,615.4 294,992.7 325.3
Other : 555,649.5 1,112,294.6 -50.0
Fats and oils ; 2,338,765.6 1,200,516.4 94.8
Table fats ; 376,801.5 236,807.1 59.1
Shortening and oil ; 1,477,453.0 656,342.8 125.1
Mayonnaise and salad dressings ; 484,511.0 298,454.7 62.3
Other ; .1 8,911.8 -100.0
Flour and cereal : 1,553,205.1 697,705.0 122.6
Breakfast cereal ; 30,628.1 11,827.3 159.0
Rice : 67,030.0 58,653.7 14.3
Dry pastes ; 83,399.9 61,418.6 35.8
Other i 1,372,147.1 565,805.4 142.5
Bakery products : 3,720,708.1 2,234,153.0 66.5
Bread : 724,732.8 585,869.2 23.7
Misc. bread-type products : 60,719.1 47,492.0 27 .9
Rolls, buns, and muffins ; 1,638,661.0 1,108,359.5 47.8
See notes at end of table.
Continued--
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Table 9-~-Quantity of foods received at separate
eating places—-continued#*

i 1979 ; 1969 : Percent
Product category : total : total : change
Bakery products (cont.) --—1,000 poundg——- Percent
Crackers, unsweetened 314,630.8 50,194.5 526.8
Cookies and sweet crackers 16,246,5 14,981.1 8.4
Pastry, Danish, and doughnuts 372,238.9 109,879.5 238.8
Pies 269,301.1 200,513.9 34.3
Cakes 27,966.9 46,717.0 -40.1
Other 296,211.0 70,146.3 322.3
Beef and veal 2,340,761 .7 2,198,155.2 6.5
Pork 680,071.1 624,216.9 8.9
Lamb 27,833.1 27,268.9 2,1
Variety meats 53,639.7 33,904.8 58.2
Liver 45,954 .8 26,844,2 71,2
Other 7,684.9 7,060.6 8.8
Meat products 366,162.4 174,965.1 109.3
Other meats 955.4 .1 k%
Poultry and eggs 1,417,091.8 1,219,452.3 16.2
Chicken 730,579.3 724,746.,5 .8
Broilers and fryers 278,010.3 636,809.1 -56.3
Roasters and stewers 12,248,7 26,327.6 -53.5
Chicken parts 409,757.8 57,755.5 609.5
Other 7,813.2 3,854.3 102.7
Turkey 87,422.6 72,913.1 19.9
See notes at end of table.
Continued--
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Table 9-—Quantity of foods received at separate
eating places——-continued*

1979 1969 : Percent
Product category total : total : change
: ---1,000 pounds——- Percent
Eggs : 579,300.7 402,570.3 43.9
In shell ; 565,140.0 385,876.7 46.5
Other : 14,160.6 16,683.6 -15.1
Other poultry and fowl ; 19,789.2 19,222.4 2.9
Fish and shellfish : 699,921.7 693,129.3 1.0
Shellfish ; 275,868.8 346,059.6 -20.3
Shrimp . 134,175.5 126,305.4 6.2
Oysters ; 13,736.9 27,008.0 -49.1
Clams : 27,082.8 66,374.0 -59.2
Crabs i 33,883.3 34,063.6 - .5
Lobster and crayfish . 39,647.5 69,792.0 -43.2
Scallops 27,342.7 17,597.4 55.4
Other i 7,968.4 4,919.2 62.0
Other seafood : 424,052.9 347,069.7 22,2
Sugar and sweets ; 2,185,578.3 1,536,250.9 42,3
Sugar ; 287,195.2 354,508.2 -19.0
Table syrups or honey i 104,740.4 49,346.0 112.3
Jellies or jams . 39,163.2 48,705.3 ~19.6
Candy 22,808.3 66,144.4 -65.5
Other ; 1,731,671.2 1,017,547.0 70.2
See notes at end of table.
Continued--
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Table 9--Quantity of foods received at separate

eating places--continued#*

58

: 1979 i 1969 Percent

Product category : total : total : change
: -=-1,000 pounds--- Percent

Vegetables : 4,978,063.9 4,299,179.4 15.8
Potatoes, white z 1,829,007.0 1,989,644.1 - 8.1
Potatoes, sweet : 13,530.3 22,900.2 -40.9
Tomatoes i 425,465.6 506,245.6 -16.0
Lettuce ; 569,932.0 493,768.0 15.4
Parsley ; 10,229.2 3,807.6 168.7
Celery ; 32,493.4 72,711.9 -55.3
Carrots : 91,543.8 79,327.1 15.4
Beets ; 22,765.9 14,099.0 6l.5
Radishes ; 13,870.5 15,162.1 - 8.5
Onions ; 268,912.9 308,691.7 -12.9
Peas : 89,301.2 71,991.1 24.0
Peppers i 61,919.1 48,821.6 26.8
Beans : 268,333.5 176,982.1 51.6
Cabbage or sauerkraut ; 488,410.8 228,182.0 114.0
Asparagus : 4,751.9 5,096.3 - 6.8
Broccoli ; 20,945.8 11,642.3 79.9
Brussels sprouts : 1,964.1 1,955.3 3
Cauliflower ; 11,894.2 6,628.9 79.4
Cucumbers : 38,549.5 10,913.9 253.2
Eggplant : 7,145.5 12,205.6 -41.5
Endive ; 1,370.6 2,574.,0 -46.8
See notes at end of table.
Continued—-



Table 9--Quantity of foods received at separate
eating places——continued*

; 1979 ; 1969 i Percent
Product category : total : total : change
Vegetables (cont.) ; ---1,000 pounds--- Percent
Mushrooms ; 154,270.6 24,573.5 527.8
Okra i 12,954.4 3,631.6 256.7
Pimentos ; 3,529.0 2,500.5 41.1
Corn ; 163,267.4 63,693.9 156.3
Spinach : 16,149.9 16,956.5 - 4.8
Greens ; 11,904.3 14,298.7 -16.7
Vegetables, mixed ; 14,131.1 19,239,.2 -26.6
Other i 329,520.4 ' 70,937.1 364.5
Fruits i 672,588.8 472,295.1 42.4
Lemons i 178,799.2 58,386.0 207.9
Limes i 13,392.4 5,881.3 127.7
Oranges ; 35,372.1 39,038.0 - 9.4
Grapefruit i 5,759.2 10,638.9 -45.9
Apples : 56,781.1 37,604.8 51.0
Applesauce : 21,109.4 28,043.4 -24.7
Bananas ; 27,293.7 42,056.7 -35.1
Pears : 34,665.9 9,007.2 284.9
Apricots ; 1,604.5 3,121.8 -48,6
Cherries ; 9,145.3 17,464.6 -47.6
Peaches ; 41,221.0 30,987.1 33.0
Pineapples ; 39,085.6 24,632.1 58.7
Plums : 1,277.3 1,284.8 - .6
See notes at end of table.
Continued~-
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Table 9-—Quantity of foods received at separate
eating places--continued#®

.
.
.
.

1979 1969 ; Percent
Product category total total : change
Fruits (cont.) ; -——1,000 pounds--- Percent
Cranberries ; 4,815.9 5,334,7 -9.7
Strawberries : 40,654,.8 23,885.5 70.2
Fruit pie filling : 27,458.5 22,211.6 23.6
Other ; 134,152.9 112,716.6 19.0
Juices, ades, and drinks : 223,341.1 253,553.1 -11.9
Orange juice i 77,650.0 105,108.4 -26.1
Grapefruit juice ; 12,941.7 23,352.4 -44,6
Apple juice ; 7,238.2 1,602.6 351.7
Pineapple juice z 7,213.1 3,681.1 95.9
Prune juice ; 714.8 4,021.8 -82.2
Grape juice ; 5,336.7 1,615.4 230.4
Tomato juice ; 25,685.3 61,267.5 -58.1
Cranberry cocktail ; 15,248.6 899.9 -83.1
Other i 71,312.7 52,004.0 37.1
Beverages : 917,270.9 1,429,117.9 -35.8
Coffee ; 265,415.6 250,499.5 6.0
Bean or ground ; 206,462,7 248,660.4 -17.0
Ingtant ; 58,296.1 1,839.1 ,069.8
Other : 656.8 N/A N/A
Tea ; 29,355.2 14,952.4 96.3
Cocoa i 34,089.3 49,865.4 -31.6
Other ; 588,410.8 1,113,800.6 ~47.2
See notes at end of table.
Continued--
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Table 9--Quantity of foods received at separate
eating places—-continued*

1979 : 1969 : Percent
Product category : total total change
: ---1,000 pounds—-- Percent
Soups, gravies, and sauces ; 417 ,268.0 199,700.3 108.9
Soup i 158,601 .4 108,645.9 46.0
Soup bases or bouillon : 67,042.3 7,411.8 804.5
Sauces and gravies : 191,624.3 83,642.6 129.1
Prepared foods i 321,993.5 170,398.4 89.0
Sandwiches : 27,481.2 5,360.2 412.7
Other i 294,512.3 165,038.2 78.5
Nuts and snacks Z 307,496.7 72,374.5 324.9
Peanuts i 12,305.9 7,291.3 68.8
Peanut butter z 1,785.8 1,938.8 - 7.9
Nuts ; 6,459.2 18,010.8 64.1
Potato chips or sticks 2 190,242.1 37,767.2 403.7
Other i 96,703.7 7,366.4 k%
Condiments and seasonings ; 1,350,204.0 700,647.0 92.7
Tomato catsup Z 314,821.0 249,480.7 26.2
Mustard i 131,476.1 57,172.7 130.0
Vinegar i 28,328.3 35,704.7 -20.7
Horseradish : 5,297.6 2,051.9 158.2
Pickles ; 286,669.8 221,514.1 29.4
Relish ; 59,285.2 27,050.7 119.2
Olives : 72,899.4 21,018.2 246.8
Other z 451,426.6 86,654.0 421.0
., Total 2 29,001,934.1 21,481,029.8 35.0

N/A = not available.

* Estimates are provided for foods

1979 are reasonably comparable.

*% Exceeds 1,000 percent.
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14/

15/

16/

Table 10 footnotes

Includes diet liquids and powders and miscellaneous and un—
specified products with a dairy base.

Includes buttermilk, chocoloate milk, imitation milk, filled
fluid milk, chocoloate mild drink, and other fluid milk.

Includes half and half and whipping cream in pressure can.

Includes imitation sour cream, cream topping in pressure
can, and creamer.

Includes ice cream mix, ice milk, custard, Eskimo pies,
sherbet, and other frozen milk desserts and ices.

Includes prepared shakes, bases and mixes, and eggnog.
Includes cottage cheese and imitation cheese.

Includes cake, pastry, and icing shortenings and other fats.
Includes unpopped popcorn.

Includes grits, hominy, barley, and unspecified cereals.
Inlcudes unspecified pastes.

Excludes cornbread. Includes datebread, fruit, nutbread,
and spoonbread.

Includes croutons, breading, cornbread, toast, bread sticks,
and assorted bread and cracker crumbs.

Includes bagels and unspecified products of this type.

Includes unspecified cones, sweet rolls, turnovers, strudel,
and products of this type.

Inlcuded under the Frozen category is Boston cream pie and
under the Other category, cupcakes and brownies.

Includes bakery crusts and shells, soft pretzels, blintzes,
cones, crepes, and chow mein noodles.

Includes icings, meringue powder, baking chips and baking
chocolate, coconut, leavening agents, and miscellaneous
other products used in baking.

Includes unspecified meats and beef and veal cuts.

Includes sectioned and formed beef rools, engineered steaks,
and veal chops.

Includes corned rounds, pastrami, dried beef, and products
of this type.
Continued--
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26/
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35/

36/
37/
38/
39/
40/

41/

42/

Table 10 footnotes—-continued
Includes carcasses and primal and wholesale cuts.

Includes meatballs, meat loaf, and unspecified ground meat
products.

Includes beef crumbles and ground meat with additives,
Includes stew meat and short ribs.

Includes primal and wholesale cuts, rolls, bellies,
scrapple, fatback, pigs' feet, and other products of this
type not specified.

Includes cutlets and tenderloins.

Includes bacon substitutes and texturized vegetable protein
bacon bits.

Includes venison, rabbit, and other game meat.

Includes sweetbread, tripe, tongue, chitterlings, heart, and
varietal meats not specified.

Excludes pork sausage. Includes salami, pepperoni, brauns-
weiger and products of this type.

Includes Cornish hens, capons, goose, quail, duck, pheasant,
and unspecified poultry.

Includes unspecified chicken.

Includes canned, dried, cubed, rolled, and ground chicken
and products of this type.

Includes unspecified turkey.

Includes scramble mix, omelet mix, hard-boiled, egg substi-
tute, and other eggs and combinations not specified.

Includes other processed finfish in addition to frozen and
canned .

Includes mussels, abalone, seafood blend, anchovies, lox,
cabiar, frog logs, and other seafood and marine specialties
not specified,

Includes sugar substitutes.

Includes molasses.

Includes marmalade preserves and fruit butter.

Includes malt powder and malt liquid with pump, and syrups

and toppings.
Continued--
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44/

45/
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48/
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50/
51/

52/

53/
54/
55/
56/

57/

Table 10 footnotes—-continued
Includes yams.
Excludes cocktail onions, seasonings (granules, salt,
powder, and juice), and sliced, diced, and chopped onions.
Includes onion rings.

Includes fresh and mature onions andcanned stewed onions.

Includes fresh peas. Also includes chickpeas, garbanzos,
and blackeyed peas.

Excludes diced and dried peppers. Includes sweet and hot
peppers.

Includes vegetarian beans.

Includes Chinese and sweet and sour

Includes products in addition to canned and fresh.
Includes products in addition to frozen and fresh.

Includes products in addition to frozen and fresh; also
includes zucchini.

Includes products in addition to frozen and canned.
Includes products in addition to frozen and canned.
Includes products in addition to frozen and canned.
Includes products in additioﬁ to frozen, canned, and fresh.

Includes citrus saléd, tangerines, and unspecified products
of this type.

Includes baked apples and other apple products in addition
to canned and fresh.

Excludes maraschino cherries.

Includes cranberry sauce.

Includes avocados, raspberries, grapes, melons, maraschino
cherries, compote, raisins, dates, figs, prunes, and other
unspecified fruits.

Includes orange base.

Includes grapefruit base.

Includes lemon crystals and base.

Includes cider and apple base.
Continued—--
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73/
74/
75/
76/

71/
78/

79/
80/

81/
82/

83/
84/

85/

86/

Includes

Includes

Includes

Table 10 footnotes--continued
pineapple base.
grape base and grape-base concentrate,

blends, lime, cranapple, and other unspecified

fruit and vegetable juices and bases.

Includes

Includes
bases of

Includes
type.

Includes
Includes
Includes
Includes
Includes

Includes

pear, peach, and other unspecified nectars.

fruit, grape, and other unspecified products and
this type.

coffee substitutes and unspecified products of this

instant and ice-tea mix.

syrup and unspecified products of this type.
unspecified soups.

unspecified products of this type.
unspecified gravies.

cocktail, steak, cheese, white sauce mix, and

unspecified products of this type.

Includes
formulas,

Includes
Includes

Includes
products

Includes
ducts of

Includes
Includes

Includes

unspecified health and diet products, prepared baby
and fruit and cereal mixtures.

pudding pie mix.
mixed and unspecified nuts and peanuts.

popcorn, pretzels, corn chips, and unspecified
of this type.

benzoate of soda, tenderizer, and unspecified pro-
this type.

50/50 flour salt and seasoned salt,
cayenne, white, and red pepper.

dill, cauliflower, cocktail onions, corn relish,

cherry peppers, and other relish products.

Includes
seasoned
products

onion salt, dehydrated sliced and chopped oniouns,
tenderizer, garlic salt, celery salt, and other
of this type.

80



©37dYIIVAY LON = <==

321A¥3S 0004 40

JdAl AY¥VAIY¥d

-=Q3NNILNOD
1c8%1¢E6%c2:  T6d¢3cl T §0C%GLS . 600%206%C : Inle2BTés @ 23Ge3LOCT ¢ GGTeCLOET: AYYNOILVLS
coL%81C%d ¢ 96EeEC . p28e20¢ : gu2eIeDeT : gl0sLedte : b5TL9% T lLS0%Levcy @ 379v1d0d
pegsgueses:  Lyvlevl HE -4 LI YR s LG2%C66%L & §08%602%L i T3BOGHHET 212%69G0LT: IvL0L *(39V1J04
: : : : : : = YYINIT) ONIATIHS
YGT¢8ET HEE A LN : 6bnesT s 9s1%12 . 0vs*92 : Gdlts HE VA L] :37160W *SNIG LNSIOQ3YINI
68G* 11T HEA ¢ s b2Leol HEEE 7 X1 : gggeee T 90beS T ce9429 $S$3171700 GNV SXIN¥L ONVH
HGLb vl s oG0¢T . B890%9 - 1LY HEEE T ¥ LA HEER € T- 1) s 6lkeIS : $31vIS SNIAI3I3M
1068 HEE s t19Le2 s 1heees s Leusseg T L2E%99 ;. 2feect : gngez2el :IVL0L SIN3WJIND3 39V¥0LS
: B : 3 : : : QNVY ONIAI323¥ ¥3HLO
RS AR HE : €G60%1 s gLe s 2rese HE : 088°1 : S1yvd 3I1140W
IR HE VA T LGGeE s 06l%b HERVE-YR ] ¢ HERE A L ¢ : 1o00¢8¢ : NI=X1VM
269%621T : 606§ HEE - V-1 4 : 0LB8%HC :  180°%932¢ T 9LS*y T 886%29 : LHOI3IH ¥3ILNAOJYIANA
: : H : : : : ¥0 Y3LINNOD
0608662 T bGeel : €0T*9 T 6%5%0S ;. 49G4GY : g2ceut : leb*LLl : 3218 1In4d
H : : : : : : tNI=HOV3Y
5TEe:0S s 9€9¢¢ s 169¢g1 : 28wesH : $19%fFe : 92¢%ue :  99g6%el2 : Y104 ¢S¥3Z233dd
cavehe D sel : o 6HTY i 9l : b92te HE L 2 ¢ £6E461 : S1yvd 371d0W
SG0¢EST s 96L%1 D £:9%2 s T9L%02 :  celdey s 5dL%S :  §GE00T : NI=XTVA
sL9%LCG¢ s gel : GIves : g2l%ee T CT19¢G4 ¢ s5le¢st T 92u*Isl : LH9I3H Y¥Y3ILNNOJUYIGNN
: : 5 . : : : »0 ¥3ILNNOD
HHCOHGE HEGYRA ! : GeTIshI T 01v%4S . 0s2%¢h : g50%9¢ T L21%s1te : 3ZIs 1nd
: H : : : : : INI=-HJV3Y
LLbsdeL HE TR : 2egelc : 06046071 : wobBeF2l : b3geEY s 092498y : TYL0L ¢SHOLVHIOI 43N
. : : : Taquny H H :
H B . : IN3W H : :
H : s AYJIAIN30 ¥0: =-rAS18VLIS3 ¢ ¥3INNOJ ¢ Hi008 :
: : ¢ S1N0AY¥YVD NI 3Y¥3IAM3IST3: 1y 1v3 : =378Vl :
qviol : Y3HLO0 s yI¥y3433dvI 2 SMOONIMN ¢ 1v3 : : :
H H s dn 3AI&Q s 3ASVHIENd T : INIWdINY3
: : : : ¥3LNNOY SSIYLIVA-¥3LIVA HLIA ¢

6Lel

¢32IA¥3S 0004 40 3dAl AYVWINd A8 S32v1d ONILV3 31V¥Vd3S

LV LIN3IWAINO3

w
o

AYOLNIANI --TT 378Vl

81



==03NNILNOD

*3TIEYIIVAY LON = =e=

3J0IA¥3S Q004 40 3dAL A¥vWIdd

T2 AN Y HEC A A ¢ HEVA L A} - lbcee ¢ 0.L0%9 ¢ 6cd ¢ 66L%gT : SN¥N v3L 1OH
Ged4ie S LLLdl R 2% 10! ¢ 6G2% « 9gTee . £56%¢ : 96hepl : AVNANYA
L1G8Ge $ Ghie RV A-Y- 1Y) < CInss ¢ L0véel ¢ 139y - G9684G . JILVYAOLNY

: : : H H : : sSNYN 334402
cSleyy S === s 6912 s Bhgeg ¢ TLT%e ¢ bheeg ¢ 026%¢%e : 43A0¥N0d TVOANYA
9¢9sRet ¢ Tve ¢ 03vse ¢ IhiesT HEEE A ¥ A2") : B5BeTT ¢ 295418 : JILVAOLNY

: : : : : H H +S¥3IM3bvd 3T4108

N M . M H H H SSYINVYW 334400
Syyeee ¢ xcl : BOwel HE A AR ] i 0cBty ¢ €49 ¢ 688%971 . 3dAL w0A3ANOD
£h2eceT ¢ L91 ¢ TLg%9 ¢ lgoseet - 482891 SoLTII8T ¢ L92%0+1 H idAi dN-d0od

: B : H : H : $SY3ILSVOL
1566 P e HE— 1) ¢ 89l ¢ Ti3 P me- ¢ 020°*% : S¥43ad0d N¥GIdOd
Blteue § === HE - Lhs ¢ ®9% £alte ¢ HGHe9] H SNGHI 3734vA
566421 :  -=- HEEE 4 LA ¢ 99g ¢ Bgleg HE A ¥4 ¢ Lgosg : d0A3ANOD dN 3XMVHW AvYHL
696%L0L ¢ cHoeg : o ghbeee ¢ Zuitle ¢ bedenl R S A0S ] ¢ 2oT%L0% : SHNIS
l9LseeH s Eouty ¢ geutlg ¢ berees ¢ L%8¢B6 ¢ 939%6¢ ¢ Y024hig H SQdvod 9NILLND

: H : H : H H ¥0 Sd401 37gv. xuom
Tugsaye ¢ 89g¢1 ¢ 6L6°TT ¢ b00¢B8¢ ¢ bBLeTS ¢ G9gey ¢ T0T%4El < S37VIS 0¥LINOJ NOIL¥O
019%c22 ¢ 92041 ¢ 4138 ¢ 990¢0¢ ¢ 6oh*0Y ¢ blZ2ect ¢ Tessycl H SINIHIVW OININVMW 31
LZALE9 < 81T +  cShee ¢ vgese ¢ ullel HE -1+ ¢ T109¢9 . d430NN0 Y

: H : H H : : aNV ¥301IAI0 H9NnOQ
968 % ¢ g6l s BES ¢ gyoes s c0T1el : 60T ¢ 80btc : INIAIVYW ONIGY3IyE
(2R AT HEE-FR-1 0 § R A 510 89 : 0Sgéewt ¢ Jdest2l ¢ L0veg : B8g5%06 + S¥31v33 OGNV Su3IXIW 0204
6£0%dS i === ¢ bP6sY ¢ £50%% ¢ Lv9e: ¢ TTgel R 2 2R3 27 : S¥37133d
TLG%vG s L9l i bEleg ¢ YG¢geg s By9eL ¢ 019 ¢ 689¢%L¢ : AN3WHOVLLY

: : : H : H c4¥3DI0 *¥3L1iND 3718VLII93A
6olésg & == ¢ Efhete ¢ 0L8ee i 6L9%L ¢ 031 i Lhheel : M08 SNILVLIOY
926429 s 8¢S s 616¢¢ ¢ 9ggsor : 6LTTT ¢ 65€%2 ¢ G96°%GE : AYUNOILVLS

: H H H H : R H <Q3¥3M0d ¢¥3017S

H : : H : H ¢4u30I0 4y¥3LLINI 37189VL3I93A
0gyely ¢ ges ¢ H50%2 HEEE 74 5.0 ¢ oclte . 2 ¢ 99¢ge8e . 43dd0HI Lv3W
d604971 ¢ BIT ¢ BLg < doget ¢ 891¢8 § === ¢ HETeS P JILlVa0LNVY SY¥INVW ALLVd
SEBOIT ¢ 91¢g ¢ LO0T°eT ¢ £S6¢ ¢ 988 -4 ¢ Bf2ts H INIHIVA 9NIZIN3QN3IL
6L24G1 s 909 ¢ BBV ¢ 9c¢cte ¢ Gle ¢ ee- s bg6e0T H AYS Llv3w ¥3M0d
96esERT S HOTeT ¢ Ivve9 ¢ 6B¥9T SOLEesLT HEE TR SR ¢ Bv¥Zele : INIHIVW 9NIJINS LV3W
c09%21 s === 8G6Ge1 HEE 2810 ¢ ¢ g0t ¢ 3l1%2 ¢ 69¢¢9 . ¥3217S Uv3ua
B6BeE00%E 880402 ¢ 6Y5*IST i B6S%0LE s L0Te9.Ly ¢ TES*HIT ¢ ¥86¢%028°¢I ¢ TVL0L S1N3WdINDB3

: : H - H H H : NOILlvyvdiyd Q004

. H : laquny H H : H

. B H H INdW H H .

H : ¢ AY¥3AITNAT ¥0: =-HSINAVISI 431NNCI ¢ Hi008 H

: H S *1N0AYYYI NI 3F¥34m3sI3s 1V 1v3 H =378v1 H

Iviod H Y3IHLO - VIY3AL34VYD ¢ ¢MOONIM @ 1v3 H H :
: H ¢ dN 3AI¥0 ¢ 3SVYHOuNg ¢ : IN3IWdIN93
H H H . ¥3iNnoo SS3YLIVA-Y3ILIVA HiIM ¢

JIANNILINOD=~6i6T

¢33IAY3S Q004 40 3IdAL A¥VWIN¥D AQ $S3IJvId INILV3 31VY¥Vd3S LV IN3wdIno3

40 AYOLINIANI == 1T 378VL

82



==J11411N03

°3718YTIVAY LON = ===

g=.¢al N : ©9% T LY ;. Lo0%e t 3 1%¢ : zegeTl : 21412313
1 L8411 2 2961 : LGOSTI i Tdsto I AEA Y . 0G6*08 : $V9
: : : : : : : SALNU AAV3H
elityl Y ) €1 : ¢0e : e02%2 : 1 T ELTeTT : 21412313
9. ¢cohy HEE A HEET TTR i IH0%o I bsdey HE . s 96L%h2 : S¥9
: H : : : : : $ALNO WNIQ3IW=1HOIN
houdlol ;. GBSl [ C LR ¢ : ggreze ToggneIe HE ¢ R € TAXF-At H IVi0L *S3INVY
buhsih P e-- I Y4y D Lhets $ TiLeB HE R T 65hege : A022 ~1 9n0d
1i.%6G :ogel i GH9eT i ce6%w Y AL HEEY : TEGe0Y : ABTT NI 90n7d
: : . : : : : s (3AVAOYIIW) 2INOWLID3N]
CeHeLT R I . odzeee N T 1A HE R S ¢ : pEYeOT : 2131923713
909454y : S11 i OLh s LLT%01 P 16546 FR i 8T6*L2 : SV9
: : » : : : : : svZ2Z1d
Soxtw P =-- R i g1 Y i - 2 6LlIsg : 2I¥12313
0lodhl 11 : 609 HE 2T i 869 S S ¢ 9211 : $V9
: : : : : : $AdAL IV
) i =-- HENE' : - P =-- : - B 214 : 21413373
dus P =-- :  --- B § 8eg HEY N : S¥9
: : : : : : $032120A3AN0D
TLHS :obeg HE 1 28l : 688 -- 260y : 2I¥12313
G91%¢ I : 691 : 12681 R : Gt :o0gheT : Sv9
: : : : : : : :3¥NLVY3anw3l MO
L:T8GT § =e- i B9l T 6292 P TAR P -1 i 926G : 21412313
06LGT P --- I 12 269l : 016°%3 : -- $ gLy : SV9
: : : : : : : $03¥-vyINI
638 R Y HEN YL HE AT i - P ees : 21512313
anys T IS & T 29% : BI0eT HE €9 D - HE ¥4 4 : SV9
: : : : : : : SCAVHL ONIATOATY
: : : : : : : 40 133d) AYVIOY
1cHhse P --- 8% N 71 T 09 : .- T 6TET : 314123373
4d6% 4 HEE N ¥4 E <1} HE T 1Y :o9ve : : LLO%Y : Sv9
: : : : : : : $(NI=1104) «3LNNDD
: : : : : : : 40 ¥0014 *NOILIIANOD
glatsl Y . 636 i ace i w29z i --- : 2o0TecI : 21412373
2u8s b T ugs : olb*9 i 2LLtS T BLICT 1 Gagt¢e : 869¢92 : Sv9
: : : : : : : ¥3ILNNOD
: : : : : e : 40 Y0014 *NOILI3ANOD
LegéLe2 L o 1se HEA £} :  iS0°%% : 3101 : 6G9%12 : 21412373
Shot 31l s 592%¢ ;o G92ewI ¢ LBE*S R 20 HE4 B A T 92128 : Sv9
: : : : : : H SYNInva
: : : : : : SONYV ONILSVOY ¢3dAl %230
{3 L4 I £ T LY DoootLeLe I 9ueeGHh . LLT%O0S LTV : TLve082 : IV10L *SN3AO
: : : : : : : :LN3IWdINO3I
: 3 : : : : : INILNLILSNOI DY
: : m TaqunN m m : : UNV 9NIMO002
- : : H H IR3IW T H T
: : : A¥3AIT3U ¥0: -HSIEVLsS3 ¢ 43INNOD HL008
. s $1N0ANYYD NI 3U3IHAMISI3C LV 1v3 : -374vl :
IVLoL : H3AHLO : vld3L34vd ¢ $MOONIM 3 1v3 : : :
H : . dn 3AI¥Q i 3SVHIeNd T - LN3WdInDo3
: : : H ¥3LNNOD ¢ SSJyLIyA-¥3LIVM HLIIAM @

JIIAYIS Q004 40 3dAL A¥vWldd

03NNILNOI-=-6LlbT

¢3)IA¥3S 0004 40 3dAL AuVWI¥d AH ¢$33v¥1d INILV3 31lvivd3s Lv IN3WdIND

3

W
o

AYOLNIANI =-=-TT 378VL

83



*3TEVTIVAY LON = ===

JIIA¥3S Q004 J0 3dAl AM¥VWIY¥d

e=JINwIlined
E5Gey e F SowoLeT I 90gT P --- I e80%2 3 21¥12313
GLGYY : HE X4 PoB8LIsT :o9l2%2 Y T g58¢g H Sv9
: : : : : : $(ISd ST1~21) HOIH
Jobby S : bdZ 6o HE AL HE T TR T ¥ A : 21412313
30Gey e :obgosT LiL : LeS : 2:e T 698471 : SV
: : : : : : S(ISd 8-S) MO ¢x23Q
IEELY) ¢ R :ogGe (284N I Gegsee s 2ge T g£18%01 H 219133713
Lli%o - io28TeT 66l HE FRALY : 91g S 018% : sv9
: : : : : : $JDIY3HASOWLY
: : : : : : :13uNSS3¥d WY3LS
$95%un : --- . ggesg : 10649 : 9c09sel HE Y 1. ¥4 i oBcese : IVLOL *SU3H00D
L e T 19c HE 2§ HEN -1 0 Y} 4 : 60949 : 21012373
£L9%u2 D =e- I edb ¢ t02se o og12%¢ : glsg :o218eyl : SV9
: : : : : : : $SY3ITI0UBYUVHI
: : : : : H : d0oLl ¥31NNOD
cnese I P - N :o942 E IO946°%T : 21412373
ocgtul e : Huw P :osIgeT i 629 HE 1LY : sv9
: : : : : : : SH1YV3IH N3dO
L2l P e D .- ; eee : 2ot P -e- :  SHe : 21412313
116%y I To12w N i b9 N : 26948 : SV9
: : : s : s : SY3IANVWVYIVS
Chlivy HEE P -—- i sle I oH6 I : o£8%2 : 21¥12313
Tol%2t :ooLes Y A ¢ i 869 HE Y AL HE 1 T l9%%5e : Sv9
: : H : : : : $03dI3u3A0
598%: 0 HE—r 1 I hBIsE : ggwee T olBgeet HEEE R SR 1S L ¥ : IvLOL ¢S¥3TIO0NS
GLEYLC HE HE T2 i 2615 : GOge9 P sl : £00%6 : 21912373
138 ( P --- YA I Llelsg :oT1E9s2 HE -2 : B2GeS : $v9
: . : : : : $3719vLy0d
cLbwso e B T G21e2 : bsdse P --- : 0LOSY : 214123713
3¢9%, S ;o o0ge NS 4T R TR 43 HE- FA T CEL*g : Sva
: 5 : : : : : INI-LTINd
: . : : : : : B ETR) !
32¢%h HE . P oel9el :  G8S : 50¢e S 91geT : 214123713
TR HE ToHLs :oBLL YA . : 608%¢ : Sv9
: : : : : : : ISNGANILNOD
cLb*Es HEER T i ohBeg o hg9%ze IR T- : 23gw : 06426 : IVL0L S¥ALNNOD
gycs iy i 08t T Llygee :ogL0%3 i 92Ll%s 89§ I 294%p2 : 21¥12373
9g3¢ 11 HEE:PX ) I ubdee R EEEPA HEE-S S TN HEEN - T : 260sLg : Sv9
: . : : H : : $40074
M . N . . M . slvd o330
2y9s g e HE T4 : HoHse I Bave9 I ee- i 8eg9sst : IVLI0L $3¥NSS3yd
_dohtiiy HEC TR Doe0L%HT I S09eTL i G22egl t o 139¢¢1 : 900°912 : JVL0L *Su3AY¥A
T T : : INIW : : :
: s S OAY3AIN3U ¥0. =HSITAVlss ¢ 43Lwnody 3 H1l0049 :
2 : $ *1NOA¥HYD NI 3¥3dAM3s13: Ly Lv3 : -378vl :
Ll ¥3IHL0 : vIy3133dvo SMOONIM = 1v3 : : J
:din 3AIEQ ¢ 3SVHOwNg T : INIWdIND 3
H : : : ¥y3ilvnoo SSIYLIVM-Y3LIVM HIIM

(12quny)
3N LL0d=--uiul 301835 0004 40 3dALl A¥VWIY¥D A8 *S3JvId 9INILV3

Itvu9d3S Lv INIWdING3I

40 AYOLN3ANI -~ 71T 378vl

84



LG3NNLLivua

*313v1IVAY LION = ===

.o

3J0IAN3S 0004 40 3dAL A¥VAIN¥d

[T i == I Bhe : 1LS CEFLAS : 9324l : 15201 H 3dAL ¥003d
Iot®w R Ioodl P Iovie N . BB0%% 3 ¥OAJANOD AuV1Od
Tulte R HE 1S N 4 € HE PR HE GhTeB : HOAIANOD LHIIVYLS
% 3 s $ : : :allvaoiny
lesdec e ;o 200¢°t i g8l i fletl : 32l ;. yBhege : vi0L *SY3IHSvM SSVI9
Joi®c N : buG S T HEEET L Do9ull 5 3NV a
. 3 : : : : :  IVANOZIYOH ¥VINIWID
3A9hsc HEE N TR e : blf HE Y : GB6*S : 3dAl LHO9ITd LHOIVYLS
. : . : : :  (MOAIANOD SNOINILNOD
uelesd P Y 4 : Isy Sol s 103 D LEe i Gel%02 : YOA3ANODD MOVH
J6i%ie :.ogel HEUY-T L | 5y 9 : IuLee : 5i6tl . 8l6%*62 : 3dAl ¥00Q
29Tele HEE i 59l Lle*1 I 6ez0*T T Gl6%¢e : 2904st1 : ¥3ILNNUD ¥3ANN
coltew :ogLe I LHEh L0y¢e 1 Gg0¢éy : o I5L%% T 906°%0L : IvL0L SSYUIHSUM=-3dVAM
. : s : : : SIN3AdIND3 IINVYNILINIVW
: ] < H H : ONV NOILVLIINVS
Zalbhy R D o3l¢¢ BhEeS HE YA 4.1 N 2 -5 HE T4 -1 X ¥ : 214192313
J59¢a5cl HER K X . OBweeg 1vL8Gl s wTL%GT T B83Bd1IT : 29618 H SVY9
: 3 : : : : : :5S31d Q31a4d
. . H : : : : 4330 ¥94 3SVI 9NIGTIOH
5. %9 : - HE-E 2 i 0TL : bl : Lbg : b0G¢ H 2I¥42373
FEEAR! Y Y : 9ee i ell R : €69 : SY9
: . : : : : : :$S3IY3SSILON
bI€* 50 R T 966 : Tle%e : Epfey T L3heT :  28G*sT : 2I¥13313
Jivtw P - i --- HE ¥ X :o8L9 Y T g2cee : Sv9
: : : : : : : $SYILSVYOL HIIMANYS
075%%9 o 9ds T 928¢%% T %669 : 6ol*S D gcueB : 180¢8¢ : 21842313
LbhEeLT HEEE L . 906 . glL2%1 s G6BST ¢ 53l s HIGeE1T H SV9
5 s : : : : : $S31V7a LOH
2Cu®9L T R S VIR ¢ HENYE-LEA D gagtel ;. ELEw s 91848t : 21412313
2gdrit i = i 9detl ;. Igotl s 2T0%S : g9TeT HE T ALD €4 : Sv9
: : : : : : : $Q3193PNI
: : : : : : : WV3LS 60004 *SuIWYVYA
59né R D ee- R : bRl HEEEYA ¢ X A 44 2Iy¥L2313
LITARA HE2 ¥ i 691 (1R i Gugél HEE R VAL SY9
. : : : : : : ISNVd ONISIV¥E
d1g¢a9 HE :LLite HE LA HEEE TT AT i 9214y s IpgsLe : 2I¥L2313
Sa9%ubi HE Y X4 . GBGeY :oesldel : bbgeee D 4384 Lg£9%2H : SV9
: : : : : : $S7111Y¥9 UNV S3700149
: : : : : : $SNO3INVII3IISIW
LugdLT ;= s o2LTte : g0LcT ;. GG9¢2 S 93¢ : 988%6 H JVLO0L $Q313NoVP
: m m e : : : m AV3ILS ¢S3T7Li
- : : H : TR3W H H H
: : : AY3AITNIU ¥0: =-HSIBVLSI @ d3LNNOD ¢ Hi008 :
: H : $1N0A¥YVD NI 3¥34m3SI3L 1y 1v3 : =378Vl :
Ivivg : Y3HL0 :  vI¥3ILILVI @ $MOONIAM 2 iv3 H H :
: : s 4n 3AING ¢ 3SVHIYNG : INIWJIND3
: : : : 33LNNOD & SSAYLIVA-YILIVA HLIA °

G3NNILNODd==-6l6T

¢3)IAY3S Q004 40 3dAl A¥VWI¥d A8 ¢S3IVd 9NILV3 3Lvy¥vd3aS 1V LN3AdIND3

40 AYOLN3ANI == 1T 378VL

85



*3THVIIVAY LON = <==

30IAY3S Q004 J0 3dAL AMVAIYd

-=03NNiINOD
266G L 69191 : e8geIL :ogLO%HE : G6G%9g 63640¢ 1124856 211Sv1id
Te2*iez @ w98e Tl : G29sg : zgeetel i €509 : G51%y P TES%06T ¢ 341
: : : : : : : S¥IHSVYMASIA
$T8%6L6 :  0§0%8e T wI2sLL i 690%.y i 449%29 ¢ wITsGe i oegvle82L IVL0L ¢SHIVY
dryvsiy t oHZEeT I E'LT i oGEEeT Y TR T Gls T bHSe by : MIvy
LSH*9nT ¢ gb1 HEE & ST Y :oL1s8L : ugseot :oglgsy 3 £ & S AV YL
6G281¢ s oge t leSeT : ToT s Yes T me- i £04¢8Z : J4VMYIATIS
w2h%2L :S0Te1 i G2Lbh : Ché :oezsLee : e : b0beg9 : SIHSIG
g9yl 3 L1G%¢ P CeGHT ¢ 1228 91921 118 N -FULY-TS S anIsng
8964186 i §L2%G s egBeLZ ToLT1eLT i e29%y2 : fEBeoT : Li2sBeE @ IYL0L 4Si¥v)
TH1T%a¢ :osee i Senst Toghee? : o ChL9 : 489 : 115491 : LNNGa VA
£994ct : 8g2 s et :o1021 :9¢g s oB8ie i geLeet : LINN 318v1¥0d
: S : : : : : IENIHOVW
: : : : : : : ONIZILINVS ONY ONIHSVA
: : : : : : P AVHdS LINIWAINOI NIHILIN
13L%: S § 1 : oeetre i eegeg i oel2ve i 2ee : 00g%62 IVLI0L *SHIHSVYM AVYdS
89L%1 i =e- i L99 P ee- o oo01e { - HEFIX: : WIALSAS
: : : : : : : YOA3ANOD Avyl @3110S
02o%2s2 i L§B T geseyl : 906%Y : 4yESHG : 23Tl : 8H9¢TST @ SOOOH LAN3IA 1SNV4X3
698405 :oavl i 0g6te i 98ge2 LI 3 &Y N TLY ¢ 022*S5% : LINA 31V¥Vd3S
: = : : ) = : ¢y3ILVM LOH *S¥3ILS008
bobss o Gul R £ ;w82 LR FRp— BT : SuIHSINYNG
25G%4usE : L2T*1 11991 i 916%2s i Gel%Z9 D oBOLeET : wL2%061 : V101 *SNO3INVIIIISIW
v92424h i gel :oBLGeE : 65641 S 4623 : gg6el T Lvesse : ¥3n0d
: : : : : : : $3LSVM Q004 *5y3S0dSIQ
L9561 P ee- T Lel i sel T e-- D ee- T G20l : 3j1108
: : : : : : : OKY NVD *S3IHSNYD
8€06CT : —-- s 894 : 2hl : 0TLB : £49 : GLue2 : SYILIVAAOD
IR LR P e-- 891 : --- P eee T 951 PORTTeT : 3LSYM 4S¥3dINd
GGG6¢94 HE V%4 I BIGeT i 086%8 i BG2*s : o 232é% : g9gsce VL0l *IN3IWJIN®I 3LSVYM
3898071 s 191 :oegLeet : 089 : g92se P ee- : 9019 : SINIHIVA
: : : : : : : INIHSVM AYONNYT
Sdws2e ;o 2lg :oLgest o161 968 T 954 i EEGedT : AV¥oS
: : : : : : S OV3IHYIAO *LIN3WdINO3
: : : : : : : HSVM=3¥d ONV 9NIddVHIS
9cHsh : mea P ee- : ee- :  28¢ : dsb $ 9GGeg : ¥3IAIIS
5619 e i Lel i 0e :  do¢g : 2eL i 1Egeg $ NVd ONV L10d ¢2ILVWOLNY
Libehy P 6Ly : 9elte :TL0%T : b08% : 919%1 i 9LG%gg : VL0
: : P B : : : : ¢SY3I4SYM SNOINVIT3ISIW
: : : daquny : : : :
: 7 : : IN3W T : :
: : : A¥3ALT3u ¥O: =HSII8VLS3 @ ¥3LNNOD @ Hi008 @
: : S SLNOAWNYD NI 3¥34A3sT3I: Lv Lv3d =378Vl .
IvioL ¢ ¥IHL0 ¢ v1¥3134vd = SMOOGNIM 1v3 : : :
: : : dn 3AI¥O ¢ 3ISVHIEANd : LINIWdING3
: : : : ¥3LINNJIJ ¢ SS3YLIVA=-¥ILIVA HLIA

U3INNILNOD~~blbl

$3J31A¥3S G004 30 3dAL AYVWI¥L A8

$S30VId ONILVI 31vyvd3S LV INIWdINO3

40 AMOLNIANTI == 11 378vL

86



*378VIIVAY LON = ===

-=34NNLLNGD
Geheah P -—- T S0s 5 5068 T eTLSeET T 150%2 166491 : $39vy3A38
: : : : : : Q3ILYNOBYYI-NON *HIHLO
GhEe Ty s gel Y T LY i elesy : 9154, HEE £ 1117 pocseh : AW
bub®ST e e HE T2 4 o Le9%s :osLt TLOSET ¥4onoI
gLG85¢ N . gg9%¢ HE CTEEY i 196401 : ggose Syg°*81 : 3aIne
ggetucl HEEEY A i hLGéE i liete : BlTIsER : 5L6%G S6beLS : v3alL 391
9zZherg gt :oLgese HEVE:-T 1Y) HEET-Y LT § i ZBeSY 14082 : JLVI0I0HD LOH
32984 : --- :oLwtee i Guesl : wewee HENE-1 ¢ 66449 : Wv3¥d
LL9%51¢E i ueh s 198401 D TIgsls : o 2BesEL £0£¢37T S 9TLeT9T : S$39vy¥3A38 G3ILVYNOGYVD
93eseh9 i L9w i 019ege i 4GL%g8 09T eLeT : 656%€ : 9le%ese : Av10L *S¥3ISNIASIA
116 H P e-- YT AN e HEVA ¥4 D T leLte : SAVYL ¢SXIva
bbby Y i She P e-- 12 I i 20he2 : $3IHSIO
: : : : : : : 1378v1y0d
9h9ei¢ I F T VA :o2nt : 2894971 P -e- : 880%L : SAVYL ¢SHIVY
wibeoac B i191%¢ i 4988t :ooLLe T HEA YR : S3IHSIO
) : : : : : : SNI doua
199443 ——- : LEg%e : 9g0se o o8lgeLT I : 666%5E : IvL0L $9NITIA3N
: : : : : : : 473s 4sy3sn3dsIa
I6Ee 1 P e I bly R :o01¢ P ee- i L09 : LHOIVYLS
9% R i 91¢ P ee- D e-- P .- 'Y 4 IdVHS ¥vIN934yI
: : H H : H $SOA3ANOD
2enecl e : HBOE*S o w9LeT : 2lwse i s2¢ I h29°1 : AMVNOILVLS
566%y P --- T 95042 I : ell I i GlIgst : 37130W
: H : : : : $SANIT vI¥3L34vd
Tuddy D uby i uel N i e3¢ HER I 65w : ANVNOILVLS
£6E4 L1 N . I i 2Ly : d58%: : gzeezt : 31130k
: : : : : : : $SINIT 134408
6lebes i 2Ge*¢ i Gl s 96941 i LS HEEE VA €L ¢ I 6lL2%0S : S¥34VHD L344n8
£:9%52 R : ogDeee I 96ctT : 9s6%G : 23501 : egersse : A¥VNOILVLS
13621 HEYA i 2w3 HEN T O LEeeT i 95l : 28G%6 : 371404
: : . : : : : :QvIvs
£49e [T S GHE I HEE 291 : o 10% : 03¢ T 2%9% : ¥onoeI
CLUIYT IGEgey : egosar i O£15%9 : SOHSET T i 936949 N 1%: LY 2 4 1 : IvioL *suvg
: : : : : : : $1N3IWdIND2
: : Toquny : : : : 3JIAY3S QNV ONIGTIOH
I 3 : : : “INIW . : :
: : : AMLGAITNSu ¥0: -HSITEVLISH @ ¥3Lnn0d H1004 :
: : : S1N0A¥Y¥VD NI 3¥3d4misT3: 1y 1v3 : -378vlL :
IV1I0L : ¥3HLO0 : Vle3l3ddvd @ ¢$MOONIM 3 Lv3 : : :
: : : 4N 3AI¥Q  : 3SVHIY¥Ad 3 : LN3WdINg3
: : : : 43LINNOD ¢ SS3IYLIVA-¥ILIVA HLIA
3JIA43S Q003 40 3dAl A¥vWlIdd

GINNILNUD==wibl

¢3)IAY3S Q004 40 3dAL Auvwlyd A8 $S3Iv1d INILV3 31V¥VH3IS LV LNIWdIND3

40 A¥OLN3ANI =--T1T 378Vl

87



*3TEVIAIVAY 1IN = ===

3JIA¥3S Q004 40 3dALl AYVNIY¥d

0264521 D e-- i T0Ge2 i 9z8se : Tel*9 i 122%¢ s Tg24L0T : SNOILYLS

H : : : : : : 3JIAY3S SS3¥LlvA
wGYtyy HEE A 3 4 HE 141 I b60%91 HE: T LVA :o00%sT D GeCe0T :  S3NIHIVA 32IA83S L40S
92T%ah ;== HE T TLR : ogeres :T0ecTT :o20ess i 92tese : SNIVLNNOJ VQOS
9LLb 16 HER HEER A {11 :oo2Lest HEVE L 1T I VAL 2" T LeLeGe : SINIHIAVW INVHS
Too e e HE HE HER : Ive : (3YVI HLTIV3H)

: : : : : : H SNOILVLIS LN3WHSIHNON
hoT1%Gs P me- : 2Tise : BLe%eT i G6BS%:T HEES € 74 : 8L2%6S : SL3INIBVI Wv3¥Dd.32I
S.d%9s : ee- .« 96§41 oLy HEE B €131 HE 23 I b2LeGy : SNVd 331
L29%i6 I HEEYYAY:] i 25981t i LOTeHT HEE 2 3+ T 196%9¢ : w02 X w2l ¢ST173M LOH
b08eLS P ee- HEN Y-V :o9TEeLT TOgTBLT T 2LLT HEE T3 €1 T : SY3WyvA 39an4d

: R : : : : : IIN3WdIND3 32IAY3S

: : : : : : : ONV ONIQTIOH ¥3IHLO
woldue T .91 HEET YD :OTLO0%Y HEE TY 1Y HEEETTYR S T09%st : Q31V3HNN
£B88%59 T Geg S L98%y 620411 HE S TLTA T GILlee T ele%ee : G31vad

: g : : : : : SAYVYNOILVLS

: : : : H : : S13INIQVI 9NIGIOH Q004
LeG%bE e i b6l6 : wgeege : B85S I 904491 : 031VvaKNN
cuos LT HEE LN i B6S HEE 754 D gwese I :o289sTIt : 03Lv3H

: H H Taqumny H : H : +3719v.1Y¥Y0d=-S¥3I¥¥YI Q004

: : T H INIR T : T

: : : AM3AI130 ¥0: -HSITEGVLISI @ ¥3LNNOD Hi008 ¢

: : D S1N0ANMAVYI NI 3¥3AM3ST3: iv Lva @ -378v. :

VLOL : w3IHLU : vIy3l3idvy SMOUNIN @ 1v3 : : g
: : i dn 3AI¥G i 3SVHd¥nd T : INIHdINO3
: : : : ¥3LNNOGD @ SSIULIVM-YILIVA HiIM

GINNILINOD=--6L6T

*301A¥3s Q004 40 3dAL AdVWI¥d A8 ¢S3JIv1d ONILVI 3ivVyvd3s

LY AIN3WdIND3

40 AYOLNIANI =-=1T 378VL

88



*3718VIIVAV 1ON = -

-=03NNiINOD

[1et : 26°91 : g8¢ceL : 6l® : 59°1 : L1t : £Ge : INIONIA
16°56 : 86°9% s §2°06 : L9°8G : g1°9¢L : p1°99 : gn°8h : IVNNY i

: : : : : : : $SdN3 ¥NI¥U LOH
gvel : -—- : 85°¢ : ¥o*2 : 6c°2 : ——— : (Y : 9NIaN3A
86°ch : 25°91 : 66°H2 : 02°19 : L84l : L6°6¢ : LT°8e : ¥393v1 »U °20 ST
91°39 3 Z8uL : ¥h°8G : 81%6L : 69°68 : zenL : 2g°9¢ : *Z20 #1=9

: : : : : : : TIVANY W

: : : : H : ) $SdNJ MXNI¥Q 0102
L%k : 55°45 : 6h°LS : 12°% : gge9¢ 4 69°26 : 9114 : SIMOE/S3LYd

: : : : : : : :3YVYMYINNIG 378vsS0dSIa
g8°1 : -— : 16°L : - : 89° : 50°T : 1L°2 : SSNILLIS

: : : : : : : gaLvld ¥3AIS
Ibelb : 000071 : »8°ce : 2g°99 : 58 °99 : ¢Tl%o : §1°96 : S9NILL3S

H : H H H H T1331S SS3INIVIS
16°€Y : L6°9¢S H 2508 : zeese 29°1¢e : FheGL : £6°68 : SNOOdS
ab°¢9 s L6°SS : 26°08 : 665°02 wBege : 062l : ST°06 : 5MY04
L2°29 : L6° 96 : 2s°08 35°02 : g2e1e : §8°0L : 02°68 : S3IAINM

: : : : : H : :3yvm3NavL
60°LE : 16°93% : £9°95 : ezt : LL°0T1 : 00°95S : 91°1¢ : SINOE ¥vans
nN0°9¢ : 18° b : gece2y : GO°T1T : 06°6 : 95°1g : g¢elg : SYIWY3HD
AR L) : Llb*9% : LL* Ly : gze¢l : L§°9 : gge ¢ : 66°69 : SYIHJAId Yalvm
8G6°H8Y H Le* 94 . 68*69 H LG*L2 H ST°8% H ¢cc*09 M 28°SL H S1Qd 333400
8G6°LS : g£9°2% : woe2L : 88°11 : 26° LT : $9°03 : 5568 : $3ISSV19
T1°19 : L6°9G : SboLL : 61°91 : 2hete : L6°69 : gL°88 : S$9NW/SdNI
Gd°ly : 16°9% : 2e°2s : bHh*9 : €6 : 86°0H : 80°G9 : SY¥3IINVS
21°¢H : 09°GH : 82°9% : LLe0t : 80°GT : 16°. ¢ : 90°69 :  3YO0W ¥O0 S3JINNO LHOIZ
eE° by : L6°96G : LL*LS : wl%y : gz et : 6194 : h1°L9 : S3IINNO LH9I3I ¥3IANN

: : : : : : : $sIMo8
L1924 H 09°5H : 9L°€6G : ngeot : 6T°cl : 9¢°6¢ : 60°b9 : SY3LkVId TVAD
CL" 4G : L6°*96 : 29°19 : 29°81 09°91 : £8°¢S : LG*08 : S3IHONI XIS ¥3A0
GG ht H 16°9G H cL®*8S H 92°11 ceect : LT1°04% H Gg* L9 H SIHINI XIS M3GhN

: : : : : : : 1S¥3LLV1d QVIVS

: : : : : : ONIONTIINI S3L1vd

: : : : : : : $3IYVMYINNIQ LNINVWY3d

] : : iequny : : :

H H : s T TTIN3W 3 : T

: H S AYJAIT3IG YO =-HSIGVLIST o d31NN0D ¢ H10089 .

: : s ¢INOAYY¥YD INI 3Y¥3IHMISII: 1v 1v3 : ~378vL :
IvioL : ¥3IHLO : vIy3134vD @ SMOONIN 1v3 : :

H H ¢ dnN 3AIN¥G 2 ISVHJYNd S3I17ddNS QOO0JNCN

: : : : ¥3LNNOu ¢ SS3YLIVM-Y3LIVA HLIM

3JIAY¥3S 0004 40 3dAl AxvhIdd

6L61

$301AY¥3S Q004 40

IdAL AYVYWINd Ad *S3INddNS CQOOSNON 9NILYOd3¥ S$3IvId INILV3I 31VyVvd3s

40 IN3J¥3d ~-=-2I 3718Vl

89



33IAY¥3S (0004 40 3dAL ANVWINd

==03N~iLtn0d *31BVIIVAY L1ON = —e-

£€e°ul . C e : ¢b°*91 ge°1e 16°He : 6C°TT H pe°Ll . S8NL Q004
SL*HT H ——— : cs*B 1¢°s¢e 99°¢c1 : Gyl . £e°etl : *Z0 8 ¥ZAO
wl*cl : -—- : 30°¢ ST°61 0e°¢ct H £5°% : Geett : *Z20 8-§
Licxl : -—- : [ ARE At . 66°81 L0°S1 : 9L°¢ H [ASE N : L0 bh-=¢
LH°sl H S== : 6b°cl H TI°cT 96°971 H ce°lL : seLt . 3Z21S LIN3IWIONOD

H : : : : : SSYINIVLINOD

: : : : H H Q004 AvIIYGNITAD
Sceyg : 9c 1% : LA RS ] : Tg*9¢ LASE"1Y H gy°0e H 02°9¢ H Tv3IW 1IN/ vILNvd
£l%o01 H 60°o01 H gHh°02 . £8°0¢ 09°8¢ H L9°11 : £9°s1l : HJIMONYS 319NIS

: H H H H : +SNOLYVD
LA H ———— H €e*e H us°0T1 B0°L : BI°e1 H co*g H ¥y3dvd
Ly*yL 89°ge : c0°6L : 19°68 LA AT H vb°03 . g€ 89 S JIisvd

: : : H H H :sa1l
g¢° H - H - H gL® -——- : ——- H cc* : 3¥0W ¥0 °20 2¢
0g0°1 H --- : —-—— : 1c*¢ cB*® H - : 1$°N H *0 H2-81

H : H H H H +SdNJ Nu¥GId0d
ER OS2 H cs°¢ey H ¢1°4i9 : ggeesy 9T°L8 H ch*%9 : hh°0L : LiN0=~A%Y¥VvI
LL®HS . == H LeeLs : 38°¢9 48°G9 : Tv°4%S : 0¢84y . NOILYOd 3T9NIS

H H H : H H SSHIVS/S9ve
nTecs H £¢°y8 H €L°G6L H ee*ee T6°hs . 9¢°1s H 8¢°69 dVdM JIiSvd
jo®gc H 16°9¢ . g6 °¢€c : 1621 86°21 : 19°L1 : LL°2g H dvym ¥3Z33y4
[§-28 H ¥5*¢e H cL®6 H gu®cl £8°bc H 6T°*Ll : 18°81 : XVA A¥Q
LS°S6 H ST%6S : ST°1s : 2c®°9s 56°9¢ H 16°L9 H 0f°*gs H Y3dV¥d XVM
Si*uL H co°oct : Lg°98 H 38°9G 08°0S H %0°95 H £€9°¢8 H 104

: H : : H : +SdvyM 0004
cL*1q H ST*6% H 8g°6Y H £l°®LS 66°69 . A 1Y H LS* 1y . 38001
g6°t : L9°11 H 89°5 H eLe0T LT°TT H 81°91 H ¥L°9 H ONILLl3S d399v8

H : H _ H H H <3Y¥vm379vL 378VvSCdSIQ

. . o 1aquny . o .

H H H IN3W H . H

H H ¢ A¥3AIT3C ¥0: =-HSIT8VLiS3 4318000 ¢ H1008 :

: : ¢ tLNOAYY¥YI NI 3¥3IHMIST3 v Lv3 : ~=378vlL :
av104 H ¥3hlo ¢ VIW3134v) @ $MOCNIA 1v3 : . H

H : < di 3AId¥Q ASVYHIYNd H S317ddNS 00O04NON

: . H d3ILNN0D @ SS3YLIVA=-YILIVM HLIIM

==6L6T

G3NNILINOD

$33I1A¥3S Q004 40 3dAL A¥vwI¥d A8 ¢S3I1ddNS GO004NON 9INILYO0JIY S$3IIVid

ONILVI 31VY¥Vd3S 40 IN3IJ¥3d =-=-ZT II6VL

*U,5.GOVERNMENT PRINTING OFFICE : 1983 0-380-932/ERS-1601

90



*379VIIVAVY LON = -

3JIAY¥3S GOO4 40 3dALl AuVHWINd

--03aNNILNOD

9p Ll : 60°o1 : 0L%6 : gze*gl H g89°61 : gG°y : ¢2*9 : IYYM3IITAYIS H3IHLO

: : : H H : : ONY SAVYL 378VS0dSIQ
959 : 60°c1 : 11°2 : 09°9 : $2°G1 : S6°1 : L0y H SYIA0D AVYL ¥3dvd
L0°s H 9h° Q¢ : 18°8 : 8G*h : 89°h H 10°1 : 25°§ : SH1012 316Vl u3dvd
ugele : - : L1%61 : 01°L : geeLt : 69°G : TL°1e : SLVW3Jvld ¥3dvd
hG%6 : - : 8¢t H 2T1°01 : 2¢°9 : 69°% : ggeot H 0704 ¥3ILN3D
wiHl N : 2e° Ll : 66yl : LG°81 6T°GT : 22 h1 H 0704 ILINW ¥0 3T9NIS

: : : : : : $13INVd €
de°we : -——- : 9G6%¢ : 98°¢e : Lg°6¢2 : gcet1e : 0T*%e : (G704 319NISI=-T3NVd 2
cT1*he : -— : 0v°1¢ : 91°¢e 1042 : T1eet12 : 69° 42 : ONNUM QYVH/WOOYHSVYA
w616 H 82 LY : €094 : BY°8S A : 684G : 6l°8Y : aNNOM L30S/N3IHJILIH

: H : : : : : 770y

: : : : : : : $S13M0L ¥advd
1€°1(T : hEeHT : 6v°9 : ggeeT : 90°6 : 2Lk : Lse2t H 0103YILNI/LY T4
LSy : 16°6h : 3¢°92 : d4S°0% : G6°LE : zeeLe : 90° 4§ : Ald=ILINW
Hu*Llh : gLese H 61 8% : bU®SH : 6l°6S : Lu*LS : 0Ty : Ald=3T9NIS

: : : : : : : :3ASSIL 137104
ol*se : eh°EL : 5g°ee : £ hT : SL*H1 : 1G0T : 12°04% : ¥3NNIQ
gI1°12 : 18° vt : 06°¢E : 6s°81l : 8G°3¢ : §1°% : 16°02 : NO3IHINNT
Te*el : ¢ce19 : She 0T : g1t : 62°L : w62 : #9°91 : IIVLINDI0D

: : : 3 : : : ATd=141NNW
ho®se : hEehT : L0°¢€2 : gaeze : wgehe : gLe1t : L6%62 : ¥3NNIQ
iGegh : peenl : 0L°SY : Sh°H9 : 62°19 H LO0°hL : gze°se : NOIHINNT
Zv°9l : e hI H 0L°6 : §g°9T : [L°8 : Shel : 38°02 : JIVIN30D

: : : : H : : $Ald 3I9NIS

: : : : : : : SSNIXJYN ¥3dvd

. . . IaqunN X . . .

T 3 g Hy INTW H : : .

2 : : AY3IAIT3U ¥0: ~HSITNGVLSY 3 431NN0D  : HLl008 :

: : :  S1N0AY¥Y¥YD NI 3J¥IHMISTIZ 1y Lv3 : -3718V1L :

W1CL : Y3IH10 : VIy¥3134v3 ¢ *MOCNIM ¢ 1v3 : : :
: : : dnN 3AI¥Q :  3SVHOY¥Nd ¢ : S3I71ddNS QOO 4NON
: : : : ¥3LNnoay SSIHLIIVM-YILIVM HLIM ¢

-=osin T

$331AY¥5S Q003 40 4dAl AdvaIdd AB

C3INNILINOJ

$5317ddNS GCU4NUN INILY¥Od3¥ S3IV7d

ONILVI 31VyHVvd3sS

40 LIN3J¥3d =-=-ZT1 378Vl

91



National Food Review
SUBSCRIBE NOW!

To subscribe, simply fill out the FOOD FOR THOUGHT .... The cost for NATIONAL FOOD
form below and send it to: REVIEW is $8.50 a year ($10.65
NATIONAL FOOD REVIEW, That's what der fi . foreign addresses). Make checks

SUPERINTENDENT OF DOC- AT O P ras 0N payable to SUPERINTENDENT

UMENTS, U.S. GOVERNMENT
PRINTING OFFICE, WASHING-
TON, D.C. 20402.

cles written by leading food ana- OF;DOCUMENTS.
lysts in USDA's Economic Research
Service make this quarterly maga-
zine important reading for those
with a special stake in the U.S. food
system. And that includes just
about everyone.

Written in clear, nontechnical
language, NATIONAL FOOD
REVIEW articles keep a wide range
of readers—university economists,
business executives, consumers, and
hundreds of journalists who often
base stories on NFR articles—
informed of developments in food
prices, product safety, nutrition
programs, consumption patterns,
food processing, food regulations,

s and other food-related topics.
‘_\ i A

"‘“““}4‘)0\\ at

b
““““

'Lfff
ﬁ Credit Card Orders Only
Enclosedis $ ___________ [0 check, VISA* -
O) money order, or charge to my 1SA Total charges $____ Fill in the boxes below.
Deposit Account No. Credit

T TTTTT-0 CardNo. LL L LT 01T T TTTI 1T TT]
Order No hEA’:)e:::;IYOerLP ate EI__-]:I]

Please enter my subscription to

NATIONAL FOOD REVIEW for one Make checks payable to: Superintend- For Office Use Only
year at $8.50 Domestic; $10.65 Foreign. At OO umenis Quantity Charges
Name—First, Last ... Enclosed S
(1 I T I I O O s Tolgh mated apons
Company name or additional address line 6 scrptions ...
!IIHHIHIIIIIIHIHII [11] Postage -
§tree( address oreign handiing
WALLLLLL] 1 SNESRESEESNENNESE P ——
lcltl)lllll lllIIIJJ_IIIIIIIIII uens
or Country . scount

l l I l l | l I l | IJ 1 ] LI I I Refund

PLEASE PRINT OR TYPE




production 379 Etfesnct
Sastes. 1979

Keep tabs on farm income and expenses with the Economic Indicators of the Farm
Sector series.

This series of five separate reports, offered now on a subscription basis, explores
the economic status of U.S. farms to give you a comprehensive update on where
U.S. agriculture is headed.

Here are the titles you will be receiving:

Income and Balance Sheet Statistics
State Income and Balance Sheet Statistics
Farm Sector Review

Production and Efficiency Statistics
Costs of Production

Subscriptions may be purchased from:
Superintendent of Documents
U.S. Government Printing Office
Washington, D.C. 20402

Send $15 ($18.75 for foreign subscribers) in check or money order to
Superintendent of Documents. Request the Economic Indicators of the Farm

Sector (ECIFS) series.
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If Your Business is Qils. ..
You Need These Reports

Statistics on Oilseeds and Related Data, 1965-82 ($6.00; 72
pages; SB-695). USDA's lastest annual estimates on produc-
tion, stocks, disposition, exports, imports, and prices. We've
done the legwork for you by culling these statistics from
diverse sources and putting them in a convenient one-
volume format. The numbers represent the most accurate
assessments of Government and private sources, including
the Departments of Agriculture and Commerce, the Insti-
tute of Shortening, the Chemical Marketing Reporter, and
the National Provisioner Report.

More than 100 tables give you the breakdown for cot-
tonseed, flaxseed, linseed, peanuts, soybeans, sunflowers,
and edible fats and oils.

U.S. Peanut Industry ($4.75; 52 pages; AER-493). A com-
prehensive picture of the last three decades of peanut pro-
duction, consumption, and world trade. The United States
accounts for about 10 percent of world exports of peanut
oil and is the third largest producer of peanuts (behind

India and China). With 10 figures and more than 30 tables,
the report tells you:

® Major markets for peanut exports.

® Primary uses for different peanut varieties.

® Causes of yield increases over the last 30 years.

® Major production and marketing practices.

@ Effects of Government programs on peanut farmers.

To Order These Reports . . .

Write to Superintendent of Documents, U.S. Govern-
ment Printing Office, Washington, D.C. 20402. Make
your check or money order payable to Superintendent
of Documents. You can charge your order on VISA,
MasterCard, or with a GPO deposit account; call GPO's
order desk at (202) 783-3238. No additional charges

for postage to domestic addresses; but foreign address-
es, please add 25 percent extra. Bulk discounts available.




