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Andrews Containers are. Light—Stuljdy—-Durabl |

OODS

acked and shipped in them invariably arrive safely at destination.

When they don't—and that's seldlom—somebody has disregarded thewarn- Ry VAT s il
ing: “Use no Hooks!" or there's been exceptionally rough handling some- s el i
where along the line. Andrews Containers are the safest, therefore the most WAL SN _ PY
economical corrugated shipping cases you can use. (v BT arln a (i
means that we control our raw materials ; - i : |

That's why the shipping clerk can re-
port to the general manager that since
using Andrews Containers, there's
been practically no breakage—no returns
of goods damaged in transit—claims
from this source eliminated—losses
shaved close. And that's why it pays
to use Andrews Corrugated and Sol:"d
Fibre Containers.

from field to shipping platforin. And
that insures uniformity and depend-
ability of the finished product—and
deliveries on schedule.

Andrews offers the co-operation of
capable artists and designers—in devel-
oping new designs in cartons and con-
tainers for you, or in perfecting your
own ideas. Ask us for details of this

Owning our own timber-lands, saw mills,
service.

pulp and paper mills and factories

O. B. ANDREWS COMPANY - Chattanooga, Tenn.

Cartons and Shipping Containers for the Macaroni Trade

ANDREWS

The only concem in the world manulacturing every kind and style of wooden, wirebound, corrugated fibre, solid fibre and pasteboard cartons and coutainers.
b
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o and Service

Buy

NOMCO

- Durum Products

- Semolina
~ Flour

' Write or wire for samples and quotations.

Northern Milling Company

i . Wausau, Wisconsin
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FOLDING PAPER BOXES §; For

ARE KNOWN AND RECOGNIZED THROUGHOUT
THE TRADE FOR

QUALITY iy Noodle Manufacturers!

filn Ao

CERTIFIED CERTIF

Quality like blood tells in the long run. (OL :\ng

‘You can advertise all you want, send out all the salesmen you
can employ, but unless the quality is there to back up those efforts, ‘ SPRAY process YOLK. Fresh Selected Whole
s %\;Entually will lose out. i Immediately Soluble, Eggs Dried in their En-

ile price is an essential factor, it is Quality that makes the Dependable, Dark Color 88
lasting Customer—the biggest asset in any business. 4 tirety—Full Egg Value;

B 3 -
That's why we are always trying to make each ordera little better felf:a:lw Egs ygl? li?]m;ngg;l Perfect Results—Origi-

than the previous one. Catog, nal Cases as Imported.
Your inquiries solicited.
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If you are not regularly getting our color suggestion cards write us at once.

THE GLOBE FOLDING BOX COMPANY SAMPLES AT YOUR COMMAND

CINCINNATI, OHIO

JOE LOWE CO., Inc., New York City, N.Y.

ALSO AT

LOS ANGELES BOSTON CHICAGO TORONTO

TN
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FROM PURE _
DURUM WHEAT
Medium Fine

Ask For Samplés

Coarse

Our Location Enables Us to Quote
Attractive Price_s'

Our Representatives Are Always Pleased to Go
Into Details With You.

Get in toﬁcb with

PHILETUS SMITH Produce Exchange

O. F. HARTMAN Board of Trade Boston, Mass.
CORBIN FLOUR CO. Lytton Bldg. ‘ Chicago, IlI.
CORBIN FLOUR CO. Williamson Bldg. Cleveland, Chio
CORBIN FLOUR CO. Pierce Bldg. St. Louis, Mo.
JAMES McCONVILLE - ‘  Pittsburgh, Pa: -
BREY & SHARPLESS Bourse Philqd'elpl_'nia,"l’a.

CROOKSTON MlLLlNG C.

New Yeork. N. Y.
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RINTING successfully upon the cushioned sur-
face of H & D Corrugated Fibre Board is only
one of the many problems The Hinde & Dauch

Paper Company has had to solve in providing manu-

facturers with a better shipping box.

N ) = AN

This one detail alone is saving shippers thousands
of dollars annually. And it combines prestige with
protection. For every box may carry the shipper's
name and trade mark—even on all four sides. This
does away entirely with one of the chief causes of
merchandise lost in transit, Every misdirected box
may be returned to the packer safely.

By manufacturing the best Corrugated Fibre Boxes
and Packing Materials it is possible to make, The
Hinde 8 Dauch Paper Company is maintaining its
unquestioned leadership in the Corrugated Fibre
Board industry—the leadership it has held for nearly
a quarter of a century,
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The Hinde & Dauch Paper Co.

220 Water Street Sandusky, Ohio
" Toronto, King Street Subway and Hanna Avenue
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For Macarom ahd Nobdles
Unequalled in Color and Strength
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Macaroni Versus Paper

1leeding the nlmost too frequent complaint Indzed by
housewives that the content of macaroni and spaguetti pack-
ages has gradually dwindled till they are now asked to pay
pearly as miuch for the wrapper as for the food contained
therein, practically all the leading manufacturers have de-
cided to follow:the advice of the representative hody that

¥ appeared before the Federal Trade Commission in June,

where after: considerable discussion it was agreed that 8
ounces should’ constitute the minimum weight of packages
of macaroni produets,

It is pleasing to note that the "wntmg on the wall’’ has
bheen seen by most of those cngnged in marketing mm,nrom
in package form by adopting the standard agreed upon
at the 1920 convention of the industry and reaffirmed be-
fore the government body whose prime purpose is to cooper-
ate with these produeers in guaranteeing to the consumers
fair treatment, That most of these companies made this
radical clmnge in policy ‘within 8o short a time after the
conference is wonderful. It is even more amazing because
among these were several firms which were always strong
in their conviction that they must pack a carton ‘‘to meet
the price.”” That old poliey is now as obsolete as is the
ancient custom of drying macaroni along the roadsides.

These recruits to the minimum weight standard- have
openly confessed the impracticability of their former policy
and in a complete about-face have arranged, to place an
agreed weight of standard quality goods in their packages
to he gold at prices to he determined on the prevailing
values of the ‘raw materials entering therein at the time
of manufacture. This sounds the death knell of the former
10 ¢cent seller, for in-the opinion of the wise ones in the
husiness to try sand pack a 10 cent package even with
Semolina at from $9.00 to $10.00 a barrel would he suicidal.
They base their judgment on increased eost of production
that has affected every plant in'the country, without any ex-
ception, due to high wage demands, high taxes, increased
Paper costs, high and increasing freight rates, that cause a
general and liberal increase in the cost of doing business.
In consideration of all of these facts the macaroni manu-
facturer shonld at least demand the same price for his prod-
Jucts that other <2real food manufacturers are getting whose
cost of produclmn is far less than that of making and
marketing macaroni produets.

That the complaints of the consumers are justified is
Proven by a’case just reported of a large macaroni firm that
Jhas cither failed or refused to note the way the wind blows
ind hag wnthm the past few weeks reduced the package
Wntont of' 1ta mncarom cartons till in Mnchngan there have

containg so small an amount of food that the sender states
that ‘it could be eaten by me without even exeiting my
salivary glands to action.”’

Imagine, if you please, the perplexity of the cook who
plans to prepare a meal, gets hold of one of these pigmy
puckages, starts it a-boiling, only to find at the end of the
process that, instead of a meal, a fair start toward it has
hardly been made. 1t does not require much reasoning to
conclude’ that macaroni will not soon again be depended
upon by this housewife as n basis for a meal, heeause she

was so badly fooled by a carton supposedly large enough

in contents to supply an ordinary family, yet veally netting
ler only enough for her ecat.

If the injury were confined to the firm packing this mere
excuse for a carton of macaroni, the practice could he
ignored' and the firm alone he permitted lo shoulder the
wrath of the consumers. But unfortunately the honest
manufacturer is equally as hard hit and, in justice to him,
the trade should deery this practice that will not only tend
greatly to reduce the general consumption of macaroni hut
to bring about the ruin of those who are trying to do legiti-
mate business along recognized honest bhusiness lines. In
the words of an eastern manufacturer in his complaint to
the Federal Trade Commission, ‘‘this firm is sinking and it
is endeavoring to take downwith it the entire in-
dustry.”’

Comparisons are at most times odious, hut in this case
they are resorted to in order to show the unrensonableness
of a 4 ounce package of macaroni, Sold in this size pnckage
to the consumer at 10 eents establishes the unheard of price
of 40 cents a pound, Comparing this with various brands
of excellent qualities of maearoni retail at from 15 to 20
cents 4 pound in bulk, the purchaser of a pound of macaroni
in 4 ounee packages is paying out half the money for the
container and the other charges incidental to its handling.
This 50-50 split with the carton makers justifies the title
given this editorial, *‘Macaroni vs. Paper’’

It is conceded that macaroni packed in haady and con-
venient. sized, clean and sanitary ecartons is more costly
than selling it in bulk, but why ,this great discrepaney in
price? Are you selling macaroni or merely distributing
paper! It is true that paper is very high, but this should
be one of the very best reasons to advance for larger pack-
ages that would unquestionably result in bigger distribution
and larger consumption. A very good policy to adopt would
be ‘‘the higher the cost of cartons and containers, the great.
er the contents they should be made to earry’’.

The determination of the leading package goods manu
facturers to favor the minimum 8 ounce package and the
olimination of the other trade abuses agreed upon at the

: .‘_uonference wnth ﬂlL chernl Trade Commission, und the re-
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pletely understood by all.

~ sultant submittal of its findings to the will of those inter- '
- ested, deserves as much attention for the principle involved
as for the immediate bearmg it will have on the particular
subjcet under consideration, With copies of the procedure
and srguments in the hands of all manufacturers for de-
liberative perusal, they will have a chance to arrive at a
calm and deliberate conclusion that will commit ‘the in-
dustry to & policy only after it has been defmitely and com-
By calm thinking, concentrated
on the question and uninfluenced by the personalitics of
its advocates, which are often depended upon to’ sway
opinion in most eases, it is more than likely to result in de-

cimons'that w:ll atnnd the test.of tim.
paekage goods manufacturer to decide definitely for his owp
and the industry's best interests. Neglecting to act on your

- convictions is almoat as bad as having none,
8o is shirking a responsibility. :

The exponents of this policy have: made use of their
common sense and it is now up to the individuals to take [§
every opportunity of hulldmg up: their own busmess and
of cstablishing the macaroni industry on the high plane
that the value of the foodstuff produced by them dcm:md:
in the markets of the world.

Let us sell macaroni.

#It 8 nomup to the

Td fail to do

‘It is probable that we hear more to-
day about the balance of food and
pocketbook ‘than we do about the pro-
tein, carbohydrate and caloric balanced
diet. The real problem of the housewife
is along the lines of bringing home from
market the most food for her money
because she is incapable. of differentiat-
ing foods and foods intelligently,’’ says
Charles Chistadoro.

““The wish is expressed only too often
to be able to discard meat and use some-
thing cheaper as a substitute in more
than name, but a vegetable diet does not
meet the situation,’’ he continued.

1 ; Oabbage

| “A friend out of the east wrote me
for my opinion as to cabbage, he was
getting an cxaggerated idea of the
nourishing and stimulating value of eah-
bage, because the Germans were winning
“all their great vietories on sauerkraur,
which is simply cabbage pickled with
brine,

"“‘So I had to write to my fne:ul to
forget all about cabbage as a sustaining
and highly energizing diet. That cab-
bage had about the same amount of
water as lean beef 77.07 per cent. Of
protein, the reconstructive value in all
foods, animal and- vegetable, cabbage
had but 1.4 per cent, as against 20 per
cent in the lean of meant (beef). The
calories in cabbage, the elements that go
11 to impart heat and ‘go’ to ihe system,
S amounted only to 115 units. The calor-
i ~ies in beef figured 950 units.

i ““Potatoes? The white potato con-
tains nearly 35 per cent of carbohy-
drotes and fibre, over G2 per cent of
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water and but 18 per cent of pi'otein. :

SHOW MACARONI SUPERIOR FOOD

Comparisons Reveal Proper Balance in Pastes—What Other Foods Con-
tain Worthy of Study—Ingredients of Macaroni, Etc.

food values of a score.of foods that
might interest many would be cconomic
housewives, but just at this minute I am
accentuating  on spaghetti, macaroni,
vermicelli, noodles and other Italian
pastes.

What Spaghetti is Made Of
‘‘A brief cxplanatory descri[ftion of

what Italian paste is might be in-order.

To begin with the kind worth while, and
which returns to the housewife the most
for her money, is that made from the
true durum flour, richer in protein and
vegetable sugar than any other flour.
There are flours, of the softer kind, and
grown under sub-humid conditions, that
contain as -low a8 7 per cent protein,
The durum flour contains from 13 to 14
per cent of protein, sometimes more.
This durum wheat is a very hard wheat
and the best:is grown under dry farm-

ing conditions. In fact, durum wheat is -

regarded exclusively as a dry farmed
wheat.  When it is"grown under quitc

moist conditions or excessive irrigation

it proves to be no better than other
wheats.

‘“So when we start with durum wheat
in the manufacture it is nearly - the
whole battle won. Macaroni, spaghetti,
vermicelli and, except for the egg put in,
even noodles, ave all the same—just a
difference in shape or form in the shap-
ing of the dough by the press. _

‘“No simpler and more unsophisti-
cated food exists when made within the
proper environment ' than macaroni.
Just flour and water and, when mixed

and formed by the press, air or nteam.

dried in a eleanly mnuner.

—

cent of flour and 20 per cent of water,

It ‘is mixed until it forms hard lumps §

the size of a large cake of-moap. This
dough is very hard and hewy From
the mixer it goes to the kneading table,
where corrugated rollers of stecl knead
the mass until it is perfectly homogen.
ous, Finished an this kneader, it looks
like marble and is almost as hard.
‘“The secret of good spaghetti is the
perfect admixture of the flour and the
water into a smooth, stable mass, The
dough kneaded, it is rolled out in 3
sort of mangle, formed into convenient
rolls and dropped ‘into a. hydraulie
press ‘and there forced through heavy
copper dics, and thus does it get its form
and by these dies is the opening through
the stems -perfected. Pat: held that
‘them Talians were surely smart peo-
ple to hore their spaghetti full of holes
and never to break a single one.’
‘‘Formed in the press, the spaghetti is
taken to the drying room to dry to brit.
tleness. The Italian paste is now ready
for: the packing box to-be went to mar-
ket.
* *“The trouble w:th macaroni in our

" country is that instead of a consumption

of but 8 pounds per capita we should
consume 50 pounds per capita.
©* What Sauce Means
““We do not secem to know any other
way than to bake the macaroni with a
little American cheese, and then 0
serve it out in canary bird bath tubs &4
a side dish. The secret of the foreign

* served macaroni is the sauce. To make

a sauce, such as spaghetti is sorved with
in a high class French or Italian restat:
rant, is beyond the ken' of the averag®
American housewife. - But that is 10
exeuse for holding down to the inevit
able baked article. An up-to- -date ¢

hook: will give several ways of serving}
the dish. But one very quick and sPPC

tlzmg way. 8- to first boil the spulﬂ“’“

MACARONI LABORATORY

National Auoclatlon Prepares for Research
Work — Cooperation Basis Success
With Canners and Bakers—Dr.

B. R. Jacobs in Charge.

The decision of the leaders in the
macaroni business to aid in the estab-
lishment of a laboratory at Washington,
D. (', to look after many of the essen-
tinl problems of the industry is consid-
ered by close students of business coop-

B cration a8 one of the most advanced

moves ever undertaken by this group of
foor producers,

The industry should (.Ollﬂldcl‘ itself
most fortunate indeed to obtain the serv-
ices of so able a chemist es Dr. B. R.
Jacobs, whose years of training in the
United States bureaun of chemistry hav-
ing direct charge of matters pertaining
to macaroni standards, marks him as
one of the real experts along this line in
the country. Having the confidence of
practically  every one in the macaroni
manufacturing. business, added to his
qualifications as an unbiased and well-
trained chemist, makes him the undis-

uted choice for this position that has
Instom for the industry just the things
that it has been lacking to make it the
success it should have become.

All Makers 8hould Support

Dr. Jacobs has the solid backing of the
National Maearoni Manufacturers asso-
ciation in this extensive work and sev-
eral of the interested manufacturers
(interested more in the uplifting of the
industry rather than for selfish reasons)
have contributed freely and willingly to
this move, 1t’s something that cvery
macaroni manufacturer in the country
should laud to the skies and ilnance as

N liberally as the nced of the establish-

ment of such a laboratory justifies.
As proof of his fairness to the indus-

try, Dr. Jacobs has refused to handle

the contributions and C. F. Muecller, Jr.,
of Jersoy City, has been appointed as
trustee of the fund to be established to
ﬂ-llnuco this affair. Checks for contribu-
tions should be made out to Mr. Mueller

Land sent to his office at 180 Baldwin
§ivenue, Jersey City. Dr. Jacobs thus

e’tlJI:umg the proposition :
Many 'American industrics have os-

; '“bllﬂhtd cooperative laboratories where
§ Mroblemg of interest to the entire indus-
Uy are worked on and results are dis-
R tributed among, the individuals within

the industry to enable them to better
Ty on thggl_g business.

R Ju:?q;

sumed such large proportions that uo
individual in an industry would be able
or willing to finance it alone. However,
even if an individual coneern in an in-
dustry financed its own laboratory it
would certainly he unwilling to distrib-
ute the results it obtains among the other
meinbers of the industry, so, to insure
advancement along scientific lines, these
industries have found it more ad-
vantageous to do technical and secientifie
work, which is for the benefit of all, on a
cooperative basis.

Conspicuous among those who have
succeeded in . cooperative research work
is the National Canners association.
Its members established a laboratory in
Washington some years ago and are
studying and solving problems that
have been of material benefit to the
canning industry,

Saved in Tin Plate

A most voluminous and comprehen-
give report has been made by the Na-
tional Canners-association on the *‘ Rela-
tive Value of Different Weights of Tin
Coating on Canned IFood Containers.”
The purpose of the investigation was to
determine from thoroughly comprelien-
sive and practical tests the relative
value of different weights of tin coating
on commereial tin plate used for eanned
food containers. Many Dbase stecl
plates .of different heats were used and
ench one of these was conted with a va-
riety of different weights of coating of
tin and made into containers. In these
containers a large variety of foods was
packed. The experimental packs were
put up as nearly as possible according
to the regular practices of the plants
and these were shipped within one or
two days after packing to the various
localities where the inspection of the
packs was to be held. The experiment
exploded a long established theory con-
cerning the neeessity of heavy tin coat-
ing on food containers as it was shown
that there is no relation between the
acidity of juices of canned foods and
amount of iron and tin dissolved by
them. This work resulted in the saving
of excessive outlays for heavy tin plate
and the conservation of very large
amounts of tin,

Thermal Death Point

Another of the problems which is now
under investigation is a study of the
kinds of microorganisms in canned
foods and their so called thermal death-
point, or in other words the temperature
at which these organisms die. This is a
problem of fundamental importance to
the canning industry as {nnny_of the in-

NEW MACARONI _]OURNAL
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dividual canners have found that
canned foods lose a good deal of indi-
vidual flavor and deteriorate in appear-
ance and quality through long process-
es of sterilization. The objeet of this
study is to sterilize canned foods at such
i temperature and for such a length of
time as will destroy the particular or-
ganisms present, but not to sterilize any
longer than is necessary to retain as
much as possible of the natural flavor in
the finisiied produet.

Another problem that is being inves-
tigated by the National Canners asso-
ciation laboratorics is the blackening
effect of corn on tin plate. This is sup-
posed to be caused by the formation of
black rust or black spots on the ean
und these in turn seale off of the surfuce
of the tin plate and settle on the corn
in the can giving it the appearance of
not having been put up under the best
sanitary conditions.

Also Glassmakers

Another industry that has established
a cooperative lahoratory is the Glass
Manufacturers associntion. The main
objeet of this luboratory is to study the
uses to whith glass containers may be
put in the canning industry and to co-
operate in increasing the use of glasa
containers for food products. This
laboratory proposes to investigate the
kinds and sizes of glass containers hest
suited for canning purposes, the effeet
of transportation on breakage, the hest
method of sterilization of contents and
other similar problems which will in-
crease the use of glass containers,

The American Baking Institute was
recently established in Minneapolis un-
der direction of the American Associn-
tion of the Baking Industry. This
Iaboratory is operated in cooperation
with the Dunwoody Institute. Its pur-
pose is to conduet research work along
every line of intevest to the baker whieh
will ultimately be conducive to the pro-
duetion of better hread.  Its aim is to
substitute definite  knowledge on  the
processes and methods that enter into
the manufacture of hread for the **rule
of thumb' which has been in practice
in this pioncer industry for centuries.
It will also furnish an opportunity to
young men who wish to enter the huking
business to obtain a seientific and tech-
nical training in a place where uniform
methods and the best practices in the
industry are carried on.

Members Participate

Members will be allowed to place
their own men in the laboratories of the
Institute where they will be allowed to
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work on special problems which will be
of Dbenefit to the member to whose
staff these men belong.” All members
will have full benefit of the information
and the use of any patents or seerct
processes which are worked out by the
Institute on such terms as are pre-
seribed by the advisory board. The in-
formation obtained in the Institute is to
be issued in a series of bulletins.

The Institute has a technical and
service department which will endeavor
to assist the hakers in solving the mone-
tary difficulties and supply -them with
information on technical and chemical
questions. For example, it will test the
raw material which is offered to the
bakers trade, especially where claims of
superior quality are made. This will be
for the purpose of detecting fraud in
the sale of raw material to bakers. It
will endeavor to standardize specifica-
tions for the purchasing of raw material
and to obtain information on the compo-
sition of each grade of raw material so

that the baker may be advised in ad-

vance of the character of his product
and in order that he inay make a more
seientifie use of it.

Maoa.roniaos- Next

The more advanced thought in the
macaroni industry has realized for some
years that there have been certain prob-
lems which have been staring it in the
face. No individual manufacturer alone
desires to assume the responsibility of
solving any one of these problems and,
a8 in the case of other industries, even
if any individual manufacturer should
carry on research work which would en-
able him to solve any of these problems,
there is no reason why he should be
philanthropic enough to give the results
of his investigation to his competitors.
Realizing the value and even the neces-
sity of an carly solution of these prob-
lems a group of manufacturers entered
in contracts with me to assist them in
this work. To these contracts were add-
ed subscriptions from the Macaroni
Manufaecturers association and the Ali-
mentary Paste Manufacturers associa-
tion and from individual manufactur-
ers. 'The result was the establishment
of the National C'ereal Products Labora-
tories. These laboratories propose to
carry on the research work to establish
standards for semolina, macaroni, egg
noodles and minimum limits on the
weight of * packages and to collect the
necessary data to obtain a census of the
macaroni industry, Now' that the fed-
eral trade commission has dctermmed

unfair inerchandising practice. eoﬁﬁar_yﬁ =)

to the best interests of the industry and
of the publie, it vill be necessary to de-
termine when a package of macaroni is
slack filled. These arc the problems that
require immediate attention. The funec-
tions of the Washington laboratorics
will grow with the development of the
industry and the increased demand for
better products, better service and a
better understanding among the manu-
facturers.

Proper Labeling

Besides the above work which is to be

carried on through subscriptions these

laboratories will endeaver to supply in-
formation and to do analytical and tech-
nical work for individual manufactur-
ers for a nominal charge. Analyses of
flour, semolina, eggs, alimentary pastex
and other products will be made. Ad-
viee will be given, so far as possible, on
the proper labeling of packages and on
interpretations of the federal food and
drugs act.

At a recent meeting C. F. Mueller,
Jr.,, of 180 Baldwin avenue, Jersey
City, was made chairman of the manu-
facturers advisory board and trustee of
all the funds collected through sub-
seriptions to carry on the work of the
laboratory. The board consists of C. F.
Mueller, Jr., Jersey City; Frank L.
Zerega, Brooklyn; J. T. Williams, Min-
neapolis; Wm. A. Tharinger, Milwau-
kee, and J. S. Bellanca, Buffalo, = This
board will determine the extent to which
any problem shall be investigated and

will handle the expenditure of the sub- =

scriptions,

New Freight Classification

According to Supplement No, 7 is-
sued ' last month by the Consolidated
Freight Classification Committee and
which is to go into effect August 15,
1920, a rate has been established ‘‘Maca-
roni in bags, in quantities of less than
carload lots.”’ This class of shipment
is now considered fourth class.

This is the only change reported in

the classification concerning macaroni
products as a result of the hearings held
in Chicago, May 24 to 28. Through the

traffic expert, B. L. Benfer of the Na-

tional association, it was attempted to

get a modification of the classification
under Cereals to affect the whole class -

of macaroni ploducts but the commis.

sion has not as yet seen fit to reclassify
this product into the claas mto which. 2

it really belongs. -
Our' petition called fo

-ing.) "’

o sauce. This done, scrve with a little

- nomie: limelight.”*

the following cla
stands: i
YFOOD PREPARATIONS (‘emm
NOIBN. (crackad, geound,” gmnuluud
hulled or rolled cereals.)’’

The change desired would word tj,
classification, as follows .

* (cracked, ground, granulated, hulleg
or rolled Cercals, partially prepared for
human consumption but requiring cogk.

For reference would state that e
new item appearing in thc classification
reads:

‘‘Macaroni, Noodles, Spaghetti o
Vermicelli: o

In double bags, L. C. L
In barrels or boxes, L. C. L, :
In packages, named, C. L. nin
. weight 30,000 pounds.”’
- This 'will be found on page 54 of
supplement 7, item 7, by those inter.
ested enough to obtain a copy.

Show Macaronl Superior l?oocl

(Contlnued from page 10.)

grated Gruyerre (Swiss) cheese and
you approximate clogely the very best
an Italian chef can do.”’ _

(A specially prepared macaroni sauce
is now being marketed by the Workmun
Packing corporation of San Francisco
known as the I. X. L. brand, that is
proving a boon to American houscwives
desiring to properly prepare macaroni
and spaghetti with the true Italian
flavor, Ed.) '

Analysis of Macaroni

*‘ Protein 13 to 14 per cent and calorie §
units 1665 as against 950 for lean beef.
Lean beef per sec is not a balanced die}
by any means unless potatocs or somé
starchy addendum is eaten with it. But

EW MACARONI JOURNAL

-.ummmﬁ !

o' dinner made from spaghetti alone,
with which cheese is used, a dinner ®
satisfying that a forcigner “will make
his whole meal from it, becomes one of
the most perfectly balanced meals that
can be eaten. ‘As to the economy of
macaroni over a score of other foods, le!;
the housewife do a little checking up o' §
her own account and she will soon aP‘
preciate the economic mde of macaroniJ
In these days of ~dictary cconomics {
macaroni should get into the gostr® jg

" 'Be a_live, wire and then you won'l s
stepped on. ‘1t's tho dud one. they w'

No. 2 . .S'T.e.molgon S
lmpenal ; R‘om'e.

SEMOLEON

MEANS MONEY

WP

It MEANS MONEY to you, because it produces

dellCIOllS Macaroni and Spaghetti w1th that rich,
golden color you want.

It MEANS MONEY to the dealer, because Mac-

-aroni and Spaghetti, made from SEMOLEON
satisfies, strengthens, and builds up his trade.

It MEANS MONEY to the consumers, because the

high Quality induces them to eat more Macaroni
and Spaghetti—the most Economical of all foods.

Shane Bros & Wilson Company

“Minneapolis - - Minnesota

EMOLEO

MEANS MONEY N No. 3 Semoleon

" Amberole

thnt thc slack ﬂllmg of packages is an

N
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TH
TRADE SUBMITTAL

Matter of Practice in Macaroni Industry
—Brlef From Federal Trade Commis-
sion Covering Important In-
novation in Industry.

To the Members of the Package Maca-
roni Industry:

This memorandum is prepared for
distribution in the package macaroni
industry of the United States with the
request that criticism and suggestion
be freely offered by any member of the
industry if any believe that the con-
clusions reached by the representatives
of the industry and communicated by
them to the Federal Trade Commission
are not well founded in any particular,
or if there are other and further abuses
£ of sufficient importance that  they
4 * should be suggested by the commission

to the industry as proper subjects for
examination at a meeting to be called
for that purpose.
In the absence of any substantial
negative criticism the commission will
incline to accept the judgments of the
representatives of the industry as ex-
pressed to the commission on June 25,
- 1920, as being acceptable to the indus-

try as a whole. While at that time it
was sought only to seleet the most im-
I portant and outstanding unfair prae-
E; i * tices, it is generally understood that
#11  “there are other and minor things, the
g propriety of which might properly be

i questioned, But it seemed to be the.
£ judgment of the representatives of the
industry that proposed improvements
would not be facilitated if it went too
much into detail at this time.

A considerable number of complaints

il
5k 1Y

S
At reached the Federal Trade Commission
37 1 both from'the members of the package
ﬁ‘tg; macaroni industry itself and from other
it 17 sources, with respeet to certamn prac-
i tices which had grown up in the in-
dustry. These were followed by a re-
quest on the part of a group in the in-
dustry for a trade practice submittal.

The eommission submitted the ques-
tion ns to the advisability of a trade
practice submittal to the officers-of the
National Association of Macatoni
Manufacturers and was advised that
snch a proceeding would be most de-
sirable according to the view of the in-
dustry.

The association held its annual meet-
ing at Niagara Falls, nt., carly in the
week of June 25 and, later, representa-
tives of the National association, to-
gether with representatives of manu-
facturers not members of the associa-
tion, met with the commission at Wash-
ington on June 25 for the purpose of

mission of the hest judgment of the in-
dustry as represented at the meéting,
with respect to certain practices which
had been complained of to the commis-
_‘gion, and were apparently the subject.
of
telf. ‘.

E NEW

general corgplaint in thc _-irndusl_;r‘y‘ ‘

(" The commission songht to give notice *
of the proposed meeting at Washing-

‘ ton to as many manufacturers as pos-
gible, but it had at hand only inade-
quate lists and for that' reason the
notice was not as general as the com-,
mission would have desired. However,
the actions taken by the representatives
of the industry on June 26 .were under-
stood to be tentative and were to be
submitted to the industry at large for
suggestion and eriticism. This is the
purpose  of the present memorandum
which is addressed to the industry.

It may be well to explain somewhat
in detail the nature of the procceding
which is called a trade practice sub-
mittal in order that the men in the in-
dustry may understand exactly what
was done on June 25, by whom it was
done and its effect, ‘

Nature of Submittal

‘When complaints come. to the com-
mission alleging unfair methods of
competition in commerce, the ordinary
proceeding is for the commission to re-
ceive such an application for complaint,
make a preliminary exparte examina-
tion and if such preliminary examina-
tion seems to establish a prima facie
case of unfair practices, . to issue a
formal written complaint. PROVIDED,
of course, it is found that the public
interest is involved.

It shonld be underst: 'd that a form-
al complaint issued by the commission
is not a judgment by the commission
but simply a declaration that a further
and formal proceeding is deemed to be
in the public interest.

In certain cireumstances, as for ex-
ample when an unusually large number
of complaints relating to a single in-
dustry are received- within a short
space of time, or when an industry it-
self seems to be perturbed over prac-
tices which are going on and which if
eliminated would leave the industry
more free to discharge its duty of serv-
ice to the publie, a trade practice sub-
mittal may be used by the commission
as a means for solution instead of the
more formal proceedings.

This trade practice submittal consists
of an invitation, which is in no sense
a summons, for the whole industry or
its representatives, to meet together in
the presence of the commission and dis-
cuss the merits and demerits of prac-
tices which have heen complained of to
the commission and any other practices
which may be brought to the attention
of the meeting.

At the end of the discussion each’of
the practices which have been ex-
amined are taken up separately, are
submitted to the industry for an ex-

freely discussing and advising the come_ pression of opinion as to their fairness

or unfairness, their usefulness or harm-
fulness. The. commission does not par-
ticipate in the meeting except to ask

questions 'which will tend tv bring the :
whole matter clearly. into the record. ..

mot ni

‘weight by the commission in consider.

_try to issue ‘its formal complaint after

upudenmu,'n given practice the conuis.
sion reccives that expression of the i.
dustry as being founded on expert
knowledge, 'business experience ang
peculiar familiarity with the industry
with respeet to the condemned l)l'll.u:
tices, and likewise the sanctioning of 4
practice by the industry, éven thoug
the propricty of that practice has heey
questioned by application for the is. -
suance of a complaint, is similarly pe.
garded as being the expression, hased
upon the experience of the industry
and its business judgment.

Such a practically unanimous ex.
pression on the part of a representative
body of an industry is given great

ing such practices. It should be under.
stood that it represents no ‘decision or
judgment on the part of the commis.
sion and is in no sense binding upon
any one not present at the meeting,
Nor indeed is it hinding upon any one
who is present at the meeting but who
dissents from the majority opinion. The
effect is that the weight of opinion of
the industry has been communicated to
the commission and that thereafter the
commission will feel it to be its duty in
case complaints are made to it of a con.
tinuance of the condemned practices on
the part of any member of the indus-

inquiry and the publio interest deter,
mined in order: that by means of a§
formal and orderly proceeding with an
opportunity for subsequent court re-
view, the judgment of the industry
may be subjected to the final test of the
courts. Also in case of a division of
opinion on any given practice, the com-
mission considers the question to be %
muech in doubt that it should be left
entirely open to be challenged, if any
one desires to challenge ‘it, and made B
the subject of a more formal proceed:
ing. :

To sum up then the trade practice
submittal amounts to a request on the
part of the commission to a given ine
dustry that it give its opinion with re.
spect to the fairness or unfairness of g
any trade practices which have growh
up or are growing up and that thisg
‘opinion is received by the commission
as the best and most, authoritativt 8
judgment then obtainable, but that
this judgment may be challenged bY
any member of the industry and there:
after be made the subject of a mor
minute examination 'in a proccedinf
around which are thrown all the gafe:
guards of a proceeding in court.

In a trade practice submittal I i
_deemed to be proper for the members
of the industry to discuss any and 8
subjects pertainingto the conduct an
management ‘of ' business and t0 8 |
and mll trade practices, A sublt
which is not deemed to be proper 10 ¥
discussed ia any question which
ices'or prie ] ,
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"5 trary. to the public interest:"

gion at 10:15 a. m., Friday, June 25,
1920, there were present: Chairman
Murdock of the Commission, Commis-
sioner Colver and Commissioner Pol-
lard. Commissioner Gaskill was en-
gaged on another matter but took his
place in the meeting soon after it
opened,

The following representatives of the
package macaroni industry were pres-
ent: Dr. Benjamin R. Jacobs, Wash-
ington, D, C,, representing the Bureau
of Chemistry Department of Agri-
culture; James F. Williams, Minneapo-
lis, representing the Creamette .com-

pany and president of the National As-

sociation of Macaroni Manufacturers.
‘William A. Tharinger, Milwaukee, rep-
resenting The Tharinger Macaroni
company ; F. 'W. Foulds, Chicago, rep-
resenting the Foulds Milling company ;
H. H. Robinson, Cleveland, appearing
on behalf of the Cleveland Macaroni
company; H. E. Gooch, Lincoln, ap-
pearing on behalf of the Gooch Food
Products company ; L. A, Speiss, South-
ern building, Washington, D. C., rep-
resenting the Armstrong Bureau of Re-
lated Industries; Julien’ Armstrong
and Montague Ferry, Chicago, appear-
ing on behalf of the Armstrong Bureau
of Related Industries; R. B. Brown,
Cincinnati, representing the Beggs
Cereal Products company; H. D. Gra-
ham, Philadelphia, representing the
American Macaroni company ; Edward
Vermyllen, Brooklyn, representing A.
Zerega's Sons. Other gentlemen were
present but they did not leave names
and addresses to be included in the list
of formal appearances,

After explaining the nature of the
proceeding, the meeting was turned
over to the representatives of the in-
dustry. The meeting continued in con-
tinuous session until 2:40 p, m, and the
following judgments were recorded as
expressing the majority opinion of the
representatives of the industry present.

SLACK FILLED PACKAGES

It was declared to be the unanimous
sense of those of the industry at the
meeting that the slack filled package
constitutes an unfair method of com-
petition, is wasteful, is an unfair trade
practice and is harmful to the public.

It was generally agreed that ‘‘slack
filled’” may be applied to the package
whose cubic contents for the hulkiest
product is so great as to enable it to
contain from one and a half to two
ounces more, net weight, than is aec-
tually placed in it.

SUBSIDIZING JOBBERS' SALES-
MEN

It was the sense of the meeting, as
expressed, that the subsidizing of job-
bers salesmen by the giving of commis-
sions and bonuses, premiums or in-any
way, is an unfair trade practice, s un-
fair method of competition and‘is'con-

ho industry

present voted affirmatively excépt one.

who voted in the negative.
MINIMUM WEIGHT PACKAGE

It was declared to be the sense of the
representaties of the-industry’ that.a
package of macaroni or spaghetti con-
taining less than -8 ‘ounces was un-
economical, contrary to the public in-
trest and an instrument of unfair com-
petition and-an unfair trade practice.

There was one vote in the negative.
A}ll the rest were in the affirmative,

FALSE AND MISLEADING LABELS

It was declared to be the sense of the
meeting that false and misleading
labels as to the quantity of the product,
is an unfair trade practice, an instru-
ment. of unfair competition and con-
trary to the public interest.

The vote was unanimous,

PREMIUM TO THE TRADE

It was declared that the giving of
premiums_or so-called free goods to
the trade which in any way tends to in-
fluence the sale or constitute a reduc-
tion in the list price of such seller. to
all such class of buyers, be declared to’
be. an artificial practice of selling, an

unfair method of competition, an unfair_
_trade practice, ‘undesirable  merchan-

dising practice, and contrary to the
publie interest.

The vote wag affirmative except for
one in the negative.

“The exception was suggested that
this practice might be justified if the
seller is compelled to adopt it in order
to meet a similar act in competition.
If, however, the judgment of the indus-
try is correct and this is an unfair
method of competition, a competitor
need not himself adopt it in self defense
but may protect himself against it by
invoking the aid of the Federal Trade
Commission to prevent his competitor
from using it. . :

In connection with this practice the
meeting  directed that there be incor-
porated in the. minutes that part of

See. 2 of the Clayton law which reads
as followe:

Section 2. That it shall ‘be unlawful for
any person engaged in commerce in the
course of such commerce either directly or
indirectly to discriminate in price between
different purchases of commodities, which
commodities are sold for use, consumption or
resale within the United States or any. ter-
ritory thereof, or the District of Columbia,
or any insular’ possession or other place
under the jurisdiction of.the United States,
where the effect of such discrimination may
be to substantially lessen competition or tend
to create a monopoly in any line of com-
merce. '

Provided, that® nothing hersin contained
shall prevent discrimination !n- price’ be-
tween purchases of commndi!ies on account
of differences in the grade, quality or quan:

tity of the commodity sold, or that' makes =
only. due allowance for'the difference in the:
cost of selling or transportation, or discrim- "
ination-in’ prices In: the‘same’ or different™
communities made in'good falth and to meef=":

competition. s

tives of the.fndu

“.spect to the decisions of the.representa.

“sion’ with_ respect:to the issuance of a

in - the: law: cons

SUBMITTAL TO INDUSTRY

With the foregoing actions the rep.
resentatives of the industcy requesteq
the commission to summarize what hg(
been' done and-to furnish a copy t,
each member of the-package macaron;
industry. >
" It is the understanding that each con.
cern recpiving 8 'copy hereof, shall he g
invited to address ‘the commission with
any suggestions or criticisms with re.

tives of the meetingiof June 25 and to
suggest any further practices which it
may think can properly be examined af

this time. ; SO |

It is understood that such comment
from the industry shall be in the hands
of the commission on or before July 25
1920, and that thereafter the commis.
sion will again address the industry
with the results of the referendum.

It is understood that the rights of no
one are foreclosed by.any:action that
hllnm been taken. The action amounts to
thig:' N s e

. The industry, through its representa.
tives, has discussed dertain practices
and has advised the commisaion that in
its judgment these practices are unfair
trade practices, coustitnle methods of
unfair competition and are contrary to
the public intereut. )

Any--member: of the .industry who
does not agree with this and continues
to make use of the condemned practices
may be complained  against by a com-
petitor; . If such application is made to
the commission for the issuance of 8
formal complaint aghinst any one who
continues -to use these practices, the
commission will treat such application
wholly without prejudice and as it con-
siders any other application. :

The expression of ‘the: indusiry 88
here given is advisory to-the commis

‘complaint but upon a trial of the com:
plaint the respondent will; come in en-
tirely ‘without prejudice on the part of 3
the commission and ‘any practice which
is ‘challenged will® be:-‘examined from
the beginning. -~ = -
THE ONLY WA
1f you toot your little tooter
‘And:then lay away your, horn.
Within o 'week there’s not a soul
Will know that you'were born.

The man who tries to adyertisc
By short and sudden jerks,
Is the man who's always kicking
Becausa it never works,

Tt oo s o

_ A-humpin’.every

It titute 'gdlod'_.bl.lsincgs i
“principles; SRRl ‘

WASHBURN CROSBY CQ.
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Minutes Executive Committee  Rescarch Council that macarini manu- mnnufaeture nnd commmptlon for dis. [ i

. facturers contribute the-sum-of $1,000  tribution to the press after approval by
Meeting at La Salle Hotel, Chioago, , vo. fo: five years towards a fund  the exccutive committee.  Carried,

. July 28, 1820 that will help ﬂnn:}ec an_ extensive re- ~ Mr. Ball of the National Crop I,
The first meeting of the 1920.1921  search for betterment of durum wheat * - provement Secrvice appeared before t
exceutive committee was called fo order . quality”in this country. ' committee with a proposition that mop

Wednesday, July 28, 1920, in the 0ld " Moved by Mr. Foulds that this matter - publicity be given durum’ produets by
Colony club at Hotel LaSalle, Chicago. ~ be passed up at this time; that since it's . means of a monthly article and appro.

i The following were in attendanee: more of a milling problem, it be recom- priate cut placed in 250 leading Citig
A James T. Williams, President N, M. M. mended that the . National Research of average size in the country, ] HO ME OFFICE BRANCHES
y Association. Council take up. this matter with the ‘Moved by Mr. Mueller that matter b AND FACTORY NEW YORK CITY
ﬁé F. W. Foulds, Chairman Executive durum millers, Carried. A tnken under advisement, that Mr. Ball iy ' 516 Fifth Avenue
& Committee. (4). The resolution  adopted by the go-into this matter more fully with My, 4433051182(;8““8 4 DENVER, COLORADO
. F. Mueller, Jr., Member Executive 1920 convention favoring the reopening. - Wlllmms and. that it be taken up wit : ‘ 1SIES Aty Skropt
Clommittee. of the question of Standards of Maca, the durum millers who shonld be par TELEPHONE S;\II:QTF;?EEISLT;Y

H. D. Rossi, Member Exceutive Gom- roni, Noodles and Semolina by the Bu-  ticularly inte:_'estcd".-in' this - subject, Lawndale 906 -

DALLAS, TEXAS

B : T reau of Chemistry was discussed. - Carried. i it
A8 Wm. A. Tharinger, Chairman Traffic Moved by Mr. Mueller that the- sccre-  Oooperation Among Manufacturers el
Cfommittee. tary send a SORY; of the resolutions to Moved by Mr. Foulds that in view of
Dr. R. B. Jacobs, Dircetor National Ce-  the Bureau (:fl (Aht}mllstr]:: ﬂn(;l t:l_at th«; the extensive plans laid by the recent
real Products Laboratory. assoclation stand for the adoption O .., ention of the industry and the ned

The carly part of the meeting was standards that will be for the best in-

DESIGNERS-PRINTERS = UfﬂRION’ FIBRE SHIPPING CASESI

"f'-h i ish y of more funds’with which to finane

"'far i given over to a discussion of the various ~ terests of the TS industry. Carried. 4 oo various plans, that the secretary MAKERS FOLDING PAPER BOXES SPECIALTY PAPER PACKAGES
L 841" matters referred to it by the 1920 con- (6). A certified audit of the hooks of ; d J

i : ¢ he instructed to get out a strong letter

: %f‘ vention in the following order: .the National Association made by Wol to' all the macaroni  manufacturers in

(1). The appointment of a special - & ‘Company, nccountants of Chicago, as the association asking their help in gt

committee to study the question of per recommendation of 1920 convention Manufacturers of

MACARONI,SPAGHETTI AND | = |-
'NOODLE CARTONS

“ Of Superior Quality, Artistically Designed to
Sell Your Product

Sl —rer e

Sl / tmg new advertisers for the New Maca
g proper containers for macaroni products ~ Was read by the sceretary. A Pt L TR R4 of inercasing
| o to insure minimum losses in freight Moved by Mr. Mueller that the report our income. _Carried.

2 gshipments as guggcsted by J. T. Smith be !ldO[lt(‘d s satlsfactory and that it :

fﬂ‘ i.gj of !thc Officinl Freight Classification  be printed in full in our official 01‘8*"‘ : Fedeml ng:fgm:mi::::? Trade

a,} !" Committee in his address before the con- - Carried. Prao u

4l vention which appears in full in the (6). Matter of handling the conven- Moved by Mr. Rossi, after an explan

. New Macaroni Journal for July, 1920. tion registration fces was considered at  atory. talk by Dr. B, R. Jacobs of the
Moved by Mr. Foulds that chairman  the suggestion of Secretury Donna who . National Cercal Products Laboratories

appoint a committee of four bulk goods ~made a report of. the 1920 collections  of Washington, D. C;, that we go o

manufacturers to study this important and cxpenditures and asked that in the “record as favoring the action taken by

matter and report its rccommenda- future a committec be appointed: to  the Federal Trade Commission relative

tions to the National Association either  handle this money. ° to the trade :abum_na:far as we under-
at or before the 1921 convention. Car- - Moved by Mr. Rossi that hercufter a '  stood. the recommendations, Carried. |
ried. . committee of three, (of which the seere- ols i . % :

(5. Moved by . Ross that "thatsstary’ will'bo! ooy il handle’Registrs: Donation to mn:mgym Producti} Our Excel-'fﬂl .and Perfegtlon (_)addles are the ideal containers
matter of serious consideration of prop- - tion fees and supervisc their expendi- ; ; for the shipping and displaying of bulk noodles. They will
er tariff on macaroni products as sug- ture, reporting to this committee as soon Moved by Mr. Rossi thnt the sum 0 ’ . . &
gested by W. T. Leonard of Brooklyn after the convention as is convenient.' $2,000 out of tho balance in the trafic carry approx1mately tel-l pounds and CEEH be Shlpped ‘.Nlth
in his address on ‘‘Import Dities in  Carried. . . fund ereated by turning over to ¢ absolute safety, packed in our fibre containers made specially
Relation to Macaroni Manufacture in NEW BUSINESS = National Association of ‘the balance i for shipping in units of Two, Four and Six caddies to a

3 <7 . the advertising fund, be paid by chek
New members, The following appli- 4 '« @ Maueller, Jr., trustes of the fund

roni Journal for July, 1920, also be re- cations f.or mcmbt.:rship in, the Na}mpnl being created for the maintenance of
ferred to the same committee and that Macaroni Manuiacturers nssocml.mn the National Cercal: Produets Labors:
it reports its findings to the National were read : | tories at- Washington, D, 'C., in charge

this Country’’ at the 1920 convention

and appearing in full in the New Maca- container.

DISELAY CADDY Excel-all and Perfection Caddies are car-
i ried in both the blind and display styles

R . New England Macaroni - Co,, New'  .pn.p R, Jae ~Oarricd.
Association. Carried. of Dr. acobs. ~Carrie

The committee appointed by Presi- 5 H"(;e}[é' Pmll;oi‘:d by MP'-Inp]o)a‘::(llnay s Meeting adjonrued at 8:30 p. m., sub

s : avid Kerr, Baltimore, Pt ] o

dent Williams consists of : A ject to call of the president. . Ours is one of the best equippe d, ok wodem and up-to-
Edward Vermyllen, A. Zerega's Sons, A Gl 3 Respcctfully submittec _ = ) ; : : .

Consol., Brooklyn. el Rl';’s‘ bt AU L Dons, SENUONIGEEE  date plants in the country. Our service is unexcelled and

! : ; . e reccived favorably an ey e L taﬂ o il o : ‘ :

Josoph ; Frreschi;: Ravarino; & Eresehl B g s i in this  association. . R NUCHIANENY  the superior quality of vur products enables us to keep in front.
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| LABELING BLEACH FLOUR

i Vst St s

5 ' 'A-look of nmazement cAmefi.n

Department of Agrlcuilture Announces Rul-
ing on Bleached Flour Under Food
and Drugs Act.

Bleached flour coming within the
jurisdiction of the federal food and
drugs act is adulterated if the bleaching
has reduced the quality and strength of
the flour or conccaled damage or in-
feriority, according to the burcau of
chemistry, United States Department
of Agriculture, in answer to inquiries.
regarding the attitude of the de-
partment on the bleaching of flour.
Bleached flour may be shipped  within

~ the jurisdiction of the law: only under

the condition that the bleaching has not
concealed inferiority or impaired the
quality or strength of the article, and
then only on condition that it is brand-
ed plainly to indicate that it has under-
gone a process of bleaching. Failure to
label the containers to show that such
flour has been bleached will subject it to
a charge of misbranding.

The United States supreme court has
ruled with reference to the section of
the law relating to the addition of a
poisonous or deleterious ingredient that

food sold-must, by addition o7 an ingre-
dient, be rendered injurious to health,
and furthermore, that all the circum-
stances must be examined to determine
whether the article of food has been ren-
dered injurious. No action will be
taken at the present time on the ground
that bleaching introduces into the flour
a substance which may. be injurious to
health, say the officials, provided as a
result of bleaching there is not intro-
duced into the flour such a quantity of
the bleaching agent as may render it in-
jurious as indicated in the decision of
the supreme court. Should evidence
later become available that the bleach-
ing of flour introduces an ingredient in
minute quantities which has the effect
of rendering the artiele injurious to
health, announcement of the fact will
be made and appropriate action taken
to prevent thereafter the shipment of
bleached flonr within the jurisdiction of
the food and drugs act. _

Wihether bleaching in any given ship-
ment reduces the quality and strength
of the flour or conccals damage or infe-
riority must be decided on the basis of
‘the facts in each particular case.

‘A Female Henry VIII—“Be careful in
dusting those portraits, Mary,"” said the
misiress to her new help, “they are all old
masters.” 4

to constitute an offense an article of .

to the glri’s

face. - “Graclous, ma'am!” she . gasped, - -

"who'd ever thought you'd been married all
them times.” s 5
; —Boston Transcript.

SEMOLINA GRANULATION

Preliminary Study by B. R. Jacobs and
Max Ruderman—Samples Collected
in' Open Market—Discus-
sion of Resulte,

The samples of semolina shown be-
low were collected in the open market

from millers and macaroni manufac-
turers. Some were  collected . at the -

source of manufacture and others after
reaching their destination on the At-

lantic coast. All of the samples were .

3 ma.hufnciur_ed‘- in: tli_e : Mi}ﬁléﬂbdiiﬁi will. -

' collected ‘on 'the Atlantic coast hag
. been subjected to any ehanges which

THE NEW MACARONI JOURNAL
ing district; therefore those that were .

may take place in transit. The resulg
obtained from sifting tests are taby.
lated in tables 1 to 4.. It will be noted”
that Table 1, semolina No. 1 shows the{
largest percentage of product: remaing’
on a 40XX sieve, In only one ('aso':’;
BF No, 2289, is there a relatively large:
percentage of the product that go
through a 40XX and stays on a T0XX!
All of these samples show ‘very small’
pertentages of material remaining op
a 10XX and they show only u--fractioiig
of 1 per cent going through a 10XX, i

The results of Table 2, semolina Nui"

)
)
)
)
)
)
)
F
i
) *
]

- o — —— o~ —  —

g .

TARLE 41, DURUM sm' img #1, _
$on %on %on % thru .
B, F. ¢ Inv, 40X 70X 10X 10 XX
] 2283 96,8 2, 65181042 0.2
0 2284.‘ 85‘4 13-7 . 0.7 o.a
* 2288 Y0016, 4 1,0 10,6
2289 42,8 54,56 2,1 0.6
2321 19663 85,0 - 14,0 0,5 05,
Minimum 42,8 2.6 = 0,2 0.4
Maximm 96.8 54,5 2.1 0,8
Average 78,2 20,04 '0.90 0,68
j Called # 4 by n'z;m.facturor‘. :
* Called Farina by manufacturer, - o000 A \ N N e
O Called coarse by manufacturer,
TABLE #2, DURUM_SEVOLINA # 2,
Sl i e e e
y d—‘i—gz' ne, e e e : . v
J2285 L gt
am 12.3 84.‘ g 3.1 0.6 '
= e
294 sz eo 70 CONSULT OUR TRADE MARK
= SO Hh b BUREAU BEFORE ADOPTING
14.7 2. 5 £ "0 .
= iR G NEW BRANDS OR TRADE MARKS
2305 19,7 56,3 21,8 . 1, : ' .
s s s o s Tre Unirep States PrinTing & LitHosraph Co.
2314 19656 13,6 56,8 26,8 2,8 8 Beech St - Norwood, Cincinnati, O.
2316 19657 7.8 82,0 9,2 1,0 ‘
2317 19659 10,8 784 9,00 g ' ¥
2318 19660 5,5 57.76 32,75, 4,0 -
2320 19662 5.7 81,6 11,1 1,5. -
2322 19664 4.8 82,0 - : 1,8 .
2329 17,6 856 a2
M4 ndepum . ‘ 4
Maximum i
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S XX oloth aud'a ollng No. 3 tliy

2, show that the largest percentage of
the product goes through a 40XX and
stays on & 70XX while smaller percent-
ages cither remain and go through a
10XX. The average amount gomg
through a 10XX of semolina No. 2 is
greater, however, than the average
amount of material going through a
10XX in the semolina No, 1.

Table 3, semolina No, 3, on the other
hand, shows a very small percentage
of material staying on a 40XX, the
largest percentage remaining on @
10XX is, in this case, h:gher than the
amount of product found going through
the same size bolting cloth in Tables
1 and 2.

The summary of these results’ shows

" that a semolina No. 1 contains the larg- -
. est percentage of product remaining
" on a 40XX bolting cloth; only a, small

fraction of a per cent _gom th:ough

a 10XX.  Semolinas No. 2 have the
largest percentage ' remaiaing on a

70XX and only an avernge of 1.9 per.

cent going through a 10XX while
semolinas No, & show that the largest
percentage remains on a 10XX and an
average of 7.39 per cent goes through
the 10XX. It is probable that had we
used 50XX, 80XX and 11XX sicves
there would have been a cleaner cut
iine of demarcation between the.various
semolinas. An 11XX bolting cloth is

‘not too fine to sift flour as it is a size

which is normally used in thc mills for™
this purpose,
These results show that in formulnt-

. ing definitions or standards it may /be

possible to define a semolma No. 1 a8
the product of whent remaining.on &

tho time and method of‘adtmg"

Sin the hands of the millers or clevatord]

50XX cloth after havmg standardu.od

TABLE #3, DURUM_SEMOLINA # 3, e e P = — .
product remammg on an 11XX clofy, 4 Ll T ' i
B,F, No, Inv, zoo;x ?onxx % on % thru Allowances and tolerances must by ' il
20 10_XX 10 XX made of course for a certain maximuy |
; 2282 0.1 8.0 82,5 8,5 pcrcentage of flour in each grade whie)
gggi 0.0 :257.:5 67,7 .'3,6 in no case will be higher than what is DURUM WHEAT
oo g:g 2;': é g‘;-g gg found to be contained  in’ semolinay
2307 0.0 23,12 86.75 10,13 milled under good commereial practice, M"-‘LERS
2316 19688 %0 s o 92 Eoe | St. Paul
9.0  21.8 62,0 9,2 i S t 1
2319 19661 ; 23, 3 : SO | 111 Sl - fau - an
on ot ag.’é o i Duram Wheat Propects Good Capacity 1500 Barrel )
P A { pact arrels
& oo a S S5 Reports from all sect:qps of the dur- :
m’“” v 6.1 317 82.5 10,13 um country are mqst optimistic and the
g : 1920 yicld is expected to be quite large,
verage 0,02 23,B4 68,82 7,39 Some rust has been reported but as this
Durum semolina & mixture of: E66-2/3% #2 and 33-1/5% §3 rarely affects” durum the. erop now on
the point of being harvested should
' 2309 4,2 60,0 32,6 2,4 yield about the average: of the 10\eur
h * Called fine by nanufacturer, e
| Yerxa, Andrews & Thurston; Ine,, of
, Minneapolis, thus review the conditions
SUMMARY OF TABLES ¥1, i i
0 LES #1, f2, #3, in their letter to the trade: !‘Everyone |
§ Semples Semolina # 1: 4 min, % max, % Ave  knows that durum wieat is much mory \
: it rust and drouth resistant ‘than other
Portion stayirng on # 40 XX (approxinately 39 meshes 42,8 96,8 78,2 '
o g on§ 03 it 3 b 100 B0 B (el ol et L ) This new mill is located at th
n " n g 13 = E " 100 " ) 0.2 2.1 "90 we hmc been uble to obtain it seems to ’ 111 1S locate at t € Gateway
Going through #10XX " 109 ™ 0.4 0.8 .58 be weathering the rust situation beauti. Jil .
i | of the Great Northwest, where the best
'we cannot but feel that we may harvest 3 1
A B e e ey ) ‘ Durum Wheat is always available.
Portion ntaymg on {- 40 XX (approxm.al,. 39 muhan) 4,8 19,7 11,90 ym‘l‘r | |
n om0 X ( 48,4 84,4 70,03 There is -no deﬂmte value placed
" n onogr0x( ) 10'.'! " 1,6- 37,3 15,81 upon the new cgop of durum:wheat and w
Going through $10X%( 5 w09 " ) 0.4 5: 51101 it is impossible for anyone to. quote new | € Offel'
. erop prices unless they are simply spee- [
¢ Suzmles Smiclina #3; ‘ulating, arid we cannot but feel that un- |
Portton staying oo i ("Ppr“hmmw s 5 0.1 .02 til _so.mcthmg more deﬂmt? ig known of
& 70 XX ( g8 M 8.9 31,7 23,50 the cash: prices to be paid for wheat,
" " _n é10 xx ( : 109 : ) ‘20 82,5 68,82 buyers cannot make - any. mistake i’ P ATENT FLOUR
Going through #107X( ;108 - c.0 10,18 7,1 awaiting definite markets before taking J|

on_any large quuntlttcs for future de
livery. ,

“‘We are rather inelined to the opin: |
ion that new crop prices for September,
and perhaps for October, will be higher
than for later shipment when new wheat
is.moving more freely.”’

The prevailing market on the old erop
shows a gradual decline influenced by
the good prospeets of the new harvest
On nearly all the markets the small l
amount of Amber durum still ‘o
trade’’ holds mearly equal in price 10 1
that of No. 1 Northern. Practically al;
of the 1919 durum -crop’ is now eithet

Made from

DURUM WHEAT

We want your business. Ask for

Samples and Prices.

and no great dedme in prm is ex:
pcebed ;

. 3 Capltal City Milling & Grain Company

.A grent muny pcople fml Incaum il
" there’re g0. dead sure. th y. are sﬁms ol

ST PAUL, MINNESOTA

SEMOLINA and DURUM




EXPORTS OF FOOD DOUBLE

In Last Five Years War Demand Revives
Gradually Declining Trade—Early
Return to Normal Expected
—Future Promising.

A downward trend of American ex-
port trade in foodstuffs and an upward
trend in domestic consumption marked
the decade from 1900 to 1909. This
trend was pointed out by economists as
indieating that the United States would

become less self supporting as the in- -

crease in population outstripped the
production of the prineipal foodstutis;
in other words that this country would
be ‘an importer of food rather than an
exporter.

A halt to this downward tendency
was brought about by the abnormal de-
mands of war, though an upward trend
in the exports of breadstuffs began in
the five-year, imin:diate prewar period.
During the war the export trade in
some cases reached new high points.
The exportation of foodstuffs is still
being made in large quantities. Pro-
ducers are now asking the questions:
Does the trade which developed during
the war indicate a new era in American
foreign agricultural trade?! Or is the
condition merely temporary—simply a
halting of the downward tide evident
hefore the war?

Exports on Quantity Basis

As a correct perspective can be ob-
tained only by comparing the trend of
the food exports before and during the
war, a brief analysis of the exports of
breadstuffs, meats and dairy products,
which constitute the bulk of the total
exports, is given, together with a brief
discussion of the outlook-in foreign
countries. Owing to the great changes
in the value of money comparisons of
the trade of two different periods can
be properly made only by quantity; in
this article the unit used is the pound.

During the decade from 1900 to 1909
the exports of breadstuffs, meats, and
dairy products showed a general down-
ward trend. Exports of the principal
breadstuffs declined steadily from a
high of 25,800,000,000 pounds during
the fiseal year ending June 30, 1900, to

. - 8,600,000,000 pounds in-1905. With a

large tarryover from the bumper crops
of the preceding year, shipments to
foreign countries in . 1906 nearly
doubled those of 1905. During the

! subsequent three years tae exports con-

% _tinued the downward tcndeney As

the exceptxon of a 8ligh

ahout half the-trade in 1900 and 1901, “

With the exception of 1905 and 1906

wheat formed.the greater part of thel

export of breadstuffs.
Breadstuffs Exports Increase

Both meat and dairy ' products
showed a sxmllnr trend, downward

from 1900 to 1905, followed by a sharp.

rise in 1906, and another steady de-
cline to 1909. 2

The five-year immediate
period 1910-14 shows a decided change

in the foreign trade in' breadstuffs. -
" 'Wheat, corn, oats, rye, barley, and their

products were exportcd in incressingly
large quantities, a reaction that can
not be attributed to war - demands.
This is generally explained as due to
the increased industrialization ~of

Europe, and her increasing dependence
on the Americas for agricultural prod- .

ucts,

During this period cxports of con- .

densed milk began to be a large factor

in the trade in dairy products. The ex-

portation of meats continued to decline

slightly. :
War Boosts Exportations

The outstanding feature during this
immediate prewar period is the steady
advance in the exports of breadstuffs,
although no new high levels were
reached. In the last two years of this
period, 1913 and 1914, wheat exports
amounted to.nearly 20 per cent of our
total production. '

During the war an enormous export
trade in foodstuffs was built up. As
shown by the accompanying table the
average yearly exports of principal
foodstuffs from the United States dur-
ing the five years. 1915 to 1919 were ap-
proximately double the average for the
prewar period 1909-14..

The exports of breadstuffs rose
steadily, reaching in 1915 the high
point of 24,981,000,000 pounds, or ap-
proximately as great an amount as was

_exported during the best prewar years

1900 and 1901, The submarine menace
and low wheat yields in 1916 and 1917
caused a sudden decline to 21,712,000,

000 and 18,823,000,000 pounds, respec-

tively. The upward trend came again
in 1918 and continued through 1919.

Early Return to Normal Expected -
- light ' night.

The story for the prineipal bread-
stuffs is practically the story for wheat
as indicated by -the dmgram Barley

was the only br.,adstuﬂ exportnd that
With

declined during the wa_r penod, i

prewar.

prmmpally pork iin(.rum,ml

.stoadnly thronghout the: war ' periog,

The war developed an: xmmenae trade
in' " condensed and aeyapomted milk,
which carned with it. the abnormu] in.

“ereage in the exports of dairy pProduets,

The* first md:cntmna of & retury o

“normal conditions have been noticed §

during the first half of 1920. The treng

- has not yet set in; only the first gli.

merings are-visible. 'Among these fac.

‘"fors are:

(1) Definite e[forts of foreign goy.

‘ernments to stimulate home production

and to limit imports, 3

(2) ' Inability “of “foreign nations to
finance the  purchase of foodstuffs,

(3). Imports of foodstuffa from
foreign countries.

(4) Recovery of " agmulture- in
foreign countries. -

Americans to Hold Their Markets

Under the first two heads may be
noted the action of the British ministry

. of food in holding cold:storage meats

at high prices. The Board of Trade ex.

 pected that the normal consumption of

meat iwwould be reached im spite of the
high' prices. . Nevertheless, the action
had the effect of reducing the consump-
tion and stimulating home production.
Efforts were also made to increase the
domestic production of wheat.

Both France and Italy have restrict-
ed fhe imports of wheat, another indi-
cation that normal conditions are ex-
pected. The exportation of foreign

foodstuffs to the United States during 8

recent months, though small, indicates
that Europe is beginning to pass its
maximum demand,

¢« There neced be no alarm as to the
nbrhty of the United States to hold its

" own ‘in foreign trade in agricultural

products Even before the Great War

the exports of breadstuffs were increas- 8

ing each year. -The progress of Ameri-

' ean agriculture during the war is but
an indication of what can be done in§

the future, if prices of agricultural
products are high enough to enable the

American  farmer - to - compete with

other industﬁes for labor.

LIGE'I'B OUTl
A young couple was: occupying the
porch swing later than. ngual one moow
From a nearby windo"

her mother.inquired:

"Mnry what arey
‘von domg up 8o late?’’ :
‘ “Loolnng at the bcautlful im0

alton Macaroni Machinery
~Minimizes ol

- Manufacturing q
' Expense

Our line of

Presses,

Kneaders
and

Mixers

is the result of
years of speciali-

zation in this class of machinery. Every model is built to insure
long life and efficiency.

We make both Screw and Hydraulic Macaroni, Vermicelli and Paste Presses
in sizes to meet all requirements. Complete machines or parts furnished promptly.

STYLE K HYDRAULIC PRESS STYLE F scru?.w PRESS

We_ also build paint manufacturing equipment and saws for stone quarries.

er'ta for catalog, stating tﬁc line of machines
in which you are interested.

P. M. WALTON MFG. CO.

7 1019-29 Germantown Ave. -

PHILADELPHIA
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Macarom Manufacturers and Allled Trade Representatlve

June 22-24 ]

vention of National Macaroni Manufacturers Association

iagara Falls

."wluch the manul‘ncture of cracker car-
l ns folding boxes, label wrapperﬂ,.

PAPER MANUFACTURE

Sulphite Shortage Acute—Neglect of Com-
mon Waste Preservation Prodiglous—
Kraft Scarcity—Package Dealg-na.

The situation in the paper industry is
profoundly interesting from whatever
point it is viewed. It is stirring the
admistration circles in Washington.
Manufacturers whose merchandising
plans largely depend upon it, observing
its scarcity, are buying akead prudent-
ly and the general publie, noting with
surprise and curiosity that paper,
which has always been looked upon as
a product. of overwhelming abundanee,
is really exhaustible, has become inter-
ested in its history and properties, says
E. E. Seaver of Brooklyn, It is not ex-
haustible in the sense of anthracite, of
which there is enough in the earth for
four or five centuries, nor steel, which
we will command still longer; nor oil,
which in its overflowing wastefulness
is recklessly imitating the early stages
of paper making, but enough for only

95 years unless the conservation of our

northern spruce, which is the base of
sulphite, an important ingredient that
gives fibre and strength to paper, is
accelerated and pushed forward by the
government,

We cannot consider the gituation in

ﬂbro caddlea and ﬁbre shipping

is involved in the light of a single prob-
lem. There are a multitude of circum-
stances that contribute to the high cost
of paper and paper products, and many
of these have no connection whatso-
ever, with increases due to the war. I
emphasize this because we ascribe all
market disturbances to the war’s up-
heaval of values too readily when in
fact the paper industry, which to be
sure was affected equally with others,
nevertheless stands apart as one in
which higher prices were inevitable.
They were coming because other forces
were at work and were due to arrive
irrespective of the war.
Sulphite Shortage Acute-

Among these forces and influences
is the extravagance with which north-
ern spruce was cut since the day when
the first inventors of the chemical
process of reducing wood to. the soft,
fluffy sulphite which reinforces paper
and hoard with fibre and provides its
strength built thelr mill in :Massachu-
setts 50 years ago. " Another effect upon
the price is the prodigious neglect of
ollr common paper waste, such as news-
papers, magazines and the wrappings

from articles delivered, all of which-

ghould return to the beaters of the
paper mill for conversion -into new
stock. '

A great deal of thought has been

The

gweu to tho nnportant matter of con-"

process is fairly well systematized and
much waste goes through the mill’s
beaters many times. These repeated
beatings, of course, diminish the length
of the fibre and consequently the
paper’s_strength. 'Egg beater fashion

‘ the submerged paper waste is reduced

to about the consistency of milk, and
into this a good percentage of strength
giving sulphite is thrown. This sul
phite is the precious  ingredicnt of
paper and the quantity used determines
the quality and price of, the stock.
Demand for Package Papers
Also the demand for all manuer o
printed and lithographed paper pack
ages, labels, booklets, advertising mat
ter and cracker shells have been ir
creasing enormously due to the pop*

larity of present day methods ol mer
chandising, and the consumption of
paper has outpaced the reserve of rav
matenal and the means of converting

. The article” offered is a hopelest
quantlty on -the markct unless it i
given character and  identity. And

when character and identity are pr

vided by the printed:carton or Tabel it
value is enhanced by carrying throug!
the theme of color and design t0 the
shipping case, the: cracker caddy, the
advertising material and all that M

tains  to - the.. products promotif
through the onhnnce

mous tonnage of paper stock to the
manufacture of fibre containers and
corrugated: shipping ‘eases, which have
become = standard freight ‘carriers,
placed a erucial load on the eapacity of
the industry.  To this further tension
was added when the war department
took over the output, but this pertained
more to gervice than to price, and in
the customer’s behalf service called fov
anincessant study and replanning of the
manufacturer’s schedules during that
perind,
“Kraft'' Must Be Imported

This condition is improving in the
paper industry as in most others, but
2 new and more serious one is ever-

gthreatening in the prevailing shortage

n.f kraft, an ingredient which gives the
liners of corrugated shipping cases and
fihre  containers their tremendous
Atrength, This is a chemically treated
fibre of Swedish and Norwegian spruce
and “Kraft” is a significant name,
finee in the language of. Sweden it

gcans strength.  England lies upon the

route of its exportation and this ap-
reciably influences the distribution of
he Produet, with a resultant shortage
fnd high price. ' Consequently the
filiisheq produet, that is shipping cases
of either style, is today ordered from
Ve to seven months in advance and at
' 0pen  price; . there being' no other
glther buyer or seller

kraft and the booked-up condition of

the industry. A manufacturer of fibre
containers or corrugated cases work-
ing on any other basis would simply
be speculating recklessly.

The instinet of salesmanship strongly
prompts me to tell you when to buy
and in what quantity, but in the ab-
sence of an authentie basis for such ad-
vice my suggestion.is to cooperate with
the manufacturer and, where the hond
of confidence between you justifies such
an arrangement, contract for your sup-
plies, leaving the price to be deter-
mingd at the time the goods are pro-
duced. I am not dealing with the
paper situation as it obtains this month
or next nor for six months, hut in a
broader sense hecause the little indica-
tions of the next half year are really
unimportant. We are dwelling in the
Paper Age. The tremendous impor-
tance of paper in the affairs of the day
—in small business or in large com-
merce—became realized only when we

had to use sparingly of its abundanee

and pay more for it. 1f in my place
here there were assembled by invitation
a seientist to tell you how soon the
the nation’s ‘average growth of spruce
can be renewed, an cconomist to give
you some reliable forecast of the future
demand and contrast this with the in-
dustry’s present capacity to supply,
and a legislator to reveal -to you if

Canada will soon give up the raw

spruce which covers her Crown lands,

and not withhold it with an eye to the
development of a sulphite producing in-
dustry in the Dominion, you would,
after listening to their oracles, decide
that one man’s guess is as good as an-
other’s—you would certainly better un-
derstand my reference to open price
contracts and the inability of the paper
maker to define prices for you,
Gradual Decline Hoped for

During April and May the pealk of
high prices on many commodities had
heen attained. The extreme cost of
labor and material, and particularly
the frightful effects of underproduc.
tion, hud brought prices up to a point
which was no longer tenable and no one
was surprised when publie retrench-
ment set in and influenced a tightening
of eredit. This caused a mild reaction
and a lowering of some prices. They
will continue to lower gradually and
in our gencral interest it is hoped that
their deeline will not he over hasty. The
gituation in the paper industry differs
entirely. There have been no cancela-
tions due to retrenchment hut, to the
contrary, an influx of business con-
tinues which will keep some mills hum-
ming for a full year and others from
four to eight months if not another
order is received. Shortage of coal, the
perpetual nightmare of the paper
maker, is feared far more than a dearth
of business, and nothing but that will

L R N TR, S L
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stay their mills day and night opera-
tions. This coal anxiety, as you may
know, is prompted by the fact that it
requires exactly one ton of coal to pro-
duce a ton of paper and full bunkers
are a necessary provision against shut-
downs, which are always attended by
enormous loss,

The various influences to which I
have referred have been at work send-
ing up the cost of paper material for
the past 25 years, The demands of the
war merely accelerated the coming of
the time for a general readjustment of
conditions. Compared with your in-
dustry ours is a young one. I mean in
the sense that paper is an essential
product needful for commercial pur-
poses, not in its .original form as a
luxury, You have had many reactions
hefore you arrived at a point where you
could calculate on natural resources
with fair accuracy and development
systems for their conservation. That
is the normal point at which the paper
industry is about to arrive, but arriv-
ing there does not signify that there
will be a return to old prices, although
there will be a decline and some fluctua-
tion when normal conditions again pre-
vail. If your vacation holidays lead
you to the northern regions of Mzine,
up by the headwaters of its rivers, you
will find a saddening desolation of
stumps stretching beyond the eye's
reach. These stumps of. spruce weré
cut to the convenient height of the
woodman’s waist—and not to the lower
inches which economy might indicate,
This natural wealth has got to be re-
placed at a cost and will have to be
maintained under reservation. Con-
servation must be practiced elsewhere.
This touches us intimately and engages
our attention in the very newspaper at
our breakfast table, which costs more,
has fewer sheets, permits less advertis-
ing and charges more for it, Here is a

great problem for the chemists, the

engineers and the mill superintendents
of the paper industry, and in their
hands its solution is proceeding opti-

mistically. We can no longer help our- .

selves to nature’s store—we must cul-
tivate and pay for that which she gave
up with carele s generosity.
Cooperate to Reduce Paper Costs
Now, bringing the question closer to
the moment, what is being done to off-
set the higher cost wrought by the con-
ditions which I have . described?
Every manufacturer, o£ paper

. cartons, label  wrappers, .

ases. and ontaine v

73 THE NEW

this question for himself,” Xach 'inm{__

exercise his own ingenuity and grapple
with the problem, It is a problem to.
be-dealt with by efﬁcleney and right

organization. The paper goods. manu- -

facturer in his: practical sphere, as well
a8 in his role as an adviser on.package
merchandising, has wide functions,
This brings him close to his customer,
whose cooperation is valunable to him

in determining economies and in arriv- -
ing at the package or unit of packages
that are most likely to popularize the

customer’s: product, As far as lies in
his ability, in the scope of his resources
and in the powers of his invention, he
must excise—ecut pfi—every neecdless
intermediate expense and work from
the bottom, that is from the conversion

into the products you use. He. should

make his color pulp, his inks, his dyes.

and all the accessory materials, such as
ink rollers, engravings and  electro-
plates, to conserve outside profits in his
customer’s interest and in his own.
The paper carton, label wrapper, dis-

play box and shipping container are
things quite recent in the practice of -

business. Their origination dates from
1864 and they have just arrived at the
point where their full value as mer-
chandising vehicles is correctly under-
stood and their manufacture has be-
come a system of service.. It is not al-
ways polite -to our ancestors to dig up
the customs of the past and compare
them with the brilliant achievements
of the present, but the matter in the
end rounds out all right, for the same
fate is due us. We are only st the
threshold of th¢ Paper Age and there

- is an alluring outlook for all connected

with the industry. The business of
paper carton making, of printing labels

and of constructing the needful things '

of paper which make attractive mer-
chandising possible, has real art as its
basis and affords abundant opportunity
to the spirits of invention, design and
color. Package coverings must honest-
ly and engagingly bespeal the contents
and work their psychological effect to
influence sales and sustain demand. -
Individual Pwkng'o Pra!o'rmd :
What a place the retail ahop was 30
years agot Your product was not then
offered in standard weight, packed ac-

cording - to count or labeled and’
There was_ mno. insurance
against subst:tut:on nor was there any - Bta
mark _ of .quality. to qmrtﬂy - busin ;

wrapped.

:-7hin or har oalculatnona ns“ to whcu the
fresh | 'barrel, box .or crate *w d be

opencd and when the biscmts o drack.
ers became fragmentary and stale neg,
the bottom there was waste—a Wiste

“:which the. price of the carton ‘and the §
Jabel has’ fully repmd and in additioy

has given the consumer an intimacy of
service and a privacy to your goods g
desirable in things made to eat,

The flourishing condition and popy.

larity of many businesses got {heir |

st_art in the ornamental packngp the
color, -design and  attractive constryc.

-tion of which proclaimed its merits to 5

larger. audience: than ~was possible
through salesmanship or advertising ay
they were understood in that day. The

m . , . retail shop of the period was a go-as.
of waste and pulp into paper and paper -

you-please ' proposition - . with it

musty herbs and dried fruits suspended |§

from- the ceiling and'its molasses Jets
in close proximity ‘to the floor. This
picture reacts in strong contrast upon
the merchandising methods of today,
which enliven the shelves with glasses
and tins labeled in multicolor or fold.
ing cartons which distinguish each
packer’s goods and permit. free choiee
of the purchaser’s favorite flavor, qual-
ity or brand,

The problems of the paper maker and
the predicament which the depleted
apruce forests and the uncertain impor-
tation of raw materials creates for him
are his own personal worry. You may
rest assured that he will find a remedy
or many remedies, but while the cost of

_paper products continues as it is you

may, in your own interest, do much o

decrease the difference between the old§

and the new price. Of course it is al-

‘ways desirable to have the coloring of
your package rich and dignified, butl

this does not imply that a multitude of
colors need he employed, Under skilt
ful art direction, much can he done
with one, two or three colors, and this
applies not only to label wrappers, but
folding cartons, some of which indeed
have béen overburdened wnth ornament

and eolqr by the. urtnsts of the old§

school.
: Hnrmonionn Dedgm

The preparation of a package desigh
for any purpose is of inestimable impor:
tance to the manufacturer who if

:'_ﬁnancmg the marketmg of the con
.tenta. -1t is never a tempomr} uuder-

takms- The packuge is expected :
of others in 1

322 Broadway

MACARONT .]OURNAL

MACARONI
DRYING
MACHINES

ROSSI MACHINES
“Fool’’ the Weather

Do notrequire experience,any one can operate.

Labor Saving, 50 per cent. Saving of
Floor Space over other Systems, Abso-

lutely Uniform Products——Hygienic

Write or Call for Particulars—
IT WILL PAY YOU

L A

A Rossi & Company

Macaroni Machinery Manufacturers

SAN FRANCISCO, CAL.
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competing packages and anticipate
those that may be forthcoming in its
line. It is entirely possible for the art
director to give your package or pack-
age units these strong qualities. The
goods which attain the highest success
under a plan of merchandising are
those which have received study and
scientific treatment at the art director’s
hands. It is mot the wealth of color
that brings distinction to our package,
nor does its bizarre effect push it to the
forefront. The art director seeks to
accomplish something more than to at-
tract attention—his aim is to create an
impression favorable to the article by
good taste. 2

One of the worst conditions that can
exist in any merchandising plan is to
have a family of conflicting members

. —indeed, where harmony ceases there

is no plan. The outsider cannot even

" be expected to notice a possible rela-

tionship if it happens that a blue and
yellow carton is packed in a display
box of green and gray, and the whole
is put in a shipping case of black and
brown. It rarely ‘occurs that this is
done deliberately. This giddy rainbow
unit of merchandise is usually made up
of contributions from the rich paint
pots of various artists widely apart and

* out of harmony with the manufactur-

er’s sales department—the department
which is  required to successfully
market this polychromatic combination.
No thought was here given of what ap-
peals to the publie, yet all around us
there is abundant evidence of an in-
creasing insistence on harmony and an
intelligent  understanding of common
refinements.
First Paper Made Was Accidental
" The purchaser is drawn to them, the
artist knows why he is and the art di-
rector at long range comprehends
thzough his own study and the pack-
age salesman’s report what is necessary
to blend all the elements of the unit.
This unit may consist of the carton,
either wrapped or printed, the display
container, the c¢racker caddy, the cor-
rngated or fibre ‘shipping case; and
finally the advertising matter or
window displays, in-a way that in-
delibly registers the external appear-
ance of the brand on the mind of the
public. 1 am describing the ideal way
‘and the method which gives memory
value to the appearance of your goods,
the way which will repay all the analy-
tieal thought you give your merchan-
dising undertakings. _ Zi
heet. of paper was formed.

6,000 years ago 'uponlﬁ slab of érnhite'

on the banks of an inlet of the Nile.
This ancient craftsman sliced some reed

_into thin strips. These he-arranged in

parallel rows close together. When he
reached the end of the slab, whether
through playful indolence or the light
of inspiration, no one knows, he ar-
ranged another row horizonta'ly upon
the first, whereupon he beat them with
a stone until the fibres of the reeds were
intermeshed and, drying quickly in the
Egyptian sun, formed the first sheet of
papyrus _or serviceable paper,  The

_simplicity of the operation and the ef-

feetiveness of the result popularized
this new materinl and an industry
flourished, which later enjoyed an ex-
port trade over the Mediterranean,
Chinese Improved Manufacture
Considerably later, but still in the
dusk of civilization, the Chinese pro-
duced a paper that was made from
beaten vegetable pulp. Their theory of
paper making with, of course many cla-
borations, holds today.. The saturated

. pulp was spread on cloth of fine mesh

and was formed into sheets by hand,
the water sustaining the fibres of the

pulp passing through the sieve of

fabric, permitting the paper on the sur-
face to dry.. So the process of manu-
facturing paper went on for ages; but

in  place of vegetable substances,
liren rags. and * waste  fabries
were  macerated, bleached and de-

-posited upon screens until the water

flowed from the substance or evapor-
ated, and the remaining layer, being
rolled out upon the screen; resulted in
a pure white sheet, which in strength
and durability has been unmatehed in
paper making during the 400 hundred
years which have followed the intro-
duction of the art of printing. The
majority of the books we print today
will last less than T0 years and the
greater number will not withstand the
ravages of time more than 10 years, but

the paper in these old volumes, which

was made with loving care in the
fifteenth century, will hold its quality
and peeuliar whiteness for il_ldeﬁnite

centnries to come.

Improvement in the manufacture of
paper continued . with consequent in-
crease in production, and with the ad-

vent of the newspaper in the eighteenth
century and the spread of popular edu-*

cation in the ninetcenth century the

publishing business made tremendous .
demands on the mills, such - as. théqf-‘:-

were, The publio’s.
atur | imperati

‘duction, But the rags ."‘gﬁi'é‘ out and
.the paper makers of the time were cop.

_ 1y 'paid to ‘import rags from distant

fronted with the same problem of short.
age which our diminishing spruce pre.
sents to our mills today. It then actua.

foreign lands, where paper was not
made, to keep the mills of westery
Europe and the United States supplied,
and rag pulp was mixed with paper
waste as sulphite and boiled wood are
now. The shortage of rags was met by
returning the waste paper, which it \\'u};
soon found profitable to collect, to the §

‘heaters of the mill, alwaya, however,

with a diminishing percentage of rag.
But the relief was’ temporary and it’
soon ' proved insufficient ‘for the large
production which the development of
the folding carton, the label wrapper
and finally the fibre and corrugated |§
shipping case demanded.
Wasp's Nest Buggestion

It was in the: early nineteenth cen-
tury, when on an autumn day an aged
and irascible professor was indulging
himself a morning walk, when for want §
of a better object upon which to vent
his belligerence he soundly whacked an
uninhabited wasp’s nest with his cane
and brought it down. -1t was this pro-
fessor’s lifelong habit to meddle with
gecret things and discover their com-
position, The iwasp’s. nest did not
escape his instinet for investigation and
long and- patient experimentation fol-
lowed. . It was evident to the professor
that this structure, the work of the
creatures of the air, was largely macer-
ated wood. The substance was tough
It was applied in layers of consider:
able tensile strength and its plinbhility
was excellent.- The upshot of it was
that two brothers of the name of
“‘Pragenberg’’ came to . the United I8
States with a  formula for making
sheets of cardboard of considcrable
width upon:fast machines, and in the
process wood boiled ‘in soda replaced
expensive Tag: Vi

The history of paper making frod
this point is a story of rapid evolution.
Plain chip sheets, newsboard and hoard
with - smooth white or manila liner, § l
also colored, liners, - were perfected
apace with the advances made in th 1‘
folding carton business. -There is 0"}
organization of carton manufacturer
that ‘produces. all’ forms of packeg:
products;. designed. and  othervs%
which commands an output of 500 {073
of board ' of :various thicknesses 8"

2

 Charles

R

TR

E NEW MACARONI JOURNAL

31 1

—

Established I '
8 a ishe 3186.1 E M E S Incorporated 1895

CHCAGO

Builders of Macaroni, Spaghetti and Paste Goods Machinery

Motor Driven D
vNo. ﬁtégeh Kneader Motor Driven Douagh Kneader

No. 138!

‘We build, erect and design compl

. ; plete plants for the manufacture of i
sp&aghettcll, a.n;'lh other paste goods. We incorporate in our designs Egca;%:li;
advanced methods; which have proven very substantial and durable under test.

We are also prepared to furnish ex i
- prep:e pert superintend
thoroughly trained in the opération of such plgnts. endency, and can supply men

Greater
Output
With

Less
L ]
- Maintenance
Three Plunger Vertical Pump
Inverted Tank
“"ﬁo_:us : Weighted Acc.
0. 1232

Hydraulic Macaroni
Press No, 1110

Horizontal Short
Cut Presses

Horizonta ‘ - P
'nﬂzgﬁh Mixer Four P-unge:i{ igogznntal Pump

| lnvleatigé.te Our Record Run For Quality and Quantity.
_Bpﬂders of Hydraulic Machinery For Over 60 Yearl;.

F. Elmes Engineering Works
1 Offices and Works: 213 N. Morgan Street,
. CHICAGO, U.5.A.
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fion i its serviee as a container for
the thing to he sold, is fundamental to
the suceess of the produet to be sold.
Shakespeare never fails to furnish an
appropriate grain ol wisdom for what-
ever occasion, and when he put into the
month of Laertes the eaution that **The
apparel oft proclaims the man™ the
suggestion was significant of what is
needil to enhanee the suecess of your
goods,  No matter what their proper-
ties or exeellence, their worth can be
obseured by an inapproprinte or faulty
introduction, or they can bhe sent far
on the road to popularity by a little
painstaking thought upon their dress-
ing and appearanee,

WORLD WHEAT OUTLOOK

Condition for Winter Crop Generally Good
—Decline in Area Is Evident—Spring
Sowing Well Advanced in Europe
—~Ocean Rates Decline.

Prospeets for the world winter wheat
erop are favorable, although the re-
ports of this erop comprise about one-
half of the usual extent sown in the
northern hemisphere and indivate de-
elines in the area of 7.7 per cent as com-
pured with last year and of 9 per cent
from the average arvea for the five-year
period, 19141919, the April bulletin of
agricultural and commereinl statisties,
as published by the International In-
stitute of Agriculture, stated.

Winter erops are making good prog-
Austrin,  Belgium,  Denmark.
Great Britain and Ireland.  Although
parts of Ttaly and Ageria have sai-
fered trom drouth, their reports are

'ess N

Recent rains in Meso-
| otamia the outlook
there, continued the hulletin,

The winter wheat erop in the United

otherwise gowd,

have improved

States will be smaller than usual, ae-

cording to veports based on appear-
ances April 1 and on the expectation of
average conditions until harvest., Pro-
speets for the winter wheat crop of
1920 are estimated at 75.6, as compared
with 99.8 a year ago, and with an aver-
age of 81 for the five-year period, 1914-
1019, On July 1 (harvest time), 1919,
the condition was 99, and the five
years average was 82,

Spring sowing was carried ont favor-
ably in Moroceo and is well advanced
in Austria, Belgium, Franee, England
and Treland. A favorable commence-
ment is reported in Denmark, Scotland
and Italy, said the report.

The United States Grain corporation
has been authorized by congress to sell
on long eredit about 400,000 tons {rom
the corporation’s stocks of flour to
Austria, Poland and Armenia,

The British government has decided
that so long as wheat is still controlled
in the United Kingdom the controlled
price of home grown wheat shall be
hased on the average price of imported
wheat, with a maximum of 95 shillings
per quarter for the 1920 crop and of
100 shillings per quarter for the 1921
erop.  The present price for the 1919
crop is 76 shillings 6 pence per quarter,

Fluetuations in rates of exchange
affecting  the import cost of cereals
have heen very considerable during the
month under review. An improvement
of ahout 10 per eent has been realized
in certain countries, while in others an
adverse movement of 20 to 30 per cent
has taken place,

Rates of ovean freight from Argen-
tina, at present the most important ex-
porting country, have deelined sharply
in the open market, and are now not
mueh higher than those paid by gov-
ernment control.

August 15, vy

Record Fiscal Trade Totals

The total value of export shijuey,
from the United States for the yg,
ended June 30, 1920, was $8,111.00,
000, the greatest value in the history o]
the country’s forcign trade. This s an
inerease of $879,000,000 over tl. "
ports of %7,232,000,000 for the iy,
year 1919, aceording to the buray ¢
foreign and domestic commeree. 7y,
imports of $5,239,000,000 in the fige)
vear ended with June exeeeded |y g2,
143,000,000 the imports of 3,006 000,
000 in the fises! vear 1919,

Imports v June totaled $553 00,
000, an inercase of $122.000.000 iy
the May figures of $431.000,000 5
$260,000,000 more than the imports of
203,000,000 in June of last oy,
One-half of the June imports consists
of dutiable artieles. the highest propor
tion of dutinble imports in any month
sinee July, 1911 Preliminary alviees
indieate that this is due to unusmally
large imports of sugar.

June exports amounted to $6:31.000.8
000, a deerease of $115,000,000 fray
May exports of $746,000,000 and 3247.
000,000 less than the exports of #is,
000,000 in June of last year.

(old imports amounted to F151.000.
000 and gold exports to $467,000.000 0
the fiseal year 1920, while silver inpors
totaled $103,000,000 in value, it
silver exports of $179,000,000, '

A WOMAN'S ANSWER .

“Do you know why money is so scarc {
brothers? the soap box orator demande
and a fair-sized section of the backtone of
the nation waited in leisurely paticuce ot
the answer. A tired looking wonin lad
paused for a moment on the edge o the .
crowd. She spoke shortly.

“It's beecause so many of you me:
sour time telling each other why, in tead o
hustling to see that it ain't.”

spend
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The Dies

R egret

BRONZE DIES A SPECIALITY
MACHINES FOR FANCY NOODLES

American Macaroni Dies, Inc.
2342 Atlantic Ave., Corner Eastern Parkway

of no

Brooklyn, N. Y.

Angust 16, 1920
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PRODUCTION and EFFICIENCY
GOVERN YOUR PROFITS

60 Complete Packages Per Minute.

N\

Al
a2l

./

This machine gives you production and efficiency. It seals and delivers
60 packages of macaroni per minute. Neat, clean packages. Operating
costs reduced. Minimum floor space required. Motor driven.

We also make a combination sealer that seals both top and bottom
of carton, 30 to 35 per minute, one operator. Motor drive.

All machines made adjustable for handling different sizes.

The best of MATERIALS, WORKMANSHIP, and MECHANICAL PRINCIPLES are com-
bined in JOHNSON AUTOMATIC SEALERS.

Catalog Upon Request

Johnson Automatic Sealer Co.
P. 0. Box No. 482 BATTLE CREEK, MICHIGAN
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K. C. Plant to Be Enlarged

The Kansas City Macaroni company,
Ine., of Kansas City, is planning a large
addition to its plant at 556-62 Campbell

strect, according to word reccived from -

its president, Rocco Sarli. An adjacent
picce of ‘property has been obtained at

.o cost of $31,325 as the site for the.

new addition which according to a con-
tract let in July is to cost $60,000
In addition to this amount between
$15,000. and $25,000 is to be expended
for new machinery, part of the contract
~ for the latter having already .been let
to one of the leading macarom firms
in the country.

‘ Completion of our new building and
the installation of the modern machin-
cry contracted for will give us a daily

capacity of about 80 barrels. The new

structure completely . equipped i8 fig-
ured* to cost about $120,000, It

will be a 4-story and bascment briek

building, 50x100 feet,’”’ says Mr. Sarli.

Mr, Sarli was not able to confirm the

rumor that another macaroni firm was

Notes of the Indu e

forming in his city, 'th'oug]i he had
heard mention of it about three months
ago. : P

Macaroni Man Recovering

Word from the home at Belle Harbor,
Md., of Salvatore Savarese, former sec-
ond vice president of the national asso-
ciation, tells of his steady recovery
from.-serious illness that prevented his
attendance at the recent convention of
the  association. . Mr. Savarese ' has
many friends in the industry whose

hearts are gladdened by the news of -
‘this recovery. ' ;

- Macaroni Plant for South Africa

I, Jacobs of ‘the Sweet Cake Floul
Packing company, Ltd,, of Capé Town;;

South Africa, is touring this country

making . an inspection ~of ‘.macaroni*

plants with' the idea of learning all up-
to-the-minute methods here 'in the manu-

facture of macaroni paste, for introdue-

{ion into a small plant that_hia com-

e

product hold the business.

.

you a new design.

Is your Carton a Sales.man?'

To the prospective buyer, the carton is
the quality standard of your product, there-
after your service and the quality of your

An attractive quality-made carton has
real sales value—why not get the best—let
Waldorf make your cartons.
department revise your old carton or make

Write for samples and prices.

“THE WALDORF DAILY PLAN—
PRODUCE THE BEST THAT MORTALS CAN."

"*ing grocers trade papers have been urg

Richard Griesser

pany intends to erect in that far o
country.

Attention is being paid particulay
to plants of 25 to 30 barrels capacity %
that is apparently the size of the upjy

“the company is planning to ercet. Hjf

brother will have charge of the ey
foodstuff branch as soon as it is estab
lished. ' i it ‘

Grocers Urged to Push Macarong

The high prices. of potatoes adde
greatly fo the consumption of macaroniy
goods which housewives ‘found not onl
to be much, cheaper in pricc but aly
more nourishing. Practically all leadfl |
ing readers to push macaroni sales L
cause of the reasonable profits assurd
them. As an example of  what thes

' journals arc doing, we quote from las
- month’s Grocers Review of Philadclphi

‘a  pleasing substitute’ for: potatoes; i

also, makes ' a . profitable - competitor
Macaroni hm_! about 12 per cent as muel

|

|
|
|
|
which says: ‘' Macaroni not only make
|

ping

Let our art

Architect and Engineer

Deining 2ad _Eq_uip-,

Noodle Factories |

A SPECIALTY}
Have = designed all

kinds of Food Prod-
uct Plants.

Macaroni ‘and

|
B
|

WALDORF PAPER PRODUCTS Go.
ST. PAUL, MINN.

@ CORRUGATED AND SOLID FIBRE
=V SHIPPING CONTAINERS,

Consult me about Factory
- Construction or Alteration

[

e 5166 Sixth Street,

e
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Three Modern 132 inch Macaroni Presses

The above presses were recently installed b i i

_ _ y us in a large macaroni factor
and are the latest in hydraulic presses. In addition to the abo%re, we also f urnishegl
this plant with kneaders and one of our improved 13" inch horizonal presses for
short pastes.

The machines which we furnished this plant were all equipped with motors f
direct drive, but we can also furnish them with ti 1 loes; Dulleve for bett
At ! ‘ with tight and loose pulleys for belt

We also build this type of machine with cylinders 17 inches in diameter

; : . 3 ] and
with doublg the capacity and production of the 13" inch presses.

We will be pleased to furnish further particulars upon request.

We Do Not Build All the Macaroni Machinery, But We Build the Best.
U Investigate Our Record.

Presses, Kneaders, Mixers, Noodle Machinery, Etc.

Cevasco, Cavagnaro & Ambrette, Inc.
- . Main Office and Works: Branch Shop:

180 Centre Street,

BROOKLY U:SSA.  .NEWYORK, N.Y, U.S. A,

e




water as potatoes and 414 times the
food value.”

“- Statisties along this line if brought
.-to the attention of the consumers should
have a beneficial effect on the consump-
tion of macaroni that has about reached
the prewar average. A more liberal use
of figures showing relative nutritive
value of macaroni foods as compared
with other popular foods should be
made by all manufacturers in their fall
ndvelfmmg campaigns.

" Trade Papers—Home - Macaronl
American made macaroni is .given a

proper boost in several of the trade

journals of last month. ‘The Retail Gro-
cers Advocate of San Francisco unde?
its. *‘Questions and Answers’’ heading

und the Northwest Commereial Bulletin
of Minncapolis under the heading of.

‘Mysteries Unveiled’’ carried the fol-
lowing item of interest to all macaroni
manufacturers.

QUESTION.—Why is it that some
people consider the imported macaroni
_ a8 superior to the ‘macaroni produced
in this country?

ANSWER.—This - fecling prevailed
vears ago, when praectically .all of the
macaroni produced -in this country was

produced from ﬂour mnde from or(h- =

nary wheat. Today all of 'the high
grade macaroni produced in this coun-
try is made from durum wheat sem-
olina. It takes the finest quality maca-

roni made in Europe to ‘come up to'the .

high grade macaroni produced in this
country. - We are now not only able to
grow all the durum wheat we need for
making our own macaroni, but we are
expocting large ‘quantities to Italy and

France where it 'is used for making

macaroni. The imported ‘macafoni 13"
no longer preferrcd to the domestie
macarom

“Drier” Rossi on Dlet

The popular Arthur Roam of: thc A

Rossi and Company of San Francigco

sends us a news' item ‘clipped from a *
New York’ paper which he says has

caused him. to . eut "his macaroni. con-
sumption . conmderahle, ‘relighing / this

; appetlzmg dish ‘only ‘at' the noon and

cvening repasts. and: dcnymg l'umsoIE
this luxury at the morning meal, ) The
item referred to is one from London,:

England, which reads, ‘‘Wealthy  Ital-

ians in London are secking cures for a
newly discovered complaint, described
by doctors as ‘spaghetti lip’. The con-

and

Wheat Exclusively.

your requirements,

ji7

COMMANDER

Semolinas
Durum Patent

First Clear Flour |

Milled from Amber Durum
We have

a granulation that will meet

Ask For Saniplcl

Commander Mill Company
MINNEAPOLIS, MINNESOTA.

utnnt wmdmg in of long stnngs of spy .
ghetti capses the lower lip to becony

clongated and prehensile, like an ¢
phant’s trun}r. % Complete. . abstentiy
is advised as the on‘.y remedy.’’

Mr. Rosat, ~who is a builder of g,
Rom ‘drying: machmes. i alwayy |

houster of mnenrom a8 the best balaney

“food on: the: mnrl:et and regrets that
abstnln from cating
this food at’ brea aat ‘because *‘I hayg

finds it neccr.aary

other nnd bettcr usea for my lips.”

Worth Fightmg For

Strcnuously obJectmg to the govem

- ment rules wlnch ‘contrcl the method off

dlatnbutmg macaroni in the proving

of Catania, Ita!y, ‘500 peasants of the
little -village of Randazzo marched g

the' mumcipal 0ﬂiees m an organim
demonntrahon agamat. the ' system i
vogue, and loudly demandcd 4 mom
liberal hare neecsmty Their d¢
 mands’ wcnt seded ‘and. rioting fo
lowcd The nuthor:t:es immediately
* took meanures to suppress the riotin
and a8 u result seven. persons we
killed in that little village tlm lnst wod

in -July.  Many similar *‘macaroni’
riots took plncc in_different scctions ¢

‘that " provinee whergl.the “people found

SPECIAL CONSTRUCTORS OF DIES |

- FOR MACARON], SPAGHETTI
: AND FANCY PASTES

Our dies insure: umfotm and wnll-nhap«l Macaroni,
-—Vermlellll.

Noodles and Fancy Pastes.

Our fu:tory is connmem]y located for 'prompt
service ‘to macaroni mmuhcturm III the :central
, put of the oountrr LR

. Our Repalrlng Suvlce Is Uneu:elled
Both Materialand Workmanahlp Gumnteed

Wo build and’ upm ‘Macaroni . Machinery; alio get
our. prices. on Mn.chmu and . Dies. bofon placing

'MACARONI JOURNAL

OUR :salesmen, ymur jobbers,
your dealers—all look to you

* for'a uniform product: Uniformly
-excellent. of fine color and even
_ finish,

You can't get uniformity unless

- your mixing and kneading methods
-are right.

The. “Uni.verlnl." Kneading and
Mixing Machine insures a uniform

- e -

“Uniformity” spurs Demand

Combines the painstaking thoro-
ness of the skilled hand worker
with machine speed. Develops to
the full the strength of the flour.
Makes a dough of uniformly fine fin-
ish and even texture.

Uniformily is the reason why lead-
ing macaroni, noodle and spaghetti
makers use the “Universal.”

v

Our catalog of hinary for the oni trade
should be in your file. Write for yourcopy.

JOSEPH BAKER SONS & PERKINS CO ¢

- BAKER-PERKINS BUILDING

WHITE PLAINS, N.Y.

Sole Sales Agenls for WERNER & PFLEIDERER Machinery

. “UNIVERSAL”
Kneadmg AND Mixing Machines

for the MACARONI trade
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themselves in dire needs and in all, ex-
cept the Randazzo incident, the rioters
were dispersed* without more serious
effect than a few bruises when the ear
bineers made their charges. The food
gituation in Italy is most serious and is
engaging the attention of the depart-
ment of the interior which is seeking
means to relieve those in dire distress.
Revolution is threatened unless some-
thing is done that will insure these
Italian peasants at least sufficient food
to keep starvation from stalking in.

New Macaroni Corporation

Beeause maearoni wheat flourishes in
the Kunsas City trade teyritory John A.
Long, formerly head of a wholesale
grocery company, is organizing a $100,-
000 corporation to manufacture maca-
roni products in that city according io
Simmons’ Spice Mill. Mr. Long, one
time president of the City bank, will
have several prominent Kansas Citians
associated with him in this new manu-
facturing enterprise. Plans have been
lnid for the formation of the new com-
pany and for crection of the plant as
goon as the site ean be decided upon and
the transfer made.

Frederick Penza & Co.

Special Constructors of |

3,

Italian Chamber Interested

The Ttalian Chamber of Commerce of
New York city was greatly interested
in the convention proceedings of the
Natisiial Macaroni  Manufacturers as-
soeiiz‘on at Ningara Falls last month,
Demunds were made by it for copies
of the various papers read at the ses-
sions, in which this body showed great
interest.  Convention matters were
handled by Signore Giuseppe -Vitelli,
vice president of that organization,
which includes on its membership roll
many of the large macaroni manufae-
turing concerns in the country’s me-
tropolis. '

\

Enlarges Iterurum Unit

The Crookston Milling Co. has about
completed construction of a large addi-
tion to its durum unit at Crookston,
Minn. The building being crected is
72x32 and five storics, Mueh new
machinery is being installed which, with
old machinery that is still usable, gives
the new mill a capacity of about 800
barrels of semolina daily. In addition
the company also operates a wheat flour
unit. with a daily capacity of 400 bar-
rels. J. J. Padden is manager of the

 SELECTED |
AMBER DURUM

mill “and “is supervising "thc ercetio
which is by the Nordyke & Marmon

New Macaroni Concern

A macaroni manufacturing compayy
recently organized at Memphis hag cun;.
pleted erection of a large plant ang j,
now ready to begin production. T
new entrant into the macaroni game i
the Diamond Macaroni company, |
A. White is president; R. D. Buchanay

is-vice president and G. L. Voge| i

secretary-treasurer- of the company
The office and factory is at 507 E
Georgia avenue. The plant is ey
strueted to permit gradual inerease iy
cquipment 8o ' that its capaeity il
keep step with the business as it grow

Canada Gets New Macaroni Pl

A large  macaroni manufacturing
plant is being erected at St. Catherine
QOntario, under the direction of b
Dominion Canning eompany. Machinery
has been purchnscﬂ and a large and
spacious building -completely equippe
with a starting capacity of about T
barrels a day and capable of an ir
crease to tawvice thav-amount with ve

- little change, It is expeeted that the

g s 4
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‘'The PETERS PACKAGE

- for food products and the like

Sanitary and protective, in any size required, pro-
duced exclusively by Peters Package Machinery

Th.c success of your producg depends upon its flavor, freshness and
unimpaired goodness when it reaches the housewife’s table.

All of your care ‘and thoughtful consideration in manufacture goes
for naugh_t if moisture, dirt and odors are permitted to affect it while
it makes its way from your shipping room to the home.

The Peters Package has been a vital factor in the tremendous success
of Amex:lca’s largest food manufactures. It has solved the problem
of carrying the goodness of their product to the housewife, just as
fresh and sweet and good as it left their factories. And it has made

COPPER and BRONZE
MOULDS -

For Macareni and Fancy Pastes

Also Steel Supports with Copper Leaves
for Vermicelli, Noodles, Ete.

REPAIRING OF ALL KINDS OF MOULDS

We Guarantee the Best Material and Workmanship.

YOU MUST HAVE IT

Perfect Bronze Moulds with our Patented Removable
Pins; holes and pins same size, firmly centered, giving
uniform goods. ~Suitable for hydraulic presses as they
take less pressure and are easy to clean,

Ask for illustration. Price will be quoted on size of
mould and goods desired.

PATENTED PINS
=g____—-——-——"_—====
OFFICE AND FACTORY / : i
o-' 'Yl B

285 Myrtle Avenue,  BROOKLYN, N

possible the increased, low-cost production which the high quality
standard of their goods has demanded.

" Our Durum Semolina and
Durum Flour is milled from
the highest grades of selected
Amber Durum obtained from
the Macaroni Wheat Section
of the Northwest. '

Ground coarse, medium or
fine as best suits your wishes.
Superior ‘raw -materials for
superior quality macaroni
products.

Let us explain in det?il, the economy of installing and operating
Peters Package Machinery. There’s no obligation. Write today.

TRADE MARK

PETERS MACHINERY COMPANY
209 South La Salle Street
CHICAGO

Write or wire for samples and pricss.

| Sheffield-King Milling C

0.




plant will be ready to produce about
Sept. 1.

Royal Macaroni in Los Angeles

The California Macaroni Co. of San
Francisco has opened a permanent of-
fice in Los Angeles from which Royal
Macaroni will be handled. The new
headquarters will be in the IHiggins
building. W. A. Lehman, for many
vears a retail grocer of that city, will
be in charge. The company has planned
an extensive advertising campaign for
Royal Macaroni throughout the south-
ern part of the state.—Retail Grocers
Advocate.

Infringement Suit

Gaetano Gentile, an employe of the
V. Viviano Bros. Maecaroni Manufae-
turing company of St. Louis, who
claims to hold patent rights on a maca-
roni drying plan has started a suit
against that concern and asked an ac-
counting for sales of the machine al-
ready made, according to court notices
from that city. Suit was filed in the
United States district court by Gentile
for infringement of what he claims are
his patent rights.

Fined for Misbranding

In its efforts to compel all food man-
ufacturers to keep within the rulings
of the Department of Agriculture, the
burean of chemistry has consistently
prosecuted offenders.  Three com-
plaints against macaroni manufactur-
ers were decided recently according to
announcements made in the ‘‘Service
and Regulatory Supplement’’ of July
1 and July 7, decisions being announced
by E. D. Ball, acting secretary of agri-
culture. They are as follows:

G985, Misbranding of macaroni. U.8. * * ¢
v, Savarese Macaroni Co., a corporation.
Plea of guilty. Fine, $75 and costs. (F. &
D. No. 9505. I. S. No. 1689-p.)
on Feb, 27, 1819, the United States at-

torney for the District of Maryland, acting
upon a report by the Secretary of Agricul-
ture, filled in the district court of the United
States for said district an information
against the Savarese Macaroni Co., a corpora-
tion, Daltimore, Md., alleging shipment by
sald company, in violatlon of the Food and
Drugs Act, as amended, on or about Decem-
ber 6, 1917, from the Stata of Maryland into
the State of New York, of a quantity of an
article, labeled in part “Savoy Brand Maca-
ronl, Contents 10 ozs.,” which was mis-
branded,

Analysis of » ~ample of the article by the
Bureau of Chruistry of this department
showed the average net welght of 24 pack-
ages to be 8.83 ounces, and the average net
shortage 11.7 per cent.

Misbranding of the artlcle was alleged in
the information for the reason that the label

bore o statement regarding the article and .
tained

-the_ ingredients . and’

An,

:gubstances; con!
SELASR

therein, to wit, “Cbrilenta 10 m'.a.."' which sald ‘

statement was false and misleading in that
the packages did not contain 10 ounces of

macaroni, but contained a less amount therc- .

of, and for the further reason that it was
labeled and branded as aforcsald so as to
deceive and mislead the purchaser Into the
belief that sald packages contalned 10 ouncos
of macaroni, whereas, in truth'and in fact,
they did not contaln 10 ounces of macaronl,
but contained a less amount thereof. Mis-
branding of the article was alleged for the
further reason that it was food in packago
form, and the quantity of food contained in
said packages was less than 10 ounces, and
sald quantity of food so contalned therein
was not plainly and conspicuously marked on
the outside of the packages Iin terms of
weight, mensure, or numerical count.

On Feb. 27, 1919, the defendant.company
entered a plea of gullty to the information,
and the court imposed a fine of $75 and costs,

988. Misbranding of macaronl and spa-
ghetti. U, 8. * * * v, The Savarcse
Macaroni Co.,, a corporation. Plea of
guilty. Fine, $225 and costs, (F. & D. No.
9513, I. 8. Nos, 4461-p, 4462-p, 4463-p.)

On Feb. 27, 1919, the United States at-
forney for the District of Maryland, acting
upon a report by the Secretary of Agricul-
ture, filed in the District Court of the United
States for sald district’ an Information
against The Savarese Macaronl Co.,, a cor-
poration, Beltimore, Md., alleging shipment
by sald company, in violation of the Xood
and Drugs Act, as amended, on or about
March 30, 1918 (3 shipments), from the State
of Maryland into the State of New York, of
quantities of articles, labelpd in part “A. &
P. Brand Macaroni,” “A. & P. Brand Elbow
Macaroni,” “A. & P. Brand Spaghett},” and
“Net Welght 1414 ounces,” which were mis-
branded,

Examination of samples of the articles by

the Bureau of Chemlsiry’ of thls deparime,
showed the following results:

Average

“welght = Average ' Aver

A 12 pkgs, ghortage shortayy

(ounces) (ounces) (per cen)
Elbow macaroni, 13,64 0.96 6.6
Macaroni ..,..,..13.62 0.98 6.7
Spaghett! .......13.33 1.17 8.0

Misbranding of the articles In each gy,

ment was alleged in the information for g
reason”’that the labels of the packages hor
the “statement, to wit, “Net Welght 1y
ounces,” which said statement was false gy
misleading in: that the packages did not eqp
tain 14%% ounces of the artlcle, but contajne
a less amount thereof; and for the fury
reason that it was labeled as aforesald 5oy
to decelve and mislead the purchaser {pi
the belief that the packages contalned 14
ounces, whereas, in fact 'and In truth, 4
contained a less amount thereof, Misbrang
ing of the articles was alleged for the fy
ther reason that it was food in package fory

and the quantity of the food contained ||

sald package was less than 1415 ounces a
the quantity of food so contained thers
was not plainly and conspicuously marke

cn the outside of the package in terms ofi

welght, measure, or numerical count,
On Feb, 27, 1919, the defendant compan
entered a plea of gullty to the informatlo

and:the court imposed a fine of $225 and!

costs.

7049, Adulteration and misbranding of ¢
noodles, U. 8. * * * v, United Blole
Macaroni Mfg. Co., a corporation. Ples
guilty. Fine, $25.  (F. & D, No. 9591, L8
No. 16762-p.) }

On May 3, 1919, the United States attorny
for the Eastern District of Washington, a
ing upon 2 report by the Secretary of Ag
culture, filed in the District Court of t}
Untled States for said district an Inform
tion against the United States Macaronl M|

extensively used

style.

MOULDS SPECIALISTS

Only constructors in America  making
bronze moulds with private screw, Cirillo Style.

Awarded Gold Medal at Exposition of
Industrial Products at Rome, Italy in 1908.

Specialists in Copper Moulds

Make .any kind desired. Stell supports
for long or short macaroni. Bronze
for Spaghetti, - Vermicelli,
Noodles, etc. manufactured to suit.

Work done in American, Italian or F li:_i:ch
" Repairing done at reasonable pm:en i

lntgrnational ‘Macaroni Moulds Co.

J. CIRILLO & P. CANGIANO; Props.

Moulds

A
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There are lt'hree requisites to be considered in buying

' CARTONS

| 1st Quality—Cartons which will hel
| it | p sell your goods.
| 2nd Service—Cartons when you want the)rln. .

3rd Price—Cartons at the lowest price consistent with first
class worls.

Our cartons are made to comply wit] isi

‘ ply with these requisites. i
Noodle Cartons are our specialty. ‘ AR,
Send us your specifications, we will be

| quirements.

glad to quote you on your re-

| The Richardson-Taylor Ptg. Co.
~ CINCINNATI, OHIO |

—

INVESTIGATION

of the merits of the

PURE AMBER DURUM WHEAT FLOUR |

Mgnufactured by
LINCOLN MILLS

Lincoln, Neb.

May result in an improvement of the

o _Q‘uality, Color and Flavor of your product.

Samples of Wheat and
__ Flour cheerfully furnished.




Co., a corporation, Spokane, Wash., alleging
shipment by sald company, in violation &t
the Food and Drugs Act, on or about April
9, 1918, from the State of Washington into
the State of Moritana, of a quantity of an

‘- article, labeled in part “Superior Quality

Macaroni * * * Egg Noodles,” whlch
was adulterated and misbranded,

Analysis of a sample of the article by the
Bureau of Chemistry of this department
showed the following results:

entered a plen ol' gumy o the lnrormntlou.
and the court imposed a fine of 325. .

Tested Macaroni Re’cipeé
Tor use by manufacturcrs, jobbers

and. retailers in stimulating consump-
tion by proper preparation of appetiz-

ing dishes.

“ eream cheese and top, it off. with a di
" of butter. Arrange. tomatoes in py @
+dish or pan and bake about 30 minygy

'Green Pepperu Stuffed With Macar,
" Large sweet green or red peppers

, cooked - spnghetﬁ ‘Grato. o 8om

or unhi tomatoes are nice nnd tulder‘

Decomz‘we @Lsé‘ma‘we and Protective

- g—

LT R
7,

Per cent - 5 i i
Ether extract.....oeeeeecsessos eeees 050 Macaroni or 8 etti Loaf uee’ - 1 R . |
Saeiatag B 2080 O e L gm:'tﬂto tanenss Hlanehed muea leerty Tape. in any desired Petty thieves hesitate to breax
‘Color: Tartrazine (S. & J. 94). ! Cook sufficient macaroni to make two  butter or su stitute 1 onig Wldth or color and t d 7 .
Analysis shows product to contaln very  cups when done, . Drain, add a cup f Salt and pepper (:h ‘ ’ Prm (4 wzt theseunreplaceable pnvateseals.

little egg sollds (less than !4 per cent), and
also to be artificially colored.

Adulteration of the article was alleged in
the information for the reason that a sub-
stance, to wit, an alimeutary paste contain-
ing little or no egg, was substituted in wholo
for egg noodles, which the article purported
{o be, and for the further reason that it was
a product inferior to egg noodles, to wit, &
product composed of an alimentary paste
containing little or no egg, prepared in imi-
tation of egg noodles, and was colored with
a certain coal tar dye, to wit, tartrazine, S.
& J. 94, 8o as to simulate the appearance of
egg noodles, and in a manner whereby its

inferiority to egg noodles was concealed, AL : ‘ﬂult and. popi)er to taste. Place in bat R q Di q
Misbranding of the article was alleged for ) 3 o L \ pan with a:little stock and bake m“ LIBE TY P PER CO P NY

the reason that the statement, to wit, “Egg Tomatoes Stuffed With Spaghetti 52 Vanderbllt A ‘N

Noodles,” borne on the boxes containing the . y..o0 rine firm tomatoes der, basting: frcqucntly : venue ew York City

article, regarding it and the ingredients and
substances contained therein, was false and
misleading in that it represented that the
article was egg noodles, and for the further
reason that it was labeled a8 aforesaid so ns
to .decelve and mislead the purchaser into
the bellef that it was egg noodles, whereas,
in truth and in fact, it was not, but was an
artificlally colored alimentary paste contain-
ing little or no egg.

On July 16 1919. the delendnnt company

cut up tomatoes which have been
skinned, a cup of chopped English wal-
nuts, two tablespoons of flour, twotable:
spoons of butter substitute, and toasted
whole wheat bread erumbs to make stift
enough to mold into a loaf. Put in
greased pan, sprinkle with grated: cheesc
and bake until, brown, or for about
twenty - minutes. - Serve with tomato
sauce made as for Italian tomatoes.

C'ream cheese _
Blanched spaghetti

 Butter or substitute

Cut a slice off the stem end of: toma-
toes and scoop out the scede. - Do not
peel tomatoes.  Sprinkle inside with

pepper and  salt qnd"ﬁll cavity with

" move seeds and ribs.

Cut stem-end from . peppers and p
“Parboil in sligy
ly salted water for 20 minutes, D
and fill with blanched macaroni, seogy
with . minced onion and little tomy
sauce. Grate little cheese over the (ol
and ‘a few' buttered crumbs. 1f [
macaroni may. be dreseed: with a i
white sauce:to which cheese has
added, seasoned with tomato sauce s

{

If you think that the other fellow :
getting all. the goldon oppouuun
1u§t ask him what he thinks about it. §

Most men would much rather he il
than laughed at.

-your trademark, is a decidedly
. worth-.,whlle decoration for your
“cartons and cases.

~them instantly and makes them

It identifies

traveling advertisements. It

. also binds them securely and
: ""protects them against leakage.

Mi lh Bellows Fall: rt.

May we send you free samples,
with full details regarding prices
for Liberty Tape—any quantity

—plain—or printed in one or
two colors?

Makers of the Liberty Tape

Moisteners.

'LIBERTY TAPE

ARAAARNRION I FY DSTITULLL LRI M

L D @@

FOR SALE

On account of needmgb the space now occupied by our Macaroni
e de artment, for our Bread usiness, we are closing out this department |
_either as a going concem or in lots to suit the purchaser. The equip-

: 5 | A e - -/ ment is modem and in perfect condition. Among the principle pieces
Buhler's Jumbo AR " We build and \;nre the following: | ; |
Vertical Hydraulic Rl equip complete plants - § ‘Johnson Automatic Sealer (Capaclty 60 Boxes per minute) '
Macaroni Press. | . for the manufac- e _': ‘Alyey Mfg. Company Motor Driven Saw
& Rl e ture of | ‘Carrier Drying Apparatus
Ahmentary Pastes. " Walton Hydraulic Press

4" Walton Screw Press
ik Walton Kneader

The largest press ":~Cevuco, Cnvagnaro, Ambrette Horizontal Press !

in the world.
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Foreién Wheat Needs

“Phe general position of wheat indi-
catcs that BEuropean requirements of
this cereal will be liberal—possibly
520,000,000 bushels to about 560,000,000
bushels, and importers will have to rely
largely upon North America for these
supplies. Crops in Australin and Ar-
gentina are now promising better, but
the old erops in these respcetive coun-
tries have been about eleared away, and
the new erops will not be available until
the beginning of next year. With re-
gard to Indin, the erop in that country
will approximate 368,000,000 bushels,
but the home consumption will be
greater than the prewar average of
about 320,000,000 bushels, so that it is

not safe to reckon on obtaining more

than 30,000,000 to 40,000,000 bushels
of wheat from this grower. In addition,
the authoritics will not permit exports
of wheat from India until after Octo-
ber. The food controller of 'Great
Britain has stated that British farmers
may obtain fully 140s per quarter for
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BAY STATE

DURUM WHEAT

L

OUR MILLING
MAKES EVEN
GRANULATION

HMANUPFACTURERS OF

DuruM FLOUR

g OO TR RS ERCE TR R R RRRE VR

AMBER COLOR
GLUTINOUS

1

WRITE TODAY FOR SAMPLES AND PRICES.

BAY STATE MILLING Co.

DAILY CAPACITY 1000 BARRELS

the coming harvest of wheat, At about
the current rate of exchange this ap-
proximates about $3.41 per bushel,

Develop New Rice

Favorable reports have been received
by the United States department of ag-
riculture from the south regarding the
condition of the extensive plantings
made this spring of Acadia and For-
tuna rice—new varieties developed by
the department at the Crowley rice
station’ in Louisiana, in cooperation
with the Lonisiana agrieultural experi-
ment  station,  These two rices ape
among the best selected from a study

of more than 2,000 different kinds at

the Crowley station. Their importance
is demonstrated in part by large yiclds
obtained. Last year under field condi-
tions an average yield of 5,155 pounds
of ‘rough rice was obtained from the
Acadia on 48 acres and an average of
2,775 pounds of rough rice from the
Fortuna on 35 acres of very old land.
Both of these records are excellent and

AU

CLEAN

A

‘ments.

it is the purpose of the department

industry as.a whole.

‘all know its delicious fruit, but few e

o The.,'.f__-,. |
| Paper Mills

‘manufacture labels, corrugated
and solid fibre shipping cases.
-We operate two li)

machines in connection with our
Box Department, thereby assur-
ing. prompt. delivery on your
shipping cases and uniform
quality in both color and test.
Let us figure on your require

EYERY SHIPMENT AN ADVERTISEMENT

-
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give an indication of the large progy
tion which may be expected this year o} |
a much larger acrcage, ‘if weather og |
ditions continue favorable.  Eventuald

make these new. varieties of sced avaj
able to all growers, through the mg
kets, thereby benefiting them and

| Make Your “Ads” Talk

. By Packing Your Product in
Cuba, Egypt, Palestine, they all kng

| FIBRE and CORRUGATED BOXES

dear to the heart as the date paln. Wil ! k) :

- Lt -1.‘

Subsist Mainly on Dates
" East is'“"estuso 'fqu" as the palm
concerned, Hawaii, California, Floridg

conceive the desert dweller’s love for
for he only can appreciate its gratefy
shade in' the ‘sweltering  desert he
The date palm is always a sure sign g
water, for to thrive it  must have thi
Rising often to a height of 100 fect,
is n haven of refugé to the parch
traveler, who knows that to dig near
is to find water.. Then there is the ¢

Manufactured by

'DOWNING BOX COMPANY

MILWAUKEE WISCONSIN

-——— ——
————— —

e ——
—————
——

Discriminating Manufacturers
~ Use Our

| PURE DURUM SEMOLINA
- and FLOUR

Runs Uniform

large paper

Milled in one granulation only from the Choicest Durum Wheat.

The best adapted for Macaroni Products. Quality and service
Guaranteed.

; | - Write Or Wire For Samples And Prices
DULUTH-SUPERIOR MILLING CO.
i | Main Office DULUTH, MINN. -

- NEW YORK OFFICE:. -

Win:

'BUFFALO OFFICE: BOSTON OFFICE:

31 Dun Building : _ ) 88 Broad Street

e bt a POR'_If HURON, MICH. BRANCH, 19 White Block
T L g i ‘ ‘[_ .

i
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licious fruit to be considered, too.
- Many of us know the date as a luxury—
sometimes stuffed or otherwise, but a
considerable part of the inhabitants of
BEgypt, of Afabia and Persia, subsist
almost entirely on its fruit. They boast
also of its medicinal virtues. Then the
camels feed upon the date stones.

Durum and Marquis

_ The popularity of marquis wheat is
still gaining in the spring wheat states,
This variety contributed 67.8 per cent
of the spring wheat crop of 1919 in
Minnesota, 47.5 per cent in North Da-
kota, 63.8 per cent in South Dakota,
and 71.4 per cent in Montana. It was
“ hardly’ in evidence in the sowings of
1914. The vyiclding quality of the
wheat is greater than that of ‘any other
variety except durum, a variety that is
gaining in popularity, although lesq
than mmqum,

Raise Bread Prices in France

According to’ announcement July 1.

in the Chamber of Deputies by Minister

of Commerce Isaac, the price of bread:

in France will be raised to 1 frane, 30
centimes per kilo and that of wheat to

Lhamplon Automatic Flour Slftmg & Welg %

100 francs per hundred weight Sear-
. eity. of grain, high cost of lubor and
uncertain transportntmn are g':ven as

causes for increase,

Sicily Wheat Crop Fails’

The wheat crop of western Sicily is a

failure, : The severe drought of the past ' L
few months has go affected. the grain’

that a yield of no more than, 300,000
tons, or a little more than one-third of
the normal crop, is expected, This may
be in part offset by incrensed acreage
in many parts of the island where the
lack of bread has at times approached
famine conditions and  induced the
population to devote more land to
wheat than it has done herctofore. Reap-
ing is already underway in the more ad-

vanced fields, and although conditions

vary according to the irrigation and
subsurface water available, the kernels
as a rule are poorly filled out. The
failure of the wheat crop carries pro-

‘found cconomic  and political conse-

quences for Sicily, where the popula-

_tion has as its principal article of diet

wheat in the form of macaroni and
bread. The government has for the
past ycar - been importing large

“world’s
‘things go wrong;' ‘and ‘all the time yop

quantities of wheat,
“ica, ‘and aellmg %
aileviate . “the  pre

now. seems_ that! this roy

‘ably have to be continyed another year
at least on; nn evan more extcndeﬂ
seale, T e

' DON "l' BE LONEBOME

§ “lele and the wnrld amiles wify
you; knock and you, go: n]onc for thy

_“cheerful grm w;ll let. you in where the

knocker, 8. never known. - Growl, an|

“the way looks drear} ;- laugh, and the
'wn) ‘looks  bright;. “for @ wholesome
“gmile’ lmngs sunshme, Whlle a frown

shuts out the: light;
hmmomous,

amg, and the
‘grumble, and

arc out of rhyme.with the husy, hustling
throng. ' Kick and’ there 8 trouble brew:

ing; ‘whistle" nnd lifo 8" gay, and the

world’s in"tune’ llke a day m June, and
the clouds nll melt away A

: Men arc valunble just m proporlmu
they are. w:llmg to work m harmony
with other mcn :

Some fnotpnnts m the samda of mn
are pomted the’ wrong way, !

(i
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Yon-80rrow

| clnnur H

Eqmp your macaroni plant with
our machine eml;vodymwgr all these |
essential features, .0

Guarantees stra:ght Sérﬁolma or |
perfect blends through its vari-
able feed-blendmg bins.

- Self-cleaning spu'al mftey carries
all foreign. matters to spemal
chamber.” I

YT yanuBLE FEL0 mins EQUIPDEd throughOUt with
* Noiseless' Automobnle
Chains, = 0

“Tempers and welghs water.

Roller

T EE: .'Ehmmates all guess-work

g-dlsplay and ease
~of access on
| your Dealers’
;shelves.

Telescope
Cover Gelatin
Front Display
Caddy

Tl'us is. tl'le}better. cleaner way to pack and sell
bulk Macaroni, Noodles, Vermicelli, etc. Your prod-
uct is_kept clean and fresh’ and presents an attractive
appearance when packed in Quality Caddu-.s. whwh open
casily and close aecurely :

You will require a eample of our Caddies to appre-
ciate their gmt atrength beaunful pnntmg effects and
supcnunl'y \

Many kmda nnd qualmes

are ready . for, your. selection. .
We specialize in high grade
White Enamel Caddies, not to
bcduphcatecl elsewhcre pay

One-plece -
Blind Front -
Locl: Tuck: §

Caddy:{".

- For Ciddiéu, Cutom or Corrugntecl and Fibre
Containon' ~B¢6 our, umples befnra you buy.

The Dies
That Have
Stood the Test

TWENTY YEARS AGO when the
American Macaroni Industry began to
develop we realized its future, and that
there soon would be a demand for

AMERICAN MADE Dies of QUALITY.

TODAY the NATIONAL REPU-
TATION of MALDARI'S INSUPER-
ABLE BRONZE DIES, with their
distinctive feature of REMOVABLE

PINS, tells the story of how successfully
‘we met this demand.

The following letter tells what one
of the largest Macaroni Plants thinks of
our Dies, (we have many such letters.)

“Your shipment of two Macaroni
Dies received, and we have tested them
out under the GREATEST PRESSURE
and find them standing up O. K. The
pressure we tested them out at was SIX

THIOUSAND (6000 Lbs.) Pounds.”

if YOU USE Maldari's Dies, YOU
WILL BE EQUALLY PLEASED.

We have saved you one of our

CATALOGUES and NEW PRICE
LIST. Shall we mail it to you?

F. Maldari & Bros.

(ESTABLISHED 1903)
127-129-131 Baxter Street NEW YORK CITY

: Mlhu of QUALITY BRONZE and COPPER MACARONI
; ; DIES for nu:ly TWENTY YEARS
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The New Macaroni Journal

(Successor of the O1d Journal—founded by Frod
Beacker of Cleveland, O,, in 1903)
A Publication to Advance the Amerlcan Maca-
ropl Industry
Published Monthly by the Natlonal Macaronl
Manufacturers Association

Edited by the Secretary, P. O. Drawer No, 1,

ot Braldwood, I,
PUBLICATION COMMITTEE®

JAMES T. WILLIAMB - - - President

. Secretary

M. J. DONNA - » i et

SUBSCRIPTION RATES

United States and Canada - = $1.60 per year
in advance

Forelgn Countries - $3.00 per year, In advance

Single Coples - =- = = = = 16 Cents

Back Coples - = = = = = 25 Cents

SPECIAL NOTICE

COMMUNICATIONS:— The Editor _soliclts
nows and articles of interest to tho Macaroni
Industry. All matters intended for publication
must reach the Editorial Office, Braldwood, Ill.,
no later than Fifth Day of Month,

The NEW MACARONI JOURNAL assumes no
responsibllity for views or opinlons expressed
by contributors, and will not knowingly adver-
tise lrreuponslbia or untrustworthy concerns.

The publishers of the New Macaroni Journal
reserve the right to reject any matter furnished
elther for the advertising or reading columns.

REMITTANCES:—Make all checks or drafts
payable to tha order of the National Macaronl
Manufacturers Assoclation.

ADVERTISING RATES
Display Advertising - - Rateson Application
Want Ads - = = = Five Cents per ‘Word

ASSOCIATION OFFICERS
JAMES T. WILLIAMS - - - President
Minneapolls, Minn,
SEN F: HUESTIS - - First Vice President
Harbor Beach, Mich, .
¢EON G. TUJAGUE - - Second Vice Pres.

New Orleans, La.
M. J. DONNA -«  SBecretary

Braldwood, TII.
FRED BECKER. =~ = = =
Cleveland, Ohlo

EXECUTIVE COMMITTEE
F. W. FOULDS - - Chlcago, 11k

C. F. MUELLER, JR. - - Jersey City, N. J.
ROSS! - Braldwood, Il

+ Treasurer

H. D. ? i
VoIT‘I-l_— August 15, 1920 fNo. 4
Certified Audit of Association

Accounts

In conformity with the recommenda-
tion of the auditing committee of the
National Macaroni Manufacturers asso--
ciation made at the rceent convention
of that body and accepted by motion, 1
complete audit of the accounts of the
Association as shown by the records of

the Sceretary was made by Wolf and ’

Compuny, certified accountants of Chi-
cago whose report to President James
T. Willinms is given herewith.
: July 23, 1920°
Mr. James T. Williams, President,
National Macaroni Mfgrs, Assn.
Minnecapolis, Minmu.
Dear Sir:—

At the request of the Seeretary of

vour Association, Mr. M, J. Donna, we
have examined the books and records of
the National Macaroni Manufaeturers
Association, Braidwood, Illinois, and
submit herewith our comments thercon
together with a statement of funds on
Exhibit ‘‘A"", ,

A detail check of checks received and
cash dishursements was made _tt')ylus;,

i
1)

‘W were. unable: tqpc_!ieg}t :thgjfea;nbbﬂed.’ 3
: s 4 i A 28 i oy it

4 THE NEW MACA

_1achool that, tenche alimen

checks as .immc ‘are in the posééssiqh of
your Treasurcr  at Cleveland, = Ohio,
We made various test checks of charges

{0 members and subseribers for subserip-
tions, advertising and Association dues,

also test-checks of money received from

the ‘ubove sourecs. o y
Your accounting procedurc was ex-
amined by us and we cannot recommend
any radical changes there¢in under exist-
ing conditions; all information concern-
ing the affairs of the ‘Association heing
readily obtainable from - the existing
:ccords.
Yours truly,
Wolf and Company,
Accountants.
Manufacturers Assocla-

. May 31, 1920,
Statement of Income and Expenditures
ASSOCIATION FUND
Balance on hand Moy
81, 1919... 0000004, .$1,184,10
Recelved for dues,.... 2,1685.00

Natlonal Macaronl
tion, Braldwood, 111,

$3,349.19

EXPENDITURES

Secretary's salary and
miscellaneous exp..$3,227,61
Printing 4.20

James T. Willlams,

OXPENBEE  c.svannnsse 269,03
Conventlon - expenses. . 116.26
Incorporation expense, 219.00
Executive. committee

eXPenses ..iiense0n ' 7.54

- $2,963.59
Balance May 31, 1920........ $ 385.60
JOURNAL FUND
Balance on hand May

31, 1919....c0040004. None
Recelved for subscrip-

tlons . ......0i0ee0i..$ 305,05
Recelved for advertis-

INE veveesesassnsenss 8,688,765

$8,803.80
EXPENDITURES
Editor's salary and-
* . miscellaneous exp..$2,262,03
Publishing ....coveeqqs 6,246.08 i
Clippings  and  paper ¥
subscriptions ....... 62,16
v — $7,660.27
Balance ‘May 31, 1920..........—— $1,443.63

Total In general fund, May 31, 1920..$1,819.13

TRAFFIC FUND
Balance on hand May
31, 1919,....40 Ye'sdaw
Recelved  from.. Na-
tiomal Advertlsing
Committee .........$2,000,00
EXPENDITURES
Services nnd expenses
of trafMe ecxpert....$1,834.87
Balance May 31, 1820..

None

$ 165.13

Total balance In bank May 31, 1020..$1,084.26

Accompanying and forming a part of our re-
port on previous page. " g

Queries and Answers

Question :
residing at Porto Rico, W. I, desires
information concerning place where he

Do you know where he could receive the
instruction he desires or whether there
are any books available on the subject,’’
asks the Bakers’ Helper of Chicago.
2—“For our own information will
you tell us what ‘alimentary paste’ is
and what it consists of 1"’ S0

Answer:  1—We know of no book

i

fary; past

AT

e
friend could hope to learn this busiye

-claim on Jan. 27, 1920, had same pu

1—** A subsecriber of ours '

could learn to make alimentary paste,

19201

nly way your Porto Ri;
is to get employment in a plant gy
get first hand information.

2—By alimentary pastes is meqy i
practically all macaronie foods; suc) g

macaroni, spaghetti, noodles, ete., cop,

*poscd of highly glutinous wheat grouy

into  semolina or. farina, preferably
durum wheat, '

~ Pateilts and Trade Marks

Keystone

The trade mark ‘‘Keystone'’ for ug
on macaroni, spaghetti and noodles way
registered by the patent office according
o' announcement July 6. Exeluai\v
rights for its use were granted Pay
Francis Skinner of Omaha , whn il

lished April 13, 1920, and claimed usll/
since Oet. 25, 1919, ~

Grain Corporation: Surplus

The treasury will’ 'réceive $350,000,
000 as a result of, the action of th
stockholders = and  directors of th
United States Grain corporation in vol
ing to return this money and reduc
the capitalization of the corporatio
from $500,000,000 to $150,000,000. Thi
first step in the liquidation of the co
poration returns to.the treasury 53
000,000 in the samo fiscal year in whic
it was withdrawn, and is the tol
amount drawn from the treasury by 0
corporation of the one billion dollas
appropriated for its use by congress ol
March 4, 1919 - The $150,000,000 orig
nal capital of the corporation will b
returned to the treasury in full in th
final liquidation of the corporation 1o
in process.

A0

"WANT ADVERTISEMENTS

Five cents-per word each jnsertion.

\

WANTED—Huperintendent.’ position by you
Itallan,. -16 ' years' . experience  In - mac
. planta: In’ Nnﬁleu .dlstrict,  Italy. Unable
speak  English.  Expert, manufacturer,
and’ willing to | pleage. - Addresa Juseph
Simone, 817 8. Igllhtll .Bt,, Phlladelphla.

WANTED—HELE * FROM * MEMBERS. 8
Becretary’s  letter of. August \9th, Boost
Association and Industry, © .-

RO, '“WANTED

To purchase used macaroni and noodle macy
ery.  Must be cheap and good condition, &%
Goetzman, 238 Powers, Rochester, N. Y.

3 PR FORD BALE '
2 Vertical Hydraulle Presses Ceyasco CaviEly
brette: dia,;: 13%" with automatlc P; .

double "cylinder with dies; 1 Horlzonta L
draulic, same . made » for. shorl i
: hi ‘diea; 1 Vertical d
i 'Verum}.‘r ’

A5 Vi

—

0 \ ¢ty d o -. ; ) .
.,;mﬂ‘\fco'f';Marhmery.:-.Mmers. Kneaders, . ctc.,—means up-to-the-
. ﬁc:.ls ¢ equipment; the kind that reduces costs and improves the pro-

lfyoq yan elrlydeliveriu. g@t in touch with us now.

ron & Machine Co,, Li

Harrison, - - . .

The “Eimco” Kneader

e

John J. Cavagnaro

Engineer and Machinist

U. S. A.

Specialty of

MACARONI MACHINERY

since 1881

N. Y. OFFICE & SHOP

255-57 CENTRE STREET, N. Y.

m—e
—_—

The Kneader you need
to Knead the dough.

A few of the reasons for its un-
equalled efficiency are: Extra
strong frame; scientifically design-
ed rolls and plow; scrapers at rolls
to prevent dough from climbing;
excellent lubricationsystem;design
and construction. Expertssay that
it produces better doughs in less
than half the time required by
other kncaders.

The New “Eimco”
Macaroni Dough Mixer

is the last word in modern mixing effici-
eney. It is a heavily built double-agita-
tor machine, equipped with our patent-
ced agitators which insure just the right
amount of kneading action to produce
perfect doughs of absolute uniformity in
color, moisture and temperature.

Chicago Office

ma, 0hi0- Marquette Bldg.
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WHERE. TO BUY

TR v B A ;..‘_ur et s MR, "‘:_)“(‘,"L.-‘; f" .
"4@T This journal recommends the fol.
: lowing concerns to the considera.
tion of its readers.  We will not
knowingly advertise ' otherwise
than responsible concernas.

SEMOLINA AND FLOUR

Bay State Milling Co., Winona, Minn.

Capital City Milling & Grain Co., St. Paul, Minn.
Commander Mill Co., Minneapolis, Minn.
Crookston Milling Co., Crookston, Minn,
Duluth-Superior Milling Co., Duluth, Minn.
Lincoln Mills, Lincoln, Neb.

Northern Milling Co., Wausau, Wis.

Pillsbury Flour Mills Co., Minneapolis, Minn.
Shane Bros. & Wilson Co,, Minneapolis, Minn.
Sheffield-King Milling Co., Minneapolis, Minn,
Washburn-Crosby Co., Minneapolis.

Yerxa, Andrews & Thurston, Inc., Minneapolis, Minn,

MACARONI BAUCE
Workman Packing Company, San Francisco,
EGGS AND YOLKS

Joe Lowe Co., New York, N, Y.
Weeks-HHand Corporation, New York.

MACARONI MACHINERY

ENEADERS

A. W. Buhlmann (200 5th Ave.) New York, N. Y.
John J. Cavagnaro, Harrison, N, J,
Cevasco, Cavagnaro & Ambrette, Inc,, New York, N, Y.
Charles F. Elmes Engineering Works, Chicago, Il
East Iron & Machine Co., Lima, Ohio.
P. M. Walton Mfg. Co., Philadelphia, Pa.
A. Costa Bros., Chicago, I1l. i
MIXERS

A. V. Buhlmann (200 5th Ave.).-New York, N. Y.
Jokn J. Cavagnaro, Harrison, N. J.
| ‘ Cevasco, Cavagnaro & Ambrette, Inc,, New York, N. Y.
R e Champion Machinery Co., Joliet, 111,
N St Charles F. Elmes Engineering Works, Chicago, I1I.
grehi East Iron & Machine Co., Lima, Ohio.
- I 2 P. M. Walton Mfg. Co., Philadelphia, Pa.

A A. Costa Bros., Chicago, I1l.

i | DRIERS
‘ A. Rossi & Co., San Francisco, Calif.
A. W. Buhlmann, 200 5th Ave., New York, N. Y.

- ag— s

" PRESSES (S0REW & HYDRAULIO)

" A. 'W. Buhlmann (200 5th Ave.) New York, N. Y.,

John J. Cavagnaro, Harrison, N, J. ‘
Cevasco, Cavagnaro & Ambrette, Inc,, New York, N, Y,
Charles F. Elmes Engincering Works; Chicago, 111,
East Iron & Machine Co., Lima, Ohio.
P. M. Walton Mfg. Co., Philadelphia, Pa.
A. Costa Bros., Chicago, Il ;

DIES AND MOULDS
American Macaroni. Dies, Inc., Brooklyn,
A. Costa Bros.; Chicago, Ill. %
International Macaroni Moulds Co., Brooklyn.
F. Maldari & Bros.,, New York, N. Y,
Frederick Penza & Co., Brooklyn, N. Y.

FLOUR SIFTERS AND WEIGHERS

Champion Machinery Co., Joliet, Il = /. * =1
CARTONS -

0. B. Andrews Co., Chattanooga, Tenn,
Chicago Carton. Co., Chicago, 111, -
Charles Boldt Paper Mills, Cincinnati, Ohio.
Downing Box Co., Milwaukee, Wis, °
Globe Folding Box Co., Cincinnati, Ohio.
Hummel & Downing, Milwaukee, Wis.
Hinde & Dauch Paper Co., Sandusky,-Ohio,
Richardson-Taylor Printing Co., Cincinnati, Ohio.

United States Printing and Lithographing Co., Cincinnati, {
- Waldorf Paper Products Co., St,' Paul, Minn.

Charles Boldt Paper Mills, Cincinnati, Ohio.

_ Interstate Printing Co., St. Louis, Mo,

United States Printing and Lithographing Co., Cincinnati,
PACKAGING MACHINES

Johnson Automatic Sealer Co., Battle Creek, Jlich.
Peters Machinery Co., Chicago, IlI,

GUMMED TAPE

Liberty Paper Co., New York, N, Y.
 SBHOOKS

0. B. Andrews Co., Chattanooga, Tenn,
ARCHITEOT -

Richard Griesser Schiller Bldg., Chicago, 111.

|' [ THE QUICKEST WAY
i TO SELL TO BUY .

Your Plant A New Onul

IT COSTS LITTLE AND BRINGS GOOD RESULTS.

by placing a Spent
Small Display Ad or a WANT AD in the New Macaroni Journal.

TO GET

; Efficient Help .

TO DISPOSE OF
00 1dle Machinery

. TRY ONE NEXT MONTI

Adopt for yourself the personal idea of
thrift—right saving and thoughtful spend-
) ing. Include your country's financial wel-
T fare by using the National Thrift idea—War-
Savings Stamps.  Think of yourself and
your earning power as o  Natlonal Asset
.There is no finer patriotism than this.%,

There were 355 autos stolen in Detroit
alone last September, and 111 stayed
stolen. The Ford -will never. be a com-
plete success till Henry makes a model-
‘that ‘can be folded up and’put in‘tho ‘in7

not mean 2 nickles or 10 pennies. ¥

At immediately:
‘unwisel

B o T S S e e o S s e o

>

e T e R T e

A dime to many a young American ¢

to American’ youth has value only 12 ¥

LA LARRRRIE O PRIV

PRIT R I LR b b

Carolina and Florida.

FOUND AT LAST!

A Stimulant For Your Pasie Business

If you want to increase your paste business enormously
and reduce your selling cost to a minimum, communicate
with us at once. We are able to pack for you under your
private brand a most delicious and appetizing ready prepared

¢ ¢ S
r.n a c'a roni sauce’ at a cost
which will show you a handsome

profit. This sauce is com-

D?Sed qf twe.lve different ingre-
dients including imported

mushrooms perfeztly blend-
ed, and once used in the home

will become a lifelong friend
ofthe housewife. This sauce will

positively keep in any climate

and .vx.rill never settle, coagulate
or disintegrate.

///////f//////// N
CARO
"‘ADESNEAA U CAEU.-S A /
P i M/

LU T

Distributors wanted in the following states only:

Missouri, Arkansas, Texas, Louisiana, Mississippi, Alabama, Georgia, South

All other territories including Canada have been sold.

LT T

Workman Packing Company

428-472 7th Street, San Francisco, Calif.,
U. S. A.
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Durum Canal: A Durum
Semolinas Mosedee Patents

Pillsbufy’s Durum Products

The best quality of macaroni can be made
only from the best quality of durum wheat.

Pillsbury’s Durum Products are made from '
the most carefully selected durum wheat,

the pick of the crop. Pillsbury specializes

in Semolinas and Durum Patent flours.

With these quality products you are as-

sured of clean, unspecked, full-flavored

macaroni and spaghetti.

Ask the Pillsbury man, or write our near-
est branch for terms and prices.

Pillsbury’s Semolina No. 2 Pillsbury’s Durum Fancy Patent l
Pillsbury’s Semolina No. 3 Pillsbury’s Durum Flours ‘

Le migliori qualita di maccheroni si ottengono dai grani superiori Durum,

A tutti quei fabbricanti di maccheroni che usano attualmente altre farine ci rivolgiamo in
ispecial modo per raccomandare, a tutto loro vantaggio, I’ uso della nostra SEMOLINA :
No. 2 e la farina DURUM FANCY PATENT.

Scrivete senza ritardo alla nostra Succursale piu’ vicina ed avrete tuiti quegli schiarimenti
ed attenzione che desiderate.

Pilisbury Flour Mills Company .
Minneapolis, Minn.

BRANCH OFFICES:

Albany Chicago . Los Angeles - - Philadelphia “Saint Paul
Altoona Cincinnati Milwaukee Pittsburgh Scranton
Atlanta Cleveland New Haven Portland " Springfield
Baltimore Detrolt New York Providence

Boston Indianapolis Richmond

Buffalo Jacksonville Sulpt Louls




