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A fine package gives the impression of high
grade contents.
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Hummel & Downing Co.

Shipping
Containers,
Caddies

and Folding
Cartons.

May we have your inquiry when interested in Con-
tainers, Caddies or Cartons?

We serve many of the country’s foremost users.

We control our raw material supplies from tree to
finished product.

Capacity 200 Tons Daily

Hummel & Downing Co.

MILWAUKEE, WIS.

Service Offices—

CHICAGO

DETROIT
KANSAS CITY
DENVER
MINN‘EAPOLIS
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SPEED—SAFETY—CLEANLINESS

Guaranteed to Users of
L De Francnsa Macaroni Machmery‘

\ ‘ ' Two new models of presses equipped with many
new features well worth your while to investigate.

Complete information, catalogue and prices sub-
mitted on request. Inquiries specially invited.

Macaroni Machinery of all kinds

! _ Made by

L. De 'FRANCISCI & SON

219 MORGAN AVE.
Manufacturers of Hydraulic and Sm-ew Pressts Kneaders and Mixers. A

: Jﬁl! 15' lm ;.;]y 16,1022 7

BROOKLYN, N. Y.
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DURUM WHEAT
MILLERS

0 St. Paul . Minn.

Capacity 1500 Barrels

NO. 2 SEMOLINA
DURUM FANCY PATENT

from

NO. 3 SEMOLINA

DURUM WHEAT

Quality
Guaranteed

Ask for Samples ‘ -
and Delivered Prices '

Capital City Milling & Grain Compahy

ST. PAUL, MINNESOTA
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COMMANDER
' SEMOLINAS
DURUM PATENT

| . and e
FIRST CLEAR FLOUR

Milled from Selected Durum Wheat
Excluswely, We have a granula-
tion that will meet your requirements

Ask For Samples ,

Commander Mill Company

MlNN EAPOLIS, MINNESOTA

“ J\ilx 16, 1991
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Remember
Good Packages

Women are influenced in making
first purchases by color. And they
remember packages as a picture in
their minds.. A good package then,
is two things—a persuader and a re-
minder. We make good packages. We
know how to place color so it arrests
attention, and with a force that com-
mands memory. We want to make
this kind of packages for you. Write
today for samples and prices. Large
or small orders are appreciated.

The United States Printing
and Lithograph Company

Color Printing Headquarters
8 BEECH STREET, CINCINNATI
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IMacaroni Industry Holds Successful
Conference at Nineteenth Annual

Unequalled in Color
and Strength

QUALITY SERVICE

MINNEAPOLIS DURUM PRODUC'I COMPAN

MlNNEAPOLlS MlNN

ol THE NEW

JOURNAL

HE ANNUAL conference of the leading interests in
the macaroni and noodle manufacturing industry in.
the United States and Canada held at Clifton Hotel,
Niagara Falls, June 22, 23, 24, 1922, in connection with the
nineteenth annual convention of the National Macaroni Man-
ufacturers association was especially noted for the enthusi-
asm of those in attendance and
for the progressive activities
placed well under way by
unanimous consent,

The conference was thor-
oughly representative of the
industry. Representatives of
the leading firms from all
the producing centers be-
tween the Atlantic seaboard
and the Rocky mountains
deliberated  with owners of
smaller concerns and mem-
bers of the allied trades
Henry Mueller, Presldent. g5 the betterment of the
industry.

A feature particularly noticeable in the 1922 gathering
of the manufacturers of macaroni and similar foods was the

willingness of each to subordinate his own ideas and inelina-
@ tions for the general welfare of the industry. National views

replaced local and individual inelinations with the result

B that the machinery was set in motion for the carrying out of

Bchosen activitics along harmonious lines that should result in

B much good to the industry on this continent.

The new staff of officers chosen to lead the association,

#and indireetly the whole industry, for the next year is thor-
Bouglly representative of the most progressive clement in
Bthe country. All sections of continent and all groups in the
R industry are reprcscated on this staff, which insures a unity

#0f action that augurs well for its good.

The excellent program preparved by Secretary M.
i Donna gave general satisfaction and won for the speukuw
jthe plaudits of a thoroughly enthused gathcrmg The social
features, the almost endless sight seeing opportunities com-
bined with the businesslike handling of the convention made
Bt PPBBlble_;tor the  delegates and visitors to enjoy every

moment of their stay in the wonderful convention city of
Niagara Falls.

Another notable feature was the large attendance of good
genial fellows representing the durum millers, the machinery
builders, and similar allied trades whose interest in the wel-
fare of the macaroni manufacturing iadustry is natural and
predominant. They mingled freely with the manufacturers,
entered heartily into all discussions in which they are vitally
interested and renewed their promises to give every assist-
ance to the association, financial and moral, that will help
bring about that longed for condition in the industry where-
by every press will be busy supplying an ever increasing
demand for our 1009 food.

Complimentary expressions were heard on all sides com-
mending Secretary Donna on his activities in making the
1922 convention of the industry a success. As a ‘‘bureau of
information”” he was always ““on the job.”” Such little
things as introducing manufacturers and trade représenta-
tives to one another, looking after advanced hotel reserva-
tions, arranging for the different sessions of the gathering,
making preparations for the annual banquet, reserving cars

' Jromiun
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ABBOCIATION OFFICERS
1922.1923
President - - - - Henry Mueller
C. F. Mueller Co,, Jersey Clty
1st Vice Presldent - - E. Z. Vermylen
A. Zerega's Sons, Brooklyn
2nd Vice President - - Lloyd Skinner
8kinner Mfg. Co,, Omaha
Treasurer - - - - - Fred Becker
Pfaffmann Egg Nood'¢ Co., Cleveland
Secretary - - - - - M. J. Donna
Braldwood, I,
DIRECTORS
Robert B. Brown, Fortune Products
Co., Chicago, Ill.
Henry D. Rossi, Peter Rossi & Sons,
Braldwood, Ill,
Wm. A, Tharinger, Tharinger Maca-
ronl Co.,, Mllwaukee,

for the wonderful and inspiving sight secing tours, keeping
tab on the various speakers and assisting the reporter in
taking notes of the convention, marked the secretary as a
man with a real job on his haids. 1le was the first to enter
the convention room each session and left only when all the
program of each gathering was completed. His assistance
to the president was particularly appreciated.




The macaroni manufacturing industry of this country
and Canada at a conference last month at Niagara Falls
: completed one of the most progressive and successful gath-
. crings ever held by this group of food manufacturers. A
; program of more than ordinary merit attracted a goodly
percentage of the production capacity of the industry and
resulted in the adoption of a most progressive plan of action,
the fulfillment of which will mean much to the industry and
the individual manufacturer, whether he is a member of a
club, group or association. S

At this conference there was chosen a staff of officers
after due consideration of their ability to fill each respective
position. On them devolves all the work and every responsi-
bility of putting into immediate and telling effect the many
progressive steps agreed upon and inaugurated at this an-
‘nual gathering of the cream of the macaroni manufacturing
industry.

Thé National Macaroni Manufacturers Association,
speaking and standing for the industry on this continent,
now has a new president and board of directors ready and
willing to promote any movement that will better condi-
tions in our business. Theirs is, at best, a thankless job,
yet it is one that will make heavy demands on their time,
deep thought, considerable orry and some expense. The
’ least that they can expect of you is your strong moral sap-
| port without which their work becomes a burden and with

which success is certain. :
' Trade association work is cooperative effort. The strong-
] est individual in the industry may be chosen as leader and
i a well meaning and efficient staff may be selected to help
him realize his ambitions and our hopes for a successful
administration of affairs of the industry, but without the
! cooperation of the full membership of the National Associa-
tion and the good will and steady support of the entire in-
dustry, their efforts will be miserable failures and their

ambitions fall far short of realization.

: 1lost of the members of the industry’s leading group,
, being big business men, need not be reminded of their duty
to these officers. The big majority of them has always
been willing and ready to assist at every opportunity and
on every occasion, To the few who have neglected their
fundamental duty and solemn obligation to their feaders,
" it is urged that they study and appreciate the need of
cooperation with the president and the board of directors,

through whom it is possible to solve many of the industry '8

puzzling problems, to get into direct contact with govern.
. ment officials and other business interests whose good will

always means so much.
Nonmembers are particularly appealed to in this matter.

While it is true that they had no voice in the selection of

the present staff of officers on whom falls the none too wel-

come task of elevating the macaroni manufactaring indus-
try and promoting its interests, still their readiness to lead
the fight for the betterment of the general business condi-
tions affecting our industry morally binds you to aid them

in every way in this self sacrificing work. - X

Cooperation from within is expected and from without
it is earnestly hoped for. If the progressive members are
willing to pay the expense you should be at least willing to

. i

Do Your Duty to the Industry’s Leaders

R g g

to do their. duty and nonmembers should realize thy

through concerted efforts alone can we accomplish for th, |8
industry what we all hope for. As benefits accrue to men §
bers because of the efforts of the association as a Wholy |8

go will they in about the same degree fall to those who g

not share any of the expense nor any of the responsibility §
No one begrudges them this benefit but they do wish fy
and expect your cooperation in any way possible for o 8

members' to give it.

The Nationai Macaroni Manufacturers Association, whi,
inviting all manufacturers of this food product to join wi
it to form a strong, interest compelling group, cannot g
pect to number in its ranks all of those engaged in this in.
dustry, but it does expect and should get support and s

. sistance from the rank and file in the industry that any o

: ay, June 22, 1922, in the convention hall of the Clifton

IMPORTANT MEASURES VOTED

Annual Convention of Macaroni Makers Marked by Forward
Steps—Views on Tariff and Enforcible Standards Wired
Senators and Definitions Committee—Cost Accounting and
Financing Study Planned—Sectional Meetings and Local
Auxiliaries Favored—Strong Ticket Elected to Guide Craft.

The convention was called to order at 10:30 a. m., Thurs-
drink."”

plenteous supply of water arourd here, but nothing to

Botel, Ningara Falls, by President B. F. Huestis, who bid the
presentativcs of the macaroni industry and the allied
rades a hearty welcome, soliciting them to join freely in
Wi work of this annual conference and inviting all to as-

. these smaller groups are organized. On the other hand il 8

ist in every way possible toward making the 1922 conven-
on of the National Macaroni Manufacturers association the
nost progressive and farreaching ever held,

Perfect Betting

No gathering ever opened more auspiciously—amid bean-
Bful surroundings, with weather that was ideal and with a
plegation thoroughly representative of practically every
botion of the country. Mr. Wilkinson, representing Mayor
harles T. Newman of Niagara Falls, Canada, extended a

ganization established for so worthy a motive is properly
entitled to and should get.

‘Individual firms have their special puzzling problems
communities and districts have vexing questions all they
own, but over and above these are matters of national o
general interest that interest all muzufacturers, large and
small, and for their solution it is hut nntural that appeal i
made to the National Association, wiich is in & position
handle these universal and general problems more exps
ditiously and eflicaciously.

The National Association is in thorough accord with the

Legislation Proposed

Owing to the untimely death of C. F, Mueller of Jersey
City, who was chosen to lead the association activities at
the 1921 session, Mr. Huestis was elevated to the position
of head of this organization, During his short term of
office the association activities were so limited that he was
not prepared to give an extended account of the work done
by the association during the past year, He did make a
very interesting oral report and recommended some pio-
gressive legislation that was afterwards adopted by the con-
vention and which will be put into effect during the new
year,

First Miss for Mr, Becker

When the report of the treasurer was called for it was

aims and ambitions of local or special organization, knowiry
that there exist special reasons for their being. No opporJ§
tunity will be overlooked by the Association officers in help
ing to bring about the realization of the purposes for whic

feels and knows that there is an urgent need for a strong B
centralized body capable and willing to look after the affain §§
of the industry on thie continent in general, and, thercfor, g8
hopes that the individuals and the local groups stand just s
ready to promote its welfare,

While officially the head officers of the National Macs g
roni Manufacturers Association only, the President and hi '
staff are nominally recognized as the leaders in the industry |}
and looked upon as such by government and trade bodies it
all matters of a national nature. For this reason alone the/[§
are deserving of the undivided and whole hearted support ol
every manufacturer of this foodstuff.

It is surprising to know how many nonmembers come
the National Association for information and advice. Ititj§
astonishing to realize the number of problems presented
this group for solution by those who in no way contribut
to its existence. But it is pleasing and encouraging to knov
that the National Association in its broadmindedness we
comes every opportunity to show its true worth, its willing
ness to be helpful for the industry’s sake. It welcomes thi
opportunity to help as freely as it would welcome the privt
lege of numbering these nonmembers as coworkers,

The industry has chosen its leaders. All are now moralf
obligated to uphold them in their activities and to give the?

their unstinted and unlimited aid. : ' (G representative of the mayor that the visitors would take
Advise 'with them, consult them about your needs Vg8, .. iiis .
Sngetd ’ A ? #cry advantage of the opportunities for pleasure and busi-
join with them in their efforts to put over their well P* &, 1.
S sn alRd i which the renowned resort offers. He stated that he
e o Gt e oo g @8 particularly interested in the remarks of the welcoming

for this growing industry. : ! Boial ro ; .
e - : garding the food products produced in that local-
Uphold the Lands of your President and the Board 4 and tlmg oo nmoﬁnt s pl;wer el ot st

M. J. Donna, Secretary.

rdizl weleome to the macaroni men to a convention that
puld accomplish the greatest good for the industry in gen-
fal and inviting some of the manufacturers present to make
Wiaguia Falls their permanent home, because electrieal
pwer for operating plants was so cheap though labor was
Yeasingly high. He urged all to feel right at home among
iendly folks and in the same hotel and eity that so pleas-
l." entertained them two years ago.

*Water Fvorywhere''

E. Z. Vermylen, vice president, expressed the thanks of
e national association for the cordial welcome so warmly
tended and assured the people of Niagara Falls through

Lloyd Sklnne.r. Second Vice President.

help with words of encouragement. Members are pxpacted

Directors,. =

Gy ..L:;;“;.!I:;H“'“.ﬁ:.'. e

gy ety e & -:"F. >
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gounds, adding, “We agree with you that you have a

Eaiuiy e

Fred Becker, Treasurer.

learned that Fred Becker, who has served this assoeiation
in this eapacity sinee its organization in 1904, was in Europe
on business, and that this compelled him to absent himself
from a meeting of the association, the first missed hy him
gince its establishment nearly a score of years ago. Ilis son,
Fred W. Becker, Jr., gave a brief report of the finaneial
standing of the association and stated that the balanee on
hand was slightly less than that reported a year ago.

Wider Associq.tion Scope

In his report Sceretary M. J. Donna gave an interesting
account of the activities of the association during the year
and showed that everything possible was accomplished with
the small means at the disposal of the association. His
answer to the query, ‘““What has the National Association
done?’’ by asking in turn, ‘““What can the Association do
with small dues collected annually 1"’ brought about a later
diseussion that resulted in a plan of campaign being adopted
that will inerease the scope of the association activities by
inerensing dues, and this should make membership therein,

I it
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invaluable to all the macaroni manufacturers on this Amer-
. . .
1can continent.

Busy Bees Named

The yegular standing committees were appointed early
in the session by President Huestis in order that their par-
ticular work could be taken up immediately and due de-
liberation given. The committees were as follows:

Resolutions—Wm. A, Tharinger, Henry Mueller.,
Auditing—Robert B. Brown, H., D, Rossi.
Nominating—F. W, Foulds, J. T. Williams and

Lloyd Skinner.

Sight Seeing and Baseball

The afternoon of the first day was given over to diversi-
fied pleasures that make the annual gathering of maearoni
manufacturers so inviting and that provide for the estab-
lishment of closer acquaintances that help make the eon-
vention work more congenial. As arranged for and an-

e Ay

Henry D. Rossi, Director.
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Robert B. Brown, Director.

.
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by cheaper labor. The second resolution placed the assoej,
tion on record as favoring the elimination of the woyf

““whole’’ with reference to egg requirements in egg noodly,
If the wishes of the convention are to be carried out by th,

committee of definitions of standards of the Department ¢
Agriculture the regulations covering the manufacture of gy
noodles will be changed to provide for 5% egg solids instey
of 5% of ‘““whole’’ egg. This amendment if adopted woul

permit the manufacturer to use ecither 5% of yolk or 59

whole egg or any combination provided that the egg g}

equals 5% of the mixture.

Jacobs at Helm

Dr. B. R. Jacobs, director of the National Macaroni I}
oratory at Washington, D. C., took charge of the evenin
session as leader of discussions, In assuming the chair b

addressed the members as follows:

“‘Before I start in on the discussion of the various topiu [

W. A. Tharinger, Director.

nounced by Secretary Donna touring cars awaited all
visitors and guests at the entrance of the hotel for a tour
of the many points of interest and a view of the many won-
derful sights for which the Niagara river at this point is
noted. The falls were viewed from all angles from bofh
sides of the international boundary. The hydroelectric
plants were inspected by those mechanically inclined. Some
took in the rapids while many of the more daring ones “en-
joyed’ a thrilling ride across the famous whirlpool in the
Spanish aero car. Two hours were spent in this sight see-
ing tour after which the convention guests went to Victoria
park where the more nimble ones took part in the annual,
baseball fracas. Others amused themselves watching the
battle for supremacy between two selected teams, or in
wandering about this beautiful park studying the beauti-
ful perennial flowers and the rave trees which abound there.

“CLOSED” EVENING SESSION

During the closed session of the convention held the
evening of June 22 questions of specific and vital interest
to macaroni manufacturers were considered from every
angle. Two important resolutions were adopted after some
discussion. The first stated the stand assumed by the in-
dustry toward the adoption of a sufficient and adequate
tariff on imported macaroni, spaghetti, noodles, ete., that
would tend to put the American manufactured products on

. equal selling basis with those made in the foreign countries

Y

that we have here tonight, T want to announce that ther
are two very important things going on in Washington ju

1OW.
ards on macaromi.

“The senate is in session and will reach the agriculturd
-schedule probably within a day or two; in fact it may havjg
reached it toduy—-hu‘ it was very near it when the argtg
ment was siarted whether or not the senators were goinf
I think that they are going !
work very fast and I would like to propose that the vesoltf
tions committee get together tonight and frame a resolutit
addressing it to Senator MeCumber, who is heading &
tariff, asking that he support the bill as it now stands. Thjg
increased the duty from one and a half cents to two cents !
pound in the senate finance committee, and we at least ougt
to have two cents a pound import duty on it; and if the red§s

to diseuss the bonus first.

lutions committee can get together and frame somethit

tonight, so that you can send it off tonight in a night letl*§

it will receive consideration. Another thing—any mal

facturer who wants to, of course, can just duplicate (P

telegram and send it to his own senator, who might be 8
to help.

“The other subject is the standards on macaroni. T/

federal committee on definitions of standards has been met

ing in Washington all this week. It began on the 19th :"§8

it will finish tomorrow night. It is considering the sta®
ards on macaroni. It is / ‘nsidering all material that
have been talking aboutithe last year, and I think tha

i

2 i o,
L N R

One of them is the tariff and the other is the stand B

July 16, 1022

THE NEW MACARONI JOURNAL 13

sgolution ought to be framed and sent to A. 8, Mitchell of
he bureau of chemistry, who is secretary of the committee,
nowing just where the Association stends on the question
r standards on macaroni. Now if you want to discuss this
broposition before we start in with the rest of it, I believe
« ought to do it now. i

«\What we have in mind is the letting down of the stand-
rds to the use of the straight grade of flour or better, or
o o use of flour plus semolina, or to the use of semolina
lone. That is what the committee is going to work on,

“1 gent out a questionaire some time ago, and on that
Bubject I got a good many letters, practically all of them
Lilling to reduce the standard so as to permit the use of
four. In one or two instances they were willing to use
R mgll quantities of something else, but I do not think we
hught to go into that at all.
¢The reason we asked for o change in the standard was
tot because we wanted to reduce the quality, but because
ve found the department ‘was not enforcing the quality and
% ould not enforee it; but it found it could enforece a straight
prade better.

“There i8 no stipulation in the standard about color.
#he color will remain the same as now. When color is used
it will have to be declared. That is the only requirement
B0 the color. You always have had to declare it. That is
hot as important, though, as the proposition on the tariff.
Fvery senator ought to hear from you tomorrow, I believe,
that you want at least what the McCumber bill has given
s, That is only about 55 or 60% of what we are entitled to,

We asked for 3%e for macaroni and 4e for noodles, and the
Fordney bill gave us 1%4, We are entitled to 2e¢ on noodles
and, everything.”

2-Cent Resolution

A general talk followed in which the leading macaroni
manufacturers took active part and as a result the resolu-
tion advocating a duty of 2¢ per 1b. was unanimously adopt-
ed and as a result a telegram was sent to Senator . J. Me-
Cumber, chairman of the senate finance committee, urging
action in keeping with the sentiment that prevailed at this
convention,

“I am going to try to take these things in order. First
of all we have got here the ‘Standards on Macavoni’ and I
think that ground has been pretty well covered. Every-
body knows just what the standards committee is going to
do on that though there has heen eonsiderable individual
difference of opinion about it. I think, though, that on the
whole everybody realized that the department has not been
enforcing these standards; and the standard as it is, al-
though it is very high, has prevented the use of inferior
grades of flour; so we might as well have a standard that
is workable.

““What the department defines as ‘Straight’ is what the
milling trade knows as straight.”’

To Define Flour

At this point Dr. Jacobs told of the pending ruling on
bread standards and gave an interesting aceount of the ef-
forts being made by another organization that has bheen
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struggling with the bread consumption in the southern
states where selfrising flour is so extensively used. The
attention of the committee of definitions of standards. has
been almost entirely devoted to defining flour, As soon as
this is defined a basis for defining semolina will be found.

Noodle Standards

“On the question of noodles, you all imow the standard
of noodles, Noodles require 5% of the whole solid of the
egg. There has been considerable agitation to have that
standard changed so as to require 5% of the solids of eggs
instead of the whole solids of eggs which would permit the
use of yolks instead of WHOLE eggs or any amount.of
yolks that you wanted to use up to, of course, 5%. 1 have
got many letters on that subject. E. Cohn of A. Goodman
& Sons has a letter here from Alfred W. MecCann, who is
the food shark of the globe., He has considerable influence
with the housewife. I do not know of anybody excepting
probably Dr. Wiley, who has a greater influence than Alfred
W. MeCann in food matfers.
through, but I am going to read it to you. It is addressed
to A. Goodman & Sons, It reads as follows:

The Globe and Commercial Ad';'ertlaer,
73-83 Dey Street,

New York, June 21, 1922,
A. Goodman & Sons,
438 E. 17th 8t,
‘New York City,

Attn.: Mr, Erich Cohn,

Dear Mr. Cohn: By all ‘means let me urge you to advocate a
modification of the present standards on egg noodles now requir-
ing the manufacturer to use 5% of the solids of the whole egg. 1
know that the egg albumen costs 60c a lb, and egg yolk 40c, but
in order to offset this difference in price, if price be a factor, urge
the authorities to adopt a standard of 8% egg yolk, thus more
than equalizing the difference in cost. Certainly the egg yolk is a
wholesomer, a better and in every way a more desirable product
than the noodle containing egg albumen, which in the majority of
cages, ng you know, {s hardly to be considered fit for food, 1
speak, of course, of the avallable commercial product so commonly
used. I hg e in mind its stench and general all round repellent
character. The egg yolk is sweet when the albumen manifests
every symptom of decomposition.

There ought to be no academic adherence to arbitrary stand-
ards on this point when it is so well known that by changing the
standards the product is improved beyond comparison and the peo-
ple are correspondingly benefited, and at no additional cost.

1 wish you would put me on record emphatically as advocating
egg yolk noodles with an 8% egg yolk content instead of the egg

 noodles which now go forth with a 6% content of so-called “whole"

[::4:08

““Now, of course, we have not diccussed the proposition
of egg content, but I think we ought to discuss the proposi-
tion of whether or not we ought to advocate the use of egg
flour rather than whole egg flour.

“‘Phere are a good many manufacturers who advocate
the use of yolks instead of whole eggs or the privilege of
using them if they want to.”’

More Talk

“A lively discussion followed in which Mr, Skinner,
Mr. Yeager, Mr. Mueller, Mr. Cohn, Mr. Brown and Dr.
Jacobs took active part. As a result of clarification brought
about by this thorough discussion a resolution favoring the
elimination of the word ‘‘whole’’ with reference to egg in
egg noodles was unanimously adopted and the secretary was

THE NEW MACARONI JOURNAL

I did not read this letter -

- all do it to the same extent; so you have got to start at tht

- ject considered as well as
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instructed to forward & copy of this resolution to the propy
committee, _
Increasing Macaroni Consumption

““I do not know anything about the subject except thy
I have heen sending out circulars to the trade, which thy
may be able to use in their advertising and so on. I thiy
some of the manufacturers have received those very |
because 1 have had requests for repeats and I have had p,
quests as to how they could be used as inserts and all thy
gort of thing, and I do believe it has given the manufacture,
suggestions as to the food value of the products which y,
are advertising.
“ In that connection I want to show you some wor
which is a little bit removed from macaroni, but it has [
bearing in a section of the country where very little mac
roni is consumed. I was asked by .two or three industriy
grouped together, that were interested in the subject,
investigate the subject of selfrising flour, I made a lot of§
analyses and went into the sitnation, and I found dowf§
there in the south they were using about 10,000,000 bbl g
of gelfrising flour a year. The United States public heali
gervice—Dr. Goldberger—made a survey of this same situs i
tion down there, and in eleven mill towns he found that th§
consumption of flour—mostly selfrising flour—constitute
from 30 to 50 per cent of the total intake of the avera
individual.
~ “The product is an absolutely unfair competitor, in spite
of what they claim for it, of every other cereal product th
is sold in the south. In the first place, in a great many ir
stances it is just an inferior grade of flour put into a sack
and called selfrising flour and mixed with acid phosphate,
bicarbonate of soda and salt. Now, this stuff stays on th§
grocers’ shelves indefinitely and deteriorates in strength;
so the product that is baked is very inferior to what many[g
people up here today consider as good food. i

““It is absolutely necessary, as I say, to get the peoplt &
off of the hot bread before you can begin to get them onte |
macaroni or onto yeast bread or onto any other of th
cereal foods.

““Now that is all that I have done in connection with ir§
creasing macaroni consumption, If there is any discussio §§
on it, the subject is now open. : ;

“The Department of Agriculture has an agent in every
county in the south; and the way to do, in my opiition, is
to educate the home demonstration educator and the peoplt

who tell the other fellow something and who mold jublit i -

opinion down there, because they do not know anything
about the use of macaroni and any more than the other fét
low does. They have been used to eating hot bread and they

top. You have got to start educating that element.”

SECOND DAY PROCEEDINGS

The second day of the convention might be termed tht
real business session of this annual conference. Addresst 8
of intense interest and papers carefully prepared were read [
by selected speakers high in the esteem of the industry, I
‘government circles and among successful interests of tht
country. These papers and addresses are reproduced in this
issue for consideration anew by those who attended this co¥
ference and are particularly intc{gg{gd'in any special s §
s8¢ who were unable to bt
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uality In Every Sack

Every sack of GOLD MEDAL SEMOLINA
in any one granulation is as much
like its fellow in its uniformly high
quality as two peasin a pod, whether
it be bought now or a year from now

This can solve one of your big prob-
lems. You buy a sack of GOLD
MEDAL SEMOLINA today. You like
the granulation. It meets your ex-
pectations in your macaroni. You
are highly pleased.

You know that the next sack, and
the one after,and the ten thousandth
one after, will be just the same.
The granulations of GOLD MEDAL
SEMOLINA are standardized. The
sameclearamber colorisever present.

The world’s largest Semolina mills
are able to give you this matchless
uniformity only because of their
size and the great market already
established for their product. They
are able to select the best Durum
wheat that nature grows; to mill it
by the most improved processes;
and to put it in your hands through
anunequalledsystem of distribution.

TRADE MARK
REGISTERED

Every user who learns to know this
twin-like uniformity eventually re-
lies upon GOLD MEDAL SEMOLINA. Y,

WASHBURN - CROSBY COMPANY

MINNEAPOLIS BUFFALO NEW YORK
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present, thus failing to take advantage of the wonderful op-  were urged. The board of directors will attempt to put thiy
portunity provided for the meeting of fellow manufacturers  proposal into effect during the new term when sec:imm

on a common ground where good fellowahlp prevailed, . . meetings will be held wherever and whenever convenient,
- Regrets By Wire ey %) ' ' The convention"also looked with favor on the: organiy |
Tel d by th ; tt b L tion of city or district clubs or auxiliaries destined to work g
S GGLAIIn WeLp Thac 9y, SNa atcreary, TRaTeVLIg inabi aut. purely local problems under the Bupcr\'mon of the .
ity to attend convention this year but wishing tlic macaroni . tional association and every encouragement wﬂl be lent citiy

; industry & year of unprecedented prodiiction and tonsump- .~ desxrm PEL L A :

p ‘ J 3 g to act on is plan. ;

tion. These éame from Arthur Rossi-of A. Rossi & Company,- " ;
San Francisco, and from J. L.:Ferguson and Company of - Time, Place for 1023 .
Joliet. Letters along similar lines were read from Fred A. The matter of time and place of the 1923 convention o
Hamilton of Chicago of -the Minneapolis- Durum Products the Macaroni industry and of the National Macaroni Man
compnny and from Joscph Freschl oF Ravnrmn nnd Freschl facturers n.asocmtlon was left to the decision of the ncomin
Importing and Manufacturing Co. of St. Louis. -Fhe latter boarc.l Pf dlref:tors to choose such place and date as changiy, 7
also_suggested that action be taken lopking toward proper conditions might warrant.
classification. of ‘macaroni products in reference.to freight. Walkaway Election
Invitationsdrom various cities nskmg the pleasure ‘of enter- The following staff of officers was unanimously chose
taining the 1923 convention were read, among which were for the handling of the affairs of the assoclatmn for the ney

'‘San Francisco, Cleveland, New York, Chicago, St. Louis, fiscal year:
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Presses
" Screw and

Hydraulic

" g

ufls,

.}"l" ". hh

.r'

Kneaders

-

Mixers
Dough Brakes

Mostaccioli and
Noodle Cutters

Alamac Hotel, ‘Arlingtor, N. J,, -and Quebec; Canada. "* "‘_‘Premdent—Henry Mueller of C. F. Mneller Co, : Faﬂ cy Past e
B Iy Higher Teriff Rate, Eto. . .. o plarsey < CIY QT ot e : :
o ; ¢ "+~ 1st Vice President—E. Z. Vermylen of A Zerega) Machlnes

Talegrams expressing the views -of the conventwn were ‘
‘ Sons, Brooklyn.
sent to P. J. McCumber, chairman of ‘the senate’ finance 9nd Vice President—Lloyd Skinner dt Skinner “fl :
committee at Washington, D. C., urging adoption-of the Co., Omaha. :
BT"““% n::nendment t(‘; ctlh: Ford_nlf.:y “‘t’"ﬂf act i'“"u,mgt 1_5‘:; ‘; Treasurer—Fred Becker of Pfaffman Egg Noodle (o}
wo Cents per pound duty on alimentary pastes-instead o LA LAY T : ®
the one and a half cent provision in the original bill. Similar Seoretary  MT' Donna: Braidwood, Minole. Bologna Paste Machme
messages were sent senators, of various states by m.dpjldual ' Directors—Wm. A. Tharinger of Tharinger Macaroi '
firms, -The concensus of opinion 'prevailing .in the industry Co., Milwaukee ; Henry D. Rossi of Peter Rossi k - ) )

t for the adoption of enforcible standards on macaroni prod- Sona, Braldwood R. B. Brown of Fortune Proif§ HIS machine is used ex-
ucts was conveyed by telegrams sent by the ussocmtmn to ucts Co., Chicago. clusively for the production
:l:evg:sll!;ltzzz on Deﬂn:t:on ‘and Standards then'm snsamn . Au Revoir Asnpition of Bologna Fancy Paste.

i ' Two Importn-nt 'I'opicl Nt Sl The convention'closed with a vote of thanks to the
7 tiring President Huestis and after short talks made by thf§ Built in two styles; one as

Two topn.s of specml and general mterest that werc COn-  pew officers, who promised to do everything in their powt
' tinually before the convention during the two days were— 5 promote the interests of the National Macaroni Manufu§§
Cost Accountmg, and Proper Financing of Association. Prac- 4 ... association, the welfare of ‘the entive industry,
tically every one present voiced his sentiments and stated to carry out the mandates of a convention that was votel]
his views, and as a result two specml committees were 8P-  he most successful and progressive in the history of the itji8
pomted to study the subjeet partmularly referred to each dustry.
and to report their recommendations as soon as’ possible.
Those selected to serve on these committees are as follows: R
Cost Accounting Committee - Macaroni Wanted for Near East
R. B. Brown of Fdrtune Products Co., Chicago. Captain J. C. Curran, social director of Near East Relitl
J. B. Hubtard of Prince Macaroni Mfg. Co., Boston. in an address to the convention stated'that approximatel}
H. D. Rossi of Peter Rossi & Sons, Braidwood: $16,000 wae spent l2si year in purchasing macaroni and sing
F.
ul,

shown, and another with cali-
brating dough brake attached.
Simple and convenient. Prac-
tically noiseless in operation, as
all movements are rotary.

Send for our illustrated
circular, containing
full information.

X. Mooshmgger of Minnesota Macaroni Cp. St.  lar pastes for shipment to the Near East to relieve the ml
lions in want in Asia Minor. He stated that no other fod
H. D. Reed, of Mncnrom Foods Corp., Omaha.’ ks was found so acceptable, so nutritious and so satisfying ¥§
Dr. B. R. Jacobs of National Cereal Products Labora- macaroni. ‘‘Broken’’ macaroni would be acceptahle ¢
tories, Washington, D, C. this relief work and any manufacturer wishing to aid a go
Association Financing: Committes - - cause might furnish this class of products to the relief cof

.C. F. Yeager of A C. Krumm & Sons, Phlladelphla mittee.
'F.W. Fmﬁds of Foulds Milling Co., Chicago. . : How to Pack for Relief
* 'Wm. A. Tharinger of Tharinger Macareni Co, Mil-

“

Pa

LT T

Cevasco, Cavagnaro & Ambrette

INCORPORATED
Builders of High Grade Macaroni Machinery

Plaze broken or other macaroni in sacks, Give it to ™
railrcads who will transport it free of charge.

waukee. Pails
E. Z. Vermylen of A. Zerega's Sons, Brooklyn. Bill it as follows:
« J..T. Williams of The Creamette.Co., aneﬂpolm .. Near East Relief, WE CANNOT BUILD ALL THE MACARONI
- ¥ MACHINERY BUT WE BUILD THE BEST.
Soctional Mest 'h'. > if U. S, Army Base, Brook]yu, N.Y.
A 1- vailed th::ﬁ:hout the conventmn Send duphcate of, bill of ladmg to Dr. J. C Onrs Office and Works BROOKLYN, N. Y.
general; opinipm. pre) - Social Director, 161 Fifth avenue, Now York City." 156-166 Sixth Street U.S. A

puriod that much good resulted from get-together meetings
" of this nature and more frequent gatherings of the industry
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Secretary’s Report
By M. J. Donna

In conformity with the laws of the Na-
tional Macaroni Manufacturers assoclation
and with the custom that has prevailed in
this organization since it was established
19: years ago; I am pleased to give a brief
report of the activities of the assoclation
during the past year, to review conditions
ag’ they apear to me to affect our industry
and to make to you a flnancial accounting
ofi the year's receipts and expenditures,

Just as a year ago I called your attention
to’ the trylng conditions that confronted
business then; in my opinion the period
just completed was just as discouraging, it
not more so. The past year has been beset
with dificulties and even today we are con-
fronted with serious economic problems
that affect us individually and.collectively.

The macaroni- manufacturing industry,
llke 8o many others, I8 suffering from the
war perlod stimulus that brought about an
Increaed in productive capacity.. Produc-
tion, as a result, greatly exceeds demand,
and the principal problem for us to solve
is whac is to be done with this surplus.

When business {8 good everything is love-
ly. When the reverse is true criticlsm be-
comes rampant everywhere, as this appears
to be the easlest thing to do especially
during subnormal perlods similar to the
one we have just passed through. But not
all criticism is harmful, That which is of
the helpful, constructive kind is always wel-
comed and should bring about & change for
the better.

During the past year the National Asso-
ciation has stood firmly and solidly for all
plans, measures and suggestions that would,
in the estimation of its officers, be bene-
ficial to the individual as well as to the In-
dustry. It was out of the question to expect
wonderful results under conditions we have
just passed through but, a8 may be expected,
we overlooked no opportunity to pull to-
gether, and through concerted action and
united effort have done fairly well toward
golving some of the  vexing problems that
confronted us during this disastrous period.

The purpose of this association, like of
all similar organizations, Is two fold. First,
our assoclatlon should be an educational
institution, alming to teach our members
and the industry we represent to progress
along agreed lines, to follow honest busi-
ness practices, ellminate unnecessary waste
of'efforts and materials, facllitate distribu-
tion, lower manufacturing cost, and to ad-
vance the grade or quality of the goods we
manufacture, BSecond, your assoclation
gerves as.a connecting link between manu-
fa¢turers, and also serves to bring about
a more friendly relation between them ‘and

-

the allied trades, government bodles and re-

POTPOURRI OF PRACTICAL POINTERS

saarch organizations that are ntten found
80 helpful in many ways.

Our field of usefulness is limited only by
the degree of willingness with which the
officers of the cssoclation and the individual
components do thelr bit along the lines sug-
gested, So far we have succeeded surpris-
ingly well in the face of dellberate attempts
on the part of a few to tear down the con-
structive work of the leaders.

At the Detroit convention a year ago you
saw fit to call into even more active service
one whose loyalty to the assoclation was
generally appreciated and one who served
as a leader in this organization in its in-
fancy, when every ounce of energy was ex-
pended, not in accomplishing wonderful
things, but in forming a nucleus of the
present high standing organization . I refer
to our beloved and revered C. F. Mueller,
whom the Angel of Death removed from our
midst only u few months after his induction
into office as president.

In spite of his {mpalred health, the first
few months following his electlion were
spent by him in studying the macaronl man-
ufacturing cituation and in laying out well
defined plans, and had he lived to put them
into effect great benefits might have ac-
crued to the industry and to this associa-
tion. But God willed it otherwise and with
his departure all the good things that he
had concelved for this association which he
had fostered and fathered for years were
lost to us,

Upon his successor, our President B. F.
Huestis, fell the arduous duties, and with-
out any knowledge of the plans and ideas
formed by our departed leader he went at
his task willingly and as a result much
good for the industry was accomplished even
under the trying conditions that confronted
us during the short time that he was In
tkis office,

Since the last convention this assoclation
has ‘become a member of the Chamber of
Commerce of the U, 8. A. and has been
working with the varlous department heads
of that group for the betterment of general
and specific conditions that have and are
causing us so much worry. I feel that
through harmonlous cooperation with the
officers of this well known business asso-
clation the macaroni manufacturers of the
country, and especlally our members, are
to derlve some wonderful benefits in the
near future, Intricate problems of the in-
dividuals as well as puzzling problems of
the 'assoclation may be solved with the
help of this, the country's leading business
group. ;

MEMBERSHIP

Our present membership is not quite so
large as that reported last year, Beveral
of the firms formerly associated with us

h_a_ve gone out of business while others have

Feast of Good Ideas Offered in Papers and
Addresses Given at National Macaroni
Conference as Part of Prepared Program
for Nineteenth General Convention and
Reproduced in Following Pages—Reports
of Secretary and Treasurer With Full Text.

resigned voluntarily for various reasons bey
known to themselves. Among thosé report.
ed as members last convention were. severa §
that owed only a year's dues and whom w,
fully expected would pay up, but since they
have so far failed to do so, their loss shoul
not be charged to the year just closing by
rather to the year when they first became
delinquent. In reporting membership it i
not, nor has it ever been my policy to re
port dead timber just for the sake of s
showing. When a firm or an’ individu
owes 2 years dues and signifies no inten.
tion to meke good this arrearage, his name
is immediately stricken from the list o
members In good standing.

It is really funny to note that so many
of our dropped members leave the assocls
tion by way of the “Silence Route."” Stale

ment after statement can be mailed them B8

without eliciting a reply. Hints, even de
mands, go unhéeded, After carrying them
in a forlorn hope that they may realin
thelr duty to their association, thelr mem
bership is canceled and our accounts re
celvable 18 charged with their unpald dues
Some are honorable enough to pay all that
is owed and then resign.’ That {8 the onlr

businesslike way of withdrawing, a just and §&

fair treatment of their former fellow mem
bers who are left to “carry on” for the i
dustry,

Of the 16 regular members whom wt
were forced to drop last year for owing !
years dues, only 2 of therh properly rt
gsigned. The other 14 just naturally per
mitted themselves to be forced out throug
intentional neglect of just duty to their a+
soclation. Of the 4 assoclate memben
being dropped, 1 sold out and duly nott

fled us of this fact after paying dues I J§

full; 2 told us of their Intention to resiz
but did not pay dues then owing, and tht
other completely neglected to notity us ol
its Intention,

During the year just passed 4 macarol
manufacturers joined the association ¥
regular members and 38 allled concers!
afiliated themselves with us as assoclalt

members ready to operate for our commo? g

welfare. The new members are as followh
Regular Members
The Atlantic Macaroni Co. of Long
Island Oity.
The Woodcock Macaroni Co. of Roch
ester, N. Y.
8, Viviano Macaroni Mfg, Co. of Detroll.
Indiana Macaroni Co, of Indiana, Pa.
DeMartino Macaronl Mfg. Co. of JerseY

City. .
; Assoclate Members %
Minneapolis. . Durum Products Co. o'
Minneapolls,
_ Cevasco, Cavagnaro & Ambmtte. lna
of Brooklyn,

F. Htldm l: Bmu. of Naw York cll!-e
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A uniform “mix”—
a uniform

product!

The water is incorporated per-
fectly with the flour and other
ingredients into a dough of
uniform finish and texture. i

You can’t make a macaroni of
fine color and even finish unless
your mixing and kneading me-

thods are RIGHT.

The Universal Kneading and
Mixing Machine assures a uni-
form mix. The mixing action

write for

New Catalog

Just off the press—our
new catalog of W & P
machinery for makers

Universals are at work in
leading macaroni, spaghetti and i
noodle factories. Let us show

of alimentary paste g i
. A copy sheuld is swift and thoro. No particle =~ Y°! why.
e in your file te . . 3
us o your ktterhond of material can escape the action Write our nearest office for y

:ﬂl;\:c will send one,

of the blades.

full information.

Joseph Baker Sons & Perkins Co., Inc. - White Plains, N. Y.
Sole Sales Agents;: WERNER & PFLEIDERER Machinery

NEW YORK PHILADELPHIA CLEVELAND CHICAGO SAN FRANCISCO

a7

just One item of

erner & Pfleiderer Machinery
for the MACARONI Trade

prr——
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At the opening of .this convention, our
membership, both regular and assoclate,
numbers 70. Of these, 42 regular members
and 17 assoclate members have paid their
dues in accordance with our laws, that s
in advance to March 31, 1923, Among the
regular members are 11 who still owe

tor dueb for the fiscal year beginning April |

1, this year. Just how many of these tardy
ones will have to be reported suspended’ a.t:
our next convention only tima wlll t.ell
OUR OFFICIAL ORGAN,
One of the most exacting as well na pleak-
ant duties of your gecretary 18 the editing '
" of our official (organ, “Phe New Macaroni

Journal, a trnde _paper that has done more .

to advertise our mdualry than anything ever
attempted by this association  or by tho

whole group of manufacturers in this coun- :

try. It our assoclation’ had accomplished
nothing elsq since’ its orga.nl:atlon than to
launch this successful and helpful publica-
tion, that in ‘itself should satisfy even the
most critical. Our official organ is the rec-:
ognized spokesman of the industry as well
as the association, Government officials,

members’ of the allled trades, business or- .
ganizations of all kinds, and trade publlca- i

tions of all classes trequently refer to this
publication for varied information In which
each I8 particularly interested and also con-
tribute freely to its columns, items of value
and interest to our trade.

In spite of the none too encouraging busl-
ness situation that confronted our industry
and the allied trades during the past year
our list of advertisers holda up surprisingly
well, and our list of subscribers, naturally
limited to this restricted industry, is pro-
pﬁrtionnlly large. The lucome from the
New Macaroni Journal {s sufficlent not only
to' cover ‘the cost of puhllcallon but “to’
finance practically -the entire expense of
ronducting the National Assoclation, When
it {8 noted that the entire income for a880-
clation dues for the past year was ' slightly
under $2,000 the value of the official organ-
to our organization can best be judged and
appreciated. The publication committee ap-
preciates the help given to it by many of

_the macaroni manufacturers but it feels that
a more hearty response, and readiness to

help on the part of some who should do 8o,

the income and the value of the New Maca-

ron! Journal to the association and the in-

dustry would be greatly enhanced.
OUR FINANCES

Here g a brief statement of the financial
affairs of the association for the year end-
ing June 1, 1922:

Recelpts, June 1, 1821, to June 1, ;
1922 ..$10,926.76
These were made up as follawa-

Journal advertising veeseesennssas s §B,628.60

Journal subseriptions ..... e .. 348.2b

Assoclation dues .....eeevenen 'vev.. 1,950.00
The expenditure for the year amounted to

$12,181.27.

They were made up as follows:
Assotlation éxpenses IETODTRR .0 1 - |
Journal publication .,..cesreveiras 8,897.03

Balance in funds June 1,-1922, was $2,2306.-
28 ° w'hlcq includes an over remittince ‘ot
FIPTY CENTS' to treasurer by secretary.

1. wish to express my appreciation of the

help and guod wishes of the officers 9( the.

Nntlonal Asaoclnuon and for the klndnens
of the members so freqiently manifested in
varfed ways. It has been a pleasure to
work for and with'them, If the association
has not accomplished all that you expect
of it, do not criticise, do not blame; there
may be and: there 'are/ good and aufficient
TEASOns . why all that everyone- oxpects, i *
- not afl done,

more ‘pertinent one'ot “What, hive you dona
lor your assoclatlon?" There hnu been much

.good accomplished and much, _more’ bene-

' nc!nl work {8 yet to be done nnd we cannot

e!pect {to:bring this about without .the har-'",
'mony that shouid prevnll in an" well con: oot

- ducted ‘successful busluess

1 eamantly -hope that the aplrit to pre~

vall in this convention will.be one ot TeCcog-
., nition o! the viewpoints of olhers. and co:
operation for. the weltare of the ‘industry

* and the assoclation, With that thought in’

, mind, alll are invited to fully Interest them-
aalvon,ll.‘g the various affairs to come before
' this annual meeting of manutacturers whose
consistent and honorable actions In the past
have* made a name for the macaroni manu-
tacturing industry and for this, a most rep-

. resentative nssociation, that many thought .’

was linposaible of accomplishment.

' In the:language of our honored and re-

spected President, Warren G. Harding, "We
are on the brink of a new era. LET'B
PUSH."”

i "

A Treasurers Report
ky Fred Becker
$ 3,636.01 Balance on hand In bank, time of
11921 conventlon,
‘136.35 Dlsbursement \eheck No. 122 not
:-cleured at. time ‘of 1921 con-
. ventlon.
3,399.66 Actual balance at time of 1921
convention.
11,120.27 Recelpts from all sourcea.
14,628.93
12,202.83 Disbursements (not
check No, 12‘2). .

including

2,326.10 Actual balance as of June 20,
1922,

'405.73 Disbursements, checks (llemlzed !

below) not cleared.

2731.83 Balance on hand In bank as of

June 20, 1922.
Checks Not Cleared June 20, 1922
vesssssss3369.68
SRR 1 3
.4 32.60
'$406.73
This report was read by Fred Becker, Jr.,
who sald:

1 am pleased to give this brlef report
fn the absence of my father, who I8
now in Europe on business, He trols ™
keenly hig inability to be wlth you at
this gathering, the first conv;ntlnn\thnt 1
he has mlnaed since the:org ‘mttou of *
thls efficlent macaroni usoclntinn.

mhlch he ~helped form:.19 . marq BRO, * ¢
'l'hn'ugh nbnﬁt ln pei‘lon ho (l H‘tll yam. nﬁ }In T

. 'noodles

Fr " g
equently thie guestion What 'Boxes, and, 28 .Boxes of Noodles,

hnl ‘the aube[atlnn done?”: chnuses inta.the °

in spirit, and in his behalf I dealre to
greet you and to give you his very best

wishes,
(Continued on page 22,)

Misbranding

‘0245, . Adulteration and misbranding o
U, 8 * * * v. 10 Boxes, |
Default
decrees -of 'condemnation and forfeiture,
Product delivered to the Salvation Army
for couaumptlon and not for sale. (F. &
Nos. 16417, 16417-a. 1. 8, Nos. 16428+, 1
mt 8. No. E-3667.)

‘On Oct. 19' and 21, 1921, respectively, the
United States attorney for the Southern Djy

" /trict of New York, acting upon a report by
" the Becretnry of Agriculture, filed in the

‘District Cojirt of the United States for sald

~{district libels for the seizure and condemn.
.tion of 10 boxes, 14 boxes, and 28 boxes of

‘noodles, remaining unsold in the original un

broken packages at New York, N, Y., nlle;
ing that the article had been shipped by th
Cleveland Macaroni Co., Cleveland, Ohio, 0

or about Nov. 4, 1920, and transported fron
the State of Ohlo into the State of Nex
York, ‘and’ charging adulteration and mi
branding in violation of the ¥ood and Drup

Act, a8 amended, A portion of the artich |

was labeled “Fine Egg Noodies.” The re
mainder of the article was labeled in par:
we o s Excellenca Brand High Grad
Durum Flour Noodles * %, * The Cleve
land ! Macaront | Co. * % *

i Ohlo Conlaln 'Ess o 0» "u v

Adulteration of the arucle was alleged n
aubstance in the libels for the reason that
a substance, water noodles, had been mixed
and packed with, and substituted wholly ot
in part for, the said article, Adulteration
was alleged with respect to a portion of the

article for the further reason that it waig

mixed In a manner whereby its damage ot
inferlority was concealed.

‘Misbranding was alleged in substance ot §§
thé recson that the labels of the sald artich

bore the statements, respectively, “* * y

Noodles * * *
Egg Noodles,” which were false and mir
leading and; decelved and; migled the pur
chaser. Misbranding was alleged for the
further reason that the article was an {mite
tion of, and was offered for sale-under the
digtinctive name of ‘another article. Mir
branding was alleged with respect to b
partion of the article. ’abeled 'Fine Eg
Noodles” for the further reason that it wil
tood in package form, and the quantity o

the contents was not plainly and conspict J§
ously marked on the outside of the pachagt B

On Dee, 16, 1921. no cln:lmaut having ¢
peared for the proparty. judgments of co*
demnation and fortpiture were entercd, al

it was ordered by“tlie caurt. tlm. the label

on the boxes containlig ‘the'‘product be
literated by the United Btates marsbal,

that'the product be delivered to the Salv* I8
* tion Army tor gonsymption;and pot for salt

C. W. PUGBLEY.

S Yol

THerb’s aomothi'nﬁ Jyou‘"ehn' aehle"

without ' effo 'i‘l:" Failure. , * Nothinf

Julyrli'. 13151 '

Cleveland, § !

Contain Egg", and “Fion § :

Acting Secretary ot Agrlculturﬂ’

s ;Jul)";lﬁt:l.éﬂ

Your Package Problems

Can Be Solved Effeetively
and Permanently by

Peters Package Machmery

'

The benefits of the Peters Package
are not limited to the large Nationally
Known Manufacturers who use our
automatic Package Machinery. Many
smaller macaroni manufacturers can and
do use Peters Machinery very proﬁtably.-

‘Have you secured the ﬁgures for
‘your Business? It may.surprise you to
know how small an output of packages
‘a day can be handled more economical-
ly with Peters Machinery than by hand,

Peters Machmery “ompany
m‘é'ﬁléfc‘g”iﬁﬂ'ﬁlix?"“ 2
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'MILLING DURUM TO SUIT THE TRADE

Acme of All That Is Difficult as Applied to Any Graln—QOutcome of Extensive Sclentific
Study and Experimentation—Care in Buying Wheat Essential
—Cholcest Raws Ground.

By Thomas L. Brown of Washburn-Crosby Co., Minneapolls

It 18 a great pleasure to attend another
convention of your assoclation, to greet old
friends and meet new ones, whoge names
are so familiar to me, The honor your com-
mittee has extended {n requesting me to ad-
dress you is greatly appreciated. The sub-
ject assigned seems a pecullarly happy one,
one in which the macaroni manufacturers
and the durum millers are equally and
vitally interested.

Milling durum to suit the trade Is not

& single, nor a simple process, On fhe con-
trary it s the acme of ali that is difficult
in milling as applied 'to any grain. The
rocess of milling semolina today s, of
course, the result of very extensive sclentific
studies, investigations and experiments. Ip
addition to the actual milling of the grain,
the manufacture of semolina involves num-
erous other important and difficult opera-
tilons. Vast quantities of wheat must be
purchased, and this must be done under the
supervision of an expert. Every carload
of wheat purchased must be tested and
analyzed, and this necessitates a chemist
and a laboratory, Every possible safeguard

must be placed about the cleaning of the.

wheat that all foreign seeds and grains be
removed, for in no.other product milled from
grain will Toreign matter or careless milling
80 quickly be discernible to the naked eye.
' The durum miller produces a very ex-
‘lj:ting product. For thie reason, most durum
millers not only find it necessary to use the
utmost care in the purchase and handling
of their wheat, but also find it advisable to
gend experts into the wheat flelds as each
new crop matures, that they may know from
which districts the cholcest and most unl-
form grades can be drawn.

: The macaroni manufacturers are becom-
fng more and more exacting In their de-
mands for quality semolina. There was a
time when at least some of the macaroni
fraternity found it expedient to compromise
on thelr standard of quality and use ordinary
wheat flour. There are & few ‘who still
pursue this policy, but their business is
steadlly receding before the advances of
“quality” macaroni products.

It 18 very clear that the interests of the
durum miller and the macaron! manufac-
turers are mutual, Both of us muut base our
cperstions upon the choicest raw materials
we can obtain, compromising in our stand-
ardr only when the ideal raw material i8
noc available,

It is not my intention to dwell too long
on the subject of wheat. The handling and
manufacture of it into semolina to suit your
requirements 18 more within the scope of
my remarks, but before leaving this most
important subject allow me to emphasize
tpo fact that the securing of clean, high
qmda graln, 18 the big problem of the
durum miller, and to get satisfactory durum
- sheat as needed, purchased on a basls that
will not too much increase the_cost of the

- gl

finished product to the macaroni manufac--
turer, is not a simple matter, L
The -buyer for a macaroni plant- has a
less complicated situation to deal with In’
the obtaining of raw material. At the sawme
time he has his troubles, In the first place
there is no generally accepted standard of
granulation. ' Few millers or, for that mat-
ter, macaroni manufacturers seem to exactly
agree on what {8 an ideal granulation. This
probably is as it should be as it glves ample
scope and opportunity to both industries to
work out their own theories and processes.
As a result of these conditions the buyer for
‘a macaroni plant does not always find it

Thomas L. ﬁro'wn, Minneapolis,

easy to obtain at favorable figures just the
types of semolina he prefers. As soon as a

miller purchases a car of durum wheat &'

sample of it is submitted to the laboratory
for chemical analysis. If it does not come

up to the expected or necessary standard it

is not unloaded but is resold on the market
the next day. Here the miller has quite an
advantage over the buyer of semolina. I
mention these things simply to emphasize
the fact that we buth haye our troubles, and
that we are both trying to do'the very best
the circumstances will permit. The wheat
buyer is also confronted by the fact that
too large & percentage of durum wheat of-
fered in the market is badly mixed with
spring wheat and other grains due, in a con-
slderable measure, to the carelessness of
the farmer both in storing and seeding his
durum grain. The wheat buiers inust judge
accurately the color, whether the foreign
seed will be easily separated from the good
grain, its welght- and plumpness, and f{ts
probable milling quality. ' Durum wheat that

meets the conditions of the good grain.

buyers always commands a premium,
Having passed many searching tests the
_wheat 18 dellvered at the elevator track.
Let's follow it through. DIid you ever stop
to think how they get the wheat for a mill
unloaded? A wide wooden scoop, like a
_dirt scraper, with two hendles 18, fastened

A NS TSRS N RE T oW R SR S et s i sty s e Ty i! T
: 4 - - i S AUk -

. appreciate  the .wonderful {ngenulty ay

. separator which takes out a portion of

- -of the difference In shape and lighter st

' “Ingenious device in the shape of a lamp

.ching gets through with the wheat, 1t 4"

¥
A
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| Barozzi Drying Machine Co.

400 Columbus Ave.

to - cable uttached to an Jlectric myy,
driven drum which works on the pribeiple
s window shade—a quick jerk releases thy
dog and starts the drum winding the caby
up and keeps pulling as long as the weygy
of the wheat {8 against it. With ony d
these in each end of the car, worked by ty,
husky men, the wheat literally pours gy

It goes through heavy screens betweep ty
tracks into big welghing hoppers. 1 doy
want. to bore you with tiresome detay
but T do hope, gentlemen, I can make yy

speed displayed in handling this gray.
electric signals flash when a hoppen @
loaded and welghed and when it is unlordy
Then the wheat I8 on its way to be zrouy
for you. :

All the conveyors in this elevator
great flat rubber belts, about 36 inches wij, i
which run so fact that the force of thg
speed holds-the wheat in the center fp,
compact mass about 4 inches deep and y
inches wide. These belts travel at oy
960 feet per minute.

The conveyors take the wheat to il
elevator legs, great upright belts with st
pockets on them which carry the wheat wiy [
great rapldity to the top of the elevator tg;
recelving bin from which it is spouted Yy
gravity to the floors below and the cleanly
begins. {

Grain cleaning is based on three principlajs
and all cleaning machinery works along ox
of these lines, difference in welght, difly
ence In size, difference in shape., All thrufB
pripclples are used in cleaning, durum f«
the manufacture of semolina.

The first machine it hits is a screa

Calif.

San Francisco,  -:-

' 5] [

BAROZZI Preliminary Drier for
Long Paste

The only firm that takes
care of your Macaroni
Drying in a scientific |
way.

E—@

MROZil Finishing Drier for
Long Paste

spring wheat that may be in it on accoum

We Dry your Paste long
or short in 60 hours

such as part of the oats, strings, sticks, el
Then it goes to the cockle cylinder, uj

hollow drum full of triangular indentatios
The drum {8 set at an angle and slowly i
volves, As it goes around the cockle, whidj
s just the shape of the indentations in thEs
drum, sticks and {8 elevated on to at
or conveyor in the top of the machine, tt
wheat passing through the center and dm
ping down to the next machine minus 8
cockle, One of these machines will handd
over 1000 bushels of grain a day.

Next comes a machine which to me i
the most wonderful and fascinating arran
ment I have ever seen, It {8 astonishiog
its simplicity but most positive In resul
It 18 a steel cylinder about 6 or 7 fect lotg
about as big around as a half barrel
horizontally. In the center is a removs
ghaft. On this shaft, at intervals of abi¥j
2 inches, are mounted aluminum disks (tk
look about like stove lids, only they are Wb’
instead of black). These disks are revol
(about 240 revolutions per minute) and
over their surface are indentations and
the size and shape of these indentations &
thing can be gotten out of the wheat—0*
barley, cockle, mustard, broken bits of Wb
or odd sized wheat (stray kernels of sprsg
which are smaller than durum) or any &¢
or forelgn grain which the other clear®
have missed,. Gentlemen, when that i

[E—@

No Acidity—Mould or
Waste

=

]

We install—operate and guarantee
results

Catalogue and Information

New Branch Office

498 West Broadway
New York City

g,

R
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ready to make the kind of semolina you
want, I can assure you. _

. Now the wheat i8 ready for the mill and
it 18 carrled over on another great belt con-
VByor

" The wheat washers are the first machines
m the mill,” When nucessary, your wheat
s washed In tempered water and drled in
steam heated machines carefully regulated
to the right temperature to deliver the wheat
to the first break rolls at the exact tempera-
ture and percentage of molsture, according
to wenther conditions, necessary to permit
the rolls to break it up Into the largest
granulations possible and to remove the
bran to the best advantage. ‘

The manufacture of semolina {8 more a
process of purification than of gr‘.ndlug,

there being only 6 reductions or grindlnss .

of the wheat in the process, but it passes
through many sets of silk bolting cloths to

urify and reduce it to proper and uniform
granulations, This matter of granulation I8

a subject of constant thought by the sémo- -

Jina miller and affords him ample oppc.-
tunity for careful study.

You will, 1 am sure, agree that the es-
gential thing in granulation s uniformity
rather than size, ~For instance n certain
No. 2 semolina mdy show through a care-
ful sifting test that It is-efther coarser or
flner than another, but isn't it true that
the one which Is most generpily the same
gize and contains the least »ercentage of
any other sizes (whether larger or smaller
than the standard set for it) will prove the
most valuable product, giving you marae
uniform results and a better macaroni day
after day than a semolina which contains
a certain percentage of several cizes? It
stands to reason_that a semolins zli of one
size of granulation will abso:b water more
equally and mix to. better mlvantage than
one that contains several sizes thus produc-
ing more nearly a-perfect dough, which in
itself is a big step on the way to the per-
fect macaroni, R

I will not impose on your courtesy longer
to go Into all the detalls of the milling
process. It will be enough to say that it
goes through 2%. different opérauona for
granulation and separation and the final re-
sult {s the finished product as it Is deliv-
ered to your plants—beautifu. golden, am-
Ler in color, free from specks, and uniform
in granulation, all ready for you to manu-

.me to take care of myself.

;lina Market."

I hope I have really shown you that the
process of supplylng you with the kind of
semolina you require is not an accldent or
conducted under the rule of thumb, but a

" most: exact' sclence,: requiring the constant

attention of tralned ‘experts, exerclsing the
greatesf posaible care. Our work is made

SEMOLINA MARKET TREND IN ANALYSIS

Durum Crop One of Too Great Importance to Be Held Down to One Industry—Ty
Wheat Wil Find Qutlet Some Way—Speaker's Hope That Hearers Will
Take Care of Own Production—MIllers Offer Help.

By M. Luther, Minneapolls Durum Products Company

I am beginning to suspect the motives of
this macaroni. group.
when Fred Hamilton, who was scheduled
to address you, accump:fnied me to the
train at Chicago, he said, “Goodby, old boy;
take care of yourself.' I thought he was
a very good fellow to wish me that, Your
secretary tells me that at the same time
he put In the mail a letter asking that I
give this addrnss in his stead. I under-
stand now the full significance of his telling
1 am glad of
this: that you did not tell me until today,
that I had to speak on this subject. The
sunshine -and beautiful scenery cannot be
taken away from me now; but if you had
told me about it yesterday, I could naver
have enjoyed it.

I am so much of a newcomer in your’
midst that I feel somewhat llke the man
who had been convicted of murder and was
being led to the gallows. The executioner

“asked him if he had any request to make

and he replied, “Nothing only 1 would like
to mk‘q a few practice swings.” If you

would permit me to take a few practice -~

swings before I go into this, I might do
better, ‘If I can offer anything to the con-
vention I shall be very happy to do It. Per-
haps it would not be amiss to approach the
subject, which I understand i{s “The Semo-
It suggests to us the ap-
proaching crop. :

The only thing we can definitely say of
the market today s probably the best we
have ever had in the history of raising
durum wheat. I cut a clipplng from the

.newspaper this morning, which states that
"the durum acreage in Minnesota, the Da-

kotas and Montana, is 65,276,000 or 35.2
of the total of 14,999,000 acres of spring

facture. into the high quality macaronl-I0T-— pane {n the 4 states, as compared with

which you are justly famous,

! Gentlemen, I feel that I have perhaps
rather inadequately conveyed to you a most
wonderful and fascinating subject that is
most difficult to describe within the time
available, but in which I could keep you in-
tensely Interested for hours if I could take
you through a semolina mill, Then you
would see the actlon and purpose of all
I have tried to plcture to you and you would
realize what o wonderful thing it is to pro-
duce the semolina “Which many of you take
for granted, All the semolina millers rep-
resented here, I am sure, will concur with
me In saying that, if any or all of you

ghould be in the vicinity of our respective.

plants, that we will be delighted to show
you all these things and guarantee to keep
you lnterested every minute.

" there had been no indication of It.

4,890,000 acres of durum, or an average of
304 of the total spring wheat produced
in-these states during the previous year,
which, of course, was the largest that the
durum industry has ever known. If we go
on and continue to be favored with such’
conditions we will probably have a bumper,
crop. We- would naturally expect that this
would lead to lower prices, but it is com-

mon knowledge that the spring wheat crops.-
.reach their declalve point after July 1. 'I'he“
damage caused by rust in the big crop of °

1916 occurred after July 1. Up to July 1
A few

years .ago we were salling along on favor-

able winds, thinking we were going to have.’!

a bumper crop, and about Aug. 1 thought
we would drop anchor in the snug harbor
ot tha harvelt time, wlthout anything dis-

The other night,

"cover his wants all the way down,

‘mired in the swamp of lost opportuni

. macaron! manufacturers for the steps iig

_.The_baker now_uses the short patent,

" well,

July 16, 1y Ry 16,1922
more difficult by the farmer, in his la’
cure of his seed and of the storage
handling of his grain. Also that g,
constantly alert to g\ve you not only
best product that money and effort cap y,
duce but that kind of service in.all dety
to which right and courtesy entitles , 88

ot of its rust realstant qualities, has
e to 8tay; and it 18 a crop that is golng
gnd its outlet In one way or the other.
dis to be hoped that the macaroni, men
| solve that problem by taking care of
r own production of durum wheat, It
, do not, some one will find an outlet
it, whether it is another competitor,
o will be bidding against you for the
§.m crop, or whether it works out some
ber way. The question itself is not only
yital importance to you fellows, but to
i of the kindred trades; and we want to
are you of our help in sclving this prob-

4 n (Continued on puge 26.)
astrous; but In the three days beginp, .

Aug. 2, the hot dry winds came on
the government ‘educed its estimate a,
20% in about 3 days. Then we must o

sider the forelgn demand for our whe B
Wo know there is golng to be some. iy

much {t- will be. we cannot tell, How mu

we will be able to get for it, we cam
tell; but these two factors must be consy
ered in determining the procedure
theory upon which men interested in ty
approaching crop will work In making the
declision. ‘It is not always well to wall uj
til the right time." The right thne is raid
uncertain, The conservative: man

Macaroni Imports
Imports :
ccording to monthly summary of
eign commerce of United States for
arch issued by the department of
Emmerce a total of 207,001 1bs, of vari-

pped to our shores in March 1922,
¢ value is given at $16,777. An idea
the rapid increase is given by com-
ing these figures with those for
@rch 1921, ‘when a total of 136,229

time to time, taking advantage of such ol \ag imported, at a value of $12,-

portunities as seem favorable in the my
ket trend, The fi..)w who walts for
right tiuwie must remember that term “rig
time” 18 the same will o’ the wisp that )

For the 9 months of the flscal year
§ding March 31, 1922, a total of 1,
372 1bs, was imported at a declared
which they passed at the time and can iy of $119,053, as compared with
longer secure many manufacturers not o i vhas .
in our line, but others. '
i-want to say a-word of congratulaligs
from the millers’ standpoint to the natio

have already taken In furthering the
terests of the industry. Undoubtedly L4
are working along the right lines,

your quality is being built up and you ¥l
working ‘more and more toward the pg (k

duction of an article which will be 1888 General Offices: Miidirson:. Tnbia
some and not looked upon with conten '] e

A striking example of what can be dof 18th Floor M l D w ES T BOX C 0 MP AN Y Kokomo, Indiana

is the bread induatry. It was only a 8l Conway Building ‘Clevefmd |
years ago that bakers bread was refe Chicago Fairmont, W. Va.

to with more or less contempt, We | Con'uglled Fibre Board Products We Operate Our Own Box Chicago

to refer to the poorer classes of tlour 5§
baker's flour, That now goes for ex

v

s kinds of alimentary pastes was’

MID-WEST CORRUGATED
WATERPROOF

Solid Fibre Containers

974,072 1bs. valued at $121,480 for the
same period ending March 1921, While
the increase in quantity has been con-
siderable the increase in total value has
been slight because of lowering value
per pound  that prevailed this fiscal
year.
Exports

‘While there -existn some concern in
certain quarters over increasing figures
on alimentary paste imports, there is
much satisfaction in others over the
rapid gains being made in exporting
American made macaroni and spa-
ghetti, According to report 951,353 lbs,
of macaroni, spaghetti and noodles were
exported during March 1922, worth ac-
cording to schedule figures $74,524, No
comparisen can be made with previous
years since the department of com-
merce has begun cegregating this food
only since Jan. 1 of this year. During
the 3 months of 1922'a total of 2,370,
458 lbs. valued at $185,4156 was ex-
ported for March 1922, almost equaling
the. iniports for the first 9 months of
the fiscal year of 1921,

Decline In Exportation

According to government statisties
covering Apr:l 1922 the quantity of
various kinds of alimentary pastes re-
exported during that period shows a
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very large falling off as compared with
the same month in 1921,

The decrease has been gradual and
continual throughout the fiscal year.
For the 10 months ending April 30,
1922, the total amount of alimentary
pastes exported was 19,159 lbs, at u
value of $2,374. For the same period
ending April 30, 1921, there left this
country 66,675 lbs. valued at $8,616.
It will be seen that the reexportation
this year is less than a third of that of
a year ago. Just what is the cause of
this falling off in the reexportation of
foreign pastes is not given, but Ameri-
can macaroni manufacturers would be
pleased to know that American made
goods are being used to supply the mar.
ket formerly depending on reshipment.
Warehouse Withdrawals of Macaroni

At the close of March 1922 the
bureau of foreign and domestic com-
merce reported 14,797 lbs. imported
macaroni, spaghetti, vermieelli, ete., as
remaining in the various warehouses
throughout the country. The invoice
value of the goods on hand was $349.
During April not one pound of these
goods was lifted by importers for rea-
sons not given, leaving the quantity on
hand at the close of April the same as
at the close of the previous' month.

FIBRE

Ideal for export, for shipping commodities to wat weather districts,
all goods which contam or ablorb mouthre or are shipped with ice.

Board and Strawboard Mills

Factories

he has worked so that wherever we g0

day we realize that bakers bread 8}
haps the best bread we can get. When
get to the point where ﬁéopl_a realize ¥
macaroni I8 a toothsome: dish, to be
sired’ on any. table, and not o dou
paste—as I am afrald some, people U
who have not been educated in regard
it—then you will have nccnmnllshod 0TREN
thing, 1 think that the problam you P
have is not only. for you. “but 1s of ¥
interest to the millaru and farmers

i

e "’\ 5

“l L'
From the ﬂgures 1 read to you _
the durum crop, you can easily see !§§ (R

‘mcrop 'of .tdo. great {mportance 1 2pE

shelved or held down to any one indt¥
It might be amiss to sound a note of f o
ly warnlng that uw durum ¢ I{ M

R ‘,: ..i'.':
74

SAfY A L

bRty eyt g S e

“which to'ship Macaroni. -
4. Deééﬁptive circulars and prices can be had for the asking.

WILLIAM S. DOlG Inc.‘ 47 Franklin St., Brooklyn, N. Y.

A o ot b oA e i e

N alhng and Cleating Machines

o We manufacture Nalhng Machines in great variety to meet the requirements of Box
R | Makers generally, and Special Nailing Machines for other purposes, also make machines
' for driving Corrugated Fasteners.

Thé machine illustrated here is the style most generally used by makers of boxes in
It is not ‘equipped with cleating attachment.

_.S;" - b i | bt b
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EFFECT OF GENERAL BUSINESS CONDITIONS

Food Industry Not So Vitally Interested as Most Others—Should Study Larger Relation-
ship and Work Together to Reach World Markets—Elevation of
Character of Its Export Products World Benefit,

By Alexander J. Porter, President 8hredded Wheat Company, Nlagara: Falls

May 1 first give you a message which
came to me this afternoon by telephone-
from Fred Mason, who had hoped to be
here to speak to you, but was unavoidably
prevented from leaving New York? He
asked me to present to you his best wishes

and warmest regards,

The topic which was assigned to me to
say a few words in regard to was the “Ef-
fects of General Business Conditions on
1 have not attempt-
ed to write out anything and I am only

Food Manufacturers.”

Alexander J. Porter

golng to speak very shortly. My_own Im-
pression is that the best thing to produce
an effect such as we all wish to see In
business generally would be to have a
meeting with the surroundings which we
have here today. It would be difficult to
imagine any one assuming the role of a
pessimist with this sunshine and this beau-
tiful scenery that we have here,

Generally speaking my experience would
lead me to believe that the food manufac-
turing industry is not as easlly or as
vitally nﬂected by general business con-
ditions as are many, and most of the other
businesses of the country. I think here at
Niagara Falls we have had an opportunity
of studying that situation. We have here,
on both sides of the river, the large electro-
chemlical industries which, during the war,
were driven to a tremendous straln. Our
food manufacturing industries were busy
also during the same period. The time of
operation, with the chemical and with the
other industries along that line, has been
reduced In many cases to no operation or
very small; whereas, while the volume of
business of the food manufacturer has
been reduced, generally efleaking, he has
gone on very much more comfortably.
Particularly is that true of a manufacturer
of what might be termed a stable food
product.

Of course the whole relation of the food
manufacturing industry has been so’ tre-

a great many years, My mind carries me
back to the time when as a boy I remember
seelng the farmers come in with thelr loads
to the grist mill,  which they took back,
coming in in the morning, having it ground
and taking it back in the afternoon. The
same thing was true of the producing of
other things, like oatmeal grit and so forth.
Now that whole situation has been
changed. Thanks to the modern methods
of machinery, the packaging of foods, the
protecting of them, the delivery of them
in compact units—the whole relation of
the food industry—is changed; and it has
become, it seems to me, much more stable
as related to the other businesses of the
country, :

The attempt to regulate food manufac-
turing pricés in any way by government

control, such as was carried out during the .

wdr tlme by the wheat board and others,
worked to a certain extent at that time;
but I believe that experience showa us
that it is impossible—practically impossi-
ble—to use any artificlal means or to at-
tempt to use any artificlal means of con-
trolling along such lines in.a way which {8
effective, except in emergency cases, and
which are not productive of more trouble

July 16, 1y

in the end. After all, the great rep,
{s ‘the question of supply and dep,
That, after all, is the thing which py,
the prices and the general  conditioy

One of the things' which does affey 8

food business and the food industry
speculative dealing in the base comp,
ties from which foods are produceq
refer particularly to such things as y
options and futures and optlons ip
grains, Certainly there are timog

the general money and business cong
reflected in the ability to deal in comp,
tles of that character, upon which

based after all- food production, is a by
ful thing to the country generally, j
difficult to know how it can be correy
Probably ‘it cannot be corrected  altogely,
but it does seem wrong in prineciplg

people should be able to gamble fy g
futures of crops, which means so mug

the cost eventually of the products wil

these crops enter into, and which, in p
cages, prevents the use of those prody
in countries where people are sctually
fering for them and where the prices
perhaps reached a point -where they
prohibitive, .

One thing, it seems to me, that the |
manutacturer everywhara should begh
study is the larger relatiorship of the I
industry. The war conditions and the af
war conditions have given us a new abj
to understand ourselves and, with ours
other countries internationally.
ought to be, and there must be, some
deﬂnltely worked out scheme among our

| NEW FLAKE EGG |

| and duty pald

New York Office
SOE. A2ad St. |

We have just received our
first 200 ton shipment. Our new ||
| factory is the most modern in

the world and the quality of the

product is excellent.

We will gladly send samples.

New Yolk and Albumen

Two shipments have arnved

STURGES EGG PRODUCTS CO. |

Direct Importers and Exclusive Egg Specialists.

(

Chicago Offide’
317 N. Wells st

ly 15, 1923,

wer in reaching the world markets. In
gr words, there {8 no reason why the

Etrallan wheat people, as to their crop

ditions and so forth, should not keep in
or touch than they do with the wheat
bple of the United States. The same with
whcat people of other countries. By
wing the amounts which are required

b xnowing the amounts which can be pro-

od and the crop conditions a great deal
be done, it seems to me, to stabillze the

#oral food producing situation and to help

rybody in connection with it

here {8 another thing which always ap-
|s to me In connection with the whole
i question, and that is the better devol-
ment of the producing power of our coun-
. What I mean by that is agriculture

zely. It does seem to me that we must

n to get & larger return by the acre. We
st in that way reduce, first, the cost of
great raw materials in the way of grains
i other products, and by applying those

things which sclence gives us, as far as we
are allowed to by Providence, keep equal,
year after year, the result of the harvest.

One thing more; I believe that one of the
great things which our war has brought to
us i{s the opportunity for the Anglo-Baxon—
the American people, the people of the
United Btates—and carried with thelr op-
o rtunity is a duty, It seems to me that we
owe It to ourselves, and we owe it to the
world at large, that we shall, as fooll pro-
ducers, as food manufacturers, endeavor to
so improve, to so safeguard, so elevate the
character of all food products which shall
go from this country, bearing the stamp of
the United States, that we may some time
find that when a food is put out Into the
market and it bears the imprint of a mhnu-
facturer in the United States, the value will
be just as great as the mark in sllver. We
cannot do anything more farreaching for
our own good than to keep our quality good,
and we cannot do anything better for the
world at large,

EGG NOODLES—THEIR USES AND ABUSES

ernment Standard for This Article Did Away With Objection to Store Goods—In
Three Years Sales More Than Doubled in Some Factorlies—Danger to Industry
in Use of Poor Eggs—Big Market for Quality Stuff.

By Wm. A. Tharinger, President Tharinger Macaronl Co., Mllwaukee

codles were originally made by “the
psewife, who mixed sufficient flour with
s to make a dough that could be han-
d -conveniently. These noodles were
jilly consumed immediately after being

Blde, although in some countries they were

d so that they could be packed away

fil used at some future time.

When macaronl manufacturers began man-
cluring noodles they attempted to manu-
ture egg noodles that contained no egg:.

%cy used artificial coloring In place of eggs,

h the result that very few consumers
Id buy what they called “atore noodles.”
e cooking quality and flaver would not

Binpare with the homemade article,

About 7 years ago the Department of Agri-

Bfllure ot Washington at the request of this

oclation adopted a standard that required

fgh for manufacture of egg noodles to

ilain 5% of the solids of whole eggs.
te that time practically all reputable
caron! manufacturers have been using

this mixture in
noodles.

For a short perlod after this ruling
went into effect the sales of egg noodles in-
creased, so that in 3 years sales of this ar-
ticle more than doubled in some factorles.
During the last few years, however, most
factories report a decline in the sale of “egg
noodles."”

The dictionary says “Noodle is dough
served In soup.” Another deflnition {8 “A
simpleton, a blockhead, a stupld person.”
This definition does not pertain to the noo-
dles our secretary referred to, but when you
consider that egg noodles in bulk are sold
by manufacturers at anywhere from 8c per
1b. to 16¢c per 1b. I feel that If this definition
cannot be applied to egg noodles it might
consistently be applied to some of us egg
noodle manufacturers.

1 have been told that during the past
yenr dried eggs to be used in the manufac-
ture of egg noodles have been offered to
the trade at prices ranging from 16c per

the manufacture of egg
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f stjonal producers. of food to work to-

1b, for drled yolk to as high as 90c per Ib.
for whole dried eggs. It is apparent to all
manufacturers that there must be a dif-
ference in the quality of eggs offered at
these prices, It requires no mathematician
to figure out that there will be a difference
of at least 3c per 1b. In the cost of the
finished product, and I understand that all
of these noodles will pass the standard as
“real egg noodles.”” It can readily be seen,
however, that noodles made from the cheap-
er eggs will not have the real egg flavor,
and I have tried some egg noodles that were
bitter and were inferior to plain or water
noodles, Possibly this is the reason why
the sale of egg noodles Is not as large as In
former years,

No doubt these inferior quality eggs ac-
cumulated during the war and it is hoped
in the near future they will be used for the
manufacture of products other than egg
noodles. [If these inferlor quality eggs
are to be imported regularly this associa-
tion should go on record as opposed to the
use of these eggs In food for the human
consumption.

Egg noodles are staple food products in
many homes, and if manufacturers will pro-
duce high quality goods the consumption of
this article can be doubled in a few years.

In many states food laws pertaining to
manufacture of egg noodles have been
passed conforming to the national law which
practically prohibits the use of coloring In
noodles. Unfortunately some states have
no legislation on this food and in these
states some manufacturers make colored
noodles that are sold in bulk. After head
of barrel or other contalner is destroyed In
the retail store there is no evidence to show
that this article is not egg noodles. These
goode look like high quality egg noodles,
consumers see and buy them, but when
serving find they are of inferlor quality and
will not purchase again, This refers chiefly
to bulk goods, I am sure, however, sale of
theee colored noodles injures the sale of
real egg noodles in packages.

Egg noodles are more or less of o luxury
as compared to other paste products, Con-
sumers purchase them because they llke
the reanl egg flavor as well as the dalnty
texture of a goud egg noodle. If we do not
manufacture high quality goode we cannot
expect consumers to purchase our noodles
in quantities.

International Macaroni Moulds Co.

252 Hoyt St.

Macaroni Die Manufacturers
Ask For Our Price List.

Brooklyn N. Y.
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WHEAT IMPROVEMENT FOR MACARONI USE

Real Constructive Work for Durum Betterment Under Way in Competent Handu——Ne;vv
Reliable Testing Method Discovered—Quality of Grain Vital to Industry
—Farmers® Interests Conserved, Also.

By M. A, Gray of Plllsbury Fleur Mills Co., Minneapolis

Some 30 years ago the Department of
Agriculture sent Mark Carleton to Russia
for the purpose of selecting new types of
wheat. This was done solely to relieve a
situation in North and South Dakota where,
in the semiarid sections, the farmers were
unable to successfully grow
wheats which have made the northwestern
states famous. “Wheat was King"” and the
farmers' main crop then even more so than
now; consequently Mr. Carleton’'s job was
to find a type that would grow where Fyfe
wheat would not. Previous to this, how-
ever, durum wheat had been introduced and
grown in fairly large volume by Russian
gettlers In North Dakota from cne of whom
the Department of Agriculture purchaserd
its first supply of Arnautka,

Incldentally a condition resulted that was
not anticipated by those iInterested. This
was the opportunity to build'up a large and
important industry, namely: THE MANU-
FACTURE OF MACARONI. As a matter
of fact, considerable effort was made to
convince the millers and consuming public
that flour made from durum wheat was
just as good, if not superlor to any other
kind, for bread making purposes. Unfor-
tunately this idea has prevalled, not only
in the minds of the agronomists c~nnected
with the Department of ' Agriculture at
Washington but also in the minds of the
men in the var!/us states as well—hence
all work in connection with the breeding
of new types of wheat in the direction of
rust resistance and better ylelds has been
conducted more with the view to the

bread making qualities than for macaroni,

purposes.

The orlginal types brought from Russia
were Kubanka and Arnautka, and it soon
developed that these were well adapted
to the conditions existing ir the sections
for which they had been selected. Because
of this the production soon reached suffi-
clent volume to interest the miller. d

A large part of the macaroni consumed
in the United States was imported. There
were a few small macaroni plants using
bread flour of varying grade and quality,
but thelr products did not meet with much
favor although the most progressive manu-
facturers were anxious to be placed on an
oqual basis with the forelgn manufacturer
as regards raw material, With this small
market in sight the company with which 1
have tho nonor to be connected began mill-
ing durum wheat,

The quality of the wheat at that -time
was excellent and It proved so profitable

to the farmer that its growth was soon ex- .

tended to sections which had greater raih-
fall and were not so well adapted to its
oultivation. In addition to this it was fre-

quently sown on fields, from which a crop
of bread wheat had been harvested the
previous year, with the result that it be-
came mixed by the growth of volunteor

wheat—a condt on grently aggravated by

the bread

carelessness after harvesting on the paﬂ-
of the farmers and elevators. Furthermore
black seeds such as cockle, wild peas, buck-
wheat and other grain, and this, year ergot

(more or less inseparable) are proving &.

serlous detriment, so that although half of
the North Dakota wheat crop and 35% of
the Northwest crop Is now durum, the se-
lection for milling purposes is more difft-
cult, than ever. |

In view of the sraatly lncrea.sed prnduc
tion of this wheat, the agricultural colleges
of Minnesota, and North and South Dakota

‘M. A. Gray, Minneapolis,

have for several years devoted a good deal
of attention to breeding rust resistant and
better ylelding wheats. In this they have
been very successful, but as before stated
the preliminary quality tests were all made
for bread making valye without glving suffi-
clent conslderation for the possibilities as
regards the manufacture 'of macaroni, and

the result I8 that certain undesirable types .

have been grown in large volume before
this has been realized, However, J. T.
Willlams, your past president, for several
years past was fully aware of the state of
affairs and many times we have discussed
ways and means to correct the evil, but
the feeling seemed to prevail that the mat-
ter would adjust itself, that f{s the unde-
sirable wheats would have such a low value
that decreased production was Inevitable.
Unfortunately it did not work.out that way.
As a rule there 1s no marked.dlscrimination
by the buyer at point of origin, for the
reason that.d large volume of any ynde-
sirable wheat can be ‘absorbed by mixing;
consequently it 18 not brought home lo the
farmer by a marked reduction in prlne be-
fore a vast amount; of "damage. has: - been
done. The agronnmlat has " done- his ‘work
so well, though, that a declded increased
yleld per acre of heavy. plump wheat will
psually offset’a’ loss, of & few cents per

« bushel, so that it we nlmply wait for the

matter to adjust itself the macaroni fn-

.-,-u-.-\

“material ‘Iosr""‘" Y
]

'll'.l g
et

_ visor of the federal grading in Minneapy

.wheat investigations for Bouth Dakota; v§

. ‘cluded J. T. Willlams, Bert Ball, direclor @&
Jplaces for the Sprlng Wheat Crop Impry

' and Interest

cl
dustry of this country Wwlill undoubtedly _“operntion and’ work. with, the ':“0' de

e ————— — — g
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We who were situatéd clbée to the y, B
flelds possibly felt a' greater raaponnlh
than did most of you, but were undecigy 8
to the best manner in which to prg,
We first talked of publicity In the y,
papers. Wae also considered 'the gelg
of the proper seed for the farmers, copyl
with some plan to place it in thelr hang,
a low. cost, but very little money
available; consequently no -progress
made until the past year when, on acg
of ‘the. difficulty In selecting the py
wheat for semolina milling, it became ,
essary to develop more rellable methog,
testing than ‘'had been in use heretofon

Early last fall we succeeded in findiyg
way to determine from small sample
wheat the kind of semolina we coulq
pect from: each Individual car. As
proved of immenee value we lost np
in ‘demonstrating to R. C. Miller, gy

May Durum Receipts

A rush. to market, particularly with
pference to-the higher grade of durum
49 noticeable in the reports covering
he carload arrivals inspected during
under the U, S. grain standards
t. While the demand remained nor-
al the desire on part of the holders
durums to place their grain on the
arket in advance of the harvesting of
@102 crop is given as a reason for the
tavy movement of this grain in May.
Amber Durum :

The better grades of Amber Durum
ere quite plentiful on the various mar-
bts in. May, a total of 1359 carloads
eing reported that month as against
Iy 775 carloads in April.

that much of the durum wheat coming #8 No. 1 Amber Durum was proportion-
this ‘market was totally unfit for macay
purposes. He displayed a great deal o
terest and shortly afterward advised us

R. B, Johnston, agronomist in charg

his high grade. Of these Minneapolis
peeived 31 and Duluth 19. - Over two
hirds of the receipts graded No. 2, the
ptal of carloads of this grade amount-
g to 876. That most of this was in-
nded for exportation can be judged
om the fact that 405 carloads went to
ew York and 323 carloads to Duluth
nd only 114 carloads to Minneapolis.
¢ No. 3 variety was also plentiful, a

in town, A meeting was arrauged which

ment assoclation and others, The mee
lasted nearly all afternoon and we n
a real start. Later Dr, P. F. Trowbridg @
North Dakota and Prof. A. C.' Arny of i
ngsota began to show keen Interest, ig§
from what we learn have started real o
structive work in the direction of the b
terment of durum wheat for macaroni |

¢ly plentiful, 58 earloads being given

btal of 268 carloads of this grade be- °

ing reported, Duluth inspected 148
carloads to 89 that were sent to Minne-
apolis. In all 157 carloads was of in-
ferior quality and reported below
grade.

o Durum

The receipts of this variety exceeded
that of the previous month, the number
of carloads inspected being 343 in May
as against 275 in April. The. No. 1
variety was as usual very scarce, only
4 carloads of this grade being reported
from 4 scattering points. A total of
90 carloads of durum graded No. 2
with 54 of them going to Duluth, 14 te
Minneapolis, 9 to Omaha and 7 to New
Orleans. The No. 3 grade kept pace
with No. 2, total of 89 carloads heing
reported from all sections, Of these
Duluth got 55 and Minneapolis 21. Of
the inferior grade 161 carloads were
reported, most of them going to Du-
luth,

~ Two Cents a Pound Duty Adopted
The Ladd amendment to the tariff
bill now being prepared by congress
providing for a duty of Two Cents per
pound on all imported macaroni and
similar produets, was passed by the
senate on June 30 without much op-
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position. The bill as passed by the
house ‘mposed only a duty of 1% cents
but the senate amendment provides an
increase in that rate of 50%. The hill
when passed will go to a conference
committee where it is hoped that the
Ladd amendment will bhe adopted.
While the prevailing opinion in the in-
dustry is that the duty on macaroni,
spaghetti, ete., should be at least 3 cents
and that on egg noodles 4 cents, in or-
der to equalize domestic manufacture
with foreign competition, the 2 cent
provision is the very best that it can
obtain from the present congress and it
will be necessary to adapt the manufac-
turing and selling costs on this basis.
It is not expeeted that the complete
tarift bill will be acted upon in time for
it to go into effect much earlier than
September 1, 1922.

Resumes Operations

After being closed down for want of
orders for the past year the Genesee
Valley Macaroni company of Mt. Mor-
ris, N. Y., has resumed operations in a
small way, putting out about a ton of
finished products daily. It is planned
to increase production as business de-
mands.

poses.

This work is being done by men wh
business it is to find or develop seed wh
that will prove profitable to the fam
They realize that in order to accomp
this they must obtaln the types that v
be In demand for some specific purpo
the farmer is to get the highest return.
our correspondence and dlscussions
have not advocated any special type
do not care what it I8 as long as it has¥
characterlstics necessary for the produd
of a high class macaroni, but we do 4§
that, so far, the highest proportion o §
sirable wheat has been selected from I}
banka, Arnautka and Mindum; while Mot
Acme, and’' Red Durum are absolutely ¥
less for this purpose,

It was too late to accomplish anythist
far as the farmer was concerned this %
and there i8 a lot of hard work ab
However, we believe these men are ;
to the nllugtlon and will put just as D3
energy and ability into . the adjustmen'§
the situation as they did’in the dev
ment of certain types which unfortun! it
have not turned out well from a @
standpoint.’

‘We. who :are on the ﬂring Jine wil g
611, we can, but must ask for your SUF
Above all we want Yo
realize that the quality of the durum ¥
which the miller. is able to buy Is viu'y
your business. ?

(A rising vote'of. thanks was gives
Gray for his &ddress and also for bt

127-29-31 Baxter Street

You Probably Are Overhauling Your Macaroni Machinery

Are you giving YOUR DIES the proper
attention? They are the most important

_part of your plant.

Our Repairing Department, equipped with
the most up-to-date machmery, and with
SIX of the oldest die makers in the country
working in this department, enables us to
put out in the shortest time, the most
efficient work.

We Guarantee The Workmanship And Material
Write for our new catalogue

F. MALDARI & BROTHERS

Established 1903
NEW YORK CITY, U. S. A.

# Purchasing new dies? MALDARI'S INSUPERABLE BRONZE DIES should be
conSIdered THEY ARE THE CHEAPEST IN THE LONG RUN.




)‘iubject of Widest and Most Intense Interest
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DISTRIBUTION AS NATIONAL PROBLEM

Today, and Expressed in Various Ways—Dls-

cussed in Legislative Halls and Investigated by Federal Commission—Hope
of Solution Lies in Trade Organizations to Great Extent.

By Alvin E. Dodd, Manager Domestic Distribution Department, Chamber of Commerce
of U. 8. A,, Washington, D, C.

-

I suppose there is not any topic in what
we call business today that is of much more
intense and wider interest than the whole
problem of distribution. 1 think in this
country we all have a pretty good idea n{
what it means to make things, because we
are becoming specialists as producers; but’
while we have become specialized as pro-
ducers we have become, without knowing it,
users; eo the scheme cof distribution which
a few years ago was 80 eimple has become
a pretty complicated plece of business.

Advertising has contributed to the distrib-
ution of all kinds or commeodities. How
many of you can avold using telephones?
You have got to use street cars; you have
got to use the telegraph; you hdve got to
use the city streets and all the things which
have entered into making our everyday life
what ‘it is; and because distribution has
grown up so fast—almost over night—we
have not, in this country, a real sense of
what it 1s; therefore we, the publie, ask
why it costs more to get an article from
the factory than what it costs to make it.

We get thin interest in distribution ex-
pressed in a variety of ways. We get it In
forms of proposed legislation affecting all of
us. Not so very long ago Senator Capper,
down in Washington, asked why ‘t was that,
at the particular time he was talking, while
the farmer got $8.37 for 4% bue. of wheat,
and the miller got $12.70 and the baker got
$18.70, it costs so much at the hotel. He
figured out that when he ate it on the table
of the Willard they got $5687.

We have heard a lot down at Washington
about the problems of distribution. They
are talking it not only In the national leg:
{slature, but you ars hearing it talked of
in the Jocal and state legislatures, and great
magazines are, as you have noticed, run-
ning articles on distribution. Some of
them, like Senator Capper, are asking why
this bucked brigade must exist. For ex-
ample, I suppose your wife now and then
has on your table some pineapples as a
dessert or a salad, probably not as often as
macaroni or noodles, but the public does
not realize what is back of that pineapnle.
There is transportation and handling, and
back of the wholesaler is the warehousing,
and back of that all the machinery and
planting of the pineapple in Hawall and
the gathering of it and the storing of it
all the way through this bucket brigade
that 1 speak of.

About a year ago Senator Capper created
the Joint Commission of Agricultural In-
quiry, which inquires into the distribution
and why it costs $2.00 to distribute a prod-
uct. ‘That commission has been making a
fair and an able and impersonal investiga-
tion, and has been gathering information
tor the first time as to what it I8 that
really happens in distribution and what
these costs are; and the report is going to

Ay

be of a great deal of importance to you
because this Jolnt Commission of Agricul-
tural Inquiry Is the farm bloc in Congress
and upon it I8 going to be based the dis-
tribution and regulation of your products.
The next 4 or 5 years is going to show us
plainly what these problems of distribu-
tlon are, because the public is not going to
be satisfled until it knows what the most
effective scheme of distribution in this
country is, in comparison with the most

—Harris & Ewling, Washington, D. C.
Alvin E. Dodd

productive schemes; and business men and
manufacturers are going to be advised of
that. It is the greatest problem of your
business.

The war, with its great peak of high
prices and rapid deflatios, brought the at-
tentlon of the public to prices as never
before and helped to bring up these ques-
tions. While we know about production
none of us knows anything about what hap-
pens in distribution. If we could know as
much about the stocks in storage and out
and the rate of consumption, then we could
gage our producing business. I understand
you people have been going through a
slump, like other businesses. You had this
tremendously increased capacity for pro-
duction during the war and then suddenly
found that the demand had fallen off, and
you are up ugainst it now to correlate de-
mand and supply and to keep goods moving
through; because the more goods are
blocked along this path of distribution the
mole expensive it {s, because there are
ptorage and financing charges all along.
Therefore i we are to get these things it
is absolutely vital in the next few years
that” we find some way of determining
what the stocks are in suspenslon at the

end of each month—the guantity—what

are the stocks that go. intp consumption;
what is the average.prica received by the
producer each month; the average price
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paid by the retaller and consumer anq
ratlo between expenses and profits in (g,
spreads. Now, untll in this country we
to know something. about these ma,
you are not going to be able to Eage y,
business.. I came back on the stey
from Europe last summer with an Eny
man of a very old and a very high g
company, which has In this country |
mendoys turpentine interests. They g
turpentine in the south. He sald the
pentine business had gone to pot and
had this tremendous capacity and dig
know what to do with the stuff. 8o In
some Inquiries in regard to his busiy
and to my utter amazement I found
did not know the first thing about wy
was happening and had happened in
drug and chemical markets Into wh
their turpentine went. I sald, “It seemy
me that the most fundamental thing
ought to know i8 what is happening in (
markets around you, so that you can g
ready for the changes and see them c
ing.” And so all tbrough distribution
find people. They do not know what
happening in the manufacturing end
do not know what is happening in the
talling ‘end; and. therefore, until we co
in this country to have some gensing
what 18 going on in distribution, you i
going to be up against, year after ye
the same kind of problems that the b
aess men have been up against during @
past year. L
The big and

t

C

D

D

\

important . question

What are.you going to do about it? Thegs

{s a tendency these days to unload th
problems on the government—and the :
ernment can help. Of course you ku
how very fortunate we are in having at
head - of the Department of Commer
Herbert Hoover, who is getting Inform
tlon so vitally needed. The other dayQ
heard Mr. Hoover say that, if a couple @
years ago we had known about the
situation, we would never have had
panic which is growing up; and he I8 Ff
ting information thrpughout the countg
as to the coal being used, so as to reg
the price and prevent what are purtg
panic conditions, that some people take ¥
vantage of.

Now, the great hope in solving this (v
tlon—or these = questions—if you ko
what s going on in distribution, lles
groups llke these, in trade organizatioy
The government cannot gather the slat
tics alone. It has been definitely kno
what, while more or less trade groups b¥
been under suspiclon becausa they b
been carrying on distribution which tent

to fix prices or to restrain trade, ass !

tions may do in the study of what is g*
on in their business and exchanging
information, so that we may know
these flaws are, and you may then regv
your production by the supply and dem¥s
and gee far enough ahead what s cO™'§
and what the condition is in your mark®
It was to deal with -this yery ProY’jg
that the United States Chamber of ¥

" merce organized itself recently into dePig

ments. Your association is a member ¢
the United States Chamber of’.Comm®'g

A% "
EARPRL VT e BRI A e i

s about 40% waste in manufacture.
Bre Is a 26% waste in manufacture, how

atest ‘and most effective busio

nization in the world; and I want to
you & little bit about why the United
es Chamber of Commerce has divided

it Into departments, about a year ago.

reated a department of fabricated pro-

ton, & department of manufacture, a

grtment of finance, a department of

¢ development and distribution—the
bor of which I happen to be the head,

‘fhese departments of the United

Ml ics Chamber of Commerce make a cross
Rilon of American business, and we have
§ablished at Washington at your service
8o
ge problems in a national way. “All the
rdardization work which you have read
hut recently,

departments which are studying

carried forward by Mr.
ver, was Instituted by the fabricated
artment of the Chamber of Commerce.
Hoover found not long ago that there
it

h of a waste there must be in dis-
ution. Nobody knows what it is, but
ust be very much larger.

ow, some very extraordinary results
e attended these studies of simplifica-

i und standardization in manufacture.

haps the most dramatic is one you have
d about, namely, the paving brick peo-

They had 656 sizes and styles of pav-
brick. They got together with the peo-
who specify what bricks shall be used

Ethe pavements, and in one day they re-

ed that number from 65 to 11; and the
st majority of those sizes and styles,
ide of the 11 which they had to carry
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and make, amounted to less than 10 per
cent of their business. A few months
afterward they reduced the 11 styles of
brick to 7. There have been all sorts of
equally dramatic simplifications carried on,
In the manufacture of tools, in seats for
farm machinery—reduced from something
like 20 to 4—and standardization of all
sorts were made. It only shows what o
tremendous possibility there {s where the
people study these things as groups.
Now, how was It possible for the paving
brick manufacturers or the tile manufac-
turers to bring about this great simplifica-
tion? By simply sitting down with the
architects who prescribe the tiles for the
houses and, ‘while each said it was impos-
sible, when they got together they were de-
lighted to find that they wanted the same
thing. So we are coming into a new era,
not only of trade associations like your-
selves which are studying the problems;
but we are coming into an era where the
trade groups:are getting together to study
all the problems of common interest, where
the manufacturers are going to sit down

with the wholesalers, or where the whole-

salers are golng to slt down with their
problems.

You must know what your problems are.
Take the qu: -tlon of cost finding. The
United States Chamber of Commerce has
done a tremendous amonnt of work on that
in a national way, and all over this country
we are really getting into step with a great
«deal of rhythm in studying, through the
central office of the trade association,
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methods of keeping costs and a comparison
of costs; the comparison of percentages
and the exchange of information on those
points has been of value beyond what it
is possible to state. Now then, after na
thing llke that has been done, it is o very
simple nratter Blor an asgociation to sit
down and work with representatives of a
wholesaling association, which takes your
product, and work with them on such
standards.

The merchant today is faced with two
great national problems. The first prob-
lem is now he is going to keep his over-
head down with the lowering prices. The
volume of sales has got to be increased
enormously to keep up the same income In
dollars, and the question of expenses and
reduction is tremendous in distribution to-
day, because they are breaking or making
concerns every day. So the merchant has,
as his first problem, the question of know-
ing more about his stock and what his
turnover is; and if you are going to know
turnover you have to have stock control,

The second question is how the mer-
chant, or retailer and wholesaler, I8 to
bring back public confidence in his prices,
becanuse the public has lost confldence in
prices. They are working together on that.
1 will not go into the detnils of that, but
not so very long ago my department of the
Chamber of Commerce, realizing that this
whole question of merchandise turnover
and stock control was of great importance,
prepared a pamphlet on that. We thought
it was Important, but we did not realize
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how great the response would be. Up to
date we have had requests for 50,000 coples
of this little pamphlet on merchandise and
stock control, It has been said to be the
simplest statement of that question, of how
to control merchandise, that has ever been
made; and a great many manufacturing
houses that make products lhnt\ are dis-
tributed widely are putting these into the
hands of the distributers of their products.
Now, it {8 absolutely vital that an organ-
ization like this not only study these prob-
lems, but that it get together and, with
other associations, study these problems, it
you are not going to be faced with a per-
fectly enormous tax on the whole function
of distribution brought about by fallure.
You know, the credit people have iworked
out mortality tables by which they can tell
how many fallures there will be at certain
times of the year; and we have had this
year the most colossal number of failures
that this country has ever had. The rea-
gon we have not heard about them is be-
cause they were little fallures. Let me tell
you the reason why we have had so many
faflures. Your product goes into small
corner grocerles, There is a grocery store
for every 200 people in the United States.
There is a general store for every 710;
there 18 n shoe store for every 746 people.
Now, it is possible for any man, over
night, to start an establishment with such
a lack of knowledge that the people who
know anything about these matters know’
just how many mouths he is going to stay
in business before he fails, and then you
are up against the collections on the stuft
that you have sold him., Until we get
business knowledge of some of these im-
portant factors that are today working Just
as sllently and effectively as the forces of

electricity; until we get a knowledge ol

those laws, we are going to be faced with
these enormous failures; we are going to
have an absolutely unwarranted number of
distributers, the fallure of whom is a tax
on you, and which is, therefore, operating
to bring about a greater cost to the con-
sumer, which the consumer is getting mad
about. It is perfectly possible, in trade
associations, to study these matters by
themselves and in groups with representa-
tives of other trade associations; and that
{s what Mr. Hoover is working for, so that
a lot of this waste may be eliminated.

Of course the first steps of all are for
you yourselves to know about costs and to
have a standard basis for computing costs.
It certain things are charged to rent and
certaln other things are charged to adver-
tising and something else i8 charged in
gome other way, and the other man
charges it up in another -way, of course
you have no common denominator for com-
paring; but all over this country trade aos-
goclations have.devised expense classifica-
tions and cost keeping classifications, by
which they can compare notes.

Of course, we feel, down in Washington,

very strongly about thése matters, because
we can see much better than you can in
your individual citles just what is hap-
pening over the country, and the serious
sltuation. If people are to keep in business
these problems must be met; and the feel-

. Ing that they must be met is extending

throughout the trade associations of the
country.

If we business men do not do these
things then we are golng to be faced with
the sort of thing that the packers have
been up against; that the steel people were
up against not long ago; that the rallroad
people have been up against, You afe Eo-
ing to have legislation put over on you, No
one can work out these affairs better than
those famillar with the particular bufiness
Involved.

Now, there I8 a lot of blind knowledge,
or rather a lot of blind effort, going to be
made by members of Congress and by
others catering to the public vote, and
by people who think that the middleman’s
function can be cut out and that that is all
that is necessary—and we know that is not
true and that the middleman's function has
got to be performed, whether it is per-
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formed by a manufacturer or a chajy y,
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or a legitimate wholesaler—you can {p,
fer it, but that does not change the gy,

i oo e oif MACARONI DRYING MACHINES

tor who is talking against the middlep,}
is going to get support until we get gy
sensing to what I8 happening in produgy,
and manufacture,

So the plea I would make s that You p
back of your trade association more gy, 8
ly than ever before; that you get p,
members in and map out what your py
lems are, and that you work together
those as a first step; that you pget yu
own house in order and then sit dowp
cooperate, with' the- wholesaling group,
others who have oblems the same
yours, 80 that mutually you may y,
them out; in order that your busine
and consequently all American busines
may go forward as it should.

WOMEN AND MACARONI—HOW GET TOGETHE}

Plea Made for Leaders of Industry to Tell Women Story as It Is, Being a Good On
i Hungry for Information How to Serve 365 Meals Per Annum With Two
Minimums and Maximums—Macaronli Fills Bill.

By Anne Lewis Pierce, Director. New York Tribune Institute

As the preacher would say, there are three
heads to this discourse—the nature of wom-
en; the nature of macaroni, and how to In-
crease the entente cordiale between them.
We think we know & good deal about maca-
roni in the Institute, but you undoubtedly .

Jknow more. About women, however, espe-

clally in relation to foods, we have real in-

Anne Lewis Plerce

- glde information. The world has been mov-

ing rapidly of late and women have not
stood still in it. The old idea that a woman

" was a sort of child who didn't know much,

read little and couldn't think straight about
what she did know, is passing. High schools,
colleges, domestic sclence courses, the war,
and suffrage, have all educated women and
today you do not need to tell a woman a
fairy tale to get her attention, Her. prob-
lems of buying food on a rising market and
no increase in salary; the servant question,
combined with her new iInterests outside the
home, make a straight story of how she can
meet these problems more interesting than
any fancy appeal., She {s hungry for real
information about how to serve t'l’msa 3

" m——
)

times 366 meals that she furnishes ery
year—with the least trouble and the lu
money, the most nutrition and satisfacti
to her family,

For these reasons I want to make a j
that you tell the women the macaroni st
a8 i8—1It I8 a good ome—You hit sevenl
the fundamental food problems right
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acaroni Machinery
Manufacturers

be out of the way.
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tween the eyes. Macaroni offers much lo

for little money; it is a basic concentnt
food demanding little room for storage,
waste, no trouble in preparation, and tM
time cooking on the top of the stove
compared with the bulky, molisture be
foods, requiring preparation, such as pig
toes; oven cooking and mixing llke bre
etc.). And third, it is good to eat if propefl
prepared, but a sticky unattractive food
poorly cooked and unintelligently se
This 18 where the domestic sclentist and i
editorial pubiicity gives you special serrd
Every time a woman unsells her family§§
serving e pasty, poorly seasoned dish
macaroni, you lose a possible series of

. Tell your own stery. It is a good #l¢
but do net for instance try to drag o
over-popular vitamine, Macaroni is DU
notable vitamine carrier, but it is oneol
best backgrounds for a vitamine imagit
and for cheese and tomatoes in part!
which are notable vitamine bearers. It

is one thing that a vitamine needs moré
another, it {8 o good substantial solld PgE
ground. Served as such they are sing®
unsatisfylng, Macaronl, like bread, 18 3%
damental food and bread's war DPopUs
has never waned.

Mr. DeWeese of Shredded Wheat %
glves away thousands of dollars wort)
free advertising to milk and strawb
and bananar every year. That doesn't
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gence today, even if it is recently acquired,
and that macaroni offers basic advantages
that many of them are overlooking, the next
question is, how to get these facts over to
them. What is the real selling value of talk-
ing to women about foods, their nutritive
claims and how to serve them?

Here we need not theorize, 1 want to
quote five specific cases—two governmental
and three the testimony of food industries.
These are accomplished facts—not the sales
talk of publications with advertising to sell.

A recent government report states that
spinach sales have gone up 60 per cent, and
attributes the increased consumption largely
to the sustained publicity in regard to its
healthfulness, its iron content, etc., on the
part of domestic sclence and health writers,
the government and others, Now spinach is
the meanest vegetable known to wash and
prepare; you bring home a pack and it
shrinks to a few saucerfuls on cooking; it is
bulky and dirty, and it takes a surgical oper-
ntion to get the average child to eat it. If
educational talk to women can increase
spinach sales to this extent, it ought to
double or treble macaroni sales.

The food administration publicity during
the war was directed almost entirely to
women and it was without exception I think,
the most direct and frank publicity em-
ployed, and it got the maximum of effective
response. There was no finesse—{acts were
told even it they changed from day to day;
there was no worrying about women's psy-
chology; the vital facts were told and the
women took action, It workwd. It will work
agaln if you prove your case.

Three notable food campaigns are the
Sunkist orange and the California prune and
ralsin associations. These represent co-
operative advertising just as your assoocla-
tfon does. The advertising manager of the
California Fruit Growers Exchange told me
that they had sold thousands more of thelr
.cataloged recipes this year than they gave
away previously; that the teaching of girls
and women as to the food values of fruit
and vegetable eating—even if oranges were
only incidentally mentioned—was of inesti-
mable “value—it seemed to have a reflex
value on sales like a great gathering wave.

The campaign of the Sunmald raising i8
clagsic for its thoroughness, and the way in
which the merchandising plans were tied in
with local distribution and dealer display—
and for the raisins it sold. The Sunsweet
prunes were sold in fourteen gelected cities
—all they had—by the same kind of definite
advertising and merchandising. Here agaln
“the poor prune” like the spinach, scores
(in spite of all the boarding house keeper
has done to ruin its reputation) by telling
the women of its special virtues and having

them on the shell to meet the demand. Your

own non perishable product could be fully

stocked and merchandised in the same way,

before advertising,

For an advertising fund should be an in-
vestment—not a gamble.
dlers in the Boer war had a phrase for the
man who swung his gun around his head and
shot wild—they called it “Pooplng orf at
nix.” Don't do it. Bea sharpshooter, build
a complete campaign that will sell maca-
ronl.over the counter, Do not stop short of

The British sol- ~
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the actual sale. Make the woman want lo
buy macaronl for definite reasons. The
newspapers tle in with a definite local sales
campaign for definite results, Magazines
create general national reputation and have
wide attentlon value, Women have always
read newspapers for thelr department store
bargain sales—why believe that they will
shut their eyes to a fond advertisement in
the same place? Especially as they read
papers more than ever since the war and
suffrage made them citizens of the world.
Don't plan your campaign like the Swede's
effort to “make it in two yumps.” You will
only make a splash. You won't land on the
solid bank of actual sales. Plan all the way
through from factory to kitchen—and don't
stop there—land right on the table, For it
will do no good to sell the macaroni to the
woman if the men and children slie serves

it to leave it on their plates, It must be

eaten and enjoyed. And here is where the
domestic sclentist comes in agaln with her
cooking knowledge, and the editorial publi-
city on the woman’s page scores doubly.

The advance pages from the Sunday Tri-
bune Institute on “Give a thought to Maca-
roni in the good old summer time" gives you
an idea of one way to handle such "néws"
from a seasonable point of view and that i8
our strong point. Food values, fundamental
methods of cooking, varied recipes, and
menus into which the product fits—all
should be covered, Avold freak dishes, They
antagonize, Desserts and cold salads of
macaroni may do for casual mention, sug-
gested for left overs, etc., but cold maca-
roni makes more foes than friends and you
will sell more by teaching women what it
saves them in time and money and how de-
licious it is when cooked properly, just but-
tered and salted and paprikaed—than you
will by torturing it into a pudding or some
such. .

‘When the question of summer talk about
macaron! was broached to me I didn't see
it sensonably—and when some one said mae-
aronl desserts, 1 groaned, because I love
good food—it isn't mere theory with me.
But I really sold myself on the idea of maca-
roni a8 a one dish meal, quickly cooked,
nutritious, not too heavy and good to eat to
balance the fresh fruits and vegetables. And
then with good consclence and enthusjasm 1
wrote the article,

Anybody who can read about that canned
boned chicken, tomato and macaroni mix-
ture, with crisp bacon, or toasted cheese on
top (only 30 minutes cooking on a grill and

. no preparation) served with a cold salad,

and iced coffee, and not long to go out and
get it—simply has no appetite for anything.

Now wasn't that dolng you & better turn’

than to fake up a cold salad, or pudding out
of macaronl because it was summer time?
(Applause) You can not sell many women
any other way—and if you do it once you
will never do it twice. What you want i8
repeaters!

Noodles are almost unknown. It is a pity.
When well buttered and seasoned they are
a delicacy. They go with broiled chicken as
nothing else does. Make people long to éat
noodles because they taste so good. There's
a big market walting for the real quality

egg noodle,. The only thing is to connect

i
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with it. Health and nutritlon publicjy
important, but just as the vanity appea gy
cosmetica and soaps, 8o the appetite app,|
sells food, Make your copy taste good,

No one could be stronger for purity
food values than Dr. Harvey Wiley. Diut gp
when we had analyzed a dried Boup prog,
that had much corn meal in it, and unajy,
high, but tasted dreadfully- and smelleq
heaven, the doctor shook his head and sy
“After all, the first duty of a food i 1o 8
edible.” And it is, A pasty mass of mgy
roni {8 a bad salesman. To teach the eg
tials of plenty of actively bolling wa
dralning, washing in cold water, and reh;
ing; serving with attractive sauces and wj8
variety, 18 the way to sell macaroni, Ay
we can help you do it. Indeed we huve bey
doing it for some time,

In the old days men ran women's pap
with paste pot and shears and ignorance, |f
the type setter dropved the line with g
eggs in the recipe on the floor and lefi \i
there, no one was any the wiser, till son
poor woman tried the recipe and then g
was sadder as well as wiser and she gy
up trying printed recipes.

Nowadays, trained workers who know ¢
this work. We have two practical domesi§
gelentists, despite their college degrees;
engineer, a chemist of repute, and two edt
ors, both trained and experienced wome
back the Institute pages. We cook and uf
the results before we recommend that ar
one elea follow suit. And you have fo
enthusiesm and imagination or you dots
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linger long in the Institute.
A man's usual idea of a domestic sclentighy

seems to be a sclentific old maid with ho
spectacles and a big vocabulary, who cou
n't make 8 mufiin or an apple ple or a deced
cup of coffee to save her life. This is
old fashioned notlon, A woman can knovjs
what she is talking about these dnys au]
still be a human belng and do somethis
Also the notlon that women intultively knorgs
all about housekeeping and child ralsing jus
because they are women I8 explodd
“Housekeeping as a profession” is the
stitute slogan and it means something.
woman needs to be trained for her job a?
study it just as muck as an architcet or
doctor. She may get away with it by mf
torce and awkwardness, mixed with de

tion, but it i8 hard on her and the fanil
She needs to be shown.

The time s ripe for your educatio
work, Bartlett Arkell of Beech-Nut [af
sald to me once when we were discussi
the Beech-Nut bacon in glass and paper /|
tons, that modern delicatessen methods, 'g8
frigeration, improvement in cartons, el
had made the glass package that wus S°5H
an asset years ago, a liability today, and M4
pager package was taking its place,

The success of the last decade 18V
fallure of today. The food manufactisg
must be a good tramp—always ready "
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is the way to speak to the women food
buyers of the country,

You have a sanitary, highly nutritious and *

concentrated food product of low price, It
{s easy to cook and offers great varfety. It
is basic—should be kept on the pantry shelf
and used as bread and potatoes are used,
but with less labor—not served occasionally
ag an entree. There I8 volume of Bales in
this idea.

Other industries have increased their dis-
tribution by educative advertising to women,
tied in with intelligent distribution and mer-
chandiging. Why shouldn’'t you? You can,
and the women editors of the daily presa
can help, *“It is pathetic,” sald a food dem-
onstrator who sees some hundreds of women
# day, “to see how women believe evegy
word you say in the Tribune Institute. You
don't know what a responsibility you have.,”
We do know. That is the reason we never
guess and never print hearsay facts or state-
ments from self-interested sources. We find

out first hand and then print. And we have
the confidence of our readers. That is the
reason that this educational editorial work
puts confidence and pulling power back of
your paid advertising,

The late general manager of the Sunkist
organlzation, G. Harold Powell, sald to me
once, "Every word you say about the health-
fulness and edivle value of oranges i8 worth
its weight In gold. You sell oranges; it is
my business to sell Sunkist.”

And this is the broad constructive policy
you want back of your educational macaroni
campalgn, Others with not so basic a prod-
uct as your! have done !, You are just as
capable as thry, Let your copy be as clean
and as meerly as your product. Then all will

be weal! and we can help you tell your story '

to the women for their goou, as well as for
yours.

Good luék to you and to your excellent
foodstuff, ;

MACARONI CONDITIONS IN CENTRAL STATES

Steady Consumer Demand Indicated by Low Stocks and Frequent Orders—Overproduc-
tion Accounts for Low Prices and Cut Rates—Value of Advertising Cited by
Manufacturer in Address—Millions of Homes Still Outside Fold.

By C. 8. Foulds, S8ales Manager, Foulds Milling Co., Chicago

Your secretary, Mr. Donna, has asked me
to prepare a paper on macaronl business
conditions in the central states.

1 belleve I am safe in saying that condi-
tions in our industry, from a standpoint of
nearly all manufacturers, have been quite
satisfactory from the first of last September,
up until the first of April of this year. The
very fact that the wholesale and retail gro-
«ers have not stocked up heavily, but have
cvrdered very frequently, seems to be proofl
tiat there has been a steady consumer de-
raand for macaroni products. This con-
gsumer demand, I believe, is more like nor-
mal, and most probably up to the same con-
sumption that we had prior to the late war.

It still looks, however, as though there
is an overproduction of macaroni products,
which accounts for the ridiculously low
prices being quoted in all markets on both

package and bulk products. This cutting of

price, putting on extra large free deals,
paying jobbers' salesmen, and fighting each
other for business {8 doing nothing construc-
tive toward the education of the consumer
to use more macaroni products.

Sales of macaroni products will undoubt-
edly gradually increase through consumcr
demand—but why wait years for Ilarger
volume when it is possible, I belleve, to pro-
duce this desired result in a comparatively
short epace of time and nt a minlmim ex-
pense?

Think what it would mean tc all of us
manufacturers if the consumier now using
our products would use one pound more a
year than she dazs at' present. This would
represent among American familiea alone,
those who are now regular consvmners of
our products, about 15,000,000 Ibs, a year,
a very fair increasa In itself.

The manufacturer of package goods under
a trade mark and distinctive label must nec-

essarlly make use of different methods of
publicity to maintain his position, hold his
trade and increase hls business, Present
day merchandising recognizes the value of
advertising, its place in our economlic Bys-
tem and the opportunities it offers for
steady, healthy growth,

1 sirntioned a moment ago the Increased

use of macaroni products by the American,

housewife—but do you realize that there
are millions of homes that are not at this
time using our products at all? It will be
comparatively easy to Increase the demand
of present users, but we have another prob-
lem, and a big one, to consider—to make
macaroni as popular in the home as bread,
meat or vegetables, ~

To, do this requires something out of
the ordinary; we can not sit back and wait
for this added consumption, but we must
go after it and endeavor through recognized
methods to take the joke out of macaroni
and make it a substantial item In our coun-
try's dlet. !

A recent survey made by the National
Wholesale Grocers association shows con-
clusively that as a real factor in grocery
merchandising macaroni is an “also ran.”
Sales are the same as gelatin—a once-In-a-
while dessert—in the same class as splces
and dried fish, in fact about three-tenths of
1% of the whole retail grocery business is
made of macaroni sales.

This industry needs an alarm clock—It
has slept too long—we are due for an awak-
ening to the possibilities for business, an
awakening to the benefits that legitimate
business methods will produce, an awaken-
ing that closer business relations and har-
mony will secure, and more attention to our
own business and less to our competitors.

The American Package Macaroni associa-
tion is the result of a careful study of
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present consumption and the hubllrl[y ool

ods used by assoclations in other line,

the one Idea in mind—to give the Am )
housewife a better idea of the fooq ,
and economy of macaroni and conseqy,

to get from her a‘larger demand thy 3
make our industry what it ought to he. 8

of the largest producers of food DProdugy,
the world.

I want to say right here, gentlemey,
the organization of the American pygy,

Macaroni assoclation s no reflection g &

National Macaron! Manufacturers gy,
tion. The National Assoclation hag g,
a great deal of constructive, necessary
valuable work during the years of
Istence and there is a place, and a bigy
in the industry for both assoclations,
ever the Amerlcan Package Macarop|
clation does will certainly benefit the f
try as a whole.

I want to congratulate the moving sy

—you aii know who have given of
time and efforts to make it a succes

.the National Macaroni Manufacturers

sociation, and to bespeak for our new g
organization the support and confidene
every manufacturer of package mae
who really and truly believes there Is g
er opportunity and future awaiting us,

—

Market Conditions in Wes

By P. F. Vagnino, American Beauty
ronl Co., Denver

The grounds covered in the pres
paper would, cover generally the condi
in the western territory. In listeniy
the various talks, especlally yesterdays
ning, in regard to the merchandising p
lems, it seems .to me that something &
be said in favor of the short weight p
age. Now, the millions of housewives
do not know anything about mucarol
all, it seems to me, would more
spend a dime for something that they b
nothing about rather than pay a
price for a pound package. We have [t
in our particular territory, where we
to depend entirely upon the American tng
that we must ploneer our way fn adve
ing and in helping the consumer. In
to do this we have to spend conslde
money in advertising in proportion
production. 1t we attempt to markd
pound package we would have to g
least 26c for that pound. It would b
possible to market it for anything less!

that. That is something that shoul
taken into consideration. I belleve (hiSS

want in the macaronl Industry a §®
like the man spoke’ about, who put ¥
the Gillette razor, If we could set (Mg
tiniate consumer to pay about 25¢
pound package and spend about 10c !
vertise it, we would have about 10 timt
many factdties running as we now bt
I belleve that the problems of this

clation are chiedy financial, Here ¥
spending $26 a year trying to get som®
for that $26 and we spend about {!
$160 aplece to attend these conver
We hear ideas shot back and forth 8
do not seem tg kave anything def?
work on. Wa 'are more or less BUK
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BUHLER’S DOUGH MIXERS

Buhler Brothers

UZWIL, Switzerland

SOLE AGENT

A. W. Buhlmann, Engineer
200 Fifth Avenue, NEW YORK

| Made to Satisfy
| Packer, Jobber
and the Retailer.

Solid Fibre

or
Corrugated Fibre
Shipping Containers

Made by

ATLAS BoX C'o.

1385 No. Branch St. CHICAGO

FergusonSealer

After 10 years of intensive use and refinement by one
of the largest industries, is now offered to you, and
by reason of its size, simplicity, quality of work,
power and help required, merits vour investigation.

Floor Space 3 ft. 0 in. x 10 ft. 0 in.

Speed up to 60 packages a minute.  Scals carton
cither end or both.  Requires 113 H. P. motor. Can
furnish Auto Scales to suit.

Mfg. by

J. L. Ferguson Co.
Joliet, IIl.
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ol, or rather misunderstand, the motives of
the various members.

Now, it seems to me that it we would
take $100 per month for, the average fac-
tory and put it into o common fund, with a
nucleus of that kind, the right kind of men
could be employed to further the efforts of
the industry to get the proper recognition
and respect which it does lack, In the
larger cities, when you go into a store and
talk about macaroni, they turn up their
noses and regard it as 8o much cordwood,
or something like that. They have no re-
spect for macaroni. You have to spend the
money to create the sentiment and, as 1
say, I do not think that $1,000 a year fdr
membership in this organization would be
any too large. I think that if we could
work up enough enthusiasm along the line
of putting in a definite sum, that would be
respectable, we would soon get somewhere
with the association in adopting standards
and settling our other problems.

Market Conditions in New York

By E. Z, Vermylen, A. Zerega's Sons, Brook-
lyn :

I find that most of the points have been
covered In the discussions we have had up
to this time. I feel that a great many of
our troubles in the east are due in a way
to ourselve: © chat is, that we do not seem
to have en'.;% courage to ask a fair price
for our product. ] think in January the
cost of flour was approximately $6.11 a bar-
rel and senolina was 6%c a pound. Five
months later it was $7.76 and semolina was
6c. . I think we have been the only indus-
try that has refused to increase our price
as the cost of raw material goes up. 1
meant to emphasize cost accounting in that
connection, but that part of what I had to
say wab taken up last evening.

I think that is all I have to say for the
east except that business is rotten.

MACARONI WHEAT GROWING IN CANADA

Two Reasons for Propagation of This Grain In Dominion, From Agricultural Point of

View: Its Drought and Rust Resistance—Review of Situation in Several Proy-
inces as Durum Summary—Table of Varieties, Yields, Etc.

By Professor Robt. Harcourt ‘of Ontarlo Agriculture College, Guelph

} cannot come before this organization as
one who knows a great deal about macaron,
except that I know it appears on my own
table quite frequently. The subject has
been assigned to me as to what we are
doing in the way of growing macaronl
wheat in Canada. I have a very brief story
to tell and it will not take very long.

The two reasons we are growing the
macaroni wheats in Canada are that they
are more drought-resistant and rust-resist-
ant than our regular varieties. 1 am speak-
ing of it from the agricultural standpoint.
In the Province of Ontarlo one of these does
not affect us very much; g0 there {8 very
little of these durum wheats grown in the
Province of Ontario. The old goose wheat,
which has been known here for a great
many years, I8 still grown and has been
grown a great deal and shipped out through
the country for making macaroni.

In connection with durum wheat grown
experimentally, as compared with other va-
rleties, the figures showed un average on
some 8 or 10 years—a rust average—of 4 or

6%, and the other varletles have run’'9 or

109 rust. The drought question does not
enter into this question with us in Ontario.
When we go west, to Alberta, we always
thought Alberta was one of the provinces
that perhaps grew durum wheats; but so
far they have grown almost none of these
varleties of wheat. They are subject to a
great deal of drought and there has been
agitation on the part of a great many people
for the growth of these varleties; but very
little has been done in the Province of Al-
berta. They seem to be set against ralsing
these varie‘ies as tending to spoll the pro-
duction of thelr regular varieties of wheat;
8o very little Is done in Alberta with it.
In the Frovince of Saskatchewan a great
dea] is being done to encourange the growth
of durum wheat, partly because of the dry
areas in the soutkeastern part of the province,

and because of that same area being quite
subject to rust; so the Agricultural Depart-
ment there is doing what it can to intro-
duce good standard varleties of the durum
wheats. In all wheats it has been getting
in, it has had some durum wheat, It has had
considerable trouble with the fact that there
was a percentage of durum wheat in the
varieties, which, in some places, it reports
reduces the grade and in some places gave a
higher grade. It Is, however, in that prov-
ince trying to increase the amount of durum
wheat being grown. !

In the Province of Manitoba there is more
durum wheat grown than in all the rest of
the Dominion altogether. That is'due to
the fact that they have a great deal of
damage there through rust. They have pro-
duced a great deal of these varieties. The
chief inspector at Winnipeg writes that they
have raised, since last September, 680,850
bus, of durum wheat, and he says that pos-
sibly three quarters of that has come from
the Province of Manitoba. He has not
definite figures.

With reference to the grading he says
that they allow no durum wheat in their No.
1 or No. 2 grades; they allow a small
amount—11 to 2%—in No. 3 and up to 4
and 6% in the lower grades. That {s thelr
condition there in marketing these durum
wheats.

Flour millers in this part of the country
are very much opposed to the use of durum
wheat for bread making purposes; naturaily,
because of the difference in the gluten con-
tent.

That, in short, is about the condition of
the growth of durum wheat In this country.
I have had distributed sheets which will give
you some idea of the varleties grown in the
province, and I want to bring out incldental-
ly with that fact that these wheats are in-
fluehced by climate and season, the same
as any other variety of wheat.. I have gone
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back to 1916 and put on the yield DPer o I8
- and-the amount of wet gluten. 1 4

very low In texture and the volume gy,
pared with the good spring varlety, .
gives an idea of the expansive power ol
different wheats. (The figures Teferre |
will be found following this address,)

On the second page I have glven the
fall corresponding to these years fyy,,
the growing months of the year; April, ‘
June and July. It was rather lnterest[n,
me, In looking back through the Nigurey,
see how the quality was affected by th,,,
son,

The ylelds in 'every case—partiey), 8

through 1918 and 1919—where we by
yleld of over 40 bus, in 1919, were haj

the year before; and it we look to the
wwas v f o WOODEN MACARONI

July—especlally June and July,

In 1919, 1920 and 1921 we had very
ylelds, They are shown on the ey
page. I have glven only the yields ang

gluten; and the reason they were not gl

same a8 before, because of the excey
rain we had in July and the heavy st A
beat the crops down. I thought this g
might be of interest to you.

Now that {s about all the story I hap
tell you regarding the growth of the dy
wheats in Canada. There {8 an Increm

amount of them belng grown—there |3 Cheraw Box Company, lnc-

doubt about that, a good increase.

As I have intimated, some of the pr
clal authorities are doing what. they e
encourage the growth of these varleties
some instances they seem to be discou
possibly due to the fact that they wanti§
increase their bread varieties.

Per thctst
acre gluten Vol

19156 bus, % Texture «
Wild Goose,,...... 43.1 34.26 10.
Borentina ....,.....38.1 ' 44.00 00,
Medeah ...........36.1 48.06 60,
Kubanka ...... veeedl,2 34,20 80,
Arnautka ,......, 16,2 38.16 92,
m;g;r.}unla. sssssnsadB.B 39,15 0
Wild Goose ,......40,0 40.76 08
Sorentina .........39.2 47.65 82
Medeah .., 39.4 49.00 75
Kubanka .... AT 39.8¢ 101
Arnautka .........52.4 46,35 92
m;t;n'}nnln ......... 16.0 40.40 . 80
Wild Goose .,...,,.52.5 42,35 9.
Eorentina ....... .+30.1 46,156 81,
Medeah ...... A3A4 81,
Kubanka ...... 7.2 32,30 96.
Arnautka .........46.1 40.00 HT
Roumanla ......,.. 48.9 80,
Wild Goose .......46.7 39.05 83,
Sorentina ......... 41.2 43,66 70
Medealh ........... 38.1 40.26 70
Kubanka .......... 46.2 47,76 97
ﬁrnuulkln. ......... 47.9 38,75 06

oumanla ........, 16.4 8.60

1919 : iy
Wild Qoose ...... +21.8 60,65 06
Sorentlna .........20.9 48.00 70,
Medeah ....., 1iessdL7 60,70
Kubanka ..........206 60.54 07
arnautkln saseraney 21.3 48,30 a5,

oumania ......... 21.6 43,80

1920
Wild Goore ,......16.5 48.08
Horentina  ....,.... 12.0 61.63
Medeah ,,.....,....12.0 45633
Kubanka ...., TR ER | 45.33
;{rnuulﬁ? ..... PR B W 44.13

oumania .........16.0 A

1921 2
Wild Goose .......14.4 16,09
Sorentina ..,....,,.13.8 41.37
Medeah ,..........14.8 37.80
Kubanka ,,.,. 124 60,28
Arnautka ..., 12.4 39,66
Roumania .........12.9

Year
1916 ,,....... 223 =94 a7 687 U
: 121 4

764

147

K{
413 B
coi M
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Our Specialty
Satisfactory

BOX-SHOOKS

7th and Byrd Streets
RICHMOND, VIRGINIA.

—

For Sale

Two(2) Elmes Horizontal Macaroni
Presses for 15-inch dies. Complete
with operating valves, variable speed
drives, etc.

Two(2)ElmesMotor-DrivenKnead-
ers with 9l-inch pans, 11%-inches
deep.

Two (2) Elmes Semolina Mixers.

These machines are new, having
never been used and are offered at
an attractive price.

Address “A. G.” c-o MacaroniJournal, )

Braidwood, Illinois.

inchos Precipitatl i 4“600 Ing Month
on In on
April M Ly nguh‘ 5e)

handling outfits, which has a capacity
of 100 barrels.
sizes to meet the requirements of both
large and small plants.
stalled these in some of the largest
bakeries and macaroni plants in the
United States. /
equipped nine of the largest macaroni
plants in the United States, and their
names will be given on request.

A AR 88 time, but enables you to thoroughly sift
your flour, and thereby guarantees a dough that is free from all foreign matter.

With the Champion Automatic weighing hopper there is no guess work. It
will weigh flour accurately.

We will cheerfully furnish Blue-prints or drawings of a layout for you require-
ments if you will send us a sketch of your building, giving the height of the ceiling,

etc,, also give the capacity desired.

CHAMPION MACHINERY CO.,

HE illustration shows one of our
blending, sifting and storing flour

We make this in all

We have in-

We have recently

This flour outfit does not only save

JOLIET, ILL.
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The New Macaroni Journal

(Successor of the Old Journal—founded by Fred

) Becker of Cleveland, O., in 1903)

A Publication to Advance the American Maca-
roni Industry

Published Monthly by the National Macaroni

Manufacturers Assoclation

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

Braldwood, Il

PUBLICATION COMMITTEE

HENRY MUELLER - - = =+ Presldent
M. J. DONNA - . - - -  Becretary
T BUBSCRIPTION RATES ST
United States and Canada - - $1.60 per year
In advance
Forelgn Countries - $3.00 per year, in advance
Single Coples - -« - - = - 16 Cents
Back Coples - = = = = = 26 Cents
SPECIAL NOTICB

COMMUNICATIONS:— The Editor solicits
news and articles of Interest to the Macaron!
Industry. All matters intended for publication
must reach the Editorial Office, Braldwood, Iil.,
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 irresponsible or untrustworthy concerns.
The publishers of the New Macaronl Journal
reserve the right to reject any matter furnished
elther for the advertising or reading columns.
REMITTANCES:—Make all checks or drafts
payable to the order of .the National Macaroni
Manufacturers Assoclation.

ADVERTISING RATES
Display Advertlsing - - Rates on Application
Want Ads - = = - Flve Cents per ‘Word

ABSOCIATION OFFICERS
HENRY MUELLER -
Jersey City, N, J.
E.Z. VERMYLEN - - First Vice President
Brooklyn, N. Y,
LLOYD SKINNER - - Second Vice President
Omaha, Neb,

President

M. J. DONNA - "= = = = Secratary
Braidwood, 11,
FRED BECKER_ - - = .= = Treasurer
Cleveland, Ohlo.
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ROBERT B. BROWN = e = Chicago, Il
HENRY D. RO&SI - - Braldwood, Il

WILLIAM A, THARINGER - Milwaukee, W!4.
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Treasurer in Germany

Fred Becker of the Pfaffman Egg
Noodle company of Cleveland and

. treasurer of the National Macaroni

Manufacturers association, who has
been visiting in Germany for the past
few months, is expected home the last
week in July. In a letter addressed to
secretary of the national association he
advises that the noodle plants in Ger-
many are running full blast and that
the surplus is being exported. Little
or nothing in the way of foodstuffs or
raw materials is being imported, the
manufacturers making every possible
use of home produets in order to stim-
ulate domestic industry. The exchange
rate is also to blame for this condition.
While in Germany Mr. Becker spent
some pleasant weeks in the village of
Bochingen, situated in the Voges moun-
tain district about 20 miles west of the
Rhine river, the place of his birth, Post-
cards of the little place show it to be
a thriving village.

Dea-th of M. J. Horgan

M. J. Horgan, a brother-in-law of
James T. Williams, president of the

-

40 * THE NEW MACARONI JOURNAL

- N

oo

List of Convention Registrants

Fred W. Becker.......Pfaftmann Egg Noodle Co............Cleveland, O.
Bartley T. Brown.,..,.Woodcock Macaronl Cousvyeevvnrs .. .Rochester, N, Y,
R. B, Brown...... .+++Fortune Products Co......qcsenvess «+Chicago, Il
John V. Canepa.......John B, Canepa Co.ivvecervsrseceenes Chicago, IIl,
Emil CohN......e0....A, Goodman & BonB,..vcevusss.ee-0oNow York,

L. E. Cuneo..........Connellsville Macaroni Co............Connellsville, Pa.

John G. Elbs..........Woodcock Macaroni Co....... +.++++4.Rochester, N. Y, )
F. W. Fould8:........,Foulds Milling Co.....svs.ssvseeve.Chicago, 1L |
C, B, Foulds..... vvv.ePoulds Milling Co..vvsvesvssareeree«.Chicago, IlI, ]
J. L. Fortune.,......,.Fortune Products CO...evevvvesr+++-Chicago, 111,

F. Hangen............warner Macaronl Co. . ovvveinns
B. F. Huestis.......
F. J. Hopple......

«veeoByracuse, N. Y,
...Huron Milling Co...evvvvveveeassr.«Harbor Beach, Mich
L Massaro Macaroni COweeverensss «++..Fulton, N, Y. ;
J. B. Hubbard........Prince Macaronl Mfg. Co.............Boston, Mass.
Patrick E. Innes......Dominlon Macareni Co...............Hamilton, Ont,
Wm. W. Jefferson.:...A. Pucelni & CO.....ovvvuvevaserenasBt. Catherines, Ont,

C. E. Kidder.........,Dominion Macaronl C0............-:.Bt, Catherines, Ont.
M. C. Lombardl.......Atlantic Macaroni Co............. ++.Longlsland City,N.Y.
Wm, F. Lipp..........American Macaroni Company.....«. .Buftalo, N. Y.

F. X. Moosbrugger. ....Minnesota Macaronl Co........c.v0e 8t Paul, Minn,
Henry Mueller........,C. F. Mueller COuovccrnnrrrernree . Jersey City, N. J.
H. B. Platman......... Woodcock Macaronl Co...............Rockaster, N, Y,
A. Pucelni.............A, Puccinl & Co......... e e s St. Catherines, Ont,
H. C. Read............Macaroni Food Corp.........++.s....Omaha, Neb.
Henry D, Rossl........Peter Rossl & Sons............ +++++.Braidwood, Ill,

B. C. Ryden....... +...]lnois Macaronf Co..cvvvvveesesese+.Chicago, IlL
Salvatore Savarese. ....Savarese Macaronl Co....s.....+.+.-.Baltimore, Md.
Lloyd Bkinner,.......,Skinner Mfg. Co........ceevrvvves - -Omaha, Neb,

F, H, 8weet......co000 Battle Creek, Mich,
Wm. A, Tharinger.....Tharinger Macaroni Couvvevervversens Milwaukee, Wis.
Thos, H. Toomey......De Martinl Macaroni Co..evvvivess .+.Jersey City, N. J,
Jas, T. Willlams...... The Creamette CO.....svsvose0s00++«Minneapolis, Minn,
P. F. Vagnino........ .American Beauty Macaroni Co........Denver, Colo,

B. Z. Vermylen........A. Zorega's Bon8...c..oseevverveo -+ Brooklyn, N. Y,

C. F. YaeBer..........A. 0, Krumm & Son8.,i.ss+..4:.4..Philadelphia, Pa.
Conrad Ambrette......Cevasco, Cavagnaro & Ambrette......Brooklyn, N. Y,

Theo. F. Banks........Minneapolis Durum Products Co......Buffalo, N. Y.

H. K. Becker........ ..Peters Machinery Co....seev-s 00+ .Chicago, Il
Thos, L. Brown........ Washburn-Crosby C0uuvsesessinssessMinneapolls, Minn
J, C. Caley............JoB, Baker Sons & Perkins Co.........White Plains, N. Y. ’
J. A, Carlisle..........Capital City Milling & Graln Co...... .St. Paul, Minn,

R. Carvutto...........F. Maldarl & Brod....ceeesasereeces +New York City
W. E., Coles, Jr....... ..Capital City Milling & Grain Co.......8t. Paul, Minn,

N, E. Derrick..........Pillsbury Flour Mills Co........ ++.++.Minneapolis, Minn.
Wm. P, Duff......... .Jos, Baker Song & Perkins Co........ .New York City.
A. J. Fischer....... ...Pillsbury Flour Mills Co..... veveeos o Minneapolls, Minn,
M. A. Gray............Pllsbury Flour Mills'Coi.,: . ivy; «w+v; Minneapolis, ‘Minn,
Dr. B. R. Jacobs.......Nat'l Cereal Products Lab..... +++++++Washington, D. C.

A. L. Johnson........,Natl Packaging Machinery -Co...... Cleveland, O, "
C. F. Keg. ‘...........American Package Macaroni Ass'n. .- Chicago, Ill.’

P. F. Krueger.........Pillsbury Flour Mills Co.... vvese+s..Buftalo, N, Y.

C. M. 8, Langione. ..., Washburn-Crogby ‘Co,..oceverervarens Nowark, N. J,

J0O LOWE.....0000ieesJ00 Lowe COiusrrnenes vesssseresss s New York City.
M. Luther:...........,Minneapolls Durum Products Co......Minneapolis, Minn,
Chas. L. Miller......,, Washburn-Crosby Co.......... ++++0..Chicago, IIL
Henry A. Reitz.......,Austin, Nichols & COuosavase .+ +Brooklyn, N, Y.
Geo. W, Ro8B.........,Huron Milling Co...vvuvvee «+isss 00« Harbor Beach, Mich,
A. L. Ruland..........Washburn-Crosby CO.................Minneapolis, Minn.
H. B. Snider..........Washburn-Crosby COuvvvevseesssoso . Pittsburgh, Pa.
Richard Sundcrman.,,Johnson Automatic Bealing Co........New York City.
C. A. Surlco..........Clermont Machine Co.................Brooklyn, N. Y.
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Dwight K. Yerxa.....,Plllsbury Flour M
M. J. Donna. .oool!l..llsacretary (LA KRR

J. P. Weldenhamer...,Keystone Macaronl Mfg. Co.........

..Lebanon, Pa.
18 Covvvveree...:.Minneapolis, Minn.

O R +++.+.Braldwood, Il

Creamette company of Minneapolis,
with which deceased was connected as
a manager for many years, died at the
home of his sister in Duluth early in the
month, Mr. Horgan was well known in
the northwest, particularly in Duluth
where he had served 2 years in the
sherift's office,

Miller a Railroad Director

A. C. Loring, president of the Pills-
bury Flour Mills company of Minne-
apolis, was honored by election to the
office of director of the Great Northern
Railway company at a meeting. of the

10 A
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board of 'dii'cctom of that company
month in St. Paul. He succeeded E.
Lindley, who resigned.-

Plant for Bale

equipped and modern ‘Macaroni Manu-
facturing Plant, Located ina targe buyiti
center with convenient shipping facilit®

States, t

A bargain worth considering. Thpm'JF
inspection of plant invited, Write @
terms,

3143-3157 Osage St.,
q "_':\,",; s

Will sell at reasonable terms, oir fully S

to Rocky Mountain and Missouri ValleT 8
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“EIMCO”

Mixers and Kneaders
Insure Uniformity, Color and Finish

“Eimco" mixers develop the full strength of
the flour and produce perfect doughs, absolutely
uniform in color, temperature and finish, just like
an expert would do it by hand but they do it many,
many times quicker—also much quicker than or-

dinary machines—because they are scientificall
designed and built. g g
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“Eimco" kneaders knead the lumps of dough, as they come
from the mixer, into one solid ribbon and give it uniform tex-
ture and they do it quicker and better than ordinary kneaders.
They are equipped with plow and have scrapers at rolls to
prevent dough from clinging. All gears are fully enclosed.

Save time, labor, power, and make better doughs at less
cost.  ‘“Eimco’’ mixers and kneaders will do it for you.

Ask us for bulletin and photos.

The East Iron & Machine Co.,

Main Office and Factory, Lima, Ohio.

ELMES

CHICAGO

‘““SINCE 1861"

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

e enll CHARLES F. ELMES ENGINEERING WORKS, e

Denver, CO*Ell * 213 N. Morgan St.

C
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RESOLUTIONS

Journal Cooperation

Whereas, the National Macaroni Manufac-
turers association, through its widely recog-
nized spokesman, the New Macaroni Jour-
nal, is dolng such good work in moulding
tavorable public opinion with reference to
the quality and purity of American made
alimentary pastes, and

Whereas, this trade paper Is doing 8o
much toward cementihg proper business re-
lations among manufacturers and between
them and the various allied trades with
which our business is 5o closely corelated
and assoclated, and

Whereas, we feel that the attitude of the
public to our business and that of the allied
trades to our trade paper depends materially
on individual interests in the official organ
of this industry, therefore, be it

RESOLVED, that this assoclation again
strongly urge not only the members of this
group but every one fn the iudustry to sub-
seribe for this publication and to submit to
it items of personal or general interest, and
be it further :

IRESOLVED, that we mnot only patronize
the advertisers therein who are unquestion-
ably the most reliable in the allied industries
but also use every honorable means to se-
cure as advertisers In this official organ,
many firms from whom we now buy but are
not now supporters of our publication
through the buying of space in the New Mac-
aroni Journal that covers the macaroni man-
ufacturing industry 100 per cent.

Thanks to Speakers

Whereas, the various speakers who have

i Jressed this convention have come to us
with interesting and instructive messages
and did so on thelr own time and at their
own expense, therefore be it

RESOLVED, that we extend to them, in-
dividually and collectively, our thanks and
appreciation for their sacrifices, in prepar-
ing and delivering such studied and learned
addresses.

Thanks to Local Entertainers

Whereas, the macaron! manufacturers and
their guests appreciate the pleasing cour-
tesles of the manager and staff of the Clifton
hotel as well as the hospitality of the mayor
of Niagara Falls and the good people of this
city, therefore be it

RESOLYVED, that the thanks of this Na-
tionnl association be herewith extended to
all who in any way heiped to make our stay
In this city both pieasant and interesting,

Favoring Ladd Amendment

Wherens, the macaroni manufacturing in-
dustry in this country is & comparatively
new one, though illing a niche in the busi-
ness world that is appreciated alike by the
producers of raw materials and the consum-
ers of the nutritious and economical food,
and ‘
Whereas, the best interests of the local in-
dustry are conserved when the employes are
pald fair wages for honest labor, and

Whereas, this condition cannot be pro-
moted in the face of competition with sim-
flar goods made by cheap European labor
when dumped into our markets, therefore
be it

Resolved, that the National Macaroni
Manufacturers assocliation favors the adop-
tion of the Ladd amendment to the proposed
Fordney tariff act calling for a duty of Two
Cents a pound on all imported pastes, and
be it further

Resolved, that these sentiments be ex-
pressed in a telegram to Senator P. J. Mc-
Cumber, chairman of the senate finance com-
mittee from this Association and that indi-
vidual members be asked to gsend similar
messages to the senators of thelr respective
states,

Favor Change In Regulation

Whereas, the present regulation retuiring

the use of “five per cent of the solids of

whole eggs" in egg noodles place noodle
manufacturers under a handicap because of
the varlety of eggs being offered the indus-
try, and

Whereas, just as palatable and as nu-
tritlous an egg noodle can be made out of
the dried yolks of eggs as out of whole BB,
therefore be it '

Résolved, that this association recommend
a change in the regulations eliminating the
word “whole,” thus permitting the use of
6¢% solids of eggs, and that these gentiments
be conveyed to the committee on definitions
and standards of the Department of ‘Agri-
culture.

Death of President C. F, Mueller

WHEREAS, Death, the leveler of all ranks,
clailmed our intrepld leader and beloved
president, C, F. Mueller of Jersey City, N. J.,
who passed away on Dec. 13, 1921, in the
very prime of his life, and

WHEREAS, His passing from this world
robbed the National Macaroni Manufactur-
ers assoclation of its head officer, an active
farseeing leader, who as a charter member
of this organization strove earnestly and con-

tinually for its welfare and for the upbuild-,

ing of the macaroni industry on this con-
tinent, therefore be :

RESOLVED, that the National Macaroni
Manufacturers association suffered a severe
and irreparable loss by his untimely death
and that the sentiments expressed In letters
to the bereaved widow by our secretary and
in the editorials published in the New Mnca-
ron! Journal be and are the sentiments of
the Association.

RESOLUTIONS BY MOTIONS

By James T. Willlams—That, ag an asso-
ciatlon and an industry, we deplore the con-
ditions existing in-the Near East and that
as manufacturers of foodstuffs that contain
the necessary elements to rebulld the bodily

" strength of these suffering people, ouw gen-

. erosity be manifested to these needy
by readily sending them whatever quanll ;
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of macaroni each manufacturer can ey
spare, particularly broken products whﬂ;
the representative of the Near East Rg
stated would be thankfully recelved,

By Lloyd Skinner—That the Natjpy
Macaroni Manufacturers assoclation yiy,
with alarm the condition at the preg
time ns regards the production of dy S
wheat—particularly the admlixture of oy
seeds and wheats of other classes togey
with the largely increased growth of ty,
such as Red Durum, Acme and Monad (i
are not suitable for the manufacture of
aronl and are therefore becoming n seryy
menace to the Industry; that this associay,
stands behind any movement in the dirg
tion of the improvement of thuso conditjyl
and that we express our appreciatiop y
Messrs. J. T. Willlams of the executive ¢
mittee and M. A. Gray of the Plllsby
Flour Mills company for the invaluable wy

already accomplished, and also the followjyf

gentlemen for their splendid cooperatis
Ralph E. Johnston, extension agronomi
Brookings, 8. D.; Dr. P, F. Trowbridge,

rector, Agriculturai college, N. D.; C )i
Ball, cerealist in charge, U, 8. Departmey {

of Agriculture, Washington, D. C., and t}
coples of this resolution be sent to them

By Wm. A, Tharinger—That the apprei
tion of this association be expressed
James T. Willlams, chairman of the w
mittee on cooperation with the durum
lors, for the able manner in which this v
was conducted during the past year. Tiy

this or a similar committee be authorif

to continue this promotion work to the e
that farmers will find it most profitable
grow only the very Lighest grades of
proved durum wheats.

By John L. Fortune—Suggested by
Fortune and moved by James T. WIIl
that a vote of thanks he given Preslds
B. F. Huestls for his able handling of
affairs of the Assoclation since assum
the position as its head officer. A rls
vote of thanks wes given.

BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni
Shooks. Prompt Local or
Carload Shipments.

314 Liberty Bldg.,  Philadelphia

Filbert 3899 'l:elephonen Race 4072

GEO. A. ZABRISKIE

123 Produce Exchange
NEW YORK CITY

Telephone 6617 Broad

DISTRIBUTER OF

Pillsbury’s Durum Products j§

in Greater New York and vicinity.

RICHARD GRIESSER
Architect & Engineer

Designer and Builder of modern Food |
Product Plants. Macaroni and Noodle
Factories a Specialty.

Sni it

Wrile for information and estimales
bejore building and save money.

64 West Randolph Street
Suite 1702 Garrick Bldg.  Chicago, IIL

Have You A Message For Th
Macaroni Manufacturer? 1f So
Now Is The Time to Tell It

Business conditions are rapidly it
proving. They will become norm
when all of us Think, Tallk and A
normal.

Give your message direct to the big by‘d‘
in the Industry through the columns of

NEW MACARONI' JOURNAL
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John J. Cavagnaro

Engineer and Machinist
Harrison, N. J. - - U. S. A.

LT T

Specialty of

MACARONI MACHINERY

Since 1881

IR

N. Y. Office & Shop ~ 255-57 Centre Street, N. Y.
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100%

EFFICIENCY IN PACKING
1S

LOWEST COST WITH ADEQUATE PROTECTION

Do not look upon your packing room as an “EXPENSE ACCOUNT™
—turn it into an active aid to your sales manager by making it a
“SERVICE ACCOUNT? for the benefit of your customers.

WOOD BOX SHOOKS

Made As We Recommend, Will Put These Ideas Into Effect.

A REQUEST WILL BRING A QUOTATION

ANDERSON-TULLY CO.

MEMPHIS, TENNESSEE
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utely on any durum product bearing (8
The quality is there—always; the

You can depend absol
the name “Pillsbury.”
service is unsurpassed.

Pillsbury Flour Mills Company

Minneapolis, Minn.

BRANCH OFFICES:

Los Angeles Philadelphia

Indlanapclis
Jacksonville

Saint Paul
Scranton
Springfield
Syracuse
Washington




