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manufactured
by
“Chicago Mill”
insure safe
delivery of your
product
to the customer.

A fine package gives the impression of high
grade contents.

CHICAGO MILL 22 ] UMBER (OMPANY

Executive Offices: Conway Building

ONE|PIECE CHICAGO BUI
I “HIN"D“
mtl’“ll-:lﬁ“ AN Red Gum Corrugated
mﬁ]” Shwoks or
B—h Solid Fibre
0 right of
Clean Tested
Odorless . Strength

. THE NEW MACARONI JOURNAL

YOU MANUFACTURE
THE BEST NOODLES,
SPAGHETTI, MACARON],
OR VERMICELLI IN THE
MARKET TODAY

but to bring your product before the pur-
chaser it must be attractively displayed

HUMMEL & DOWNING CO.’S

CADDIES
CARTONS

AND

SHELLS

add the final touch to your product that
brings it to the front of the dealers’
shelves and keeps it in the public eye.

Ship in
““The Case That Delivers the Goods”’

Manufactured by

HUMMEL & DOWNING
COMPANY

MILWAUKEE - WISCONSIN

Service Offices:

CHICAGO DETROIT KANSAS CITY

MINNEAPOLIS
DENVER
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DURUM WHEAT
MILLERS

St. Paul - Minn.

Capacity 1500 Barrels

NO. 2 SEMOLINA  NO. 3 SEMOLINA
DURUM FANCY PATENT

from

DURUM WHEAT

Puts Your Goods into Homeg

The best product in the world, put
up in a weak package, won’t sell.
Selling motion depends on getting
the right design on the outside to

make the product on the inside ac- | I.

cepted. We make packages to meet Qua lty

specific needs, that present the '

goods to best advantage, that make Guaranteed

trade-marks mean something. Write ' : l
today for samples and prices. We ; Ask for Samples '

welcome large or small orders. and Delivered Prices

The United States Printing | |
and Lithograph Company J Capital City Milling & Grain Company

A | Color Printing Headquarters | L ST. PAUL, MINNESOTA
: 8 BEECH STREET, CINCINN ATI ‘
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Our high standard of

~ Quality and Service
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We are pleased to announce to our many fr;end .
. that effective October 1§t we have changed our name fro

Minneapolis Durum Product_s“ Co. to

- MINNEAPOLIS MILLING Coj

dunlry is exceptionally good and that one need not worry

.

| MINNEAPOLIS MILLING CO

We shall never changt
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Make Right! Sell Right! All's Right!

Now that business in the macaroni manufacturing in-

oo much about his own affairs, some attention may profit-
ably be given the industry-as a whole,
“What is the crying need in this industry today?"
This is a fair and opportune question that frequently
rises in the minds of those broad minded fellows who are
interested in the trade in general as well as in their own

harticular business,

Should a survey of the entire industry he possible it

wuld probably be discovered that the practically unani-

wous opinion of the leading makers of this food is that what

Bihe industry needs most is ‘‘Education.”’

But that would be as far as the unanimity would go. The
ond and consequential question would bring an expeeted

Bivision, ‘“What kind of education is most needed 1’

A large group will answer that self education in the
poper making of quality goods will work wonders for the
ndustry.  In justification of this opinion one needs only ex-
mine the various conglomerations offered in any particular
furket.  One is sure to find, masking under the name of
pacaroni or spaghetti, a varied assortment ranging in con-
itency from that of rubbier to flint; in color from a repul-
ire black to a starchy white and an unnatural vellowness;

odor from that of vinegar to the so essential nutty flavor;
ud in strueturo from that of a checked and broken product
0a highly polished and glazed one. This opinion is veadily
fubstantinted.

Another large group will reply that education of the

cers and the housewives as to the relative food value of
Pacaroni is the all essentinl element that must he developed.
i evidence of the need of this kind of educational worl
hev point out the relatively small per capita eonsumption

B! this food, particularly among the Ameriean households.

e are none to deny the apparent need for edueation
8ng this line.

It is coneeded that education of the munufacturer that
il insure hoth the production and marketing of a higher
de product now so much in demand and the popularizing
{ this foodstufy among grocers and ultimate consumers is
ludahle and necessary movement certain to produee some
tleome good results, BUT—

Education ns to what constitutes fair and honest business
ielices in the trade is by far the most pressing need of
S industry at this time,

Uranting that the big majority of manufacturers pro-
¢ only the finest goods; suppose that every cook in the
-“' knew many of the accepted ways in which mac-
"M and noodles dishes may be prepared to whet the jaded

._'ilil's of all classes of consumers, there still remains that

Mt of fairness towards one another that seemingly has

been and is still lacking and to which point many must be
educated if this industry is to be rid of improper methods
of distribution that even many of the otherwise better firms
resort to at times, Y

Reference is made to that unfair, unethieal and unbusi-
nesslike practice of selling goods helow cost. This is a prac-
tice that ocenrs all too often in some sections of the country
at some time among a certain class. It’s a disturbing, de-
moralizing and destructive practice that has been roundly
condemned by the government and one which should have
no standing in any line of business, Nelson B. Gaskill,
chairman of the Federal Trade Commission, in an address
last June handled this obnoxious practice without gloves
when he said:

Selling below cost constitutes an extremely unfair
method of business competition. Because 1 believe
that selling below cost is an unfair method of com-
petition I believe that a group agreement not to prac-
tice this method of doing business is a lawful agree-
ment.  The application of the principle ““no sales he-
low cost’” by each in his own business is simply the
recognition and the adoption of the fundamental
principle of the competitive system,

Heve is enunciated a prineiple that every salesforee
should vigorously adopt.. Individuals and stockholders in-
vest their money in the macaroni business not for the love of
the industry but for the purpose of realizing fairly and
honestly on their investments. Paper profits sound fine, hut
actual dollars and cents-dividends, honestly earned, hring to
them that satisfaction which all in the industry should en-
joy.

Reeall the recent price war that existed on the Atlantic

coast.  Cut followed eut till even the highest grade produets
were offered at a price so ridiculously low that buyers he-
came suspicious. As a result the entire market heeame de-
moralized and buying almost ceased entirely.  Bach firm
contributing to this condition justified its action on the
ground that it was driven to taking that backward step he-
cause of the actions of competing firms. Lack of confidence
resulted and the tc:i)ﬂ}'turvy market will be months in under-
going adjustments, all because those involved were not edu-
cated as to what is recognized as fair wid just business
practices,

Naturally one sees not his own faults while those of
others are to him most conspicuous. What we condemn in
others we frequently condone in our own salesforce. Any
fool can give macaroni away hut it takes hrains to sell it at
a profit,

Greediness is usnally at the bottom of all price wars, es-
pecially those brought about when husiness is good. Not

s
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i satisfied with a fair percentage of the business in any city
.or district an attempt is made to get it all on a price basis.
The result is that the competitor starts a similar war in an-
other quarter, causing the first firm a greater loss in that
quarter than is gained in the center where the campaign was
first launched.

Here is where education is most needed. No one firm or
g';rnup of firms can sell ALL: the macaroni in any one city,
district or community. The best you can expect is your fair
share of the prevailing business. Getting or having this you
should be satisfied. Live and let live. Rducate yourself and
your salesforee to the fact that to disturb the natural equi-
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of doing bsiness rarely resort to the practice complaine of
Sell your goods at a fair profit. The consumer will willingly
pay a fair price, the government and business will upl,,.m.'t
of it and the industry and individual will reap a just p.
The problem of cost of manufacture is being given {he §
serioys consideration of the leading minds of the industry

this week at a special convention of the National Macaroni

Manufacturers Association at Atlantic City. Macaroni myy. §
ufacturers and distributing agencies desirous of being fyir
to themselves and to those whom they serve, are anxiously
awaiting some understanding that will forever banish frop

Macaroni and the Durum¥Crop

\ Al
J Ly {Marroll K, Michener
This I8 o remarkably readable article
reprinted through courtesy of the North-
western Mliller of Minneapolls, recog-
pized as o leading trade mediuin, Hev-
ernl of the photographs reproduved by
means of cuts in the original article In
the issue of the Northwestern Mliller of
November 1 are to be found on this and
lurm-odiq%opl}l}_ elu‘.t w'lz‘lzlesa 'Il‘:uenr the
atamp: ght, 192 Y
e shing CO. , by The Mlller

. In spite of this genealogical conten-
t.mn from the orient, it is Italy that en-
Joys the reputation of being the birth-
place of macaroni and its near relatives,
Spaghetti, indeed, has figured promi-
nently in giving the Italian a caricature
for the amusement of the rest of the
world.

The Chinese, who lay claim to so
pany modern ideas, give themselves

France was producing 330 thousund
.llm. a day, one third of which was ex-
ported, chiefly to the United States,
but also to Austria, Germany and Bel-
gium, In Italy the industry has grown
steadily,

China and Japan have expericnced
in the meantime something of a revival

small degree but at what cost!
Naturally you ask yourself:

“Know your costs.”’

librium is merely to make trouble for others, who in turn
will make trouble for you. You may win temporarily and to a

“What is a fair selling
price?’’ and ‘‘How is it to he determined?’’. The answer is
Manufacturers who know their cost

the business code of the industry any and all practices thy
tend to disrupt, demoralize and destroy favorable husiness
conditions in any market in the country.

Quality production and honest methods of distribution f§
should biing the fair profits to which all are justly entitled 8
Obtain this through education.

One of the outstanding facts facing
the American wheat grower is that
while population and per capita con-
sumption of wheat in the United States
have steadily increased, there has been
a gradual decrease in per capita pro-
duction, according to the United
States Department of Agriculture.
Wheat is a world commodity and the in-
terplay of economic forces both of na-
tional and international character must
be earefully considered to forecast the
future.

The cconomic situation of the wheat
erop, production and marketing, from
seeding to international trade, is pre-
sented in the 1921 Yearbook of the De-
partment of Agriculture. This discus-
sion is the result of combined research
and study by several of the nation’s
leading agronomists and agricultural
economists conneeted with the depart-
ment, It is illustrated with numerous
maps and charts so that it is elear to
those without speeinl training i agri-
cultural economics.

Among the significant {i.:ts present-
od it is shown that nearly a third of
the farmers in the United States grow
wheat. In some areas more than 80%
of farmers are engaged in wheat grow-
ing. Only corn and hay exceed this

bread crop in acreage occupied, and
normally only these 2 erops and cotton
oxceed wheat in value. In leading
wheat arcas whatever affects yields,
cost of production or the price, affects
not only the welfare of all the farmers
who grow the crop, but the whole com-
munity. Similarly the wheat erop as &
whole has mueh to do with the pros-
perity. 'of the nation, because the grain

f

Future of Wheat in America?

ment authorities believe it has been re.
sumed. How much longer will it con.
tinue! In Belgium and France con
sumption has reached 8 bis, per year
per person. .

If we are to increase our bread ration
to any great extent we must grow more
wheat, the department says. We dil
grow more during the war, but the in
crease was partly at the expense of
well balanced rotations and other prio
ciples of sound farming. As whe
prices -advance, ‘concludes the deparl§
ment, ‘‘production may be increase
through the use of more fertilizer an
the farming of less productive land. AGS
production and consumption tend to b
come equal new sources of supply mus
be sought in order to feed the incres
ing population. The. needed suppiy
may be grown at home or imported

enters into foreign trade to a greater
extent than any other crop exeept cot-
ton.

This country has exported a surplus
in every year of its history since colo-
nial times with the exception of 1836,
besides keeping pace with an ever in-
creasing demand at home. During the
past 20 years, however, the volume of
exports has been decreasing, except un-
der the artificial stimulation of the re-
cent war period. Wheat production
has been inecreasing less rapidly than
population, and this tendency will prob-
ably continuc, at least until we reach
the point where we consume practically
all we produce. Because of improve-
ments in milling processes which make
bread more attractive, because of in-
creasing prosperity, and beeause of the
increasing proportion of our popula-
tion in cities, the per capita consump-
tion of wheat has increased in the Unit-
ed States for the past 80 years,

It is certain that city dwellers ecat
more wheat per capita than those who
live in villages and in the country.
There arve several reasons for this—the
lack of gardens in cities, the compara-
tive cheapness of bread, and the fact
thut no home cooking is required. The
fact that the trend of population move-’
saent is toward the cities should have a
bearing on the future consumptior of
bread. ‘

How much wheat will we eat if we
can get all we want! is asked. Before .
1850, the per capita consumption in this
country was 3.8 bus.; from 1875 to 1884
it was 4.9 bus.; and from 1895 to 1914
it was 5.6 bub. The rising trend was in-
terrupted by the world war, but depart-

countries.”’

Have Less Wheat This Year §

The wheat crop of France for 19223
estnimated at 235,380,000 bus., accor
ing to a cablegram received by L
United States Department of Agrier
ture from the International Instituted
Agriculture at Rome. This is a d
crense of 88,090,000 bus. from the yiel
in 1921, ' The wheat yield of (ierm#
is estimated at 69,670,000 bus., a red?
tion of 38,130,000 bus. from last yet!
crop. The rye crop of France i8
mated at 37,600,000 bus. compared ?
44,392,000 bus. last year; barledy :
540,000 bus. compared with 38,3188
bus. in 1921 ; oats, 288,250,000 bus. c0
pared with 244,455,000 bus. I 6
many the yield of rye is estimated
210,580,000 bus. compared with
' 648,000 hus. last year; onts, 284,600
. bus. compared with 344,812,000 bus.

credit for inventing macaroni long be-
fore the beginning of the Christian era.
They have historical evidences of the
upse of alimentary pastes, at any rate,
in exceedingly early times,
these commodities, if they were not ac-
jally macaroni, differed from it only
in form. They may not have had the
) characteristic longitudinal hole through
Qiie axis of the stick.

were probably the ancestors of the
modern noodle.

from Canada, Argentina, and othegs)

H. G. Wells no doubt would say that
the history of alimentary pnste;i wis
as old as that of bread. Therefore,
since it was not far from the Italian
peninsula that wheat first began to be
used for human food, probably it may
be assumed that Italv, of all the Euro-
pean nations, hes best elaim to them.
At any rate, so far as macaroni is con-
cerned its reputation has long been that  three fourths
zﬁl::fr;‘?rgeﬂt producing and consuming '1"he manufacture of maearoni in the
2 = i X | - United States began about 1880, but it

owever ancient the use of macaroni, was 10 years or more after tauat that
to cm!)loy the term as a general name  the first factory with modern equip-
for t]usf and all Hil‘Elilnl‘ products, it was  ment was built. It is unlikely that the
7\ not unwcr?nl until very recr:.nt_ti:.nen. entire industry in the United States in
Before 1875 there was no serions rival 1880 represented an investment of more
to the .Itnlian product, and it had no  than a million dollars and consumed
appreciable market abroad. Within  over 500 barrels of flour daily
fhe past 40 year ., however, it has made Except as an article of (ii'ct among
i lfs way into the market basket of prae- the Italinn immigrants, macaroni was

! tically the entire world. little known in the United States at
¢ From Italy, macaroni first drifted in-  that time, and did not become popular

to France, then to the Levant. By 1903 rapidly. Furthermore, early attempts

of the use of alimentary pastes. They
rank with Italy as the greatest export-
ers of these products. It is estimated
that a large proportion of the wheat
flour used in China is consumed in the
form of macaroni and its kindred com-
modities, and that of Japan’s wheat
consumption of 40 million bushels per
yvear the paste industry accounts for

Probably

In faet, they

1 Ty tn
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ppon. Later, when it attains its growth,

Mt needs . less . moisture than other
" \\'h@(ltﬂ-

A northwestern agricultural
apert is credited with the statement

g hat the climatie and soil conditions of

North Dakota make that state better
qited for. the raising of durum wheat
than any other district in the world.
Durum, it is asserted, produces more
pushel to the acre than other varieties
of spring wheat, and flourishes on soil

B yiere blue stem and other spring

v
' h
!'\4 ?fk!;l! gl

wheats would not thrive. In addition
it is declared to be rust resistant. These
assertions, at ‘first more or less contro-
versinl, have now been generally ac-
cepted.

The Department of Agriculture, in
intrcducing durum, brought about an
mexpected result, It had not antici-
pated the upbuilding of a large indus-
fry. Its first intention was merely to
fnd & profitable wheat variety, and a
great effort was made to convinee mil-
lers and the consuming public that
four made from durum was just as
god us, if not superior to, any other
kind, for bread making.

This contention, however, was not
wpported by the facts. Little demand
wuld be developed for durum wheat.
Vlillers were unacquainted with it, and

of domestic manufacturers to popular-
ize their product were not successful,
for the reason that the pastes then pro-
duced did not compare favorably with
the imported article. The pioneer mak-
ers of macaroni in the United States
were without the proper equipment and
more particularly lacked the right raw
materials, The European manufactur-
er, through his longer experfenee, knew
that a hard or so-called durum wheat
was necessary in making satisfactory
macaroni. This variety of wlicat was
not then grown in the United States,
and domestic manufacturers were at-
tempting to use bread flour,

Both these difficulties were gradually
climinated. Durum wheat seed was im-
ported from Russia. The Russian dur-

A “spaghetti street” in Sﬁnny Palermo,

um, grown in the Black Sea distriets,
had proved especially adapted to maca-
roni making, and was extensively im-
ported by both Italy and France.
Among the other acceptable varieties
of wheat were those grown in Algeria,
southern Argentina, Italy and Irance.
Canada’s wild ‘‘goose’’ wheat, rejected
as a bread wheat, found considerable
use a8 a maearoni wheat, particularly
in France, Indian and Turkish wheats
were often mixed with those imported
fromn Algeria,

The United States Department of
Agricvlture is eredited with the intro-
duction of durum wheat into thid eoun-
try, Through its experimental stations
and agricultural colleges it had been
endeavoring to get a wheat that would

s

thrive on thin and sandy soil, and
agent was sent to Russia for the pur
pose of selecting new types.
Previous to this, however, durt
wheat had been grown in fairly lare

volume by Russian settlers in Nort}
Dakots, and it was from them that the

Department of Agriculture purchus

its first samples of what is now the welf

known variety of arnautka,

“Durum was found to be admirably
adapted to the climate of the nm'lll“'lzs'
ern states, notably the northern sectiVjg

of South Dakota, the southern pnr?iﬂ
of North Dakota, and adjacent regi®

in Minnesota and Montana. It is S8

to thrive best on a soil where there’
during the early growing - seasol

superfluous amount of moisture to dr'g§

consumers looked askance at bread
made from it. They liked neither its
yellow tint.not its sweetish taste. Mil-
lers found that special equipment for
rolling, holting and conditioning was
necessary te grind durum, bhecause of
its hard, flinty character. It required
more power to mill durum than it did
ordinary spring wheat, and the yield
of flour was somewhat less.

The milling industry, as a result, did
not take kindly to the new wheat. Its
price hung at a discouragingly low
point below that of other varieties, The
agricultural interests of North Dakota,
not understanding the millers’ position,
took the stand that there was unjust
diserimination against durum. In the
spring of 1908 they held a memorable
meeting at Grand Forks to protest
against this treatment, Representatives
of commercial elubs joined with them,
and an association was formed to pro-
mote the interests of durum wheat.

One of the developments of this move-
ment was an attempt to hold a *‘dur-
um’’ day each year, somewhat similar
to the California “raisin® day of that
time, Each householder in North Da-
kota was asked to use durum flour on
the appointed day, but there was no
great response. The newspapers called

‘THE NEW MACARONI JOURNAL 11

- the, effort a failure. As a bread wheat,

durum could not be made successful.
At this point the macaroni manu-
facturers cmerged. They had wel-
comed the development of a maearoni
wheat, and were quick to seize upon
their opportunity, Durum found its
appointed place, and the destiny of the
domestic macaroni industry became
simultaneously assured. It is estimated
that more than 6000 barrels of,durum
wheat flour are now converted into
macaroni in this country daily, and that
there is an annual domestic consump-
tion of more than 2 million barrels,
after reduection to this form of food,
chiefly supplied by home manufacture.
The macaroni industry in the United
States was practically confronted with
the necessity for creating its own mar-
ket, 1t was exceedingly difficult to
overcome the great reputation of the
Italinn produet. Consumption in this
country was confined largely to the
southern European element in the popu-
lation, and the Italian immigrant pre-
ferred the pastes of his native country.
It was the contention of the Italian
manufacturers, in faet, that American
makers of macaroni were doomed to
failure. They said Italy was the only
country in the world that could make
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How southern Italy dries its macaroni wheat in the sun.

choice macaroni, chiefly because of a
suitable quality in the eclimate that
could be found nowhere else. The
sweet airs of ‘“‘sunny Italy,’’ they main-
tained, were the only ones capable of
hringing macaroni to the proper matur-
ity.

Some of the pioneers among the
American manufacturers had their dif-
ficulties, of course, in drying their
product, but instead of depending upon
climate they appealed to chemical sei-
ence to ereate the required atmospheres
within their own plants, Many of them
knew a good deal about those ‘‘sweet
airs”’ of Italy. They had seen the
strings of mmacaroni, manufactured in
small plants or even in household kiteh-
ens, hanging out in the mellow Italian
sunlight, exposed to dust, flies and va-
ried soiling contacts with human kind.
Sueh a setting for maearoni drying was
familiar to them, at least, llmmgh
the pages of the innnmerable w rltms “of
travel.

The chemists may have gone to Italy
to analyze the Italian atmosphere. At
any rate they set to work developing
machinery for warming the air and
blending it with the proper amount of

moisture. The result was a process that
they proclaimed as hetter than that of
the Italians, since it cured magaroni
perfectly in less than a third of the
time required by the Italian sun.

Italy, of course, is not without its
modern macaroni plants, comparable in
method to those of the United States,
but a large part of the national produe-
tion is still in the hands of small shops
devoted to the old fashioned ways, The
streets and back alleys of Naples arce as
much cluttered today with drying po.es
strung with pennants of macaroni paste
as they ever were,

In the small Italian community and
family macaroni stalls, where from 2 to
5 persons, usually of the same family,
mix and knead the dough, there is
plenty of opportunity for incidents and
accidents of an unsanitary character,
The kneading is done by hand, and the
dough is then foreced through hand
presses, into the long strings conven-

‘tional to the macaroni industry,

The Italian immigrant to this coun-
try was familiar with this produet, how-
ever, and he liked it. He found the
early American varieties unsuited to
his palate. The truth was that these,

through the use of unsuitable wheat
were mushy and lacked the proper eo
sistency and flavor.

These objections, in recent yearg§

have been eliminated, and the Italis
has slowly become reconciled to tb
American produet. IIe has not wholl
forgotteén his prejudices, however, ai
should there be a falling off in quali
of the domestic commodity, he wouj

no doubt be quick to pay even a Mgy
higher price for macaroni dircet frof
the old country. Tmports from It

have not yet been eliminated hy ho®
competition, although they have dwin

dled steadily during reeent ycars, '

practically ceased under the almor®
conditions of the war. _
The early reputation of Amerid

macaroni led to one curious and unforg

tunate cireumstance. Italy has bed
known to import large quantities ®

American durum wheat and flour foll
use in the manufacture of macaro’y
which later found their way hack
this country in the finished pm(lml {
supply the demand of that pnrt10|l°

the macaroni consuming populatlﬂll

voted to .the theory that the Ttalis
brand w8 aupermr 1t is probable (1

\
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The World’s Largest Mills
Should Make Your Semolina

It is natural for all of us to like to do

business with a large, well known
firm. We feel that such a firm has
attained its success through the
merit of its product and fair dealing.
We have confidence that it will not
let that quality drop below its
standard. From experience, we
know that the large firm, because
of its greater facilities, is capable of
rendering better service.

Take THE W ASHBURN-CROSBY Co.,,
largest Semolina millers in the
world. The great demand for GOLD
MEDALSEMOLINA has made possible
the selecting of Durum wheats of
the choicest quality, unparalleled
facilities for milling these wheats,

and the employing of expert Semol-
ina millers,

You can secure GOLD MEDAL
SEMOLINA in the fine, medium, or
coarse granulation. , You can be as-
sured of an unvarymg quality in
any one of these granulations, and

of the promptest possible service on
orders large or small.

As you think of these advantages
in dealing with the largest Semolina
mills in the world, you will eventu-
ally use GOLD MEDAL SEMOLINA in
preference to other brands.

ASHBURN-CROSBY COMPANY

MINNEAPOLIS

BUFFALO

NEW YORK




even today this practice continues to &
cortain extent, as Italy is an extensive
market for American durum wheat and
flour, particularly since Russia has
ceased to be a factor in the world sup-
~ ply of wheat.

The Italian immigrant, however, is
no longer the sole consumer of maca-
yoni in the United States, It has be-
come a common household article. The
estimated consumption today is 4 1bs,
per capita annually, Of the 440 million
pounds caten by the people of the Unit-
ed States in 1921, all but a negligible
amount was of domestic manufacture,
the imports for that year being only
1,586,225 1hs.

Machine manufacture and distribu-
tion in neat, attractive and sunitary
packages have had a good deal to do
with the elimination of foreign competi-
tion, The American who 'has seen
Italian macaroni drying in Neapolitan
streets is not difficult to win over to
the American product, even though the
epicurean excellence of the imported ar-
ticle be admitted.

The modern process of manufacturt
begins with the.mixture of semolina,
the durum flour, with boiling water.
This is done in heavy kneading ma-
chines, after which the dough is run
through a break. This flittens it out
into sheets, which are pliable and soft,
but mueh harder than bread dough.

The sheets are then placed in hy-
draulic or serew presses and foreed
through copper molds.  Pressure of
from 60 to 300 tons is required, depend-
ing on th size of the eylinder and the
product that is being made, there being
considerable variance in the case of
vermicelli, spaghetti, ete.
" presses hold from 60 to 140 pounds of
dough, and it takes appréximately 20
minutes to press the dough through.
The hole in the maecaroni is formed by
a pin, or die, inserted in the copper
mold.

After passing through the dies the

“green’’ macaroni receives one of two
treatments. In making stick macaroni,
spaghetti, vermicelli, ete, the long
strings of dough coming from  the
presses are hung on drying racks axd
carried into the mechanieal driers, 10
to 30 hours later, when the ‘moisture
has evaporated and the “‘eure’’ is per-
fected, it is ready to go into the break-
ing and packing machines.

A considerable amount of macaroni
is todpy being prepared in small
lengths, however, for use in soups, pud-
dings, cte. For this product there is

The cylinder
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a special process after the dough leaves.
the presses. A revolving, fanlike wheel

cuts it into bits of the required length.
Vacuum tubes earry it to roughing

sereens, from which it is raked into
trays.and conveyed to. the driers.
The adaptability of durum wheat to
the manufacture of macaroni is due, of
course, to its very large gluten content.
Without the proper amount of this ele-
ment macaroni cannot be dried by sus-
pending from sticks, its strength being
insufficient to support its own weight.
1f dried by laying upon a flat surface it

'is easily detected, not only from the

fact that it does not show the mark of
the drying ‘sticks, but because it is
mushy, instead of firm, when cooked.

The development of durum wheats in
this country has not been without vieis-
situde. This is declared by the maca-
roni manufacturers to be the result of
a persistence, in the minds of gov-
ernment agronomists, in the idea
that durum wheat is suitable for
bread flour. Efforts, they say, have
beert directed toward the breeding of
new types of wheat in the direction of
rust resistance and better yields more
with the 1iew' to bread making qualities
than for :nmacaroni purposes.

Speaking of the consequences of this
policy, M. A, Gray, chief chemist of the
Pillsbury Flour Mills company, in an
address before the National Macaroni
Manufacturers associntion at Niagara
Falls, New York, said that the quality

of durum grown in the early years after

its introduction was excellent. It was
frequently sown, however, on fields
from which a erop of bread wheat had
been harvestéd the previous year, with
the result that it became mixed by the
growth of volunteer wheat,
‘‘Furthermore,’’ he declared, ‘‘black
seeds, such as cockle, wild peas, buck-
wheat and other grain, more or less in-
separable, are proving a serious detri-
ment, so that, although half of the

North Dakota wheat crop is now dur-

um, the selection for milling purposes

is more diffieult than ever.

“In view of the greatly increased
production of this wheat, the agricul-
tural colleges of Minnesota and North
and South Dakota have for several
vears devoted a good deal of attention
to breeding vust resistant and better
yielding wheats. In this they have been
very successful, but as the preliminary
quality tests were all made for bread
making value, wlthout giving sufficient
consideration to posmblhtles as regards
the manufacture; of macaroni, the re-

‘seemed to prevail that the matter wouy

" girable wheats would have such  loy

'ing a way to determine from smull sum

)
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sult is that certain undeslrable types
have been grown in large volume befory
this has been realized. The feeling

adjust itself; that is, that the uyge

value that deereased production wayl
be ‘inevitable.

“Unfortunately it did not work gy
that way. As a rule there is no markeyg
discrimination by the buyer at point ot

origin, for the reason that a large vol.

ume of any undesirable wheat can o ; |

absorbed by mixing; consequently, it

is not brought home to the farmer ly

a marked reduction in. price. The

agronomist has done his work so well §§

though, that a decided increased yieli N A

per acre of heavy, plump wheat il 4

usually offset a loss of a few cents perfil

ples of wlieat the kind of semolina we : d ,

could ‘expeet from each individual car an

As this proved of immense value, w - ; ' i RPN
lost no time in demonstrating to R.C '
Miller, supervisor of the federal gralis
ing in Minneapolis, that much of the UR ;
Milled from Sel | W
illed from Selected Durum Wheat
< ’ .
Excluswely.

bushel, so that if we simply wait for th
matter to adjust itself, the macaroni§
industry of this country will undoubt

edly suffer material loss. :

“Rarly last fall we succeeded in find
durum wheat coming into this marke
was totally unfit for macaroni pur
DOses.

“IMe displayed a groat deal of inter
esl, and shortly afterwards arringed
meeting which included J. T. Willian
Bert  Ball, sccretary 'of the Sprisg
Wheat Improvement association, R. B
Johnston, agronomist, in charge ©
wheat investigations in South Dakol
and others. The meeting laste: near
all afternoon and we made a real ster
Later, Dr. P. F. Trowbridge, f Nor§
Dakota, and Professor A. C. Ay, 4
Minnesota, began to show keen infe
est, and from what we learn hat
started real constrictive work in the d
rection of the hetterment of duri
wheat for macareni purposes.

“Phis work is being done hy e
whose business it is to find or ey elog
geed wheat that will prove prulitulrh'
the farmer, They realize that m orl
to accomplish this they must sccurt ke
types that will be in demand for som
specific purpose, if the farmer is to 8
the highest return. In our correspond
ence and diseussions we have not adg
cated any special type. We do not ¢&]
what it is so.long-as it- has the chary

teristics necessary for the "produetion § ; - |
a high cln&s?maé‘nroui [but. we do §

We have a granula-
tion that will meet your requirements

Ask For Samples

‘l

Commander Mill Company

MINNEAPOLIS, MINNESOTA -
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that, so far, the highest proportion of
desirable wheat his heen seleeted from
lonban e, armantka aned mindum s while
e, avene, e eed duenm e also-
|'|l1l'|‘\ nseless Tar this I1|||'|mm',”

The spring wheat seison ol 1022 has
eonghit the problem suggested by Mr.
Hl'.sl\ 1oy il Inore critieal |u|-.ilinl'l. State
aned Tederal departments of agriculture
By e done their work of developing rust
Fesistant wheat soowell that there has
Been a0 teetnendous inerease in duaram
aervire, Unfortunately, less attention
las heen wiven 1o tillillil_\ thin 1o I\il'ltl
el the elfeer of eust, The resalt s that
al Teast balV ot the 1922 durnn erop, es-
Pimated ot S0 onllion bushels, is said
1o hee nseless as neivearont wheat, and of
litthe value, i faets for any purpose
whiatever,

For the s vears from 1974 throngh
1921, the average annual yield of dor-

\

mm wheat in the northwest was little
than 29 million
highest fgure during that period was

more hushels.  The
pecorded n 1921, when the crop was
Ih.S21.000 bushels.

1o careless choiee of seed and wheat va-

Faelt year, owing

rieties. there has heen an inereasing per-
contage of durum nnsuited to the mak-
T 1921 this pereent-
some expert

inge ol maeneoni,
aee wis considered by
aeronomists as ahont 150 Jeaving 38

million bushels of  maearoni making

quality. 11t is true, therefore, that no
more i half of the 1922 crop is of
the reguisite standard, only o shightyy
larger erop of good duram is on the
market this vear than in 1921,

Sinee the consumptive requirements
of the United States ave only o little
more than 2200 thonusand  harreels of
Hour, in the form of maearoni, repre-
senting less than 10 million bushels of

November 15, 11

durnm wheaty it will he seen ta g,

is annually a lavge sueplus thie gy,
e into other channels, Some of o, i

absorhed  For blending purpose 0
put oo varied other uses, but o g,
proportion is exported.
Inereasing  production amd B
tion to quality have naturally oy,
cated the durnm grower’s probi
price tronbles of the varly day~ v,

e anreravited,

tion of macaroni shows no greas

inerease. and Yoreign markets, o ey, B

finaneial conditions suelt as 0
By, Finland and Germany, T g
autler,
a considerable disecount ander ©oe
ter grindes, anned the vest is at AP
viakle disecount  under sprine gl
wheat.,

The durnm grower, however, s b

come habituated to the drawhack of

Amalfl,

Donmestic .

Hall the erop s heing ol

Nov cmber 16, 1022
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Your Package Problems

Can Be Solved Effectively
and Permanently by

Peters Package Machinery

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
vour Business? [t 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 Machinery Company

Factory: 231 West lllinois Street

CHICAGO, ILLINOIS

THADE-MARK




price, and appears to prefer a good
yield of durum to a doubtful yield of
the bread wheats. This year he will
need a new consolation, for there is o
good deal of irony in the fact that in a
geason when the largest acreage of dur-
um was sown other types of spring
wheat came through with the minimum
of damage from rust and are assured
of a profitable market.

Rapidly increasing durum acreage,
and the realization that this wheat is
totally different from others, has led to
a belated appreciation of the fact that
government estimates of the spring
wheat erop are move or less misleading.
The result was a demand for separate
estimates of the durum produetion. The
Northwestern Miller requested such a
change in the government’s erop report-
ing service through an editorial pub-
lished on March 29, 1922. On May 1,
1922, it received a letter from the asso-
cinte chief of the bureau of markets and

¢rop cstimates of the Department of

Agriculture, stating that ‘‘the bureau
proposes to issue, in connection with its
regular estimates of acreage in June
and ‘production in Oectober, separate
figures for durum wheat in Montana,
Minnesota and the Dakotas.”

In June, acreage figures for durum
wheat in the four states mentioned
were published by the Department of
Agriculture. Using them as a basis,
private estimators were able to ascer-
tain the total yield of durum with what
proved to be great aceuracy when the
government’ estimates of the durum
yield appeared in October. 19 million
bushels come from South Dakota, or
double last year’s crop in that state,
and 50 million from Nortl} Dakota,
which shows an inerease over 1921 of
nearly 17 million bushels. :

Department of Agriculture estimates
of the durnm wheat crop in Minnesota
and the Dakotas, in bushels (last 3
ciphers omitted) are as follows:

Total,

three

Minn. N. D, 8. D, states

IMLeseesviss 840 11,389 6,724 17,964
T e 686 7,314 2,009 10,899
1017 0enennnne 1,667 14,168 8,041 24,606

10,856 12,403 45,710
19,009 6,628 27,247
21898 7040 33,484
33,330 10,670 4h,821
044 10,280 74,144

Before the war a comparatively small
amount of the wheat surplus of the
United States went to Italy, and the
same was true of American flour, In
the fiseal year 1913-1914 only 1,840,000
bushels of wheat were sent to Italy
from the United States, and 19 thou-
sand barrels of flour, During the war

years, of course, Italy imported a large
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amount of both; and still takes quan-:

tities comparatively great. Italian im-
ports of American flour in 1920 were 1,
410,000 harrels, and of wheat 52,110,000
Lushels. It is impossible to say what
portion of the shipments was of durum
wheat and semolina, but these items
were very large. That they ean be in-
creased this year is doubtful, owing to
Italy’s financial situation, but since the
current crop of good macaroni durum
in the United States is only slightly
larger than last year, it is assumed that
there will be no great diffieulty in find-
ing a market for it.

Concerning the disposal of the durum

erop in the -United States, B. G. Mont-
gomery, chief of the foodstuffs division
of the department of commerce, says,in
reply to an inquiry from The North-
western Miller: '

“Italy and France, through Genon
and Marseilles, should make considera-
ble demands on our American durum
wheat. In prewar days the source of
the durum wheat used for the manufac-
ture of macaroni in Italy and in France
was Russin and North Afriea, although
Italy did produce a good proportion of
this wheat; however, probably not over
two thirds of its needs. Due to the
shortage of the wheat crop in Italy and
in North Afriea this year, it is more
than probable that there will be a
larger demand for macaroni wheat
grown in the United States than in
former years, and with Russia still out
of the export business the United States
is practically the sole source of durum
wheat. From this point of view the
outlook for the disposal of a consider-
able portion of our large crop of durum
wheat is encouraging.’’

Manufacture of semolina has kept
pace With the inerease in durum produc-
tion, and the capacity of United States
mills now equipped for grinding durum
wheat is said to be 15 thousand bare
rels per day. Assuming 300 working
days each year, the annual capacity
waould he four and a half million bar-
rels, or approximately 900 million
pounds. To this must he added the
southwest’s quota of macaroni flour,
which would bring the total-well above
1100 million pounds, Since the total
consumption in ths United States is
estimated to be only 4 pounds per
capita, or 440 million pounds per year,
it will he seen that there is semolina
capacity exceeding this country’s re-
quirements by 685 million pounds, not
considering imports,

The following imports of macaroni,

November 16, 199

vermicelli and” all similar-preparatio,
into the United States during the yea
1920, 1919 and 1918, by ‘countries (
origin, in pounds are as reported to fh,
Department of Commerce: -

1920 1919
Haly  covieasennnaas 113,979 ..,

Spain .ieaee v 306,026 15,872
Switzerland 11,023 ...,
canadn .ieieenes « 1,638 17,309
Mexico .ioune erees SAT0 T e
Chin oovesines . 3,310 18,706
Britlsh Indla ..... ' 400 5T e
© HOngKONE y.v..sss 200,372 266,790
Japan Jiiiieeeaanes a77,608 604,724
Argentinit ..oeeinen asvn el L ge
Others iiieieaades 282 0 i
TotalB . evevrans 805,008 902,661

Imports of macaroni, vermicelli anj
all similar preparations into the United
States, by fiseal years, ended June 3,
in pounds, were as follows:

19130 00eees 108,500,341
1018.000eses 18, 231,0n
111000 14,779,1
1010. 05000050 113,772
1900......... 851

e 1908, ..

.. 21,789,602 1907...

56,642,480 1908, . s veses

1004, 0o 1263128,621

These figures, of course, tell the
story of the development of the ma
roni industry in the United States
There is a steady inerease in the quan
tities imported from 1906 until 191
due to the increasing Italian populy
tion of the United States and to (hi
generally widening market for sutl
products. Then the American industry,
opportunely assisted by war conditio
which temporarily eliminated Europea
exporters of macaroni from the fiel
came into its own, with an immedisle
and steady decline in importations thi§
has persisted up to the present, ol
though there has of late been a sligh
inerease in the volume of macaroni in
ports.

‘B. G. Montgomery,chief of the foodg
stuffs division of the Department Ofg
Commerce, states that, according to th
hest available information, the mac
roni industry in the United States b
gradually expanded from 343 factori
in 1913 to over 550 in 1921,

““In 1914,”" he says, ‘‘the productio
of macaroni in this country wus abod
300 million pounds, whereas in 1921
had inereased to 450 million.

“ According to a brief presented b
the Associated Importers of Foo Prod
ucts in New York city in the Jicaring
on the general tariff revision before b
ways and means committee IT. R. T4§
3, domestic macaroni was selling
1921 to the jobbers at 12V%e per pout]
and retailed at about 18e, wherens &
that particular time a shipment ¢
French macaroni cost the importt
duty paid (le per pound), 17¢ P
pound, 'and was intended to sell fo

18%e to the jobber, to be subsequen!
(Contlnued, on' page 22.)

s

(Werner & Pfleiderer Machinery
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“first step” toward Uniformity

—and more certain profits

Here's the spot where you take your
first step toward absolute uniformity of
your product and toward surer profits
—in the Weighing.

And here are the scales that help you
doit—the W & P Automatic Flour and
Water Scales.

_They eliminate all guesswork. They
give youanabsolutecheckon the weight
and composition of every batch turned
out by your mixers.

Thus, they insure uniform results
from day to day; cut down waste of

materials. Simply operated (your
choice of electric or mechanical control),
they save time and labor, too.

W & P Flour and Water Scales are
but a single item of the wide W & P
Line of machinery for makers of maca-
roni, noodles, spaghetti and alimentary | o
pastes. .

Our new catalog—free

We have just received from our printers our new cata-
log. Shows the W & P line right up to the minute.
Covers all our machines and equipment, from flour-
handling outfits to macaroni-die washiig machines.
Your copy awaits your request—it's free.

JOSEPH BAKER SONS & PERKINS CO., Inc., White Plains, N. Y. |

Baker-Perkins Building

Sole Salea Agents: WERNER & PFLEIDERER Machinery
NEW YORK CHICAGO PHILADELPHIA BOSTON CLEVELAND SAN FRANCISCO KANSASCITY,MO. MEMPHIS

—Just One item of

for the MACARONI Trade

-




Search for Workable Plan for General Run of Factdrieé by Cost Committee Expeditéd by .Review -
of Offerings From Several Macaroni Plants—Method for Finding Costs of Goods
and What Factors Involved—Distribution of Factory Overhead.

M#, Qartner, auditor of the C, F.
Mueller company of Jeresey City, to
whom was submitted many of the cost
systems In use by macaronl flrms co-
operating with the cost committee, sub-
mits the following general comments
which contaln some vital facts and valu-
nble suggestions for the committee to
conslder in its final decislon on what
will constitute a workable cost system
for the general run of plants in this
Industry, v

Technically none of these statements
is » cost system,
Each is an array or summary of the

accounts in the respective establish-

ments which may be used in a cost sys-
tem to record the costs.

Some are outlines of the nature of
costs entering into manufacturing, sell-
ing and the administration of a busi-

- mess. Others have gone deeply in de-

tailing the accounts which are used in
these distinet divisions of business op-
erations,

The outstanding feature of a compar-
ison of these statements is the nonuni-
formity of accounts in the industry
which determine manufacturing costs;
also the variance in classification of ac-
counts, notably the inclusion in some
cases of factory expenses among selling
or administration divisions.

This may not be due to a lack of
knowledge on the part of those render-
ing such statements but simply that in
stating overhead, which embraces ev-
erything outside of material and labor,
no special thought was given to ar-
rangement.

The questionnaire, I believe, sought
to bring out a system,

A system is 4 method of procedure
and cost system is a bookkeeping meth-
od which should show the costs of pro-
duction in its various stages at any
time during the flow of operations,

Briefly such a system for continuous
process operations, &s in the macaroni
industry, consists of a control of the
costs of material entering into manu-
facture—a classified record of the labor
paid in its manufacture, and a set or
fixed overhead charge based on past
experience, which ineludes all manu.
facturing expenses and charges.

To this point only is it a cost to man-
ufacture,

Selling and the most of administra-
tive expenses should not be included as
a cost of manufacture as these expenses
are incurred in marketing the product.

Therefore, a fixed amount or percent-

age established from the records of past
selling and administrative experience
sliould be added to the manufacturing
cost. Adding a certain amount to the
foregoing costs to cover the percentage
of profits desired establishes the net
selling price or the list vrice less the
best trade discount.

It is particularly to be noted that
production and sales can be very differ-
ent, as in instances where a factory is
producing to capacity while the sales
fall off or where a large inventory of
finished goods at the beginning of a
period warrants the shutting down of a
plant until the sales have brought the
stock to normal.

Such conditions will clearly reveal
the fallacy of figuring manufacturing
costs and expenses as to sales, and that
the proper and only way is to separate
manufacturing and selling, charging to
production, materials used—labor and
manufacturing expense only, to deter-
mine the cost to manufacture.

The method of ascertaining the cost
of goods used, in taking

the inventory at the beginning
plus the purchases during period
minus the inventory at the end
is really an analysis of the costs after
the period iz closed.

A shorter method and one which will
give the costs at any time during the
period is by perpetual inventory rec-
ords,

This record, which is part of a cost
system and is tied up with the books of
account, is an account kept of each ma-
terial.

It is charged with its inventory at

the beginning and subsequent pur- .

chases and credited with goods requisi-
tioned for manufacture at their cost.
The credit side always shows the cost
of goods used, and the difference be-
tween the debit and ecredit column is
the inventory on hand, g

Furthermore, the debit to this credit
to material is the charge to the particu-
lar product being manufactured, which
also shows the cost of maievials used
for that product.

The authority for these charges and
credits is the factory foreman’s requisi-
tion or order on stores for the materials
’ wanted. :

Payroll is likewise distributed over

AL A

Thoughts and Suggestions as to Cost SQStéms |

the products, manufactured  accordingl
" to the labor reports submitted, clag;!

fled as to direct, supervisory and othe
indirect labor, 'These can be furthe
refined as to operations in the conyep.
sion from raw material to finished prog.
uct, if desired. ;

Thus the knowledge of the costs offf

materials and labor at any time for the
quantity produced is available.

There is but one other element in {he
cost of manufacture of an article to the
time it is delivered to the shipping de.
partment as a finished product and that
ig its ‘‘factory overhead'' expense,

ments submitted, among them a number il

which have been eliminated as N. @,
probably on account of their brevity,
it appears that cost systems are in op
eration, or are at least well understood,
for many separate this manufacturing

overhead from their selling and admin-§g

istration overhead in their determins-
tion of selling price. . -

For ‘the ‘‘factory overhead’’ certainig

expense accounts and capital charge

accounts are set up and from the ex-§8

perience of former periods a percentage
is arrived at based on the most con
stant element in manufactnre under
normal production conditions, Such a:
counts would. be ‘‘maintenance of

plant,”” “factory expenses,’” ‘‘loctl§

taxes,’’ ‘‘insurance on plant and cquip
ment,”” ‘“‘royalty on machines,” "de
preciation’’ accounts and ‘‘superv
sion,”!

Whatever the selection upon whick
the percentage is based, whether it b¢
‘“‘pounds manufactured,’’ *‘dircet la

bor,”” ‘‘operating hours’’ or so forlh}

the element should be uniform in the

industry, otherwise there can be nog

proper comparisons between plants.

Also, whatever the element, the per
centages will vary continually aceord
ing to the fluctuations of business aud,
therefore, must be adjusted from time
to time. A usual practice is to start 0

the percentage of the past 12 monthJ§

experience and after each succeeding
month to drop the first of the 12 8¢
add. the month just passed for a It
vised basis, ¥ e :

This predetermined percentage is ¢¢
tributed over the manufactured prod;
uct as it is put into'finished stock, m*"

e e oA

e
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Presses

Screw and
Hydraulic

Kneaders

Mixers

Dough Brakes

Mostaccioli and
Noodle Cutters

Faucy Paste
Machines

Bologna i’aste Machine

HIS machine is used ex-
clusively for the production
of Bologna Fancy Paste.

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

LOETHTTTTTT ]

Send for our illustrated
circular, containing

full information.

i

INCORPORATED

" Cevasco, Cavagnaro & Ambrette

Builders of High Grade Macaroni Machinery

WE CANNOT BUILD ALL THE MACARONI
MACHINERY BUT WE BUILD THE BEST.

Office and Works
156-166 Sixth Street

BROOKLYN, N. Y.
U.S. A,




nfacturing account being credited and

the speeial finished goods account
charged.

Manufacturing account or factory:

costs is charged with the expenses ac-
tually incurred and charges accrued
during the month and the difference be-
tween the amount incurred (charged)
and that distributed (credited) in
manufacturing account is the over, or
under, which requires the readjustment
of the percentages.

The distribution of factory overnead
is somewhat complicated where a num-
ber of various produets is manufac-
tured.

A manufacturer of one kind of prod-
uet should find no difficulty, even if he
had several sizes of that kind. It is
probable that the major part of his
business is done on one size. In this
case he can place an estimated burden
on the smaller sellers eliminating that
amount from his total overhead and the
product would bear the balance. A
comparison on a pound basis would
ghow if the estimated burden on the
lesser produced numbers was fair.

Selling and administration costs are
then distributed. Where it is possible
to make a dircet charge to a product or
size it is well to do so. Take in the
case of advertising or pro:ﬁoting- the
sale of a particular product. A direct
charge will show how much had been
expended yet it might nct be wise to
add an exorbitant outlay to the cost
and expect to realize it plus a profit in
the selling price. The proper solution
would be to include a normal amount
of the expense and defer the balance in
the hope that the increased sales of sub-
sequent periods will absorb the outlay
at a normal figure within the-time that
advertising should reasonably carry.

By this it will be seen that selling
and administration expenses are dis-
tributed mueh in the same way as man-
ufacturing overhead, based on the sell-
ing and administration costs of prior
periods, :

Production and sales rarvely run
alike.

A plant is built to produce a certain
quantity in anticipation of an expan-
sion of sales. Sales ave more or less
seasenable, It would bhe unwise to in-
crease and reduce production in - ae-
cordance with the many whimsical flue-
tuations of the market, therefore there
is likely to be a greater deviation from
fixed overhead percentages on sales
than on production.

These deviations, causing the differ-
ence between ‘‘expense distributed’’
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and ‘‘expense incurred,’’ sometimes
over, sometimes under, are carried in a
suspense account and are written off to
“gurplus’’ nceount at the end of the

“fiseal period.

Macaroni and the Durum Crop
: (Continued from page 18.)

retailed at 28¢ per pound, The new
tariff places a duty of 2¢ per pound on’
all 'alimentary paste. This tax is con-
siderved quite satisfactory by the Amer-
jcan manufacturers of macaroni, as it
is an increase of 1009 over the previ-
ous tariff rate.

“PBefore the war the imports of maeca-
roni into this country amounted to 125
million pounds, mostly from Italy. Dur-
ing the war the imports ccased alto-
gether, In 1920-21 about 1 million
three hundred thousand pounds, and in
1921-22 nearly 2 million pounds, were
imported. It is thus seen that less than
20, of the prewar imports are now

'brought into this country: It was dur-

ing the war that the macaroni industry
(-xpnnded to its present proportion. As
it is now, practically all the macaroni
consumed in this country is manufac-
tured here, The per capita consump-
tion of mocaroni in the United States
is about 4 pounds, compared to 50
pounds in Italy.”’

N'eed of Food Control Laws"

To emphasize ihe need of food con-
trol laws, the United States Depart-
ment of Agriculture ealls attention to
the great growth of food preparation in
fuctories.. Not many decades ago much
of the food consumed was prepared in
the home or obtained in the immediate
neighborhood, and since the consumer
knew about the conditions of its prepa-
ration ‘there was little need for food
laws, Today much of the food is pro-
dueed and prepared a long way from
those who consume it, and as a conse-
quence some sort of government con-
trol is necessary.

The great volume of commeree in

foods is indicated in the Iast census re-,  year ago, but still in use on rouds Wil

port, for 1919, which shows that the
food manufacturing industry as a whole
38 more than 4 times larger in value
than the next largest manufacturing in-
dustry, which'is iron and steel, Meat

packing alone represents a  greater:

value, The total value of manufac-

tured food products for 1919 was $13,-

391,914,000, while' ‘automobiles pro-
duced in the same year were valued at

.$2,387,833,000, boots and shoes at #1,-

3 )
\
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149,560,000, clothing at $2,343 195,
and foundry and machine shop py
ucts at $2,321,129,000.

Among the food produets that yy
up the grand total, flour mill prog, g
stand next to packing house rogy8
the figures for the year being 421
007,000, as compared with 3995
000, Bakery products amounte]
nearly $1,600,000,000 and sugar aly,
to $1,000,000,000.

Union Specialization
Buuk That Costs 18

Union specialization ean be made§
run wild if union labor leaders
given their own will, as came to lig
during recent railroad trouble, Wi
a locomotive with a broken sty
is repaired in the railway shops, (§
rules require conformity to the folly
ing ritual: -

1. The cab carpenter and his hel
remove the running 'board.

2. The sheet metal worker and he
er take off the jacket.

3. The pipemen remove the pipe,

4. The machinist and helper rems
the running board bracket.

No‘lembﬂl‘ 16, 1022

¢ the rules for a road in the east, the
sadieation will be of authority for a

bad in Michigan, and for all the roads
{he country.

rhe president of the Pere Marquette
of the opinion that rules producing
o conditions as he illustrates—where

i crafts have to do what a boilermaker

4 his helper might do alone and in
« time, if the rules would let them—
i the vompany and the public a huge
n. He says the roads could afford to
yy their shopmen 109 more if these
ies did not stand in the way of effi-
noy and economy.,

But still the workers lean to the he-
f that the radieal leaders of labor
ho are the authors of such wasteful
gulations are actually looking out for

Reir interests |

As a matter of faet, sueh labor lead-
¢ are feeding their followers with

stly bunk—price 109%,—The Manu-
efurer.

HIS HASTE
Waiter—All right, sir, all right.
o’ll get served in time.
Diner—I dare say I shall; but I’m

pxions to get through this meal before

5. The oxwelder and helper burn e prices rise again—London Tit-Bits,

the staybolt.

1]

i in Montana, a road in Texas, or a,
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Sturges Egg Products Co.

H IMPORTING ~

Your Particular Requirements in

==
———=s==

SPRAY WHOLE EGG
FLAKE WHOLE EGG
SPRAY EGG YOLK

from the most modern factory

| in the world. Write our near-
est office for liberal samples and

details of contract.

FI “You Have Tried All the Rest, Now Try the Best.”’ Il

New York Office Chicago Office
50 E. 42nd St. 317 N. Wells St.

Direct Importer.s and Exclusive Egg Specialists

L ]

6. The. boilermaker and helper (8
out the staybolt. :

And then in reverse order the bol
maker and. helper put in the new b
the machinist and helper replace §
bracket for the running board, the o§8
penter and his helper fasten the bogy
again, the sheet metal worker and §
helper put the jacket back into pla
and the pipefitter and helper rest
the pipes to normaley:;

This is the process, according fo
president of the Pere Marquette
road. It is prescribed by the naticl§
ghopcrafts agreements drawn up

Nailing and Cleating Machines

We manufacture Nailing Machines in great variety to meet the requirements of Box

Makef's .generally, q._r'ld Special Nailing Machines for other purposes, also make machines
for driving Corrugated Fasteners.

'I"he machine illustrated here is the style most generally used by makers of boxes in
which to ship Macaroni.

Descriptive circulars and prices can be had for the asking.

~ WILLIAM S. DOIG, Inc. 47 Franklin St., Brooklyn, N. Y.

It is not equipped with cleating attachment.

4

‘representatives of the railway workg
in war time, taken over by tic rail¥

labor board when it began to funct '
abrogated by the board more thig

have not reached separate agreem
with their men, because on the dote
signed for the abrogation to take
feet no new system of rules had B
drawn up and: the old ones ther®
were continued to avoid what WiS
seribed at the time as ‘‘chaos.”’
There are 186 of these working "g
They. are national in scope. 4§
‘that affects one road affects the®

1t a question has to be najndicﬂiﬂ_i ’

International Macaroni Moulds Co.

_Macaroni Die Manufacturers

252 Hoyt St. Brooklyn N. Y.

Ask For Our Price List.

; ] 2 . “ . ¢ - = -
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duction being placed at 128% of that

~

World to Have Less Wheat

Total world wheat production, ex-
¢luding Russia and Mexico, is now esti-
mated ut3,0]2,293,000])115*1)y the United
States Department of Agriculture,
based on official and unofficial estimates
from reporting. countries, The revised
ostimnte for the same countries last
vear was 5,049,074,000 bus. The previ-
ous ostimate for this year was 3,093,
870,000 bus.

Adding to the world production fig-
ures the stocks on hand insofar as they
have been obtained, a total available
supply of 3,192,037,000 bus. for use the
coming year is indicated, compared
with 3,723,588,000 bus. during the past
year. ;
The yield of wheat in France is esti-
mated at 235,380,000 bus, as corapared
with 828,467,000 bus. in 1921; in Ger-
many 69,670,000 bus. compared with
107,798,000 bus.; in the United States
810,123,000 bus. compared with 794,-
893,000 bus. A late unofficial estimate
places production in Jugoslavia at 47,-
800,000 bus., a decrease of 12,200,000
bus. from the previous estimate and
4,068,000 bus. from the yield last year.

The total yield for Europe, includ-
ing revised estimates, is placcd at 985,
650,000 bus. compared with ‘the previ-
ously published estimate of 1,100,991,000
bus., and the revised estimate for last
year of 1,215,084,000 bus. Latest re-
ports continue to predict a yield in
Russia sufficient to supply domestic re-
quirements. Increased acreages have
been sown in Argentina and Australia,

Larger World Production

Production of rye, barley, ahd pota-
toes for all countries reporting is larger
than for the same countries last year,
the Uaited States Department of Agri-
culture reports. Rye production for 16
countries is placed at 101% of produc-
tion for the same countries in 1921, but
only 91% of the avernge yield for
1909-13. Production in the United
States and Canada is 163% of the 1921
¢rop; production in European coun-
tries is only 93%. Production of barley
this year in 24 countries is placed at
1049 of the 1921 harvest, but only 96%
of the average yield for 1909-15. The
barley crop of the United States and
Canada this year is 129% of the 1921
crop, and for 15 European countries it
is 1039%. The potatoe crop is reported
larger in nearly all countries, total pro-

Grain, CTrade and Food Notes

for the same countries in 1921, and
101% of the 1909-13 average,. ‘Wheat
production in 1922 according to latest
estimates is 99% of the 1921 yield, be-
ing 1009% in North America and 81% in
Europe. Condition of the new wheat
crop is reported good in Argentina, Au-
stralia and India, and about average in
South Africa. Progress of the new
crop is normal in Italy, Hungary, and
Jugoslavia, while September rains re-
tarded the work very much in Eng-
land and Czechoslovakia, and also to
some extent in France, a recent cable-
gram from the International Institute
of Agriculture at Rome says. Better
progress is reported in Germany.
Germination of the newly sown wheat
in Russia has been retarded by poor
weather conditions, according to a com-
merical report.

America’s Wealth in Corn
Consumed either directly or in tlie
form of meat and other animal prod-
ucts, corn is the principal source of the

nation’s food supply. The vital im-,

portance of the corn crop and its rela-
tion to American prosperity has been
reviewed by the United States Depart-
ment of Agriculture in the 1921 Year-
book, just published. In a graphie sur-
vey the department has presented the
story of corn in all its details. Of ap-
proximately 6% million farms in. the
United States, nearly 5 million produce
corn. Nearly 100 million acres of farm
land is devoted to the production of
this single crop, which in recent yecars
has reached more than 3 billion bushels,
During the war the value of the crop
reached more than 3 billion dollars, or
one eighth the present national debt.
The, 1920 crop, the largest ever pro-
duced, had a value of $2,150,000,000;
the 1921 crop $1,303,000,000.

Hoat Damared Wheat on Farms

Many of the stocks and inuch of the
carly thrashed wheat on farms in sec-
tions of the hard winter wheat area
contain heat damaged kernels, a recent
investigation by the United States De-
partment of Agriculture shows. Heat
damage was found to occur more often
in header stecks than in bundle stacks,
because the bundle grain usually is
raore mature and drier, unless wet from
vecent rains, at the time of stacking.
‘Heat damage is most likely to oceur in
header stacks when the grain is headed

, too green, or ‘wet from dews or rains;
or when there is an abundance of green

weeds present at hending time, g
the department. Wheat thrasheq ,
harvest time or immediately afterwgy

geldom is eured well enough to keep i

gtored. immediately in the ordip
granaries or elevator bins, it was fouy

Such wheat needs first to be dried gp

cured sufficiently for safe storage, yy
the department. It is also pointed ¢
that grain thrashed while damp frg

recent rains is not in a safe storage eqy

dition, though it may have stood in {

shocks or stacks long enough to be we§

matured, Milling and baking investig
tions by the department show that he
damaged wheat is undesirable for i
ing purposes, inasmuch as flour mag
from it is discolored and has n be
odor, and the bread has a poor cl
and texture, and a disagreeable tast
For these reasons heat damaged whe
brings a lower price to the producer
dealer than sound wheat of good mil
ing quality. As a, result of its invest
gations the Department of Agricult
has reached the following conclusion
“‘Heat damaged wheat should b
marketed on its merits and then
for feed or such other purpose as
may be fit. Heat damaged wheat is u
desirable for bread making and sho
not be milled for that purpose. Som
times an effort is made to cover thel
from heat damage by mixing it Wil
sound wheat, but this is an ill advig

practice and should be discouraged, b

cause it breeds dissatisfaction and f
quently ecauses financial loss. T
quantity of heat damage allowed int
better grades of wheat is small, and
is likely to be exceeded in mixin

which will be detected where care/§

grading is practiced.”’

Big Year for Manufacturers
American manufacturers are evide
ly preparing for an exceptionally be

season both in their domestie industig

and the export trade. In fact, says
Trade Reeord of the National
Bank of New York, they are in
cases doubling their importation
raw material as compared with ¢
“tions a year ago, while on the ¢5/}
side manufactures are the one g

| Your requirements.

of articles which shows an incres i

exportation while other groups si*§

decline, ~ Manufactures exported
the month of August, the latest I
for which we have official figures 1!
detail, showed -an ‘increase of 16%
~value when {compared with the 5§
? Takt year, while the othe!

ST, vy b aleingy ban A
FRE T w27 S TN o

-

yovember 16, 1922

s exported a réduction of over 33%
 yalue in the same period, The few
gres thus far received on September
orts indicate that the record of that
nth will also show a heavy fall in ex-
s of nonmanufactured mateiial, and
Cpably an increase in manufactures

L pm-ml. The startling factor in the

ivities of the manufacturers at the

B osent moment is in the tremendous

crease in their importation of raw
terinl. Practically every important
icle for which our manufacturers re-
ire forcign material shown a large in-
ase in quantities imported i August
02 when compared with those of
pgust 1921.

Durum Receipts for August

A erowding of the durum market
ring August 1922 is noticeable from
ports issued by the inspectors of the
partment of Agriculture on the car-
d receipts of the various grades for
jat month, The harvesting of the
irum erop, which usually begins about
 middle of September and in antiei-
tion of the price drop that attends
¢ appearance of the first carload of
enew crop to market, prompted this
h in August. As usual the north-

r
¥

\\:e?t markets and the Atlantic port
cities competed for this business, the
former getting about 2 or & to 1 over
the latter.

Durum

The various durum grades were
.equally plentiful during the month and
indicated a similar trend to market.
The total being 1146 carloads of all
grades reported for August as com-
pared to only 396 carloads in July, The

* No. 1 variety was exeeptionally plenti-

ful with 155 earloads reported for Aug-
ust as against 7 in July. Of these 92
went to Minneapolis, 42 to Duluth with
the remainder seattering. Of the No. 2
variety 649 carloads were inspected in
August whil» only 62 were inspeeted in
July. Of these 304 went to Duluth, 291

to Minneapolis, 25 to Fort Worth and 9 .

to Galveston. The No. 3 durum re-
ceipts were about normal, 174 being re-
ported during the month as compared
with 161 the previous month, Of these
111 were reported from Duluth and 49
from Minneapolis. The receipts of this
grain below the No. 3 grade were sub-
normal, being only 168 carloads as com-
pared with 176 in July,
Amber Durum .
Good quality amber durnm was ex-
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ceedingly plentiful in the market dur-
ing that month. A total of 235 carloads
of No. 1 variety was inspected as com-
pared with only 40 in July. Minneap-
-olis received 161 and Duluth 56 of the
total. The No. 2 quality of amber
durum led all grades in August, the
total reccived being 934 carloads as
compared with 664 carloads in July Of
these Minneapolis reported 300, Duiuth
294, Philadelphin 171, and New York
115. The inferior grades had apparent-
ly all been marketed as the August re-
ceipts were considerably below those of
the previous months. Only 138 car-
loads of No. 3 amber durum were re-
ported as compared with 381 in July;
of these 81 went to Duluth and 48 to
Minncapolis. 75 carloads registered be-
low grade and most of them went to the
northwest markets, primarily for blend-
ing purposes, The total receipts of all
grades was 1382 in August as compared
with 1177 carloads in July.

WHAT SIZE SHOES?

An Ilinois farmer sold the hide of a
calf for #$6, then went to town and
puid $8 for a pair of shoes. Now he
knows what a skin game is.—Los An-
geles Times,

NO

Champion Automatic
Weighing Hopper

—It weighs flour accurately-
—It sifts flour thoroughly—-

This flour outfit guarantees dough free
from all foreign matter.

GUESS WORK
with

Nine of. the largest macaroni plants in
the' United States recently equipped.
Write for their names.

One of our blending, siftin : i
s g and storing flour handling outfits, with capacity of
10 barreils, It is made in any slze to mect requirements of large or small pln’r’n‘;.

Send us sket.ch of your building, stating height of ceiling, and other data;, including
capacity desired, and we will cheerfully furnish blueprints or drawings of layout to meet

We haye insta_lled these devices in some of the largest bakeries and macaroni plants
Incasreing their efficiency greatly. ’

CHAMPION MACHINERY CO, -  JOLIET, ILLINOIS

e it - e ¢ A
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CHEESE MEN BOOM MACARONI

Advertising of Famous Western Milk Prod-
uct Involves Publicity for Foods Allied
in Menus—Illustrates Posslbili-
ties of Cooperative Work
of This Order.

The possibilities of cooperative ad-
vertising by manulacturers of accom-
panying ingredients of prepared maca-
roni dishes ave unlimited and are fre-
quently resorted to by c¢heese manufae-
turers, tomato paste and sauee makers.
Knowing how well cheese and tomatoes
blend with macaroni produets, the ad-
vertising of this combination has pro-
duced a popular demand for all these
ingredients,

The Tillamook County Creamery as-
sociation of Tillamook, Ore., recognized
as the leading producer of quality
cheese in the Pacific coast section is
now carrying on an advertising cam-
paign to popularize its “‘Tillamook’’
cheese; and macaroni, spaghetti and
noodles take no small part in this ad-
vertising,

In a recent ad appearing in all of the
leading papers in the western scetion
of the country a cut is shown of a maca-
roni dish prepared to fill the require-

ments of an ordinary family and, ac- ’

cording to a new receipe prepared by
Prudence Penny  direetor of home
“economies division of the Los Angeles
Examiner. The ad is a most attractive
one and evidently produced many in-
quiries and considerably increased the
consumption of Tillamook cheese, and
incidently of  maecaroni  production.
Publicity of this kind particularly when
hased on common sense articles and not

on fanciful suppositions creates a good
and lasting impression that cannot help
but be beneficial to all of the manufac-
turers in the various parts of Tillamook
valley, in the 25 cheese kitchens owned
and operated by Tillamook dairy men.
Its manufacturers claim for it that it
was the first cheese produced in this
country to be trade marked.

This cheese is both savory and palat-
able being made only of the highest
grade of eream and every pound has
the name ‘‘Tillamook’’ imprinted plain-
ly on the rind so that the consumer
will always be sure of the genuineness
of this popular cheese.

The receipe earried in the advertise-
ment is a very good one combining
macaroni, ham and cheese in a palat-

able blend that is sure to please.

Macaroni, Minced Ham and Tillamook
Cheese en Casserole

3 tablespoons grated Tillamook
cheese
18 sticks macaroni
W eup mineed ham
2 tablespoons butter
1 tablespoon flour
*1 cup milk
14 teaspoon pepper
14 cup stale bread erumbs
1 tablespoon hutter

Break macaroni in short lengths and
cook until ftender (about 30 minutes).
Make white sauce of butter, flour, milk
and pepper. Alternate layers in greased
baking dish of macaroni, ham, white
sauce and Tillamook cheese, Cover
with buttered erumbs and bake until
brown. Caution: If ham is very salty,
no additional salt required.

Macaroni Imports and Exports
Imports

Aceording to the Monthly Summary
of Foreign Commerce of the United
States for August 1922 by the depart-
ment of commercee, there was a slight
inerease in the quantity of macaroni,
vermicelli and similar preparations im-
ported that month, though there has
been o deerease in the total value, Dur-
ing the month a total of 191,613 1bs, of
all kinds of alimentary pastes was im-
ported at a value of $13,728. This is
compared to an importation of 152,605
Ibs, worth $15,046 in August 1921.

The report for the year shows that
the increase, though slight, was steady
for the 8 months ending Aug. 31, 1922,
A total of 1,687,550 1bs, worth $147,759

was imported, The small increase is
apparent when compared with the im-
portation of 990,115 1bs, worth $114,413
for the same period in 1921,
Exports

While there are no separate figures
covering the amount of maecaroni, spa-
ghetti and noodles exported in 1921
available for purpose of comparison the
Monthly Summary of Foreign Com-
meree for 1922 shows that a total of
459,292 1bs. of (American made) ali-
mentary paste products worth $36,666
were exported from this country in
August of this year. The government
figures are available only since Jan, 1
of this year and show that the total ex-
portation for the 8 months ending the
last of August amounted to 5,550,397
Ibs. worth $442,442, 1t will be noted

sromber 16, 1922

November 15, 19

that the exportation exceeds the
" portation of these products by alm,

Reexportation

During the month of August thy
were reexported 1765 1bs. of fop)
made alimentary pastes worth $19;
compared with 1430 1bs. worth 48
during the same month last yeur,
extent to which this business of
exportation has fallen off is showy 8

- a comparison of the figures for the g
8 months of 1922 and the similyy per
of 1921. 1In 1921 a total of G439 3
worth $7,929 was reexported. [y 1
year it had fallen to 10,433 s, y,
$1,353. It is noticeable that the goy
that entered imto the reexportaty
business had decreased in value fy
about 13¢ per 1b, in 1921 to less (h
8¢ per lb. in 1922, though the aven
price for the 8-month period rems
about the same, approximately 1 B8

~ During August 1922 611!,\' 274 s,

' this foreign-made foodstuft wortl
that had remained in the various ya
houses of the country since the p
vious month were withdrawn for
trance into business channels, leavi
685 1bs, worth $38 uncalled for.

FOR

CARTON SEALING
PACKAGE WRAPPING

AND

LABELING

We make a complete lineof Gums, Glues
and Pastes of every description

and for every purpose.

Let Us Know Your Requirements

Samples Gladly Submitted

The General Adhesive Mfg. Co., Inc.

474 Greenwich St., New York City

) . i i
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ADHESIVES

How They Do It in Switzer

Discussing the recognized method of
termination of eggs in alimentary pas
E. Vautier, Proftesen Mitt. Lebensm. 1)@
June 13, 1922, says :

The ' federal ordinance of Switzerl
May 8, 1914, calls for 160 grams of egg
kilogram (1000 gramsM of semolina. Me
ods now used are baged on the yolk conld
by determining the . lecithin
A method for determining the
bumins {8 proposed. Mix 26 grams of fin
ground paste with 260 cubic centimelen
water (distilled water) in a large-ned
flask until gummy, shake 30 minutes by
chine and filter, returning the rirst tu
When the filtrate is clear P48
200 cubic centimeters In an 800 cubic ¢
meter beaker and add about 220 grami g
magnesium sulphate.
one hour on the water-bath and then bif
Filter with a pump on Pj
covered with calcined and washed infusé
earth, dry, remove paper and transfef
a platinum dish, dry at 100 degrees (c§
grade and weigh. Loss in welght on [8
tion Is albumin, . Commercial paste wit
egg gave 081.2%. Laboratory prod
mave with no oggs (little milk) 1.1, 1 ¢85
2 eggs 1.7 and 3 eggs 2.19%. This mé
should be useful in connection with lec!
phosphoric acid to determine the whole§

Stir and let 8

Knowledge: can be. gained f
books, but ‘getion is the mash

NOODLES

If vou want to make the best Noodles
—you must use the best eggs.

We know your particular requirements
and are now ready to serve you
with—

Special Noodle Whole Egg—

Dehydrated Whole Eggs—sclected—
Fresh Sweet Eggs—particularly bright
color,

| Special Noodle Egg Yolk—

Selected bright  fresh  yolk—entirely
Soluble,

Samples on Request

JOE LOWE CO. Inc.

“THE EGG HOUSE"
New York

BOSTON LOS ANGELES TORONTO

WAREHOUSES

Atlanta ' Cincinnati  Detroit  Pittsburgh

rience is distilled.
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The Best Boxes
You Can Buy for

Your Shipments

& D SHIPPING BOXES are the ideal

containers for alimentary paste prod-

ucts. They seal up so as to make a
practically air-tight and dust-tight container.
They are waterproofed to keep out ruinous
damp when in transit or storage. They safe-
guard perfectly the quality and freshness of
your goods insuring a perfect food product to
Your consumer-customers.

And H & D Boxes are surprisingly LOW-
COST—the most economical, and at the same

time most practical shipping containers ever
made.

H & D Boxes comes to you folded flat for
space-saving storage, yet are easily and in-
stantly assembled for packing. They are
supreme in safety, economy and convenience.

Just drop us a line giving your specifications
and requirements, or, if you ship package
goods, send us a sample carton, mentioning
the number to be packed in each case and
we will send samples and prices. This will
not obligate you in the least.

_The Hinde & Dauch Paper Company

220 Water St. Sandusky, Ohio

Canadian address:
Toronto—King St. Subway & Hanna Ave.




New Tariff Rate Compared

‘While the import duty placed on
macaroni, noodles and similar produets
by the recently adopted Fordney tariff
act of 1922 establishes the rate of 2c
per lb,, the equivalent ad valorem rate
of duty has decreased considerably, 1t
is interesting to note the effects of the
tariff on these products, produced by
the various tariff bills sinee the Dingley

tariff under the MeKinley administra-

tion.

The Dingley bill of 1908 established
the rate of 1%e per 1b. being an equiva-
lent ad valorem rate of duty of 36%4%.
In the Payne bill of 1911, a Republican
measure, the rate of 1%%4e¢ per 1b, was
retained with an equivalent ad val-
orem duty of 35 4-10%. The democrat-
ic tariff of 1914 known as the Under-
wood bill reduced the tariff to le per
1b. and the equivalent ad valorem rate
to slightly above 22%. In the Fordney
bill of 1922 a 2¢ per 1h, duty was agreed
upon with its equivalent ad valorem
rate of duty at 19%.

While it has always been the con-
tention of American manufacturers
that a 3e differential would place the
Ameriean manufacturers on a fair com-
petition hasis with importers of alimen-
tary pastes, it has heen difficult to so
impress the lnwmakers, though they
did hecome somewhat liberal in the re-
cent congress when a 2¢ per 1h, rate
was established,

Charter Brictol Concern

The Bristol Macaroni company of
Bristol, R. 1., has been granted a char-
ter by the seeretary of state authoriz-
ing the issuanee of stack covering its
inereased authorized eapital which is
now 300 shares of non par stock. Ae-
cording to the charter the company will
deal in foodstuffs, grain and feed. The
incorporators fo'lovs . Angelo I, Panza-
rella, Alfred Clerien, Antonio Panza-
rella, Guiseppi Perroni, Prancesco Pace
and Angelo Panzarella,

Company Triples 8tock

At a meeting of the stoek owners of
the Italian Maecareni company, 124
Guadalupe st.,, San Antonio, Texas, the
capital stock was inereased from $15,-
000 to $45,000 and officers were chosen
to represent the enlarged  company.
Frank Pizzini was elected president;
Herman Richter, 1st ‘viee president;
Frank Bianchi, 2nd viece president;
John Obrotti, treasurer; Richard Mez-

+ zette,

Notes of the Macaroni Industry

seeretary, and S, M. Browne,
manager. This company manufactures
the ““Crown’’ brand of macaroni and
noodle products and, besides enjoying

& very good business in San Antonio

and Texas, ships large quantities of its
products to Porrto Rico. The increased
capital will be.used in buying equip-
ment to place the plant in position to
fill the inereasing demands for its prod-
uets,

A New Spaghetti Produot

A new compact ‘‘spaghetti Italian
dinner’’ is being placed on the market
by the Merolla, Ricciardi & Salomone
corporation, with headquarters at 6722
New Utrecht av., Brooklyn. The new
product is neatly packed in a carton
containing 15 oz. of spagketti, a small
bottle of tomato sauce, and a small jar
of grated Roman cheese, the whole
making up a meal for 4. All that is
needed for the preparation of the din-
ner is boiling water in which to cook
the spaghetti. The new produet is be-
ing stocked as a specialty by leading
wholesale grocers in this market, who
look for a large sale of the ‘‘spaghetti
dinner’’ which will be sold at a price
low enough to permit heavy consump-
tion of the article.

Best Macaroni Is Americar Made

“The best macaroni in the world is
now made in this country,’’ is the opin-
ion of a writer for the Kansas City Star
who apparently is an expert on foods,
C'ooks no longer need rely on Italian
products for a palatable dish of this
nourishing food if attention is given to
the proper making of the neccessary
palatable sauee which is no longer a
secret. The article continues: ‘‘At
the first intimation of cold weather peo-
ple intuitively turn from the sucenlent
vegetables as a standby to the more
substantial potatoes, rice and pastes
for their substantial meal, as an ac-
companiment to meat or as a substitute
for meat, In seleeting these we were
wont, at one time, to insist on an im-
ported macaroni, Why? Goodness
only knows! Since the Italians so
largely depended upon macaroni as a
staple, we came to think that they were
‘par excellent’’ in its manufacture, It
was what we called ‘‘strong,”’ mean-
ing that it had good taste and would
not ravel in cooking, and with proper
treatment it became tender snd held
its shape. We said it had a good color
due to the eggs supposed to be in it or
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Jerable part of the diet of the in-
stes of the various institutions and
Lany thousand pounds of these prod-

a quality in the wheat which wyg the
{s are consumed monthly,

not prevalent in our domestic floyy, W
have changed our minds very mugeh §
the last few yehrs in regard to the
ported products, and realize that ¢
domestic products - manufactureq ;
sanitary, well equipped factorieg
all chances in their favor,

Macaroni Campaign a SBuccess
mhe cducational work which is be-
gcunivd out by the American Pack-
0 Macaroni assoeiation in an effort to
]Hllllllft' package goods among the
qsumers has met with considerable
wcess, neeording to those who are in-
. osted in this beneficial movement.
iss Muble E. Merrick has been placed
8 charge of the educational and dem-
sration work which opened auspi-
ausly in Rochester, N. Y., in Septem-
o and later aut Louisville, about the
ildle of October. The centers select-
&1 for this publicity work were chosen
wause of the possibilities for inereased

made all the more attractive to i} iness which they offered and the

thousands who attended the food shogi ol nf'tlle clampm.g‘n prlu iy 1|1a]; t.llm
by the company’s liberality in awarj§ BICIE A0S & VLD eyt Dany

ing a high grade: ladics’ wrist wal monstrations were carried out under
daily, Asido. from its regular aline ¢ supervision of this expert dietitian
taviipastalprodnits : the  Prince. o fd to the women’s clubs and civie or-
pany made & special offort to popul mizations were explained the high

e i i ehelts o bod value of maecaroni. and similar
whioki:it offarad tos thia ipablie for 0) oduets and the advantages offered by

St time Lat ) the? tairt: {The ompu fting clean selected goods,: in dust
s et i iy oof packages, Particular attention
4 )

preparation of mushrooms, tomatod

Prince Macaroni at Boston Fajr
The display of the various kingdy
macaroni products manufacture] |
the Prinee Macaroni Manufuctur
company of Boston at the Boston
fair in the horticultural hall of that ¢y
was voted one of the most attraetjy
interesting and educational among {
hundreds of the. exhibitors there, T}
Prince Macaroni company booth w
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was paid to the value of this food prod-
uct to a growing child and to the aged
whose teeth prevent proper mastication
of hard or sinewy foods,
this demonstrator has met with success
and as a result the popularity and con-
sumption of
noodles inereased in these different see-
tions where the campaign has been in
progress,

Owing to the fact that a more advan-
tageous rate can he had on sbipments
of grain over flour several of the lead-
ing millers of Minnesota have found it
profitable to own mills near the large
centers of distribution,
Flome Mills company of Minneapolis,
realizing the existing conditions, is
planning to erect a flour mill at Buffalo,
which will cost an estimated amount of
2 to 3 million dollars according to an-
nouncement by President A, €, Loring
of that company in October,
posed mill is to have a capacity of
7000 bbls. of flour a day and will be of
modern construction, ecombining all of
the new improvements of an up-to-the-
minute plant,
proper there will be ereeted elevators
with storage capacity of about 3 mil-

lion bushels of wheat.

ness for the

spring.

The work of

macaroni, spaghetti and

New Mill for Pillsbury
Asinties,

The Pillshury

carrying the stories,

The pro-
follows :

In addition to the mill

produets is to he

29

the

Nationality of Macaroni—Again!

The question as to the nation that
first made use of what is commonly
known as macaroni will always remain
in doubt heeause of the many diversi-
fied elaims put forth by Europeans and
Even though it may be dif-
ficult to determine exactly the country
of origin, the various stories told by
food experts and students of ancient
history are interesting and entertain-
ing, and serve the very good purpose
of creating interest in the food among
the readers of the various publieations
The aunthorities
in the office of the experimental station
of the Department of Agriculture in
its Bulletin No. 156 give Greece as the
probable origin in the quotation that
““Macaroni and similar foods
are ecommonly said to be of Italian ori-
gin but there is reason for believing
that these products were hrought into.
Sicily and Calabria by the carly Greek
settlers and that the invention of these

aseribed to  the

Bids will soon
be asked for these erections and it is
loped that everything will be in readi-
building early in

chicken, spices and other delicious if
gredients properly blended so as |
produce a sauce that will give mac
roni and spaghetti the fine flavor
much desired by the American lousg
wife but so often lancking through ful
ure to make the proper sauce. :

Shrevepcrt Business Booming
The plant of Shreveport Mucaro

Factory at Shreveport, La., is runnin
day and night to take care of the huses
ness, aceording to Manager Sum Gull
who attributes the success of this con
pany to the high grade of goods muig
factured, This company was roundeg
less than a year ago and now cmploy
12 men in the production and 25 woo
en in the packing department with
salesmen  covering  Louisiam, Texa
Arkansas and Tennessce,

Sells Macaroni to Institutions

The Towa Macaroni Manufueturi
company of Des Moines has heen awar
ed the contract for 6 months supply
macaroni products for the state i
tutions by the state board of contr
according in announcements by lh,
concern. This business was obtuined
competition agq.u.ut numerous bidderg
‘\[acamm aud'spnbhettl form a ¢

213 N. Morgan St.
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Greeks.”” As nearly every day some
old tradition or fallacy is being over-
thrown there is nothing surprising in
this claim on the part of this depart-
ment, There are undoubtedly grounds
for this statement, yet it should be re-
membered that similar food products
have been known sinee early times in
China and Japan, where they are still
manufactured in large quantities,

And now the Jews are claiming
credit for having introduced similar
foods into the land of Egypt. It is
known that both in Egypt and China
wheat was grown 2700 years B. C.
The Jew's, however, do not lay claim to
a very ancient use of macaroni with the
hole in it, but the ancient Israclites
were certainly keen on wheat foods.
Incidently, when the Almighty fed
them in the desert He gave them manna
which, if it was not a wheat food, re-
gembled wheat food very much, accord-
ing to historians. To this day the
Jews are large consumers of noodles.
One student of Hebrew history informs
the writer that in all probability maca-
roni or noodles were introduced to the

. table of Pharaoh by Joseph, the Israel-

ite. This student declared that very
probably it was Pharaoh and not the
king of Italy who gave the food a name
which meant the Divine Dish.

Grow Wheat by Eleotricity
Extensive experiments carried out by
Dr. R. B. Marvey, associate professor in
plant pathology and botany, forecasts
electricity may supplant sunlight in
the production of green crops, particu-
larly in the experimental stations, In

.the unheated basements of the Uni-

versity of Minnesota several wheats
were made to prorduce ripe seads in 90
days of continuous lighting by an ordi-
nary tungsten lamp burning 24 hours a
day. At that rate Dr. Harvey said he
believed it will he possible for plant
breeders and agronomists to grow 3
generations from 1 cross of seeds with-
in a year. Should general practice
prove that this is the case a great im-
petus will be given to seed culture and
materially shorten the time necessary
for development of new breeds of wheat
and similar plants. The progress made
in one season in sunlight growing can
be tripled by use of eleetricity.

Fire Loss at $1000
Sparks from electric motor set fire
to the Metropolitan Macaroni company
plant the morning of Oct., 9, causing
a damage estimated at about $1000.
Most of the damage was done to the
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lighter equipment and the raw mate-
rials and finished produets by the water
and smoke. The damage was immedi-
ately repaired and manufacturing was
resumed within a few days after the
fire.

Buckley Firm Bankrupt

Pressure brought about by the eredit-
ors of the Buckley Macaroni company
of New Britain, Conn., caused that firm
to file an involuntary petition of bank-
ruptey in the early part of October,
When the petition was heard by Judge
Tdwin S. Thomas in the federal court,
Attorney H. H. Milkowitz was appoint-
ed receiver for the bankrupt concern.
While the various amounts collected
by the creditors ore not large the ag-
gregate was sufficient to cause them un-
casiness and prompted the action which
forced the company into bankruptey.
The principal ereditors were: Com-
mereinl Trust company, $200; Citizens
Coal company, $76; The New Britain
Sheet and Metal Works, 142.80; The
Kulper Printing company, $35; Excel-
sior Oil and Grease company, $71.35.
After a shut down of several weeks the
creditors agreed to permit the owners
to lense the plant to a Waterbury firm
for a period of 6 months in an attempt
to make the business pay. This move
prompted a complete reorganization of
the management and in the production,
and it is hoped that before the expira-
tion of the short term lease a successful
husiness will he maintained to permit
the buying of the establishment at a
figure whereby 100% payment of all of
the creditors will be effected.

Italy Cuts Macaroni Shipments

The importation of macaroni from
Italy was one of the most important
lines before the war, when Italy shipped
to this country something like 5,000,000
boxes of 22 1bs. each, for an equivalent
of 106,500,752 1bs., valued at $4,913,624,
in the fiscal year 1913, says the Journal
of Commerce of New York in its issue
of Oct. 9, 1922, The chief sources of
this supply were Naples and Genoa, the
former supplying maearoni for the con-
sumption at large and eombining quali-
ty with convenient price, and the latter
macaroni of a higher and more costly
grade. The bulk came, however, from
Naples, and especially from Gragnano,
Nocera and Torre Annunziata, which
are the principal manufacturing cen-
ters of macaroni. Some shipments had
also begun from Sicily and especially
from Catania, which produces a very

"with the manufactur

good quality of paste, The war caused

! ND\'emhl-r 15,1

the suspension of this trade, due

necessities of providing ““meie":u
ply to home consumptioy el :
diffieult days of the contliet, ¢
macaroni was one of the
to be embargoed, such embarg

continued until recently. Shipy

of macaroni from Italy 1y ), Ui

States dwindled from nearly 1994
000 Ibs. in 1914 to 484 Il iy ), g
year 1918.. Upon conditiong] pern
for limited amounts, shipmenty
reestablished in a limited seq)e in |4
when 113,979 1bs. were again ghip,

from Italy. The restrictions, hower§

under which this trade wag g
were not such as to stimulate regy

to any great extent, so that in t), ;8

year ending June 30, 1921, only {

365 1bs.’ of Italian macaroni wer, g
ported and 1,991,935 in the fiscal 18

just finished.

Plan Raise in Noodle Rate

The Southern Freight Rate coms
gion at its meeting held the last wed
September in  Memphis gave sn
consideration to the matter of rai
the freigl:ts' on noodles and maca
produets from the Ohio and Missis

river crossings to the southern pig

other than gulf ports. It is prop
to cancel the commodity rates now

the tariff and allow class rates to spi

Effective April 1, 1922, under L &
docket 1301, the commodity rates |

Ohio and Mississippi crossings 1o §§

gulf ports were canceled allowing¢

rates to apply. With the commeig
rate still in foree to points other I

the gulf ports a discrimination

charged and in the appeal to thed
mission the railroad asked thet
class rate be substituted for the

modity rate to all points in thet
trict. The decision of the comms
has not yet been made krown.

New Plant at Youngstowd

The Youngstown Macaroni
which carries on an extensive ¥
sale grocery ‘business in e
¢ of ailme
pastes, has completed plans foral
fuctory and office building nn‘lhc
of the present plant, neur the Enst’g
bridge at Youngstown, 0. Accor

to the plans by the architect, "'_" ol

ing will be a modern unnslrll}"!ng
cost approximately a hall millio

the offices on the west end. :
posed to start erection of the

P B R e e s e PR L L

yembes 16, 1922

first it
0 hayy
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Maldari’s Insuperable Bronze Moulds

with removable pins

F. MALDAKI & BROTHERS

127-31 Baxter Street

Established 1903

NEW YORK CITY

onné

Discriminating Manufacturers

Hourglass

Brand

PURE DURUM SEMOLINA AND FLOUR
RUNS BRIGHT, SHARP AND UNIFORM

Quality and Service Guaranteed

Write or Wire for Samples and Prices

| DULUTH-SUPERIOR MILLING CO.

Main Office DULUTH, MINN.

< NEW YORK ;
lars. It provides for 10 store o F O

the north side of the building * 4

7 Produce Exchange

HILADELPHIA OFFICE: 468 Bourse Bldg.

BUFFALO OFFICE:
31 Dun Building

PORT HURON, MICH. OFFICE, 19 White Block

BOSTON OFFICE:
88 Broad Street

CHICAGO OFFICE: J. P. Crangle 14 E. Jackson Blvd. ‘
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immediately so the greater part of the
exterior work may be completed before
cold weather.
Banquet in Macaroni Plant

On Saturday cvening Oet. 14, the
Italinn Macaroni Factory at 142 L.
Guadalupe st., San Antonio, Texas, en-
tertained more than 100 San Antonians
at an elaborate banquet of Italian
dishes in its plant. Mayor Black and
many influential civic and business
leaders of the eommunity were the
guests of honor, The banguet was the
result of a plan conceived by the civie
interests of San Antonio whereby the
citizens of that community may be
made nequainted with produets and in-
dustries of that eity. This get-together
event has made it possible to acquaint
the best elass of people in that ity with
the delicious possibilities of macavoni
products as manufactured by the local
company, the host of the evening. The
mayor addressed the committee in be-
half of the city administration, Nat
Washer represented the business inter-
ests of the community and Mr. Salidino,
production manager, and S. N. Brown,
salesmanager of the macaroni company,
told the pathering of the method by
which its excellent foodstuff is manu-
factured and distributed. A musical
program of varied features served to
entertain the diners during the ban-
quet hour. The affair was voted as one
of the most enjoyable events of the sea-
gon and the ehefs, who had done their
work pleasingly well in serving tasty
dishes with macaroni and spaghetti as
a basis, won the admiration of the
diners. As a result of this occasion
much favorable publicity was given by
this manufacturer in his community.

Sauce Furnishes Publicity

The Prince Macaroni Manufacturing
Co. of Boston is obtaining some good
publicity for its production through
the marketing of a special sauce for
use on spaghetti, macaroni and similar
dishes. Not only the trade papers in
that section but the press in general 15
carrying very interesting stories on the
value of this sauce in preparation of
tasty dishes of this food. In conneetion
with the general story the publicity
manager has succeeded in putting be-
fore the readers much of the valie of

maearoni and spagetti in its comparison

with such food as beef and potatoes.
Judicious use is made of a suggestion
made by an eminent scientist, Sir
‘Henry Thompson, that maearoni be

. THE NEW MACARONI JOURNAL

considered a staple dish for the noon-
day lunch, as it sustains the power and
nourishes the body without taxing the
digestion too much and thus leaving
the individual sleepy and ineflicient
afterward. This is good advertising
and should be especially aimed at the
husiness people in the large commereial
centers whose noonday meal must
necessarily be light and satisfying in
order to permit them to apply all their
energy and ability in the 'afternoon
without fatigue resulting from the as-
gimulation of other foods not so adapt-
able as macaroni. Food experts are
quoted advising that America should
cat less meat and more maearoni, and
the most is made of the fact that the
food value of a pound of macaroni or
spaghetti is shown by the food calories
to be almost twice that of a pound of
sirloin steak though the cost is one
third. Dietitians urge that macaroni
be substituted for potatoes for the rea-
son that potatoes are starchy, fattening
and heat producing while macaroni
contains mueh less starch and is the
richest food in gluten. A pound of raw
macaroni will expand into several times
that quantity of food in cooking and
will contain about 1660 calories while
a pound of raw potatoes will cook into
a little more than 1 pound containing
only about 440 calories. This publicity
is carried out in conneetion with the
value of the prepared sauce to house-
wives who are unable to make a suit-
able sauce for macaroni and spaghetti
through lack of either time or knowl-
edge. This publicity is bringing good
results to this progressive firm in par-
ticular, and to the industry in this see-
tion in general. More of it should be
attempted by the manufacturers in dif-
ferent sections of the country,

Macaroni 8itg Sold

The property of the Oneida County
Macaroni company at 721 Whiteshoro
st., Utiea, N. Y., has been sold to the
National Dairy Equipment company,
which  will immediately oceupy the
large structure. The mnearoni coneern
will remove its equipment to the plant
formerly ocenpied by the purchaser
und production will he delayed only
while the transfer is heing made, As
a result of this real estate transfer the
dairy company and the macaroni com-
pany will merely exchange the scenes
of their aetivity.

1t |s of great importance in business
to be just right as well as right just.

Food Inspection Cogt Lo

Federal supervision of manyf, ;
food productsiis earrie |y
low cost considering the yyeyq .
of food inspected, Aceupy, ’llhm
United States Departme, uf[‘\l:'.
ture, this cost has heen oy tl;ufn
hundredth of 1% of the vylye r,fl| ;
products. That the jol, .¢ loakiy
ter the conditions of munufactyy, g
big one is indicated by cengyg g
which show that in 1919 11,ep “‘l,rg:
453 establishments engugd i g,
ufactore of food producis, wigy, nn
nu:. output valued at $13391 9y
These figures include manufae
foods only and do not 1ake int
count the great volume of commery
raw *foods sueh as wilk, frog) ¢
wheat, corn, oats, fruits an(d vegetal
To these large amounts must gl
added the food produets impor
which in 1921 amounted to $6j29
000.

ll ur ﬂt iy

Food Law Enforcement

In the “*Service and Regulatory
nouncements’’ of the hureau of L'E.lt
try, the Department of Agricul
gives the following notice of judg
under the United States food act:

Nn\‘"'ll]h('r 1 1 by
e

. . J)

1922
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MACARONI DRYING MACHINES

Are in use all over the country.

Time of drying optional to the operator.

ROSSI MACHINES “‘Fool’’ the Weather

Do not require experience, any one can operate.

Thig SHAFT EATENDS THROUGH TOP AND

ot ez s Double Action
Kneader

The plow roller will first squecze,
the other roller being 1 inch- lower;
then the plow roller will give second
squeeze. Rollers held on both ends
will prevent giving. :

Main pan shalt held at both ends
will prevent giving.

Tooth of rollers partly omitted will
prevent the dough clinging.

Clearance in top part of the rollers
will prevent accident.

Belt shifter accessible from any part
of the machine will prevent accidents.
Knife shelf will prevent accidents.

Pulley placed in the top. Belt will
be out of the way.

A. ROSSI & COMPANY Maﬁ;‘,’,’f;ﬂﬁ';i’;"’ 322 Broadway, San Francisco, Cal.

CLEARANCE

HANDY BELT SHIFTER

— THIS ROLLER
4 8£73 'toweR
THAN Mow ROLLER

10399, Misbranding of alimentary p
macaronl, and spaghetti. U.§, * ¢
8. Viviano Macaronl Mfg. Co, Int,1(
poration, Plea of guilty. Fine $20. (
D. No. 15597. 1. S. Nos. 53024, &
7101-t.)
On Feb. 4, 1922, the United States alton

for the Western District of Pennsyl

acting upon a report by the Secrelarjg

Agriculture, filed in the District Courl

the United States for sald district an iy

mation against the 8. Viviano Macaronl

Co., Inc., a corporation, trading at Care

Pa., alleging shipment by suid compan

violation of the Food and Drugs Ad

amended, from the State of Pennsii™
on or about June 21, 1920, into the su¥

Massachusetts, of a quantity of alil

paste on or about June . 1920, into

State of West Virginia, vt 2 quantity

macaroni; and on or about Feb. 16

into the State of New Jer:vy, of qu®

of macaroni and spaghetn, all oy
were misbranded. The articles were lab

in part, respectively: “ylimentary PR

Pasco Brand * * * “Lanaple
Made in U. S. A. Maruca Brand NHDIH. :
Macaronl of Extra Quality R
“Zitoni"; “Forati"; and ugpaghetth
Misbranding of the articles WS * 78
in the information for the reason W
were food in package form. and the d
of the contents was not plainly & o
gpicuously marked on the outside
ackoges.
¥ On Feb, 8, 1922, a plea of Ul wl:
f\rmation was entered on behall of “
fendant company, and the court Ime]‘
fine of $20. —0. W, PoF
" “Acting Secretary of ASTT

| The East Iron & Machine Co.,

‘—‘__‘_"_—-

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 scientifically
designed and built.

“Eimeo" 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 cquipped 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.

.Ml\l-n Office and Factory, Lima, Ohio.

“EIMCO” |
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Business Depicted as Generally Impropiy .
fMade to Jat
Packer, Jobber

The general trade situation developed
In an ordinary manner during the past
month, without any exciting or disturb-
Ing features, savs The National City
Bank of New York. Read the state-
ment,

The weak spot to which we alluded a
month ago, to wit—the relatively low
prices of most agricultural products—
has been strengthened by advances in
grain, dairy products and cotton, which
sentimentally and practically ave of
great benefit, The railroads have been
handling a volume of traffic closely ap-
proaching that. of October 1920, and
above that of any other month on ree-
ord. Undoubtedly car loadings would
be running above the 1920 figures if
the railroads were able to handle the
business offered. The movement of
grain has been seriously hampered by
lack of cars or motive power, with the
result that spot grain in New York and
Chicago has commanded a premium
over the normal parity with country
markets and over the future deliveries
a situation which has not existed since
the fall of 1920. Country elevators are
full, and unable to take farmer de-
liveries. At the 12 leading western
primary markets receipts of all grains
since July 1 have been less than last
year, but more than in the correspond-
ing period of 1920, The production of
coal has been below the capacity of the
mines, partly from lack of cars and
partly because of an indisposition of

purchasers to accumulate stock on a

falling market. The coal situation,
however, is working easier, and con-
sumers are so far getting what they
need as fast as they require it.

The industries are generally active,
with employment practically full and
wages continuing to come into line on
the higher level established last month.
Retail trade in the industrial centres
has improved and is now running well
over last year figures.

More construction work of an indus-
trial character is being planned, par-
ticularly with a view to economieal pro-
duction. In all lines of manufacturing
raw materials have been advancing,
and efforts are being made to make
corresponding advances in finished
produets, but they meet with no little
opposition. _

Agricultural Products

The wheat production of the United
States this year is estimated by the De-
partment of Agriculture at 810,000,000
bus., which is about 15,000,000 hus.
more than last year. The Canadian

vield is established hy the dominion
;Ill”lill‘ilil's at 388,000,000 bus., which is
about 88.000,000 hus. above last year,
and within 5,000,000 bus, of the record
vield of 1915. Exports of wheat, in-
cluding flour, for the 17 weeks from the
heginning of July to Oct. 26, from the
United States and Canada, as reported
hy Bradstreet, were 154,120,354 bus.,
which compares with 168,279,531 in the
corresponding period last year,
Production of the bread grains in
Europe outside of Russia is approxi-
mately 200,000,000 bus. below that of
last year, a situation which does not
justify any falling off in the movement
from North America, and would seem
to give assurance that all of the surplus
here will be needed. The Argentine
and Australinn erops are so far prom-
ising, but it is carly for any definite
calenlations about them. The govern-
ment of India has removed the embargo
upon wheat exports from that country
which, with the larger yield in North
America, probably will be sufficient to
cover the European shortage, if Ar-
gentina and Australin contribute us
much as last year, Russia is counted
on to have enough for its own needs.
The situation in the bread grains is
closely balanced, and European mar-
kets in recent weeks have indieated in-
ereased concern ahout supplies.  They
have led the advance, and advanced
more than the markets on this side,
probubly hecause of transportation con-
ditions here,  The movement from
Canada has been more important than
from this country, the Montreal port
facilities being taxed to the limit, The
December delivery of wheat, which in

September fell helow $1 per bu., is now .

about %1.15.

Eurcpe as a Factor

Conditions in this country are favor-
able to a contining volume of busi-
ness practically to the limit of our labor
supply and transportation facilities, as
long as foreign markets will take the
quantities of our produets, particularly
farm produets, that have heen moving
out in the past year. Buropean condi-
tions have been the eloud upon the
horizon ever since the war, and 2 opin-
ions have been held about the probable
influence of Europe upon our prosper-
ity. One has been that European pur-
chases probably would decline, hecause
of Europe’s inability to make payments,
and that we could not hope for normal

conditions in this country without ro-
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covery in Europe; the other Jgg
that Europe must of necessity 1k
principal agrieultural pl'ulll'll'ta i:
least approximately the Aoty ¢,
before the war, beegus, of Rug
disappearanee as an exporiop o
heyond this the United &
ficiently self containeq 1, got gl
very well without Euroj.,

It was inevitable that oy
agricultural products woul(
agriculture in Europe recoye
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though in the case of wheat fley i

been well maintained to ), Pre
time. On the whole they have
well maintained in quantity algy,
prewar level.

Down to this time events appear
have fairly well sustained the View th
Europe would need to take at least

much of foodstuffs from us gy j, (@

prewar years, and the recovery of by

ness activity this year, despite oy o8

ous strikes, has given support tg
view that this country can have ag
degree of prosperity oven (ho
Europe does not overcome its trogl

WHAT THIS COUNTRY NERD

What this country needs is not
new birth of freedom, but the ol
fushioned $2 lower berth, says
St. Paul Creseent, and continues:

What this country
more liberty, but fewer people wh
take liberties with our liherty.

What this country necds is ot

for every job,

taxes,

What this country needs is 1
more miles of territor . but
miles to the gallon.

What this country n-vds is 10
tractors and fewer detractors.

What this country needs B

more young men planting spuds

What this country needs is ™
paint on the'old place and less 1
on the young face. iy

What this country needs Isnl
lower rate uf_iuierbst on moneyy
a higher interest in work. |

What this country needs is 107
low the footsteps of the Eulheril
stead of the footsteps of the 18
master. . 0
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Solid Fibre
or
Corrugated Fibre
Shipping Containers

Made by
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Satisty

ATLAS Box Co.

1385

No. Branch St.

CHICAGO
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Cheraw Box Company, Inc.
Seventh and Byrd Streets,
Richnmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE__Our shooks are made from tasteless

and odorless gum wood. Sides, tops
| and bottoms are full one-quarter inch thick and one
piece. All ends are full three-eighths inches thick.

F

needs isn'

job for every man, hut u real mig
What this country needs isn't!

get more taxes from th - people, bogg
for the people to get n.ore from 1B

more young men making speet e

cAnTONS
TOP SLALLD

FLAT CARTON SUPFLY

£1LLLD CARTONS UNDLR FALSSURL
.

AL ‘.“ whigHtD

poTiOM SCALID

CuPTY CARTCN QN DLOCH

BLOW=OFF CHUTL

EMPTY CARTON BELT

This is onr carton sealing machinery with filling and weighing attachments.

; Why purchase machines with a guaranteed capacity of 30 packages per mim.lte
f{l When you. can purchase our machines which will do the work equally as well with

a guaranteed capacity of 60 packages per minute?

Johnson Automatic Sealer Co., Ltd.

Battle Creek, Michig;a'n

| Send for Gatalogue

Send for Catalogue
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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 Natlonal Macaron)
Manufacturers Association

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

Braldwood, IIl.

PUBLICATION COMMITTEE

HENRY MUELLER - - .- President

M. J. DONNA - Secretary

BUBSCRIPTION RIATES

United States and Canada - - §1.60 per year

n advance

Forelgn Countriea - $3.00 per year, In advance

Bingle Coples - - - - =« =« 16 Cents

Back Coples -« - « <« <« « 206 Cents

SPECIAL NOTICBE

COMMUNICATIONS:— The Editor solicits
news and articles of Interest to the Macaronl
Industry. All matters intended for publication
must reach the Editorial Office, Braldwood, Ill,
no later than Fifth Day of Month,

The NEW MACARONI JOURNAL assumes no
responsibility for views or oplnlons expressed
by contributors, and will not knowingly adver-
tise irresponsible or untrustworthy conoerns.

The publlshers of the New Macaronl Journal
reserve the right to reject any matter furnished
either for the advertising or reading columns.

REMITTANCES:—Make all checks or drafts
payable to the order of the Natlonal Macaroni
Manufacturers Assoclation.

ADVERTISING RATES

Display Advertising - - Rates on Application
Want Ads - - - - Flve Cents per Word
Vol. IV November 15, 1922 No. 7
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VIOLATION OF ANTICOLOR LA

Evidence of Pernicious Trade Action, Pre-
sumably to Conceal Inferiority of
Raw Materials, Worthy of Pre-
sentation to Federal Bu-
reau or Commission.

The law against use of coloring mat-
ter in all macaroni pastes, a practice
which has been decried by macaroni
manufacturers from one end of the
land to the other for many years as
most harmful and destrucetive and one
which, if continued, was sure to bring
the industry into disrepute, is being
flagrantly violated in several sections
by some manufacturers who pride them-
selves as producers of quality produets,

Law Violation

It is agreed that coloring matter in
maearoni can be used for one purpose

v THE NE
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and one purpose only—to hide the in-
feriority of the raw materials that en-
tor into its manufacture. If this be
what prompts the manufacturer to use

“U. 8. Certified Color’ or any other..
" coloring material then he is marketing

foods in direct violdtion of the food
and drugs act which.the Department of
Agriculture has heeiw trying with more
or less vigor to enforee sinee its adop-
tion several years ago.

Copy of a card recently sent to the
vetail trade by a Pepusylvania firm and
forwarded to the edivor shows that this
intentional coloring is being practiced
by even some of the companies that
supposedly have high standing in the
industry, and that they are proud that
the goods offered show such a fine uni-
form color. The postal card, which is
evidently from a jobber or representa-
tive, reads as follows:

Exhibit ‘A"

Dear Mr. Grocer:

Competitors’ salesmen say our
goods are colored and that’s why
they look so nice.

Yes, we use U, 8, Certified Color,
which is absolutely pure, and more
sanitary and healthful than dessi-
cated eggs that come from China
or some other foreign country.

Really, Mr. Grocer, there is no
comparison between these knock-
ers’ line and ours when quality is
at stake—and don’t forget our
products are not sold in chain
stores,”’

[

Trade praetices of this kind, particu-
Inrly when used to make goods of in-
ferior quality appear as made of the
best raw materials, are to be regretted
and should be strongly condemned by
all those who like to see macaroni prod-
ucts sell on their merits and not on
their appearance. Macaroni and spa-
ghetti made of the recognized good
flour or semolina needs no coloring to

‘
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-istry of the Department oy Ag

Nnvembcr 15 1 ;

make it attractive to ),
addition of “U, 8. (e
other similar ingredie

TeYe an

rtified (gl |8

nts iy superfly, R
At Least Inethica)

Mucaroni manufactupey, in

ritory affected by this kini of

have recourse to the

he
Pblisg
Dureay of el

Tieully
or to the federal tyryde r‘ulmlli\sli

which  would undoubte|y look
such questionable praetices jf Ihvir
tention was called to it,

In the face of an almn. Uiy
understanding that coloving i, alin g
tary paste is harmful 1o the by, M8
of the industry, this open defianee
the recognized ethies of the indug
would seem to call for definite and o
cisive action on the part of those g
rectly interested. Here is , mal
which a “police committee’ of 1)
tional Macaroni Manufacturery g
ation, acting with its secretary, g
delve into, and the proper pressr
brought to bear on such firmg or 8
viduals who are guilty,

Experience owes a lot of monev s
sidering all that is charged up to it |

WANT ADVERTISEMENTS

Five cents per word each Insertion,

srember 16 1022
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BUHLER’S DOUGH MIXERS

Buhler Brothers
UZWIL, Switzerland

SOLE AGENT

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

FOR SALE—One horlzontal J-inch ol

serew prese for cut pastes.  One mixer,
barrel capacity. A. Riccobono, 1167 Daup
Bt., New Orleans, La.

Machinery for Sale§

1 Walton Horizontal Screw Press, 10 in
In good working order.  $450.00.

8 Balogna Macaroni Machines made ly
Toresani of Italy. Perfect Cone
dition. Price $760.00 cach. .
1 Walton Upright Screw Dress, 1313i
A Nc. 1 condition, $960.00.

All F.0.B.

* Ravarino & Freschi Imp. & Mig.(»
ST. LOUIS, MO.

BUSINESS CARDS

GEO. B. BREON

Specializing in Macaroni
Shooks. Prompt Local or
Carload Shipments.

314 Liberty Bldg.,  Philadelphia

Filbert 3899 Telephones Race 4072

GEO. A. ZABRISKIE

123 Produce Exchange
NEW YORK CITY

1%
Telephone 3'!7 Broad

DISTRIBBYER OF

Pillsbury’s Durum Products
in Greater New York and vicinity.

RICHARD GRIESSERS

Architect & Engineer
Designer and Builder of miodern voodX
Product’ Plants. Macaroni and 2
Factories a Specialty.

#

Wrile for information and rslima:ﬂ
before building and save Mot Y-

64 West Randolph s'.’"t
Suite 1702 Garrick Bldg. Chiogo

FergusonSealer

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

Floor Space 3 ft. 0 in. x 10 ft. 0 in.
Speed up to 60 packages a minute.
furnish Auto Scales to suit.
Mfg. by

J. L. Ferguson Co.

Joliet, IlL.

! Seals carton
tither end or both. Requires 1, H. P. motor. Can

To Noodle Manufacturers:

We understand your require-
ments of Whole Egg Powder,
and can give you unexcelled quali-
ty.

WHOLE EGG POWDER—

Guaranteed to comply with
Government regulations.

Manufactured by spray process,
guaranteeing solubility.

Made from Spring laid egg, in-
suring dark sweet yolks.

TALCOTT, TURNER & CO,,INC.

136 Liberty St. 29 S. La Salle St.
New York Chicago
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OFFICERS, 1922-1923 ASSOCIATION COMMITTEES Committee on Cost Systen
HENRY MUELLER,.......ccoieeisss President  Committes on Cooperation with Durum Millers — Robert B Brown, Fortune I'ivjucy g
180 Baldwin av., Jersey City, N. JI. James T. Willlams, The Creamette Co., Minne- 3 ull%goilub‘hard ¥ Prince Mac '
R V‘Enﬁ'g\l’?l‘;tfnp:'&'."ﬁ}ébkﬁ_}l’:tr}{l? Rrasipent F.uﬁ?"anfogx:mﬂhﬁer. Minnesota Macaronl Co., Bt "ton, Mass, ; T Mrg, Co,,

LLOYD M. SKINNER....Second Vice President
1323 Jackson st., Omaha, Neb.

FRED BECKER.:....c.cooviavenannnnss Treasurer
6919 Lorain av., Cleveland, O,
ROBERT B. BROWN, .covvvrriinsnnas Director
422 8. Desplaines st., Chlcago, IIL
HENRY D. ROSSl....oionsasensnssssses Director
East Maln st., Braluwood, Il
WILLIAM A. THARINGER......ovv00e Director
1458 Holton st., Mllwaukee, Wis.

M, J. DONNA. . .civeeetrtsnssrsssnnnias Secretary

P. O. Drawer No. 1, Braldwood, 1Il.

Paul, Minn,
wWm. A, Tharinger Tharinger Macaron! Co.,

Milwaukee, Wis,
" Gommittee on Assoclation Financing
C. F. Yeager, A. C. Krumm & Sons, Phila-

~'delphia, Pa,

Wm. A. Tharinger, Tharinger Macaronl Co.,
Milwaukee, Wis,
E. Z. Vermylen, A. Zerega's Sons, Brooklyn,

Jnrr:en T, Willlams, The Creamette Co., Minne-
apolis, Minn,

Joseph Guerlsi, Keystone Macaron! Co., Leban-
on, Pa.

F. X. Moosbrugger, Minnesot;
Paul, Minn,

lhmry D. Rossl, Pater Rossi ¢

.“‘|l‘ﬂrun| (-'ll.

0N, Brajiyl
H. D. Read, Macaronl 1
Omaha, Neb.

Dr. B. R. Jacobs, Natlonal Cer, 10 ]
oratories, Washington, D. CON Producty

Committee on Macaronl Journal Pupi
Henry Mueller, C. F. Mueller o, Jersey g

48 Corporil

M.ui!. Donna, Secretary and Flitor, Bray

Directors in Informal Meeting

The directors of the National Mae-
rroni Manufacturers association to-
gether with several of the committee
chairman having in hand some special
activity of the organization hald an in-
formal meeting at the Hotel La Salle,
Chicago, Saturday morning, Oct. 28,
1922, Among those in attendance were:

President Henry Mueller of Jersey
City ;.

Scecond Viee President Lloyd M.
Skinner of Omaha.

Directors Wm. A. Tharinger of Mil-
waukee, Henry D. Rossi of Braidwood,
Robert B. Brown of Chicago.

Secretary M. J. Donna of Braidwood.

C. F. Yeager of Philadelphia, chair-
man of the committee on Association
Financing, James T. Williams of Min-
neapolis, chairman of committee on Co-
operation with Durum Millers, and
Frank L. Zerega of Brooklyn represent-
ing the eastern group of manufacturers.

Special attention was given to the
work now in the hands of the various
special committees which are expected
to report progressive action at the spe-
cial fall convention at Atlantic City on
Nov. 14, 1922,

Chairman Brown of the cost commit-
tee reported that his committee has
made an exhaustive study of the lead-
ing cost systems in use among maca-
roni firms and that a recommendation of
a simple, yet practical system will be
made. Dr. B. R. Jacobs of the National
Cereal Products Laboratories has been
giving some materially good aid in this
work.

Chairman Williams of the committee
on cooperation with the durum millers
reported that, while there was nothing
of especial importance being done at this
time, they were working with the -mill-
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crs along the lines suggested by the as-
gociation at our last convention.

Chairman Yeager of the finance com-
mittee, who has done some thorough
work in this-line, reported that he has
personally seen all the leading macaroni
manufacturers enjoying membership in
the National association and find them
more than willing to contribute more
for new activities that will widen the
scope of the association. le was par-
ticularly gratified with the result of bis
efforts to bring peace among the east-
ern manufacturers whose trade prac-
tices were proving so detrimental to
all concerned. e hoped that similar
problems in all sgetionis of the country
will be solved along the same lines.

His plan for bringing increased reve-
nue to the treasury of the National as-
sociation calls for a classification of the
plants on a production basis with suf-
ficient spread between classes to per-
mit a manufacturer to choose his own
class without in any way divulging his
capacity with apy exactness,

The eastern situation was referred
to by President Mueller and by Mr.
Zerega, who reported that at no time
was there as much enthusiasm for or-
ganized activity as now existing in that
section,

As the meeting was an informal af-
fair, no definite action was taken on
any of the matters considered as all o
them will be up for approval at the
specinl convention this week,

Special Fall Convention
A special fall convention of the Na-
tional Macaroni Manufacturers associa-
tion is being held this week in Hotel

. Traymore, Atlantie City, N. J,, in con-

nection with the annual meeting of the
American Specialty Manufacturers as-

sociation, in which many of the Jeagy
macaroni_firms hold membership,

complete report of the actions takep
this meeting will appear in the De
ber issue of the New Macaroni Joyr

Secretary at Secretaries’ My

Secretary M. J. Donna of the §
tional Macaroni Manufacturers assod
tion attended the annual convention
the American Trade Association Exe
tives which was held Oct. 25-27, 192 gl
The Inn, Buck Hills Falls, I’a. {

This is an organization of seeretard
of the various trade organizations|
the country and its purpose is to sto
trade association problems, particulan
from the secretary’s point of viefs
About 75 secretaries and cxecutives
that number of trade organizatio
were in attendance and the progm
was interesting and edu:itional.

New Association Members

The following macara:i manufad
ing firms have affiliated t'- mselves il
the National Macaroni [anufactue
association since the o ning of U8
1922 convention at Niag: . Falls N4

Dominion Macaroni (vipany of §
Catherines, Ont., Canal joinzl Jo
22, 1922, and is to be rc-p.'-'ﬂ'llh‘d by
Innies and E. E. Kidder. '

American Macaroni (rporaticl g
Buffalo, N. Y., joined June 2, "
and is to be represented DY Presig

" William F, Lipp.

The Purity = Bread ('ump;;!l."l

Pueblo, Colo., joined Sr'l"-_ﬂ' :
and is to be represented by its &)
manager, L, S, Bressler.
The Keystone Macaroni ('umpa"i':‘ i
Lebanon, Pa., joined Oct. 28, 810 7
ad - by President Jo ;
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~John J. Cavagnaro

_ A Engineer and Machinist
,-i'. "‘:—' >~ Harrison; N. J. . - U. S. A.

1

v

B
.

(RN TN RO

Specialty of

MACARONI MACHINERY

Since 1881

LT

N. Y. Office & Shop 255-57 Centre Street, N. Y.
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EFFICIENCY IN PACKING
IS

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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You can depend absolutely on any durum product bearing i
the name “Pillsbury.” The quality is there—always; the}
service is unsurpassed. : ;

Pillsbury Flour Mills Company
Minneapolis, Minn.

BRANCH OFFICES:

Albany Chicago Los Angeles Philadelphia Saint’Paul
Altoona Cincinnatl Memphis Pittsburgh Scranton

Atlanta Cleveland Milwaukee Portland ' ESpringfield
Baltimore Detroit New Haven Providence S, use :

Boston Indianapolis New York Richmond ‘euhlngton
Buffalo Jacksonyille ; Saint Louls ) ’ ; \




