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"MACARONI

The secret of success of many
a food industry is good qual-
ity,good advertising, and good
packing. “Those who know”
pack in CHICAGO MILL
Boxes. |

(Hicaco MiLL ave JuMBER (QMPANY
- CHICAGO

= R R X
-}g

Remember
Good Packages

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

The United States Printing
and Lithograph Company

Color Printing Headquarters
8 BEECH STREET, CINCINNATI
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| SEMOLINAS
| |  DURUM PATENT

and

e e

il Milled from Selected Durum Wheat
- . Exclusively. We have a granula-
| tion that will meet your requirements

Ask For Samples

Commander Mill Compahy

MINNEAPOLIS, MNNESOTA
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of Giant Mills

FIRST CLEAR ke

DBacks ﬂaD Service

EN big mill and factory plants—strategically located and efficiently equipped. Expert
- knowledge—an unsurpassed service organization—and above all, PRODUCTS OF
OUTSTANDING QUALITY. Not idle claims, these—rather they constitute a ‘““high-

spot’’ inventory of the factors responsible for the conspicuous success of a great service.

i

' For thirty years the name ‘“Hinde &
Dauch” has meant SCIENTIFIC PACKING
SERVICE. H & D Shipping Boxes and Pack-
ing Materials are the containers and safe-
guards for daily shipments from thousands of
factories. You will find these better boxes in
speeding express cArs and on slow moving
freight trains; in the black holds of steamships
and on distant wharves; on bumping motor
trucks and in hustling terminals. Everywhere
is evidence of H & D service and its univer-

sal use by the nation's shippers.

' We submit for your-consideration that the
Hinde & Dauch Paper Company, with its
efficient manufacturing units, its expenence
and its facilities for service, is an organization

that can be of real value to your company.
The most practical and efficient packages
in use today have come from our designing
ropms. Our engineering staff asks only for
an- opportunity to show what can be done in
evolving a BETTER, SAFER AND LESS
COSTLY PACKING for your products.

Write us today for information on our
superior shipping boxes for alimentary paste
products. Specify the sizes you want—or, if
you ship package goods, send us a carton
mentioning the number you pack in a box.
We will then make up and send you a free
sample H & D Box for your goods, giving you
prices on various quantities.

The Hinde & Dauch Paper Co.

220 Water St.

Sandusky, Ohio
Canadian Address: Toronto—King St. Subuay & Hanna Ave.
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QUALITY AND SERVICE QUALITY AND SERVICE

othing Succeeds Like Success

is an old saying which no one would dare contradict
e - but
the real truth of the matter is that it is just another way of saying

Nothing Succeeds Like Merit

for we all know it takes real merit to start success, and nothing but real merit
can continue to bring success.

\

Less than nine months ago we came to you a new concern with nothing to
offer but our friendship and co-operation and the promise that we would give
you the best Semolina that modern milling science could produce in the newest
and finest Semolina mill in the country, from the best wheat of the Great
Northwest.

That was only a promise, but we kept that promise so'well that by August
first—four months later, enough of you, our customers, had tried our goods and
been convinced, so that repeat orders flooded in, and our mill has run night
and day ever since. We have increased our capacity, but in spite of it your
orders on our books today are sufficient to keep us running full twenty-four
hours every day for several months to come, were none to be postponed.

And So---We Thank You

for this appreciation of our efforts, and are glad to have your endorsement of
the policy we adopted when we first solicited your business, namely that—

Quallty F QYS—and it is not the lowest priced Semolina that gives
the customer the most value for his money, but the highest quality at a fair price.

And in wishing you all the fullness of success in the new year, we offer
also our assurance of our continued friendship and co-operation and the second
promise that we shall continue to follow the policy that you have so splendidly
endorsed by your generous patronage, for we know you agree that

Nothing Succeeds Like Merit

MINNEAPOLIS MILLING COMPANY

MINNEAPOLIS,  MINNESOTA
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Those who are closely associated with the extension of
U (¢ orgunizations work frequently hear this egotistical
/B (et : * Trade associations are all right for some fel-
B, but they cannot do anything for me.”” Now, isn't that
fanny attitude! Just like castor ojl,—fine to preseribe

t hard to take. :
A ease of this kind is hard to handle. First of all the

B 1o of this remark, happily in the small minority, is

Mardly cognizant of the purposes of organization in his par-
alar trade.  He does not appreciate that through con-
OB ¢ effort alone can things be accomplished that indi-
CRliduals find either too costly or too troublesome to attempt.
I': Regardless of the size or situation of a business house or
8 ufacturing plant, the business ability or the failings of
s proprictor, its selling policy or mode of distribution, it
Bl 7:.ts and has an important bearing on other like manu-
& .(urers in the same distriet, state or nation, to a greater
> I lesser extent or degree,
This is particularly true of the macaroni manufacturing
O {ustry where competition is keen and where, we being di-
tly interested, note its truthfulness more clearly. Every
Bk in the chain of this industry has a special duty of its
wn and a direet responsibility to the whole that cannot
ell be shirked. _

While it is but natural that one’s individual interests
hould be primarily in his own business, it is also natural
p presume that one can aceomplish mueh more for his par-
cular plant through earnest and willing cooperation with
is fellow manufacturers than by holding himself aloof.

FADIAAIAS

To enable the industry to carry on this cooperative o
Bore suceessfully trade associations have been organized,
iming ut the ereation of a better spirit in the industry
fepresent - and permitting a joint attack heing made on the
arions v.ing problems and detrimental practices that are
e souree of mueh worry.

Macaioni manufacturers who experienced the war and
@ostvar conditions are seeing, perhaps, more clearly than
ot before, the need and value of a gouvd strong trade or-
ﬂﬂ}luliun As a result local groups are being formed and
lintions are being made with the recognized leading group

2 }he industry, the National Macaroni Manufacturers As-
Delation,

The New Year of 1923 opens with New Hopes.

.M last a financing plan has been conceived and adopted
lm.:h will bring together funds sufficient to enable the
Mional Association to fight for the accomplishment of
ha% heretofore has been pleasant dreams,—the placing of
¢ industry on the high plane it deserves because of the
llence of the economical and gatisfying food it produces.
. ‘?E_new rate of dues will surely work no hardship on
fi° Little Fellow’” and the ‘‘Big Fellow” who is so ac-

FOIANES ANV_XIIIVOO

W Join Your Trade Association

customed to doing big things in a big way has always been
sold on the proposition that “‘Nothing can he accomplished
with nothing.”” Thus, size should make no difference. Each
should, and we hope will get solidly behind his trade organ-
ization, giving it the standing and support that it is entitled
to.

In the macaroni manufacturing business, as in all other
food trades, if all the manufacturers do not stand together
they will have little or no standing at all. This was con-
vineingly proved to the satisfaction of even the greatest
“erities’’ during the war when through organized effort we
saved the industry from being compelled to face ruin
through the use of substitutes which the government con-
templated making us use,

To realize the individual aspirations and the industry’s
aims, hopes and ambitions, we must all pull together and
strive hard to keep pace with the spirit of progress that
prevails throughout the land,

This can best he accomplished through the National
Macaroni Manufacturers Association, a well established and
generally recognized trade group whose existence and use-
fulness should he made more effective through the adoption
of its new finaneing plan and which should make even
greater and better results certain,

For the manufactvrer who is, and has been a member of
this organization, we hope the New Year of 1923 will find
him even more zealous than ever. Ile has confidence in his
associntion and the organization has faith in his continued
sineere cooperation,

For the nonmember, the individual or firm, who has tried
to ““go it alone'" in the past we hope the New Year will lead
him to make a resolution that he will unite with his fellow
manufacturers in the promotion of the worthwhile program
of good things outlined for 1923, ‘

What this industry needs most is more of the boosting
spirit. The industry boasts of many men of vision in its
ranks who need just a little encouragement to help move the
macaroni industry from ““where it is’’ to ““where it ought
to he.” Will you refuse them this little incentive?

Why wait for a special invitation to join? One will be
"sent you if needed, but this gt_mcral invitation is aimed at
you just as foreibly as it is at your competitor. Both of
you will be better off if you join us in promoting a healthy,
a fair and honest competition that is the life of trade and in
loudly condemning unfair practices which if continued will
aecomplish our downfall.

Be a booster, not a complainer. Get into the National
Macaroni Manufacturers Association and give it your earn-
est and sincere support to the end that the power that it
will wield during 1923 will be 100 per cent representative
of the industry.

Adop! and earry out the following New Year resolution :
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That during 1923, we will be active and boosting members of
our trade organization, ready and anxious to work co-
ordinatingly with our fellow tradesmen, to the end that the

THE NEW MACARONI JOURNAL

Year 1923 will sce the accomplishment of iy,
program which we heartily endorse.
Join your trade association. Do it now,

0
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December Review of Advertised Brand;

Several thousands of grocers’ ads in
every section of the country were seru-
tinized in a survey of the offers made
by grocers of the country during De-
cember to ascertain what prices prevail
in the various sections. While the sur-
vey for November listed many adver-
tisements of each brand and named
papers carrying advertisements, the
flood of clippings received makes it im-
possible to treat the December survey
in the same way, The matter has been
simplified so as to show only the brand
and the high and low prices reported.

‘While there has been a demand for
information of this kind it is a matter
of conjecture of just how desirable it
is to continue this survey because of the
considerable expense it incurs. If the
good done to the industry is commensu-
rate with the expense it will be con-
tinued and, to that end, those inter-
ested are invited to send their opinions

mend appropriate menus for holiday
dinners in which maearoni and nood.es

formed a part. The resii of the
vey follow: '

Brand High Low City Advertiseg
American Beauty........ooo.e 10c........4 for 26e........Excelsior Springs, y, !
Atlantic & Pacific............ 3 for 26C........ 3 for 23c........Peorla, 1, o
Amberolls .....cvvivinnes veeeod fOr 2BCivainaes 4 for 26c...... .. 8t, Paul, Minn,
Beech-Nut ..... svia 160 v owiins Be........Athens, (n,
Creamettes ......... p—— .3 for 28Bc.,.vuu0s TOii T Salina, Kang,
CHMAX svescssornnrnonssis e 12 isivnie 12c........Cleveland, 0,
Crescent .....oeoonnees S 3 for 26c........4 for 26c...... .. Waterloo, Ia,
Chinese Mald.........oovvenes ;T TR 9C..vive.. Indlanapolis, Ing,
Domino ..eeovernnnes T, TWe. ..., 7¢........Davenport, Ia,
Delicia ..... RN .2 for 26e........2 for 26c...... . .Bakersfield, Calit,
Emphie ...coeveennnns B (LT 6c........Spokane, Wagh,
Epicure ..... T T T 5 10Ciciesans 3 for 26c........Findlay, 0,
Faust .vivssveaivers e e R 10c........6 for 26c........ Springfield, 111,
Franco-American ......ovvees Neiiiiiv 1le..'vs vt Atlanta, Ga,
FOrtune .....eevevevnavasns ..3 for 26c........6 for 24e¢..,.....Chlcago, 1.
FORldE" o ouwwvensianeas veseeesd for 26C.n .. ..., 4 for 26c........ Lafayette, Ind.
GOOCh ..vvernrsaresisasniiei 4 for 256c........4 for 26c........Omaha, Neb,
QA sossessanissiess sessesss2 for 16c........2 for 16ec...... .. Miami, Fla,
Golden Age ..............’...3 for 26c........2 for 16e........Sacramento, Calil,
Grandm .....ooevvnvnranes ..3 for 26c........ 6%ec......Jacksonville, Fla,
Golden Crown ..........eees . T¥Hc...... T%ec......Boston, Mass,
Gold Seal ....voviviviinnans .3 for 26c,.......3 for 26¢........8Sunbury, Pa,
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xperiments on Net Weight of Macaroni

Reprinted from The Mucaroni and Noodle Manufacturers Journal of February, 1915, as read by Dr. B, F. Jacobs

at the eleventh annual convention of the National assoclation of Macaroni and Noodle Manufacturers of America.

INTRODUCTION

experiments reported herein
wcted to determine (1) What
if any, take place in mnca-
.0 under uniform conditions
and shipped to various localities wher.c
Jimatie conditions differ; (2) 'I.‘he vari-
ations in net weight of macaroni packed
arions types of containers. For
his purposc & manufacturer of maca-
i roni in New York city cooperated with
the bureatt. Arrangements were made

The
\ﬂ‘rc culllll
yariations,

8 il this firm to use 5 types of con-

{giners, varying materially in construe-

¥ jon, and to ship the macaroni from

8 s factory to branch laboratories in 8

different parts of the country, The
f nanner of shipment was that ordinar-
ily used by the manufacturer in send-
ing his products to these same locali-
ties, The types of packages used were
designated by geries as follows:
" Series 1 was marked 13 oz. net when
‘ packed. The cartons were made of
one piece cardboard with a cover held
{o the side by a label pasted over it.

age, This type of package permits the
free cireulation of air,

The localities selected were: Wash-
ington, D, C.; Boston; Savannah, Ga.;
Pittsburgh; Denver; St. Paul; Seattle;
and San Franecisco. Twenty-five pack-
ages of each series were sent to the
branch laboratories in these loealities.
All the macaroni sent was made from
the same kind of flour at the same time,
and in the same manner, except that
the first 15 samples of each series,. des-
ignated as ‘‘dry’’ by the manufacturer,
were dried for 4 days, while the last
10 samples of each series, designated
as ‘‘moist,”’ were dried for 2 days. The
“moirt’” samples were in a packable
condition.

METHOD OF PROCEDURE

After being weighea roughly by one
of the regular weighers, the macaroni
was reweighed accurately to one hun-
dredth of an ounce. It was then placed
in the carton, again weighed carefully,
and prepared for shipment, The weight
of the carton was considered as the dif-

branch laboratories cooperating in this
experiment, were as follows: The gross
weight of all the packages was taken on
arrival, and at intervals of 15, 45, 90,
and 180 days after arrival. At the
same time the net weight of b pack-
ages from each series was taken. The
following scheme illustrates the man-
ner in which this was done.

Upon arrival, the gross weight of
each of the 125 samples received and
the net weight of 5 samples of each se-
rics were taken. Approximately 15
days after arrival, the gross weight of
each of the 100 remaining samples and
the net weight of 5 samiles of cach
geries were taken,  Approximately 46
days after arrival, the gross weight of
each of the 75 remaining samples and
the net weight of 5 samples of each
series were taken. -Approximately 90
days after arrival the gross weight of
each of the 50 samples remaining and
the net weight of 5 samples of each
series were taken, Approximately 180
days after arrival, the gross weight and

: Golden ROBE ...ecevvvnvnnnnns 9¢........3 for 20c........ Boston, Mass, srirecil] : . net weight of each of the remaining
to the editor. HOOBIOE «uvsvvsunsvnasiwsnses 10c........ 10c........Ft. Wayne, Ind. 2 They were not air tight, but side ference hetween the net and grem samples were taken.
A rather imposing array of large and Imperial ...oveeiiniiiiiiinins l4c..... 5 14c........Anaconda, Mont, tucked, allowing leakage by sifting of  weight. Each sample 7as marked \:mh — : . nich
attractive ads by about a dozen of the Imported French ........... . 26C.uiinns 22¢........ Waukegun, IIl, fine materials, as well as permitting, to  a serial number inser!“ed on the sides Three samples hlll 0“: ll“c“f’s ]“’ o
macaroni manufacturers in the differ- izf:‘;;‘:‘ﬁm S fgc """" i :‘“' ;g"--------g“"l‘)"“"' Tﬁ' 8 1 limited extent, the free circulation of  in dupliente. After the whole series ~were nplencd at t c.ﬂtﬂl ?(l lmrwf: lapﬂ
ent sections of the country was discov- o, | TR 7(;50 """ ) 70,;5": """ I,t‘;nrf;trl'l; = 8 iir. Series 2 was marked 12 oz. net.  of 25 samples was weighed, it was IOHL‘M! the milll!ml'om \; _NL; was te(l y:;
¥ oy e oo LAFRIN ssesesrsessciiraniaaaes sass s teasna " e 5 . . x: " SRS 4 y : 3 ; 4
ered in the nation wide search and LUXUrY +voounnnns vevesrerenn3 fOr 25C.. ..., 3 for 26c........Pulaskl, Tenn. These eartons were lined with paraffine  packed in large pasteboard cases by ?‘ld w ""‘“ l"l“~ 2{‘“‘, ll"; 18 ¢ tﬁl&f]lﬂ m;rizu
: leaves the impression that macaroni ad- LYONDAIBE «ouvevvrnierrnennnne 12%ec...... 12%e,.....Spokane, Wash. B8 paper and covered with a wrapper hav-  the regular packer. It was then sealed dry, li";} Bamples: n le_!l; L o
vertising and educational work is not ~ Mueller's ..., “ 12%¢ .... 10c.5.....Trenton, N. .. * Bl iz the ends sealed and a paper seal and stenciled. The samples were mp“’"“i“t ]'e "““’1“:1"" ‘; f"‘{ on : : }
lacking, as many would suppose. Quite ;:h:geaoln """""""""" 3 for 26e........4 for 22¢...,.... 8t, Paul, Mio. placed on the end. This type of carton  shipped from the New York factory to days B fl \"_lﬂlt,l’ﬂigf ) ‘t"]“‘ 1“; es“i;n]at- .
g R [ EEREEEE] ’ 1 . . - . - -4 : 1 .
a gDOd llllllly tOOl{ ﬂd\'n“tﬂge Ot' tlle otners 3 for 26C...vuuns 3 for 20¢........ . Little Falls, Minn, is air ”!.!ht am]'ﬂllpp()ﬂed to h[‘. unper_ the various locnht]es m t]“! fn]lo“'l“g E(l a8 m()lﬂt er 1e¢ 11t we gl. 8
k . Monarch ....ccocvvivvninnnnes 2 for 16e........2 for 16c........ Muscatine, Ia, \ S . ool Bost were obtained, these samples were dis-
Christmas holiday season to recom- N L ssusessmnmiis R 3 for 26c..... T%ec Albany, Ca. vious to moisture. Series 3 was marked  way: By rail to Washington, Boston, o t: S o D i B0
O T—— ceererid fOr BOC........ 4 for BOC. .......Galesvillc, WIs. 1% oz net, The cartons of this se-  Pittsburgh, Denver, St. Paul and Seat-¢arcess ?xtwp alpf sl ?‘ Lo
Natfonal's Best .............. ety o b e Ll Tyler, T'xa8 riés were of the same type as those used  tle; by boat to Savannah and by boat the moisture de en.num l(.lll. : ;ese
NEW YEAR THOUGHTS Over 866 «queaviiiniss +....3 for 25¢........3 for 26c........Miami, I in Serics 2, except that the paraffine and rail to San Francisco. ﬁu.l{\ple.:s were tnkel_l nnmedmte'y a]ter
1. Keep your head up awi don't ;’:zcgss TrHmmEEmRmnnaTa s cpraiie e sisiss Fo’bor(;,"ms' § paper lining was omitted. Series 4 At the time of packing small samples weighing each series, Dlﬂﬂﬂl. m g !:BH i
dodge—a star will not hit you. P ﬂc g e e i T S R was marked 13%% oz. net. -The cartons  of approximately 4 oz. were taken in atopperet.l bottles and the moisture de- |
: . Bri@Cl +occmnicrenssinnnans [ IO 8c........Bluffton 'nd, e RS TI . diroom bottles for terminatiors made as soon thereafter !
o ‘ 2. There is always something new Proco .............. veveseanad for 26e,.......3 for 26c..,.....Canton, (0 used were 134 inches square and ap-  glass stoppered mus roo 1 Decion & ossible. The general condition of
‘0 i under the sun—a new yvur with new Premilar s osvsumariiisio : 17650 17c........Orlando, “la. proximitely 18 inches long, without in-  the purposes of determining the mois- [ttls pos : ¥ ot g i 5 e :
! hopes, new aspirations, and new re- Quaker Milk ........ 10054 vt y (AR . . Topeka, 'x&'lﬂﬂ. terior lining. They had a covering of  ture of the macaroni when p'uclced. e ]"}“ er -‘ﬂ “’b;?n Oliﬂ‘"f!( was 1o 0(‘. \
| spousibilities. Q uf“ly """"""""""" 8 doo 46u:. ops 10 f0r Moy Tainoma, Wtk blue paper tucked in at the end, folded ~ Samples of macaront paclied in the Oracking; crambling, Gryig up;or any
7 Q" wevpessass TR veesesd fOr 22¢....00. 4 for 26C...iees. Centralin, 1L ot ths ¢ : 2 bel 3 as well as that pucl\ed in the unusual or abnormal condition being
3. Begin a new week, a new year, Queen's Taste .............. . (T, Tc........Salt Lake City, Ui ie side and held in place by a ln_ el  morning, ohsseeed” I sngh inaividusl sewple
a new life every day. Why uot? Red Cross ............ verere 3 fOr 26C..n.nn.. B0 o Chlcago, 11l Pasted along the center and wide afternoon, were SRR opened. The unopened samples were ‘
One who waits until New Year's Red-White-Blue ............. ; 6c........3 for 16c........Loulsville, K¥. ehough to cover three sides. Series 5 The samples were t“}““'" by seleet- fpr i1 ' s rtll] ,i " :;h Jf in ‘; ‘.
day to “swear off”” might with equal 8avoy ......eee. T .2 for 26c........2 for 26c........Moracco, Ind. was marked (2, oz net. Thé con- ing at random a few sticks from each 0 1e ]n '. 'pn thel on a she L | :
logio “wait. until doomsday: o re- Sunbeam .............. Tl%ec.... .4 for 26c........Wabash, Ind. tainers used in this series were pieces  tray, breaking them into lengths of ap-  room where conditions were as nearly .‘
) Skinner's ............. 10c........ B for 26c........Sacramento, Calll i - . lv 3 or 4 inches, and placing 88 possible the same as those existing ‘
form. Sea Shell ...... VI il 12%c 10c........Decatur, Ind. of cardboard rolled to make a package proximately o or < IMCUES, | oty il S0 AVEYRGS Eroenly stors, Tioweme |
Sarli-Club ......... e 3 for 2503 for aac.-.........'....Kanma City, Kans, ipproximately 2 inches in diameter and them in a bottle which was immediately e g f 4 cgu )1{, in \N.a shingt i
2 i Tip-Top ...... R Teuihiis TCovirns . .Evansville, Ind. 17 inches long, The carton was covered  sealed with paraffine. '1’119 bottles were LI‘“’eSs a . or xv R 18 lh ]":5 i ‘
To paraphrase Pitrick ' Henry’s  Ullkem ......................3 for 2Gc........3 for 25c........Lakeflold, Minn. With o paper tucked in at the ends kept in a refrigerator until the analysis  the rumples were e N it
wm:ds: “Gentlem.en may ery ‘Price,’ :‘;’h!lfﬂﬂ TR TR The...... 7%ec. .....Kansas CNJ" i Without any. glue. The outside paper was made, ‘L . bory: ) L
‘Price,’ but there is no price.””’ we ‘::;"““‘ R el A +++4 for 26c........4 for 26c........Conneaut, Orvzsh Was held in place by a label pasted Instructions for making the weigh- The following method was followed
' i Pl W:tenlfc:::l} g :01‘ ::03 for 250------:-;1&1;:0;““;’; 1 8ross the oenter and running about ing and moisture determinations on the by each laboratory in making the mois- || |
. iR R b If:you [are; neryons,  relax, . Forbid Wamersi. s s 7 1()::.”““‘l % 2?;:;':":;':i";prov?dc;nce. R. L fl tWo thirds of the way around the pack-  macaroni which was sent to all the ture determinations: The sticks of the |
BEARE SR annoyance to annoy. WOOACOCK . i so sy isiarainsnh 95c..0.. . L i180liit .. Alllance, Oblo . . 8
% e . - ; B £ e A

SRR L] S

- e AR e A ST,

e b i Sl e Ny . S
" . 3 "

| S
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: at intervals thfoughout the ; jons made by the various lab-

' Work: . ns made by £
day, 17 samples in all hl.'illg' ‘::iln mi::r,“:m {liis macaroni in the!‘dry”’
These averaged 14.91% f, the « de’f, o samples on arrival and at
macaroni which was 4 days olg befr: qario

packing, and 16.48% for ), iy, Table |

Janugry 15, 193 1 ary

|
adding a small quantity of glycerine
to the water. .

This moisture determination was
made on each series at each period in
both ““dry’”’ and ‘‘moist’’ maearoni.

| ; macaroni were broken up into pieces
| | about the size of a grain of wheat by
\ ‘ passing them through a coffee mill, or
\ ‘ by hammering them out on the table.
‘ ; The grinding was done rapidly to avoid

stances, the “‘dry” macaroni gave a
higher percentage of moisture than the
““moist.”” Forty-five days after arvival
the macaroni reached an average moist-
ure content. In the period of 45, 90

the curves start show the percentage of
moisture contained on arrival at its
destination.

In Chart No. 1 made from Table No.
1, the average moisture percentage of

llmoiﬂt,.
s |n'l'in(18. )
_ the moisture determina-

possible changes of moisture. Approx- DISCUSSION OF RESULTS macaroni which was 2 days o] Bofor B ¢ have Duen arranged for the 8 lo- and 180 days after arrival, there was  each loeality in the 5 series is repre-
imately 5 grams of the material were packing. The average moisture o, §es aceording to series, and in  a tendency for the moisture to hecome  sented. In Chart No. 2 made from
i weighed in a weighing bottle and It was thought that the moisture con- Fcut fo:: nllothe macaroni oy arrim]u B | 2 these same results have been  equalized in hoth the ““dry’ and Table No. 2, the avernge moisture per-
. placed on a jacketed drying oven orin  tent of the 2 runs of “dry”_ and  its destination was 12.41¢; The bigy S nged for the 5 series according to  ““moist”” macaroni. centage for each series in the 8 locali-
a vacuum oven at 100 deg. C. until it ‘‘moist’’ macaroni would be suﬂieleniﬁly f"“t average of any loeality g sho lity,  From these tables in the Charts 1 and 2, which were made ties is represented. By comparing
ceased to lose weight which took about  different to cause appreciable varia- in Denver, which gave 15.49%, whi
5 hours. It was then cooled in a desic- tions in the net weight of the material  the low‘est average of any loeality m: Average moisture when packed dry  14.91 :
cator, weighed, and again placed in the in transit and in storage. Three days shown in B?ston and was 1002, 1 olet 160 -
drying oven for an hour. The material were consumed in the factory in mak- average moisture content fop all thy ., TAELE SHOWING PENCENTAGE OF MOISTURE IN MACARONI

ordinarily reached constant weight af- ing the original weighings on these pack-  macaroni throughout the whol,

ey Pering BY BERIES .
ter the first period of 5 hours, 100 deg.  ages and, as already indicated, samples  of 180 days was 10.02%. i . Table ¥o, 2. B. R. Jacobs. '
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In these charts the
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gained in weight until the 180-day
period or the end of the experiment.
Chart 5 shows the cartons of the same
type as those used in series No. 2, ex-
cept for the omission of the paraffine
paper lining, The eartons of this series
gained 0.26% in weight on arrival in
Savannalh, and lost 2.59% in Boston,
Fifteen days after arrival, this series
lost 6.38% in Boston and only 0.89%
In St, Paul it lost 4%,
which 45 days after arrival was re-
duced to 2.7%, and 90 days after ar-
rival increased again to 6.6%. This
type of carton showed unusual changes
But, as in the previous

in transit and in some localities during
the 15 days after arrival. As in all the
other series, Denver here showed the -
highest loss,—9.6% 45 days after ar-
rival,
practically constant in Denver and
Seattle until the end of the experiment.
In Savannah and San Francisco the
loss was progressive to the end of the
experiment, while in Pittsburgh, ‘Wash-
ington, Boston and St. Paul, a gain in
weight is noted. This type of carton is
more subject to local change than any .
other, ns may be noted from the fact
that in two localities, Washington and
Pittsburgh, the maximum loss in weight

Phe loss in weight remained

TAMLE SHOWING VEIOHT OF CARTONS WHEN PACKRD AND PERCENTAGE VARIATIONS UNDERGOEE
'
IN TRANSIT AND AT DIFFERENT PERIODS APTER ARRIVAL AT DESTINATIOX.
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series, it is observed that in San Fran-
cisco, Savannah and Denver the loss in
weight is progressive from the begin-
ning to the end of the experiment,
while in Washington, Boston, Pitts-
burgh and St. Paul the material re-
covers in weight to some extent. Seat-
tle remained practically constant after
the 45-day period. The packages of
this series lost progressively until the
45-day period. Ninety days after ar-
rival the packages of this series were
gaining weight in every locality except
Seattle, where they continued to lose
progressively to the end of the experi-
ment. It may be observed that the re-
covery in Denver, San Francisco, Sa-
vannah, is very slow, while in Boston,
‘Washington and St. Paul, it is relative-
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after its arrival the moisture had been
reduced to 5.9%. These figures are
both: the highest and lowest percentages
reached in any locality throughout the
experiment,

The macaroni packed in catrtons of
series No. 2 (paraffine paper lining),
Chart 2, shows a higher moisture con-
tent throughout the whole period than

series, Series No. 2 shows a constant
deerease in moisture during the whole
r:itnruge period. All of the other series
mut:euscd in moisture from the 90 day
period to the end of the experiment.
The chart also shows that the paraffine
paper only retards but does not prevent
the drying out of the contents,

Table 3 shows the loss in percentﬁga

ous localities indicated by ©
Table 4 gives the loss in pereentsg*
net weight undergone hy the VU
series indicated by localitie

figures represent the averag® PR

age loss of five packages.
Charts 3 to 17, inclusivé,

@ phically the variations iﬂh”';:;

which have taken place bot

& study of the chart shows that in
! Francisco, Savannah, Seattle and
iver, the loss in weight was progres-
& throlfghout the whole period, Den-
showing the greatest loss, In the
] er sections, Pittsburgh, St. Paul,
: n, Washington, the losses were
c‘}:ﬁl up to the 90-day period, after

time  the . material gradually

fllust

J
e |

Chart 7 shows the cartons of series b.
These cartons being made from pieces
of cardboard rolled to form a package
about two inches in diameter, covered
with paper tucked in at the ends, per-
mitted the free circulation of air to a
greater extent than any other type.
The carton of this series suffered ex-
ceedingly high losses in weight both
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was exceedingly high and was noted in
the first 15 days after arrival.

Chart 8 shows the average loss in
weight for the b series indicated by lo-
calities. Savannah and San Francisco
gshow the least loss in weight, while
Denver showed the greatest. It may be
seen also that on an average the ma-
caroni shipped to St. Paul, Boston,
Washington and Pittsburgh, lost in
weightyup to and including the 90-day
period, and then gradually - gained
weight to the end of the experiment;
while that shipped to Savannah, San
Francisco, Seattle and Denver, lost
progressively from its arrival at des-
tination until the end of the 180-day
period.

All this macaroni was weighed at the
factory in the latter part of January,
when the temperature was exceedingly
low and snow lay on the ground, where-
#s the temperature of the room where
the macaroni was handled was approxi-
mately 70 deg. F,, with a very dry at-
mosphere, The paczages shipped to
Pittsburgh, Washington, Boston, St,
Paul and Denver were kept through the
winter and spring months, at the first
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The World’s Largest Mills
Should Make Your Semoli:ia

“““ ; r.\ It is natural for all of us to like to do
i 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 1N
let that quality drop below its il |
standard. From experience, W€ a
know that the large firm, because
of its greater facilities, is capable of
rendering better service. i
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Take THE W ASHBURN-CROsBY CO,, :

. largest Semolina millers in the
world. The great demand for GCLD |
MEDALSEMOLINA has made possible RS-
the selecting of Durum wheats of ;
the choicest quality, unparalleled
facilities for milling these wheats,
and the employing of expert Semol-
ina millers.
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. Chart sheaing varlations in porcentage of molsture in macaroni
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You can secure GOLD MEDAL
SEMOLINA in the fine, medium, or
coarse granulation. You can be as- .
sured of an unvarying quality in
any one of these granulations, and *
of the promptest possible service on '
orders large or small.
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: - % mills in the world, you will eventu-
ally use GOLD MEDAL SEMOLINA in *
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no artificial heat was provided in the periment may be due to the fact that probably would be different from those
stnruFe lroom,.these packages lost pro- Denver has an exceedingly high alti- . recorded. It i is probable that the m&
grei?s:lve y until t!:e end of the 180-d.ay tude. Had these experiments been ' earoni would hnve been in dried com
: | : ]per:o . Tht.! hl::ghb m:dd szog];esswe sturted in the summer and the macaroni  dition when pneked and the parlml e
i 2.1 losses In weight observed in Denver stored from summer to winter i gomé

b 3 : nstead ¢ dergone in
from arrival until the end of the ex-  of from winter to summer tle results A 12 :Pa\re ';,nmdfcated, would:
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WE CANNOT BUILD ALL THE MACARONI
MACHINERY BUT WE BUILD THE BEST.

not' have occurred. Rather the maca- kept would be in some localities drier  ages of series No. 5 show the gres'®
roni would have lost moisture through- and even warmer than the same room ' loss in net wei ht in every locality o
7 out the whole period of 180 days, due is in the summer. cent Savannahgh'nd Denver, wheré
i : to t'he fact that although it was sealed In charts 9 to 16, inclusive, where pal(:ka es of series No. 3 ghowed 8%
LR during the Jast period of the experiment  the 5 series are arranged according to  the safn loss, The ear.tonB of serits :
in the.winter, the room in which it was  localities, it may be seen that the pack- . 2, whi Blw:
e —_ ' e e

Offics and Works BROOKLYN, N, Y.
156-166 Sixth Street U.S.A.
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fline paper on the inside with the sealed  cality, as indicated in Chart 17. In' of series No. 3, which is like seriel_
2, except that the paraffine P;Pﬂ g !
ing on the inside was omitted, 8% ‘

ends on the outside, showed the small-  this chart the average of the 8 localities
est percentage of loss in net weight. for each type of carton is shown. The
The cartons of this series also showed  cartons of series No, 2 show the lowest i he cartons of serics
the greatest: regularity in every lo-  percentage loss in weight,  The cartons b w
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Good Packing Pfotects Goodwill

HE CONDITION of your goods when they reach the reta.iler and
are placed for final sale to the consumer largely determines the
goodwill that they will create for you. .

Your product has been built by careful attention to details that
affect its quality and its appeal to the taste of the consumer. Your
business is based on this care and attention.
will must be protected in shipping equally as m'uch as in manufacture.
Good Wood Boxes are the best shipping containers yet devised. They carry your
product safely through the grueling trip in a carelessly loaded car. Your product is

delivered to the retailer and finally to the consumer in perfect con_dition. The .chain
of your goodwill is unbroken because you give your product maximum protection by

shipping in

. Good Wood Boxes

| Association of Box Manufacturers

Your good

Bos AY nl‘nu- | . 413. CALVERT DUILDING
“"Nm.ll ‘ & 1553 CONWAY BUILD[NG. CHICAGO Baltimore, Md.
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: { y series, The same i -
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Forming and Lining Machine Foldlrg and Closing Machine Wrapping and Labeling Machine

Peters Machinery Company

231 W. lllino1s Street
CHICAGO, ILLINOIS

Name any nationally known Macaroni Manufacturer and
you name a user of Peters Automatic Package Machinery.

The Peters Package nevertheless benefits the smaller
manufacturers. It will surprise youto know how small an
output of packages per day can be handled more econom-
ically with Peters Machinery than by hand.

Our Engineers will. gladly furnish you with floor plans
and special data to suit your requirements. Request a

catalogue and further information.

THE PERFECT PETERS PACKAGE is automatically
formed and lined, folded and closed, labeled and sealed by
the Peters Automatic Machinery.

1
i
1
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ipercentage of moisture; while the series
'showing the highest loss in net weight,
as for example series No. 5, showed the
highest loss in percentage of moisture,
The same may be said in comparing

5& Tisac v Dava. Arrea Ananar Lo

C'l.mrt 1, which sl}ows the variations in  that Denver had the greatest |
lu':t'lccntage of moisture for the 5 series, ~ weight throughout the whole period ¢
:'n 1 lemrt 8, whzc.h shows the varia- 180 days, In the sauie pcriﬁd D
lons in the net weight for the same 5 (Chart 1) showed the greatest Joss 1
 percentage’of -moisture. - On the 0

series. It may be seen in Chart No,-8,
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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 helpyou
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
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 washing machines.
Your copy awaits youy request—it's free.

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

Baker-Perkins Bailding

Scle Sales Agents: WERNE
NEW YORK CHICAGO PHILADELPHIA BOSTON CLEVELAN

R & PFLEIDERER Machinery

D SAN FRANCISCO KANSASCITY,MO. MEMPHIS

a

= pmda B o

eyt seaz s s g ey
e gt S N i i o b M vl B ORGHARO

r & Pfleiderer Machinery
- for the MACARONI Trade
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hand, Savannah (Chart 8) showed the
lowest loss in net weight as well as in
percentage of moisture (Chart 1).

In summing up the results of these
experiments, as is dene in Chart 18, it
may be seen that the variations in the

net weight of these packages for all the
series in all localities is complementary
to the variations in the moisture con-
tent of these products throughout the
whole period of 180 days. A

Table No. 5 shows the average woight

of the empty cartons of ear.:hli
when packed, the average van;e ‘
cach series, together with t

mum and minimum percentsd® ¥

tion and the names of the
where these: variations 0¢¢

o R SR T

13413 ¥i5f13

'y be seen that the empty cartons

¢ undergone changes in weight

Yughout the whole period of this ex-
Timent; .

: Thi‘-tﬂble shows that the cartons of

[E3
“Y/10/r2

geries No. 1 having an average weight
of 1.22 oz when packed, gained an
average of 4.2% on arrival at their -dea-
tination. In Boston they gained
17.81% and in Denver they lost 1.66%.

Time inPay A TLRAmvAL

Fifteen days after arrival the average
gain had decreased to 1.43%. In Bos-
ton it showed a 5.17% gain, while in
Denver it lost 4.69%. Forty-five days
after arrival, the average gain was re-
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duced to 0.79%. In Pittsburgh it
gained 9.76% and in Denver it lost
4.7%. After the 45-day period the vari-
ations in met weights of the cartons

1.65 oz. when weighed at the factory.
On arrival at its destination this series
ga?nod an average of 1.43%, with a
gain of 5.84% in Washington and a
loss of 4.05% in'Pittsburgh. - Fifteen
~days after arrival these cartonslostian

5.969% in St. Paul and lost
‘Denver, .

" The cartons of series No. 2 averaged

Jﬂnuu-, I 1

10. They 0%
average of 0.769% of 1% 18108

The cartons: of ‘series NO- R
‘ age of 1.45 oz. Whet P4
at their destinatior ther

ge of 2.98%. In Boston

an avera :
eg ad guined 18.62% and. in Savan-

B, arrival these cartons had lost an

e of 0.55%. In Boston th(? gain

een reduced to 4.52%_ and in Sa-
ah the loss Was 7.69%. .

o cartons of the fourth series had

erage We

"I‘EI:‘; gnined an average of 2.13%

renching {heir destination. ¥n Bos-

B they gained 8.539% and in San

Mncisco they lost  2.23%. Fifteen

s after arrival the average loss was

G. In Sun Francisco they gained

b and in Washington they lost

‘ c.cnﬂmls of the fifth series had an
oo weight of 2.3 oz. when packed.
arrival they gained an average of
¥ In Boston they gained 14.22%
in San Francisco lost 2,19%. Fif-
1 doys after arrival these packages
an average of 1.84%. In St. Paul
B, 10st 3.94% and in Denver they lost

he cartons of ' every séries show an
rage gain in weight on arrival at

Bt destination. - At the same time, -

ever, the net weight of the maca-
decreased. 'The moisture which
; given off by the contents of the
@ kage was first absorbed by the car-
and then evaporated into the air.
s fact seems to be of some impor-
e, 0s it shows that the variations
he gross weight of a package cannot
& oppliecd to variations which may
8 place in the net weight of the same
kage. '
he macaroni used in these experi-
ts was in excellent condition at the
i of 180 days. No reports were re-
Bved from any of the laboratories of
 having deteriorated in any way,
ger in transit or in storage.
i CONOLUSIONS
he following conclusions appear to

ight when packed © 267"

be justified from the results of these
experiments:

The loss in weight of macaroni under-
gone after packing is due to the loss of
moisture. The moisture is lost at least
in part through the carton which first
absorbs the moisture and then gives off.
In detemining the changes in the net
weight of macaroni it is necessary to
make the weighings direet, The
changes in the gross weight of pack-
ages of these types can not be applied
to any changes in the net weight.

Macaroni lost weight in transit and
in storage in every locality when
packed with an average moisture con-
tent of 15.699% in any of the ordinary
types of cartons used for this purpose.

The results recorded here have a gen-
eral application to this type of prod-
uets, and that is, that changes in the
moisture content of the product when
packed and in the climatic conditions
to which the product is subjected af-
feet the weight obtained,

It is, therefore, essential in determin-
ing whether or not a package has the
proper weight, to establish a basis of
computation. This may be done by es-
tablishing the maximuni percentage of
moisture which such a product may
contain,

Gems From the Press
Cheese

Cheese is one of the most useful food
materials, as it is always obtainable in
all places, and can be made at home if

one has a large quantity of milk.
What is known as American or ‘‘fac-
tory’ or ‘‘store’’ cheese is different
according to methods of making, and
also varies according to age. An old
cheese has & ““bite’’ and usually can be
grated. This cheese makes a better
¢parebit,’”’ and is the best for maca-
roni, spaghetti and “‘au gratin’’ dishes.
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The soft, mild cheese may be used for
sandwicues or for dishes calling for
milk, the cheese usually melting
smoothly. For the soup and for many
of the finest sauces nothing equals the
Italian, Parmesan or Roman cheese.
The Swiss cheese, having the large
holes, is excellent for cheese sand-
wiches,

The cheese which is probably used
the most for salads and is chosen as
an after dinner cheese is the Neuf-
chatel, or cream, or cottage cheese—-
Los Angeles Record.

Foulds' Macaroni Is a Meat in Its

The day is past when Amerieans be-
lieved that only imported macaroni was
fit to eat. There was a belief that maca-
roni wheat was not within reach of
food manufacturers in this country, but
‘that fallacy has been entirely exploded.
In fact Italians in this country have
themselves gotten over it. Foulds’
macaroni has done a great deal to
break down the old ideal. In Foulds’
the Godfrey company sends out to the
people of the northwest a brand that
has well established itself as the real
dependable in its line.

Macaroni, the Foulds brand, when
cooked with grated cheese, is o meal in
itself and practically a balanced ration,
justifying the old saying that macaroni
and cheese is both bread and meat.
Foulds is made from the choicest glu-
tenous macaroni wheat and is a clean
food.—Milwaukee News,

LADIES FIRST

Mrs. Flatbush—So he’s married o
widow !

Mr. Flitbush—Yes, he's married to
her, all right.

Mrs. Flatbush—Was it love at first
sight for him?1

Mr. Flatbush—No; she saw him first.
—Yonkers Statesman.
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The moulds are guaranteed for materials and work-
manship and the prices are reasonable.
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Brooklyn, N. Y.
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Standards and definitions for butter,
condensed milk, eacao products, gin-
ger ale and ginger ale flavor, cayenne
pepper, oil of cassia, and breads, were
adopted by the secretary of agricul-
ture upon the recommendation of the
joint committee on definitions and
standards for the guidance of federal
officials in the enforcement of the fed-
eral food and drugs act. These stand-
ards become effective at once.

The standards and definitions have
been adopted by the Association of
American Dairy, Food and Drug Offi-
cials and the Association of Official
Agricultural Ciemists and will be used
generally by stote officials in the en-
forcement of state food laws.

, The text of the siandards and defi-
L. nitions of bread, a closely allied food

' made from grain and in which maca-
roni manufacturers are probably most
interested, follows:

BREAD is the sound product made
by baking a dough consisting of a leav-
ened or unleavened mixture of ground
grain and of other clean, sound, edible
farinaceous substance, with potable

- water, and with or without the addi-
) tion of other edible substances.

In the United States ‘he name
“‘bread,’’ unqualified, is understood to
mean wheat bread, white bread.

WHEAT BREAD DOUGH, WHITE
BREAD DOUGH, is the dough consist-
ing of a leavened and kneaded mixture
of flour, potable water, edible fat or
vil, sugar or other fermentable carbo-
hydrate substance, salt and yeast, with
or without the addition of milk or a
milk produet, of diastatie or proteolytic
ferments, and of such limited amounts
of unobjectionable salts as serve solely
as yeast nutrients®*, and with or with-
out the replacement of not more than
three per cent (39%) of the flour ingre-
dient by some other edible farinaceous
substance,

(*The propriety of the use of minute
amounts of oxidizing agents as enzyme
activators is reserved for future con-
sideration and without prejudice.)

WHEAT BREAD, WHITE BREAD,
! is the bread obtained by baking wheat
‘ bread dough in the form of a loaf os of
rolls or other units smaller than a loaf.
It contains, one hour or more after
baking, not more than thirty-eight per
cent( 38%) of moisture, as determined
upon the entire loaf or other unit.

MILK BREAD is the bread obtained
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Secretary Adopts Food Standards

by baking a wheat bread dough in
which not less than one third (1-3) of
the water ingredient has been replaced
by milk or the constituents of milk
sr;li(]s in the proportions normal for
whole milk. It conforms to the mois-
ture limitation for whent bread.

RYE BREAD is the bread obtained
by baking a dough which differs from
wheat bread dough in that not less than
one third (1-3) of the flour ingredient
has been replaced by rye flour. 1t con-
forms to the moisture limitation for
wheat bread.

RAISIN BREAD is the bread ob-
tained by baking wheat bread dough,
to which have been added sound rai-
sins in quantity equivalent to at least
three (3) ounces for each pound of the
baked product which may contain pro-
portions of sweetening and shortening
ingredients greater than those common-
ly used in wheat bread dough.

BROWN BREAD, BOSTON BROWN
BREAD, is a bread made from rye and
corn meals, with or without flour, w hole
wheat flour or rye flour, with molasses,
and in which chemical leavening
agents, with or without sour milk, are
commonly used instead of yeast.

In some localitics the name brown
bread is used to designate a bread obh-
tained by baking a dough which difi2rs
from wheat bread dough in that a por-
tion of the flour ingredient has been
replaced by whole wheat flour.

Simplified Container Conference

As a result of the preliminary confer-
ence on the simplification of containers
held Dec. 6 in Washington under the
auspices of the department of com-
meree, at which the National Maca-
roni Manufacturers association and the
American Macaroni’ Manufacturers As-
sociation, Inc., were represented by Dr.
B. R. Jacohs of the National Cereal
Produets Laboratories, 2026 Penn av.,
Washington, the maearoni manufactur-
ers of the country, through the associn-
tion officers, have been invited to at-
tend a general conference of users of

- Notice
If you are not receiving the maga-
zine regularly, either your subserip-
tion is overdue or we do not have
your correct address. Won't you
advise NOW, while it’s fresh in
mind ? .

L)

NAL

“products will be considere

T T Iy e

Jﬂnuary 15, 14y ary 16,

containers to be held
ington. - At the preli;
general steering Committeg
pointed to carry on Preparat, ?‘
with an idea of making suimhl:J ,‘
mendations to the genery eon[er
-On Jan, 16, the following Group,
 at fp,
eral Eonfcrence: Macaroni e i
dles; all package cercql:
roni and noodles; soap ung S04] pry
ucts; canned milks; extracty
spices; salt and baking Powders
A special request has heep n:cej ]
from Herbert Hoover, secretary of,,
merce, by the representativeg of
macaroni association to obtgjy in
mation on the subject of simplified
tainers so far as it is advisable
industry. As a result, Dr. Jaeobs
ing in behalf of the National Mg
Manufacturers association, has e
a questionnaire to its membery g
information that will guide the of 3
in their stand at this conference of j
16. The questionnaire is most con
and easily answered, and all mq
manufacturers should be most ready
furnish the information sought,

Simplified Containers for Bulk (

Wo. 1. Are you interested in i
suhject of simplified containers!

Jan, 16 in Yy
Ninary meeli

 except py

i

ving ke
n everything else,
gtarted
urpose
ing com] e .
o “keep prices within reason,

8l (o show what geientific manage-
can do with & grocery store.

hile intended  for employes only,
.ery, meat market, shoe
stores are open to the
Between 9 a. m. and 8 p. m.
ord stoves look like a ticket of-
tor o world’s series base
eue of customers begins to form
bour before the stores open. At 8
ok on a recent morning it extend-
early o block. The buteher shop
month sold 235,000 1bs. of meat.

ash and carry” prevails. The  where they should be.”’
L rooms are arranged much like a
jtry bank, with a counter the en-
{length of the room, Every com-
Bty is put up in packages of stand-
 weight or number of pieces and,
hearly as possible, each article is
gy to hand over to the customer
bout a second wrapping. One buys

ford grot
clothing

1923

Henry Ford’s Grocery Stores

. o hand at reforming
Henry Ford has
a groeery store; not fo_r
,f making money, nor for
otitors out of business,

ball game.
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a dozen eggs, a peck of potatoes, 25
Ibs. of sugar, a 1. of butter—no split
dozens or half units,

On entering, the customer is handed
a tag by an attendant, As each pur-
chase is made the salesman pencils in
the amount. When the purchasing is
finished the tag is presented to a cash-
ier who foots the items, takes the mon-
ey and stamps the tag paid. The tag
then becomes one’s pass for getting out
the back door where another attendant
takes up the tag and deposits it in a
large box, as a sales record.

As an influence in holding prices
down in the vicinity of Ford’s plant,
these stores are important. They are
not operated to drive others out of
business or to make large profits, but,
as an official says, ‘‘to keep prices

Five miles from the plant in Detroit
potatoes were selling at 30c¢ a peck, a
mile from the plant at 21¢ and in the
Ford store at 17¢. Fo« 1 creamery but-
ter is on a par with the best in Detroit,
at a differentinl of 8¢ to 15e per 1b.
Really fresh eggs at the Ford grocery
are 54c per doz., downtown 55 to 70c.

No. 2. Do you make hulk goods!

No. 3. In what weights do you s
bulk goods?

No. 4. Do you believe that both
and 22 1bs. are essential?

No. 5. If one is to he elimimt
which would you prefer to retain! |

No. 6. Do you prefer fibre or v

Package Goods (Not Noodl)

No. 1. What weights of pack
do you pack? :

No. 2. Would you be willingto
plify on 8 and 16 oz.! 3

No. 3. If not, on whar weight W
you be willing to simplit} !

No. 4. How mainy pur uges of &
weight do you pack in “ach l'ﬂ.‘?', _
No. 5. Do you belicve it advi

to pack more than 2 doz. per case!
No. 6. If so, what nuiber should§
packed? B
While it may be too lte as 8 &
to the representatives of the indust
who are to attend this .-unfo'relll‘f
the 16th to get this informatiol f
all macaroni manufacturcrs af.lN'P )
lication of this questiommire, it w0
be advisable if this infornmti?n hnsl :
already been furnished, that it be g
5o that the prevailing opinion s
able only through such question®

Maldari’s Insuperable Bronze Moulds

127-31 Baxter Street

with removable pins
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Ford sugar price is $1.88 for 25 1bs,,
or 7.5¢ per 1b., but he sells a very good
grade of coffee for 28e. A good grade:
girloin steak ean be had for 25¢ per 1b.

An interesting feature of the Ford
store is the ‘‘assembly line.”’ F?rd
has applied the prineiple of assembling
cars to the grocery, Figures on num-
ber of customers per salesman are not
available, but the ratio must be high,
for the salesman wastes not a minute
making out sales slips or running to
and from the cash register.
system eliminates all this, as well as
saving the time of the customer.

As a simple accounting system there
are many advantages.
peneils the number in a column oppo-
site amount of each sale. Cashier needs
no cash register, beeause the total of
tags hearing each cashier’s stamp taken
out of the ““ballot box’’ at the exit
must agree with her total cash at the
end of her shift.

Cost of goods plus salaries and al-
lowances for rent, light and heat costs
must equal total receipts for any given
period. If the total receipts exceed
total costs for a period, prices are low-
ered during the next period, and vice
versa if the opposite proves true.—
Wholesale Groeery Review.

The tag

Each salesman

can be had for future informsti®®
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Experts on Macaroni as Health Aud

In an interesting and instructive ar-
ticle prepared for the New York Com-
mercial early in December C. F. Keene,
business manager of the American
Package Macaroni ‘association of Chi-
cago, presents convineing argument on
the value of macaroni as an aid to
health and predicts a great future for
this food, sometimes known as the
““poor man’s meat.”” The article
quotes liberally from food authorities
and medical experts in this country
and in FEurope whose opinions are
weighty and influential and which mac-
aroni manufacturers and distributers
should make the greatest use of in
their campaign to educate the consumer
as to the food value of their produets.
Mr, Keene's article follows:

““Present day grocery merchandising
success is predicated on a thorough
knowledge of the source, quality, food
value, popularity, profit from rapid

turnover and coneomitant value of the °

food products as used by the consumer
with other staple foods.

The sale of one staple is generally the
forerunner of other purchases that
make for satisfactery volume and prof-
its and the merchsnt who uses this fact
to increase his sales is the one who
stands out as a shining light for others
to follow—a good merchandiser.

From 3 to 5 out of a possible 26 gro-
cery items are used in the preparation
of every macaroni produet dish in
American homes today. The sales pos-
sibilities of this group are capable of
producing in themselves a very consid-
erable part of the net profits of a prop-
erly conducted business.

And then the food value—a healthy

clientele will buy more food—so why
not consider Mr, Grocer as a health
guardian through his recommendation
of foods that the medical fraternity,
dietitians, health directors and scien-
tists recommend as the one outstand-
ing food in health and diseases. IHere
are some of the faets:

““Macaroni is the poor man’s meat.
Macaroni is practically a predigested
food, easily borne by the most delicate
stomachs, easily digested and superior
in every respect to ontmeal, hread, meat
and even the vaunted health foods of
physical culture, Maecaroni, in the lan-
guage of Garibaldi, is the food of the
workers, the great musele builder, the
one dish of which the appetite does not
tire.”’

«John Philip Street, in his article on
macaroni and spaghetti in the ‘Modern
Hospital,” says: ‘Many brands of mac-
aroni show a carbohydrate reduction of
from 40 to H0¢ and possess positive
merit in the dietetie for diabetes.” And,
when you recall the fact that there are
now over one million and a half suf-
forers from diabetes in the United
States alone, you may easily glimpse
the market for macaroni in this diree-
tion if the facts on the subjeet were
brought home to their attention, and
the authorities quoted.”

You have heard of the famous Ar-
nold Lorand of Carlsbad. e is quoted
throughout the world and in his great
work on health and diet, he says: “I
recommend maearoni; it is nutritious
and easily digested and does not im-
pose any hard work on the stomach and
digestive funetions, Tt is well tolerat-
ed and quickly taken up into the sys-
tem. Nor does macaroni contain any
of the injurious substances so common
in other protein foods, substances which
make diffienlt work for the liver and
blood vessels. Maearoni thus forms an
ideal food for liver and kidney patients,
as well ag for gout, hardening of the
arteries, ete. Macaroni is excellent in
all sueh cases heeause it does not lead
to the formation of urie acid, also maca-
roni antagonizes intestinal putrefac-
tion. We have every reason, therefore,
to give first place to macaroni as a
nourishing food, remembering that it
contains per kilo a total of 2,360 to 3,-
600 ealories.”

Burner, another authority, says:
“Macaroni (the durum wheat produet)
is rich in gluten and less than 119 of
it is lost in the process of digestion and
assimilation.”’

And we have Unele Sam himself on
the side of macaroni. The same au-
thorities call attention to the United
States Naval Act of June 249, 1906,
which amends the old statutes so as to
include a weekly aliowance of at least
Y4 1b, of macaroni in lieu of 3 I1bs. of
sugar, 114 1bs. of condensed milk, 4 1bs,
of fresh vegetables or 4 Ihs, of flour.
Note the force of these equivalents,

Let us now consider another quality
of macaroni, its immunity and freedom
from those elements which cause toxins,
poisons and urie acid, Gilman Thomp-
son, perhaps the greatest authority, of
London, England, says on page 180 of
his book on foods that “riacaroni,

of the Near East Reljof and

J]nuary 15 I

weight for weight, iy Vitlyg)
flesh making in the inimg) Ot'fa .
the most nutritious meats, lwefmn
ton, and is very considery}), .
gestible than meat, 4, oe nl:: '-
fgrmntion of urie aci, making j;
cially valuable ag g Food iy '
rhenmatism, lumbagy, sont,”
Robert Hutchingon, of I
Scotland, in his I and py
ples,”” says: ““The s 0f maey
indicated in condition, where l.'
digestibility is require| and wh,
is advisable to leave hling in by
testines the smallest residue pogy
Dr. C. Curran, associate g
surp
commander, United States payy ,
“We physicians who haye h;el
the ground and seen the terrible

" ger of the little children who s

wander through the hilis for
feeding upon weeds, have obseryg|

wonderful recuperative valye of nd
roni' to these starving little o

There is no other food so nutrity
Macaroni is rich in gluten, the
and health building element reg

especially by children. It is a sple

meat substitute and can be made
palatable. We would rather have n
roni than any other food for those
gry children.”’

Planning Rate Increase

An increase in the rates on e

and noodles to southern points is§

minent according to views of J,
Woolridge, staff covespondent of
Northwestern Miller, who treats
subject as follows: *'The Sw

Freight Rate commission is giving

sideration to the matter of raisiog

rates on noodles and mw:-aroni prol i

from Ohio and Mississippi river ¢
ings to southern points other tha¥
ports. It is proposed to -ancel tht

modity rates now in tl. mriﬁ"and
low class rates to apply. Efefg
April 1, 1922, under I. & 5. docket]

the commodity rates !rom ?hi"
Mississippi crossings to the Gulf p
were canceled, allowiny class ral

apply. With the commulity "“‘; Sl ;
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ports, a diserimination Was ch

force to points other than
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railroads asked that the clu_ss l'll
substituted for the cﬂllllllt:dltj r
all points in that district.
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Furope and “Us’
t have we to do with Elll“ﬂpﬂf
gestion 18 often. asked with a
py Little Americans who cunn?t
yond (heir noses and who, in
imstances, have never traveled
mile from America,r eads Fact

§ ament in Forbes, “Usually the

of this (uestion i8 followed lfy a
ation upon how all s'uﬂlment
a i3 unfo herself, how little the
of other countries means to her,
if sustained, how independent of
t of the world she is, Wel!, now
hrow sowme light on this timely,
mportant question, for there as-
- is need of knowledge to dis-
ihe existing ignorance.'’
THE LIGHT

t have we to do with Europe?
ne total exports of 20 articles
ating  $2,000,000,000 Europe

& $1,500,000,000 in the fiscal year

#: have we to do with Europe?

total exports of $113,000,000

M Europe bought $97,000,000; of

xports totaling $95,000,000 Eu-
ought $76,000,000.

t have we to do with Europe?
dotal wheat exports of less than

5

$280,000,000 Europe bought fully $210,-
000,000; of $160,000,000 corn exports
Europe bought $58,000,000; of flour ex-
ports of $97,000,000 Europe hought
$55,000,000,

What have we to do with Europe?

Of total cotton exports of $596,000,-
000 Europe bought $490,000,000.

What have we to do with Europe?

Of total gasoline exports of $117,-
000,000 Europe bought $74,000,000 ; of
$78,000,000 exports of lubricating oil
Europe bought $57,000,000.

What have we to do with Europe?

Of copper exports totaling $88,000,-
000 Europe hought $68,000,000.

What have we to do with Europe?
. Of $77,000,000 sugar (refined) ex-
ports Europe bought $62,000,000; of
$16,000,000 exports of canned foods
Europe bought $14,000,000; of the $10,-
000,000 exports of prunes Europe
bought $8,000,000,

What have we to do with Europe?

Of tobacco exports of $157,000,000
Eurape bought $129,000,000.

‘What have we to do with Europe?

Europe bought three fourths of the
total exports of 20 principal articles,
chiefly the products of our soil or
mines,
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What have we to do with Europe?

Europe bought more than $2,000,-
000,000 of American products in this
fiscal year of 1922 or well over half of
Ameriea’s total exports of the entire
world,

What have we to do with Europe?

These figures supply at least part of
the answer. Do they not?

On Every Desk

The NEW MACARONI JOUR-
NAL should be in every macaroni
and noodle plant in the country and
on every desk of manufacturer and
distributer. If not, it’s your fault
and your loss, Send in your sub-
scription now,

HORSE.-SENSE :

“You're fired!” exclaimed the dis-
appointed superintendent of produc-
tion in a nationally recognized maca-
roni factory.

“Fired! Why I work like a horse
around this plant,’’ replied the disap-
pointed pressman.

““That’s just it. I have to drive you
all the time,’’ was the comeback of the

 disgusted foreman.

The use of your eyes around any place of business receiving
#the product of farm or factory will convice you of the absolute

laccuracy of this picture.

Your Goods Run the Same Gauntlet During Their .Jo_ur-
ney, Give Them Real Demonstrated Protection By Using

WOOD BOX

SHOOKS

A request will bring a quotation.
“Only one kind—the best”

Anderson-Tully Co.
| MEMPHIS, TENN.

cidents DoHapp
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MACARONI PROGRESS IN 1922

In New York Commercial Lloyd Skinner
Reports Industry on Firmer Basis and
Product Improved—Foods Supe-
rior to Foreign Made—Old
Sales Methods Past.

The macaroni industry in America
was never on a more firm or solid foun-
dation. The quality of macaroni prod-
ucts that are today being put out gen-
erally by all factories has improved
within the year. Most macaroni manu-
facturers are now trying to make the
best product possible instead of the
cheapest. This is particularly true of
the manufacturers of package goods.
Tricksters Quit
For several years one of the largest
macaroni manufacturers in this coun-
try used most every trick imaginable
in the merchandising of its products
in the way of free deals, special conces-
sions, changing quality, bonus to job-
bers salesmen, cutting prices, change
weight of packages, cte. This company
in the last 2 or 3 years has had a detri-
mental influence on the industry and as
it seemed to get a certain amount of
business many of the weaker manufac-
turers tried to meet that competition.

The company referred to has recent-
ly quit business with a loss of several
million dollars to creditors and stock-
holders. The husiness of that company
has now been taken over ny substantial
interests. The fact that that company
is going to be run along business lines
has influenced many other manufactur-
ers of maearoni products to start set-
ting their houses in order, all of which
will no doubt be of great benefit not
only to the macaroni industry, but to
those channels of trade with which they
deal including the consumer,

Substantial Progress Made

While the macaroni industry has
been more or less disorganized in the
past as explained in' the foregoing it
has within the past year, made more
progress toward getting on a substan-
tial foundation than almost any other
food industry. Today there are maca-
roni manufaeturers that offer their mer-
chandise at one price and on one basis
and have no special discounts for quan-
tity buyers. This step represents a new
era in the marchandising of food prod-
ucts.

It would scem illogical to expect the
retailer to have a higher code of ethies
in the matter of merchandising than
manufacturers, and yet today some
large food manufacturers have differ-
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ent prices on their products and there-
fore, not all of their customers are pay-
ing on the same hasis and price. .

Manufaeturers have it within their
power to sell to whom they wish and
the time is not far distant when the
decision in the Mennen case will be car-
ried out and then manufacturers will
do business only with whatever class of
buyers they select, but whoever they
sell will be sold on the same price and
basis. This will be brought about not
so much from a legal standpoint as
from a moral standpoint because it will
represent better merchandising.

Wheat Barometer

Wheat is not only the staff of life,
but it is the great barometer showing
the strength of a country. In other
words, any country that has a real sup-
ply of wheat is in a comparatively sub-
stantial condition, Macaroni products
represent the shortest method of con-
verting wheat into a food product,
there being nothing in high grade mac-
aroni produets, with the exception of
the egg noodles, except a certain kind
of flour and water, therefore the indus-
try has a real basis for its inception and
existence,

There was a time when a large vol-
ume of macaroni products was being
imported into this eountry. The rea-
sons for this were that in times past
this country did not produce the kind
of wheat that is necessary to make the
best macaroni produets, that wheat in
the past being largely produced in Rus-
sin. The Ttalians got their wheat from
Russia and made it into macaroni prod-
ucts and imported it into this country,
U. 8. Largest Macaroni Wheat Producer

Today this country is the largest pro-
ducer of the wheat desirable for maca-
roni produets, and Russian wheat is
practically ont of the market. For this
reason those manufacturers abroad who
now export macaroni products to this
country obtain their wheat or flour
largely from Minneapolis or Duluth,
and are at a disadvantage in competing
with the American manufacturers.

It is a matter of fact that in the past
few, years the manufacturers of maca-
roni produets in this country have dem-
onstrated that with newer and more
sanitary methods of manufacturing
with the same raw material they can
produce a better grade of macaroni
products than has ever been produced
by any foreign manufacturer.

While the manufacturing of maca-
roni produets in this country has made
great strides in the last few years, it

-
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B uters il retailers; they condemn

.« one which legitimate busi-
il not condone.
w of no other stand from
ioh there has been in the past so
ch packsliding.
Hobbers and wholesalers are equally
nd, after making similar
wes'” at meetings, cater to manufae-
ors who offer free deals, often tak-
k the profits that are meant to go to
consumer,
\[gearoni manufacturers and all bus-
s people are naturally interested in
views of the middlemen and we
ste here from a letter to the Journal
commerce of New York city by Har-
Sloan, secretary of the Kansas and
souri Wholesale Groeers associa-
n, who is recognized as without peer
ong secretaries of wholesalers. His
ter follows :
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So called ‘free’ macaroni not only
broke a big macaroni concern in the

lot of jobbers and stuck them bad. The

the big advertisements offering these
deals. Of course, there is nothing ‘free’
in a ‘free deal.’

re- trap to catch the unminitiated and the

in price on a sure and certain basis
which will overstock the buyer and
boost the sales of the manufacturer, in-
cidentally breeding trouble for the job-
ber, What do you think about it?"
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No Free-ness in Free Deal

g cither to deceive competi-

u all know, but it stuck a

a rule, are opposed to all
" 1t is one of our code of
her macaroni concerns are
if the jobbers have changed
ree deals,” and I am wonder-
r or not you are supporting

It is just a case of a
8 con game. It is a wary

ated. It is merely n deeline

Retailer’s Advertising Deal

To encournge groeers to stock their
shelves with
brands now manufactured by the Ar-
mour Grain

either or both of the
company, the Armour

Golden Age rvecently pur-

chased,
trade paper advertising, has put on a
special deal whereby an allowanee will
be made for window displays on quan-
tity purchases when ordered through
wholesalers or jobbers.
quoted for both the Golden Age and
the Armour brand of macaroni, spa-
ghetti and plain noodles, 24 8-0z. pack-
ages to the case at $1.80 a case, the
same quotation is made on its Golden
Age egg noodles of 24 4-0z. packages. !
Drop shipments with freight prepaid
from plant or warchouse on 10-case
lots and upward will be made -on
either brand.

An allowance of 10¢ per case for win-
dow or counter displays will be made
to grocers on all purchases of 1 to 10
cases of either the Armour or Golden
Age or assorted macaroni produets; on
an order of from 10 to 25 cases, ' 12¢
per case allowance will be made, while
large orders exceeding 25 cases will be
given an allowance of 15¢ per case, i

To get this allowance retail dealers
must mail jobber invoice with this nota-
tion: “‘Have made window or counter
display,”” and check to cover will be
mailed the retailer on receipt of job-
ber invoice.

3b
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The prices

but they have definite plans for i
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Americans Eating Less Meat

* Figures and charts on the meat in-
| dustry of the United States showing
that the consumption of meat is de-
creasing were given in an exhibit, en-
titled ‘‘Livestoek Statistics,”” by the
United States Department of Agricul-
ture at the International Livestock ex-
position in Chieago, Dee, 2 to 9.
These statistics show that the United
States, while still among the principal
meat eating nations of the world, is un-
dergoing a general decline both in per
capita consumption of meat and in the
number of food animals in proportion
to the population. This situation is il-
lustrated strikingly by a chart of the
trend of human live stock population
in the United States from 1850 to 1922.
Among live stock the number of swine
v 3 is the most variable, and sheep show
the greatest general decline, The rela-
tive positions of the curves in this chart
at the present time indicate that the
nation will probably experience in-
creasing difficulty in supplying its in-
creasing population with sufficient meat
produets, and at the same time provid-
ing a surplus of these products for ex-
port.

The principal meat eating nations
of the world, in order of per capita con-
sumption, are Argentina, Australia, and
New Zealand, with the United States
fourth.

New Publication Issued

The hard red winter wheats, grown
principally in Kansas, Nebraska, and
Oklahoma, and oceupying nearly one
third of the total wheat acreage in the
United States, produce flour from

i which a high quality of bread is made.
. The United States Department of Agri-
culture and the state experiment sta-

tions in the central Great Plains region

have given much attention to the im-
provement of the varieties of this class

of wheat and the introduction of new

ones from other countries, The 12 vari-

vties grown in the United States are
known in different parts of the coun-

try under about 40 names. Turkey,
kharkof, and kanred are the leading
varieties, but even among these Turkey

and kharkof are practically identical.

Until the development of kanred, these

two similar varieties were grown on

most of the 18,000,000 acres devoted
annually to hard red winter wheats,
Kanred, a variety developed in Kan-

« these varieties in most sections,

"wwheat.

i Grain, CTrade and Food Notes

sas, has been grown commereially only
during the last 6 years. It is resistant
to some forms of leaf and stem rusts
that oceur in the hard winter wheat
section. It is slightly more winter re-
gistant than Turkey and kharkof,
ripens a little earlier, and outyields
Al-
though the hard red winter vheats are
largely confined to the states mentioned
they are grown to some extent in ad-
joining and near by states, and small
acreages are found in more ‘(]istant
parts of the country. Blackhull has
been a good yielder in some parts of
Kansas becouse of its early maturity.
Minturki, because of its winter hard-
ness, has outyielded other varieties of
the same class in Minnesota. Bacska is
the best for northern Wisconsin. Alton,
a beardless variety, is of poor quality
and not a good yielder, and should not
be grown except where a beardless
hard red winter wheat is desired.
These wheats are best adapted to the
higher and dryer areas of the central
and southern Great Plains. As the an-
nual rainfall increases to the eastward
they come into competition with the
soft winter wheats. In eastern Kansas
and Oklahoma, northern Missouri,
southern JTowa, and central Illinois,
where the rainfall varies from 35 to 40
inches, the hard red winter wheats are
adapted only to the higher, drier, and
less fertile soils. They do well in some
of the drier sections of Oregon, Wash-
ington, and Idaho, where the annual
rainfall is about 15 inches., They are
also quite important in Minnesota,
South Dakota, Wyoming, and Montana

though spring wheats are more general-*

ly grown.

Marquis Wheat Leads

Of the 24 distinet varieties of hard
red spring wheat now being commer-
cially grown in the United States, the
Marquis is the leading variety, accord-
ing to J, Allen Clark and John IT, Mar-
tin, agronomists, United States Depart-
ment of Agriculture, in Farmers Bulle-
tin 1281, just published. Sinee its in-
troduction into this country in 1913,
Marquis wheat has become more widely
grown than all other varieties of spring
It has outyielded almost all
other varieties, due principally to its
earlier maturity, and excels them in the
quality of its flour. The varieties of
hard red spring. wheat differ widely
in their yielding ability, rust resistance,

carliness, and milling ay hakip

as well as in their eXternyl nppfr
and in their adaptatioy {,, quular
tions. Of the new variutjeg r o
developed, the Kota is ¢ =

Mos i yeal 5
ing, say the investig;m,l_slnm’]tnp’\ﬂ‘ ': ;:s against 5,000,000 tons in pre-
Dakota it has outyielded ), .\I;,D r years. The Present consumption of  ported.
in seasons when rust iy Prevalept b eat in 1101y 18 about 7,600,000 tons,
limited experiments show it ¢, l)ul .I pearly 500,000 tons (18,000,000 bus.)
adapted to the eastern ayg nuulh qter than the prewar level, The

parts of that state, where stey -
often a serious factor in wlegt prod
tion. The Preston variety yigls ,,
slightly less than the Marquis iy
Minnesota and Red River valleys |
considerably less in other sectim.zs:
Red Fife and Power varieties are |,
adapted to northwestern North Dy
and northeastern Montana,

L]

Third Largest on Record

Winter wheat sowings thig fall §
estimated by the Department of \p
culture, are 46,069,000 acres. ThE
planting is the third largest ever
corded by the farmers of the coun
but the condition of the crop is s
what low, being 8.4 points below |
10-year Dec. 1 average condition,
crop reporting board made no fore
of the probable production but an og
official forecast based on average shag
donment during this winter and av
age conditions prevailing until harreg
places the probable production at I
575,000,000 to 600,000,000 bus. Tiee
first forecast of production wil §
made by the board in Muy.

French Wheat and Flour Imports

Marseille is the leadiny wheat P8
of France. Tn 1921 its imports amos
ed to over 450,000 tons, vr 36% of
the wheat 'brought intc the cou
Much of the wheat is A rican dur
used for the manufacture of macir®
Very little flour is jmported 11
Fraunce, due to the tarif’ of 2t
francs per 100 kilos (220 {hs.), 30"y
ing to grade, whereas fie lunﬂ.
wheat is only 14 franes per 10 kil
The total amount of wheil imported g
France during the first seven m'nmlu
1922 was 359,000 tons, of w]u.vh be
the United States and Argentind ©
tributed 31% aad Canada-and Aus
lia 10% each.

Imports and Consumption it IN.

Restriction of wheat impori!c
Italy is contemplated bY the Eﬂ‘u
ment, If carried out it would me

ull“nry 15;

arn 10 th
son for !
heat caNS
o Ttaly,

pt from - G
wheat during

Wit of imp .
¥ 1300 live. per. ton; thus Italy will

i end ;
0000 lire for foreign wheat alone.

Bring the :
8 June 30, Italy had - the following
ocks of wheat on hand: 1911-14, 6,-
0000 tons; 1914 to 1919, 6,290,000
;1919 to 1922, 7,050,000 tons. In
i o5t year, however, some 8,000,000
ns of wheat were available, due to
| ndant importation brought about
rough high profits to the importers.

Rumania’s 1822 Grain Production

(urrent reports indicate that the
1 crop of Rumania will not exceed
03,000,000 bus. The government there-
bre is taking precautionary measures

| Made to Satisfy

1923

o use of war bread. The
lis is the short crop of
od by lack of rain in south-
muking it necessary to im-
2500,000 to 3,000,000 tons
the next 12 months.
s erop will reach 4,500,000

orted wheat is approximate-
between 3,000,000,000 and 4,000,

agricultural ycer, July 1

to insure an adequate supply of corn.
The ministry of agriculture is also plan-
ning to supply as much wheat as pos-
sible, and will encourage the peasants
to sow wheat in greater quantities than
heretofore, The present corn erop to-
gether with the earryover will permit
no more than 20,000,000 hus. to he ex-
The wheat erop is now con-
sidered in excess of that of last year
by about 16,000,000 bus., allowing an
exportable surplus of 9,000,000 bus.
The barley crop is almost double the
yield of 1921. About 25% of Rumania's
cultivated area lies in the former Rus-
sian province of Bessarabia,

Eastern Association Meets
A meeting of the American Macaroni
Manufacturers Association, Ine., whose
membership is practically all in New
York, Philadelphia and Boston metro-
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politan districts, was held at the M_c-
Alpin hotel, New York city, carly mn
December to consider matters of spe-
cial interest to manufacturers of that
section. As practically all of the mem-
bers of the eastern association are also
active members of the National asso-
eintion the proposed program of action
of the national group was considered
and endorsed and resolutions adopted
to work in harmony with the National
association along lines suggested at the
special convention held in Atlantie City
in November,

The officers of this eastern associa-
tion are as follows: President, Frank
S. Zerega, Brooklyn; vice president, F.

Tommazo, Brooklyn; treasurer,
Thomas H. Toomey, Jersey City; see-
retary, Edw. Z. Vermylon, Brooklyn;
exceutive secretary and business man-
ager, B. R. Jacobs, Washington, D.
C. The execcutive committee is com-

ests,

terest.

Your Obligation
Support your trade paper if you
seck to have it suppert your inter-
Fair play is fair pay.
yourself by sending in both sub-
seription and items of general in-

posed of the following: Thomas H.
Toomey of Jersey City, N. J.; William
Coleman of Long Island City; Fred
Ilansen of Syracuse; J. H. Hubbard of
Boston; C. F. Yeager of Philadelphia;
and B. Ronzoni of Long Island City.

Pay

Sometimes a good sport makes a bad
companion.
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Sturges Egg Products Co.
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Amends Incorporation Articles

The Creamette company of Minne-
apolis, through its president, James T.
Williams, and its secretary, Frank J.
Williams, filed with the state authori-
ties of Minnesota a certificate of amend-
ment of the articles of incorporation
calling for an increase in the capital
stock of the company to $500,000, con-
sisting of 5000 shares of a par value of
$100 each. Of the total capitalization
1000 shares, or $100,000, are preferred
stock and 4000 shares, or $400,000, are
common stock. The preferred stock
calls for cumulative dividends of 7%
per annum and is subject to redemp-
tion at 110 avithin the first 10 years,
and at 115 thereafter. According to
the amended articles the limit of in-
debtedness of the concern is placed at
$250,000.

———

Distributes Christmas Favors

The Minneapolis Milling company of
Minneapolis distributed to its friends
in the macaroni trade an appropriate
and useful Christmas gift in the way of
a keen point Eversharp pencil that will
serve as a reminder of the generosity
and good will of the giver when used.
That the little gift was appreciated goes
without saying, and for the one sent to
the editor we are especially grateful.

Walton Company Bankrupt

Notices of bankruptey of the P, M.
Walton Manufacturing company of
Philadelphia have been duly posted by
the authority of John M. Hill, referee
in bankruptey. This company was ad-
Judicated bankrupt Nov. 8, 1922, when
creditors demanded an* accounting,

though this action was not taken until”

every effort to reestablish the company
on a firm basis had been exhausted.
The first meeting of the ereditors was
held on Jan. 9, 1923, at which time
creditors proved their elaims, named a
trustee and provided for proving all
claims within the statutory period of
on: year. This publication is listed as
one of the creditors. The P, M, Walton
Manufacturing company was one of the
pioneer macaroni machinery builders
of the country and enjoyed quite an en-
viable reputation in the macaroni in-
dustry, until the postwar years when
business reverses placed it in finaneial
straits, Just what the creditors will
realize through the .bankruptey pro-
cedure is uncertain and will be deter-
mined only after a thorough examina-

Notes of the Macaroni Industry

tion of liabilities and assets have been
made,

\iamimes Operations After Fire

Tie plant of the Altoona Manufac-
turing company at Altoona, Pa., which
was badly gutted by fire several months
ago, has been completely repaired and
remodeled, and operation resumes early
next month. The proprietors took ad-
vantage of the situation to make
changes in the plant which previous
operation showed were essential. The
capacity was considerably increased
and the working force augmented. As
an indication of the progressive spirit
possessed by the owner the idea of per-
mitting the plant to be open to the pub-
lic for inspection is being carried out,
with the result that the popularity of
the products manufactured by that
plant is increasing as the people wit-
ness the cleanly process of manufac-
ture and the spick and span conditions
of the entire plant. It has been only
within the last few years that manu-
facturers have succeeded in breaking
away from the policy of not admitting
the public to their. plants. This is a
step in the right direction and should
be adopted by every plant in the coun-
try, as it is natural for the public to be
suspicious of food plants from which
they are excluded.

Lloyd 8kinner in Texas

Lloyd M. Skinner, president of the
Skinner Manufacturing company of
Omaha, and 2nd vice president of the
National Macaroni Manufacturers asso-
ciation, was entertained at a noon
luncheon int the Salesmanship club of
Fort Worth, Texas, early last month.
During the luncheon Mr, Skinner ad-
dressed a large representative group of
the business men of that city, where he
has established a branch house. In his
talk Mr. Skinner emphasized the fact
that a consistent fight was being made
against the sliding scale of prices for
customers of varying purchasing pow-
ers and against the policy of some job-
bers to play one manufacturer against
another to obtain lower prices, declar-
ing that fixed prices in the wholesale
business were as essential as in the re-
tail trade.

Jersey Plant Suffers Fire Loss
The De Amico Macaroni company
plant at 36 Drift st., Jersey City, suf-

fered a loss estimated at $3000 wnen.

“concern. The company has heen it

fire swept the building Dec. 1. Moy of
the damage befell the stock, ry a8
terial and machinery, while the builg
ing itself was damaged about $1500
The origin of the fire is unknowy and
had gained such a headway (i the
2-story  hrick. building containing {4
plant had to be flooded with water p,
fore the flames could be subdued, Ty,
damage thus sustained by the p,
chinery was slight, and the owners Jygp,
to resume production soon,

Plink Buys Danbury Plant
Alexander Plink of Danbury, Cony
has purchased controlling interest j,
the Danbury Macaroni company o
Osburn st, of that city. He got co
trol through purchase of the interes
of Peter Matthews, formerly in charge
of the factory. It is planned by ths
new owner to install some new equip
ment and to inerease the daily producl
tion of the factory to about 250 boxe
of hulk goods daily,

New British Columbia Plant

The Holsum Production, Ltd, re
nowned through the northwest ang
particularly in British Columbia for it
popular brands of pickles, catsup
sauces and vinegars, has started install
ing a new factory on Fisgard st,, Vie
toria, B, C., for manufacture of ma
caroni, spaghetti and vermicelli, The
success attending the sale of its other
produets is counted upon to help popu
larize the new produet. The plant i
being equipped with modern muchiner
with a capacity of regular increase, td
meet .the expected expansion in this
venture. It is hoped to have the plan
in readiness by the early part of 192

Trinidad Company Organizes

uary 16 1023 39
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Discriminating Manufacturers
' Use |

Brand |

Hourglass

The Colorado Macaroni Manufneturg
ing and Importing company has beeis
organized in Trinidad, Colo., for manUgs
facturing macaroni and kindrel prod
uects, whose extensive sales in that st
tion has interested capital in the ne¥

corporated under state laws with cof
ital stock of $100,000 subseribed to b
the following incorporators: N. Tolen
tino of Pittsburg, Kan, King I T“
one, Henry M. Frederisy and Harry J
Jobe of Trinidad. The company b
obtained the old macaroni plant ne
the Sante Fe tracks on San Pedd
street. a plant t_haﬁ l_iun hean out of o7
mission-for, somy time. It is

)
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remodel the building and to replace

the antiquated machinery with modern:

equipment, according to an announce-
ment by the manager. The same an-
nouncement divulges a plan to sell only
to dealers, through an arrangement
whereby they will be made participat-
ing partners in the business. It is
plated to have the plant in operation
on or about Feb.'1. K. F. Trione has
been appointed president; Henry Fre-
derisy, 1st vice president; Harry J.
Jobe, 2nd viee president and manager,
and N. Tolentino, secretary and treas-
urer. Temporary offices of this new
concern are at Sulite 15, Poitrey block,
in Trinidad.

Blaze Damages Frisco Plant

The Standard Macaroni plant, 445
Jackson st., San Francisco, was badly
damaged by flames that swept through
the upper stories of the strueture on
the morning of Dec. 3. The macaroni
plant occupied a building that escaped
a fire in 1906 following the earthquake,
and for some time threatened to de-
stroy the entire block of old buildings
in that section of the city. The loss to
the macaroni concern is éstimated at
$5000, much of which is due to damage
by water to finished goods.

Enlarged Plant Is Planned

The California Macaroni company,
one of the lending macaroni firms on
the Pacific const, has outgrown its pres-
ent plant, 445 Drumm st.,, San Fran-
cisco, and has under consideration re-
moval to a more roomy quarters, or
building of a factory suitable to take
care of the business. This announce-
ment was made at the anniversary ban-
uet of the officers, employes and sales-
men of the company early last month,
during which considerable praise was
given to Frank Mason, the manager,
for the able manner in which he has
handled the business since the reor-
ganization the early part of 1922, The
plant now occupies a 4-story building,
and if the present business keeps up,
doubling the space will be necessary,
und is now under contemplation.

Macaroni Wins a Bride

A trade press of the country has been 3

currying an interesting story tending
to show how much the Italian, particu-
larly the Neapolitan, loves his maca-
roni. The story tells of a particular
'Neapolitan’s matrimonial ventures in
which he stages a cooking contest and
married the cook capable of preparing

what in his opinion was the most tasty

dish of macaroni. The story, continues: .

““‘Curious was the matrimonial method
of Signor Tasino, a wealthy and eccen-
{ric old gentleman of Naples, who had
one weakness, a passion for macaroni,
As he was unable to find a cook suffi-
ciently skilled in preparing this deli-
cacy to his taste, he organized a public
competition and gave his hand and for-
tune to the woman who proved herself
the cleverest artist in macaroni,”’

Kansas City Company in New Role

The Kansas City Macaroni company
played Santa Claus to several of needy
families last Christmas according to
the press of that city. Responding to
the call of the mayor for donations to
enable him to fill from 2 to 3 thousand
baskets for the needy of Kansas City,
the macaroni concern agreed' to place
one package of its well known *‘Sarli-
Club’’ brand in each of the baskets dis-
tributed, While this was a most char-
itable act, it also served to advertise
this product to a class which will find

‘it economical to serve macaroni and

spaghetti frequently in its homes.

Dedicate Spaghetti Building

Early in December the  director,
managers and employes of the H. J.
Heinz company of Pittsburgh, attended
the ceremony of laying the corner stone
of the spaghetti building which is be-
ing constructed as the unit of the main
plant of the company. In the corner
stone were placed photographs of the
officers of the company, lists of the
branch offices and of the food products
manufactured.
mony a banquet was held in honor of
the event.

French Favor Standardization

The French National Federation of
Macaroni Manufacturers recently took
part in a conference of manufacturers
of breadstuffs of France held in Mar-
seilles for agreeing on some set pro-'
gram tending to bring about a stand-
ardization of breadstuffs in the French
colonial cereal trade. Resolutions were
adopted asking (a) that a committee of
grain and flour experts of France and
French possessions formulate and cir-
culate advice regarding the specific
qualities which determine the values of
the different varieties of cereals; (b)
that there be provided a system of con-
trol to maintain the purity of varieties;
species and types of cereals, and. (e)
that & more precise classification be

~3! 3 Fp : {.._».H.:... LR Ky

e Ty L e

Following the cere-

January 15,

maintained regarding the differe,
reals in order to control anq facil
buying and selling transactiop,
(d) that the blending and qugy
commercial grades of cercals g ¢

Macaroni Plant Damageq
- Considerable damage was dopg t
plant of the Rockford Macaronj y
facturing company, 1112 Rgg
Rockford, Ill., by fire of unknowy
gin that was discovered in the
ment of the plant at 2:00 a, m, D,
The building, which is a 2-story

affair, resisted the fire which wpg 8

under control of the fire departy
The resulting damage affecteq
stock on hand and raw materialg

ably more than it did the building
portion of the loss was covered by
surance, The proprietors of the
cern are P. Cassalena, C. Duranti
8. Artazzio.

Bristol Co. Incorporates

The Bristol Macaroni com

which has been in existence sedl

years, and which is desirous of extf§
ing its busines to include foods of
than macaroni, has been incorpo

under the state laws of Rhode Is
to carry on business in foodst}
flour, grain, feed and imported

ucts, The incorporators and owne
the concern are Alfred Clerico, Jo
Perroni, Francis Pace, Angelo F,
tonio and Angelo Pamzarella of

tol, R. 1. '

Congress Plant Damaged

The Congress Macaroni compang

846 Congress av., New Huven, (
had a small fire the last day of
year which' caused. nominal dameg

the plant but quite a loss of theg
ished products. The fire was casilyj

trolled but raw materials and fin
goods were badly soaked in the g

fight put up by the firemen. G |

Luppino is the proprietor of this
pany.

Factory at Roundup

Roundup, in the center of the 1§

roni wheat growing district of
tana, logically enough, has heen 8
ed as proper location for a mi¢

factory by Paul Simondi, an eXPg

the making of macaroni and spég
according to the Billings Gazett
factory has been opened at Fourg
cast and Fourth av. and all the
has been installed
red to supply h¢
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BUHLER’S DOUGH MIXERS
Buhler Brothers

A W. Buhlmann, Engineer
UZWIL, Switzerland

200 Fifth Avenue, NEW YGRK

SOLE AGENT

“EIMCO”

Mixers and Kneaders
- Insure Uniformity, Color and Finish

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

ty are equipped with plow and have scrapers at rolls to

| Prevent dough from clinging. All gears are fully enclosed,

Save time, labor, power, and make better doughs at less

‘ost. *“Eimco" mixers and kneaders will do it for you.

Ask us for bulletin and photos.

The 'East Iron & Machine Co.,

Main Office and Factory, Lima, Ohio.
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demand, which is considerable, this
wholesome article of food being a prime
fuvorite in many American homes, But
there are many residents of the Round-
up district who regard macaroni and
spaghetti as the staff of life without
which no meal is really complete.. The
Simondi produets will be put up in neat
cartons, properly labeled and comply-
ing in every respect with state health
and food laws. The official name of

the coneern will be the Roundup Maca- -

roni factory, and its produet is now on
the local market. 1f trade demands
justify expansion, Mr. Simondi is pre-
pared to enlarge his factory to at all
times supply the market,

Plant Changes Hands

The macaroni manufacturing plant
at 59 Court st.,- Middletown, Conn.,
which has been under the control of
Marian Pagano, was sold at the close
of the year to Prospero Dento and Mrs.
Maria Marsco, who will conduct the
buginess, This plant is a small affair
catering mostly to the local demands
for its products,

Krumm Has Fire

Sparks from a motor in the macaroni
factory of A, R, Krumm & Sons of 1012
Dakota - st., Philadelphia, eaused dam-
age to stock and equipment estimated
at $1,000 the last week in' December,
The loss, which was covered by insur-
ance, resulted from the fire and water
and did not materially hinder the con-
tinuous running of the plant,

Incorpcrate Noodle Machine Co,

The Jos. Casali company of Seattle
filed articles of incorporation with the
secretary of state of Washington on
Dee, 20, listing a capital stock of $30,-
000, The company plans to carry on
a general manufacturing business and
to sell and distribute its produets, the
leading ones of which are the Jos. Ca-
sali noodle cutter-and folding metal
shelves,  The incorporators are Jos.
Casali, M. Zuarri and M. Napple.

Reduces Capital 8tock

The capital stock of the Viviano Bros.
Maearoni eompany, which was former-
ly $300,000, has been reduced to $150,-
000, according to notices filed with the
secretary of state of Illinois, in con-
formity with the action of the stock-
holders of that ,concern. It was also
decided to change the name to Viviano
Bros. company. This company recent-
ly joined 2 other large macaroni manu-

facturers in Chicago to form ‘the Chi-
cago Macaroni company, which will
look after all of the production for the
3 concerns, The Viviano Bros, company
will hereafter be a selling concern only
and, since it will deal in other produets
beside macaroni, it was deemed pru-
dent to omit the name of macaroni from
the name of the company. Very little
change was made in the official staff of
the newly named company,

Incorporate Macaroni Company

The Standard Macaroni company of
San Francisco has been incorporated
under the laws of California with a eap-
ital stock of $10,000 made up of 100
shares of $100 each, According to the
articles of incorporation, there has been
subseribed $1,500 of capital stock and
Messrs. 3. Hain, B. Flatte and H.. L,
Sacks are the stockholders listed as in-
corporators of the new concern,

Trade Marks and Labels-

‘' Grand-Ma's"

* The trade mark “Grand-Ma’s"’ used
by the Pfaffmann Egg Noodle company
of Cleveland for its noodles, macaroni
and spaghetti sinee on or about Jan-
uary 1887 was filed with the U. 8. pat-
ent office on March 13, 1922, published
Aug. 29, 1922, and was duly registered
on Dee. 5, 1922, and given the serial
number 160,632, The trade mark con-
sists of the word “‘Grand-Ma’s’’ in’ out-
lined type, to the left of which is a
tasty dish of steaming macaroni.

“Del Alpﬁ”

The trade mark ‘““Del Alpe'’ of the
Blanchette-Gazzars Corp. of Chicago,
for use on food products among which
macaroni is included, was filed with
the government patent office March 23,
1922. This company claims use of this
trade mark since July 1, 1920, Tt con-
sists of the word ‘‘Del Alpe’’ in out-
lined type. Notices of opposition must
he filed within 30 days of publication
date, Dee. 26, 1922,

‘‘Roll-S8paghetti’’ .

The trade mark ‘“Roll-Spaghetti’’ of
the Alexander Gallerani company of
Pittsburgh was filed April 12, 1922
This company eclaims use of said trade
mark sinece Jan. 15, 1921, on its maca-
roni and similar alimentary paste proa-
uets. It consists of the words ‘‘Roll.
Spaghetti’’ in heavy type, above tn the
right and left are two rolls of spaghetti

and in the middle a shock of wheat, All

f

~ pinion.”’

his way of thinkin

Iyt

Y
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notices of olipnsit-inn. must be file] y;
in 30 days of publieation, Dec, 26

THOROUGHLY!
ACCURATELY!

Describes the operation of the

‘‘Globe A 1’

The trade mark Globe ‘A 1 wa fi
Oct. 5, 1920, by the Globe Graiy & A
ing dompany o‘f Los Angeles, 8
company ‘claims use on its foi g
ucts, which includes macaruyj f
ghetti, noodles and vermicelli

. 1898. This company was granteqd § Champion Automatic

of this trade mark and it vas g

cpm—

derial No. 137936, It consisis of |
ord ‘‘Globe’’ in heavy black type 8
the letter ‘A’ and the figure “1" 8
low in outlined type. Permision for B
use was granted on Dee. 26, 1929, §

Weighing Hopper

Do you have dough trouble?
Do you have weight trouble?

 Macaroni 8auce

The request for registration of {§
trade mark ‘‘Alpa’’ for use op
sauce for macaroni and spaghetti §
by the Alpa Preserve company of §
Jose, Calif., on March 4, 1922, and p
lished on Sept. 19, was duly gran
and registered in December 1922,
company claims use of this trade ms
since Aug, 5, 1921. The trade mark o
sists of the word ‘‘Alpa” in he
black type placed over a fanciful §
ure of a chef stirring a can of {
particular sauce into a dish of ma

One of our blending, sifting and storing flour handling vutfits, with cnraclty of
100 barreils. It is made in any size to meet requirements of large or small plants,

Then equip your plant with our sifter.
Let us help you solve these troubles.
i Factories we have equipped are our best references.

Send us data about your building and let us make suggestions about hoppers.

CHAMPION MACHINERY CO.,, -

JOLIET, ILLINOIS

roni. The registration mark is N St ml

PATENTS
New Macaroni Machine
Alfredo F. Terenzi, Derby and
nest Raduhn of Shelton, Conn., are
patentees of a macaroni machine
cording to official notice from the J

CARTON SEALING
eut offce on Nov. 21, Awpinin® PACKAGE WRAPPING

and was given serial No, 456.702.. 1§ AND
machine is officially describel as 1§

lows: ‘‘A macaroni machinc comp LABELING
ing a frame, a eylinder pivoially
nected therewith, said eylindcr forn

at its lower end with a gas "B We make a complete lineof Gums, Glues
with burner outlets, and the Jower§ Eocds
and Pastes of every description

of the eylinder formed with a surf
against which the jets are directedg and for every purpose.

serew carrying a plunger adupted§
be moved into and out of the suid g
inder, a beveled gear pinion on
serew and help: against lun;:iiu'd
movement, said screw formed Wil
longitudinal groove, and means 0
vent the rotation of the screw, ?
means for turning said beveled 7

“ i [ADHESIVES

FOR

Let Us Know Your Requirements

Samples Gladly Submitted

The General Adhesive Mfg. Co., Inc.

474 Greenwich St., New York (;ity

Any fish a boy catches tastes B4

INTERNATIONAL
MACARONI MOULDS CO.

I 252 Hoyt St. - Brooklyn, N. Y.

Macaroni
Die Manufacturers
Ask For Qur Price List,

\
s
—
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The New Macaroni Journal

(Successor of the Old Journal—founded by Fred
Becker of Cleveland, 0., in 1903)

A Publication to Advance the American Maca-
ronl Industry

Published Monthly by the National Macaron!

Manufacturers Assoclation

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

Braldwood, Il

PUBLICATION COMMITTEE

HENRY MUELLER - - =« "=
M. J. DONNA - ‘. . .

President

Secretary

BUBSCRIPTION RATES
United States and Canada - - $1.60 per year
In advance

Forelgn Countrles - $3.00 per year, In advance
Single Coples = 15 Cents
Back Coples <+ - - = = - 26 Cents

SPECIAL NOTICE

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

The NEW MACARONI JOURNAL assumes no
responsibility for views or oplnions expressed
by contributors, and wlll not knowingly adver-
tise Irresponsible or untrustworthy concerns.

‘'he publishers of the New Mhcaron! Journal
reserve the right to reject any matter furnished
elther for the advertising or reading columns.

REMITTANCRS:—Make all checks or drafts
payable to the order of the National Macaronl
Manufacturers Assoclation,

: ADVERTISING RATES
Display Advertlsing - - Rates on Application
Want Ads - - - - Five Cents per Word

Vol. IV

January 15, 1923 No. 9

Queries and Answers

“Sea Shell” Macaroni

“Qur attention has been called to a
claim made by a macaroni manufac-
turer that the term ‘Sea Shell” has been
- registered by him in the U. 8. patent
office and that he is the only one legally
entitled to brand the widely known and
much used shape of macaroni by that
name, As we are of the opinion that
shapes and forms of macaroni produets
generally in use cannot he registered
as brands, we would be pleased to have
vou investigate this matter for the en-
lightenment of the members of the in-
dustry, who are and have for years heen
making use of dies or molds producing
these shapes.”’—B, B. R.

, According to information reeeived

from the patent office, trade mark

Number 69,777 was registered with that
office on July 7, 1908, to the Pfaffmann
Egg Noodle company of Cleveland for
“‘Sea Shell”” for macaroni. The Pfaff-
mann Egg Noodle company is of the
opinion that no macaroni manufacturer
has the right to use the word ‘‘Sea
Shell’”’ in connection with macaroni.
Here is a technieal point for patent at-
torneys or the courts to deeide,

Wanted! A Brand Name

Here is a “‘stumper’’ from a south-
erner who expects to make his millions
in the macaroni game.

Question: To the secretary of the
National Macaroni Manufacturers as-
sociation—Can you furnish me with a
list of all the trade marks and brands
used on macaroni and spaghetti in this
country, designating the most popular
ones and your suggestions of a differ-
ent but svitable design or trade mark
which I could adopt?

Reply: Excuse us if in our reply we
quoie  from that well known poem,
“Man wants but little here below.”’
Your order is too large for us to fill.
In the first place succesful brands have
béecome so not because of their brand
names but of the business policy behind
them. While a nice sounding name
may help, the people cannot eat the
name, Would suggest that you give
more attention to the quality of the
goods than to the brand name and bet-
ter results will be attained,

Murdock Heads Commission

Carrying out a precedent of rotation
in office, Vietor Murdoeck has been made
chairman of the federal trade eommis-
sion to succeed Nelson B, Gaskell, who
has served in that capacity for the
past-year. Through the same process

5
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John S, Nugent of Idaho hag been

evated to the vice chairmanship of I
commission. Mr, Murdock hag beey
member of the commission gy,
years and has !men a close student

some of the problems of the myegy,
industry, and two years ago wpg (|
principal speaker at a special copy,
tion of the National Macaroni ),
facturers association in Atlantie (j

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.

when that body was considering y
prevailing trade practices whie) g
commission was studying in varioy
dustries and husiness organizitions §

Vietor Murdock has the distinetjy
of being the only member of the f,
eral trade commission who is yg
lawyer. He is an editor from Kay
and his ability will serve him ang 1
commission well in his new position,

GENTLE ART OF FLATTERY

“You seem to be an able bodied ms
You ought to be strong enough
work."’

“I know, mum. And you seem to i
beautiful enough to go on the siag

THiS SHAFT EXTENDS THROUGH TOP AND

BOYTOM FRAMES

CLEARANCE

WANDY BELT SNIFTER

Double Action
- Kneader

The plow roller will first squeeze,
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 shaft 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,

but evidently you’ prefer the sim
life.”’

After that speech he got a squa
meal and no reference to the wood pilf

A. ROSSI & COMPANY ™

acaroni Machinery
Manufacturers

be out of the way.

322 Broadway, San Francisco, Cal.

Put the quality _in before yon pi
your name on,

FOR SALE

2 Ten inch Presses
1 Cavagnaro Mixer
1 Werner & Pfleiderer
) Mixer
Complete Set of Dies
All in perfect shape
and in use.

Cleveland, Ohio. |

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

Telephone 6617 Broad

A

DISTRIBUTER OF

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

RICHARD GRIESSER |
Architect & Engineer

Désigner and Builder of modern ‘FOO"]
Product Plants. Macaroni and Noodle kg
Factories a Specialty,

Wrile for injormation and estimales
btjorg building and sape moncy.

64 West Randolph Street
Suite 1702 Garrick Bldg. Chicago,

CHicAco

Norfolk

Atlanta

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—

Pfaffmann Egg Noodle Company ‘ Special Noodle Whole Egg—

Dehydrated Whole Eggs—selected—
Fresh Sweet Eggs—poarticularly bright
color.

Special Noodle Eég Yolk—

Selected bright fresh yolk—entirely
Soluble.

Samples on Request

JOE LOWE. CO. Inc.

“I'HE EGG HOUSE"
New York
BOSTON LOS ANGELES

WAREHOUSES
Cincinnati

TORONTO

Detroit  Pittsburgh

FergusonSealer

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

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

Speed up to 60 packages a minute. Seals carlon
either end or both. Requires 11/ H. P. motor. Can
furnish Auto Scales to suit.

Mfg. by

J. L. Ferguson Co.

Joliet, Il
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Foods Corporaty

Ethical Methods of Distribution

By Alvin E, Dodd, Manager Domestic Distribution Department, U. 8.
Chamber of Commerce

Uncomplicated as the problem ap-
pears at first sight—simple as the state-
ment that two and two make four—
nevertheless there has been an almost
unceasing confliet as to whether this
or that trade practice is right or wrong.
It must be remembered, in considering
this question, that while most import-
ant trade rules are intended to define
and protect individual rights of :prop-
erty these same rights of property de-
pend upon the accumulated effects of
usage or are created by statute law
and trade practices must change as the
laws change., This makes it difficult
sometimes in commewcial dealings to
apply strietly the injunction Thou shalt
not steal,

Is it stealing the money of a cus-
tomer to procure the sale of a commodi-
ty by urging only its desirable qualities
and conecealing its defects? Is it even

lying to do this? Caveat emptor is a

legal maxim more ancient than honor-
able which means ‘‘Let the buyer be-
ware’’ or in other words ‘‘ At the buy-
er’s risk.'”” Perhaps it has been neces-
sary to protect the vendors of a com-
modity against exaggerated claims of
damage or loss on the part of purchas-
ers; but the maxim has formed a cloak
which by continued patching and addi-
tions could be warranted in all weather
as a protection against the results of
many kinds of misrepresentation, For-
tunately for us many evils, like many
- diseases, contain within themselves the

seeds of their own destruction and the .

mass of unethical but not strictly il-
legal practices became so heavy that it
is flattening out through a lack of co-
hesive qualities precisely as a wall or
a building or a dam fails because of an
insufficient support.

It would be a pleasant task to
enumerate here all of the spots in
which this weakness is exhibited but it
is impracticable mot only because of

their number but because the list in-

creases so rapidly. Oakland, Calif.,,
has an ordinance which requires that
lubrieating oils must be sold in labeled

containers to avoid the evil possibili- .

ties of misrepresentation. In New York
city a special tribunal has been estab-
lished to take cognizance of trade in-
fractions which a few years ago would
have been regarded as practically im-
mune from attack in the criminal
courts. These are fair examples of the
present widespread interest in and ef-
forts toward more ethical methods in
distribution.

Trade associations, advertising asso-
ciations, clubs of buyers, groups of
merchants and of manufacturers and
combinations of these groups are dis-
playing an active interest in the sub-
ject not only to simplify and clarify
their mutual relations but to assure the
public at large that they may be trust-
ed to do their own house cleaning. Not
only are such groups as these interested
in promoting the adoption of codes of

ethies but the’ Amenenn Bar . associa-

an effort to eliminate chicanery fry
the practice of law and. it should hay
a profound effect upon distributi
since this*branch of commerce provids
a large proportion of the litigati
which overflows the court dockets,

All of this is good
dence be needed, to prove that hum
ity sooner or later will seek the bett
path wherever it can be discove
since the progress we observe is fr
within the bodies of commerce and
the law and is not forced upon them!
any outside pressire,

Beg Pardon

In reporting the names of the fim
composing the newly organized Ms
- roni club at Buffalo in our last isw

evidence, if ¢

Al

GG e LN A e Rl A A ST E GG A NG

John J. Cavagnaro

Engineer and Machinist
U. S. A

Harrison, N. J. - -

SRR A

Specialty of

MACARONI MACHINERY

Since 1881

(RO A

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

AN S Sl S e G G EA SR e

the name of the Erie Macaroni co
pany was used instead of the Generg
Macaroni company, as the successor
the Lake Erie Macaroni company

heen known for some time.

Walter §

Henning, the hustling manager of !
General Macaroni company, drsire
to be known that there is no con
tion whatever between his firm and
Erie Macaroni company of the

city.

The members of the new Buffs

Macaroni club are actively interes'
in local and-general affairs and exp
wonderful results from the get-toget'ig
meetings held monthly under the

spices of the club.

'ONE WAY
Mrs, A—You say yon kept a cookl
a whole month. How in-the world

you manage it?

Mrs. B—We were cruising o

houneboat and ahe

ldn 't smm- 5

W~ o R

CHARLESF. ELMES ENGINEERING WORKS, lc.

213 N. Morgan St.

EST. 1881

ELMES |

CHICAGO

‘“SINCE 1861"

COMPLETE PLANTS

FOR THE MANUFACTURE OF
MACARONI, SPAGHETTI, PASTE GOODS

ADVANCED METHODS
MAXIMUM OUTPUT

CHICAGO, U. S. A.

INC. 18898
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 DURUM WHEAT PRODUCT:

12Bbl9BLbs.

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

Pillsbury Flour Mills Company
Minneapolis, Minn.

BRANCH OFFICES:

Albany Chicago Los Angeles Philadelphia SaintiPaul
Altoona Cincinnatl : Memphis Pittsburgh Sé¢ranton
Atlanta Cleveland Milwaukee Portland . Springfield
Baltimore Detrolt New Haven Providence Syracuse
Boston Indlanapolis - New York Richmond "~ Washington

* Buffalo : Jacksonville Saint Louls




