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- of self government. Any member in any trade that is

Self Government of Business

=) N0 00 b

- Important among the business activities undergoing
development ate the modern Trade Associations. They
place control of a business in the hands of responsible
and sclf-respecting men, rather than government officials

and politicians.

Almost every field of business now has its organiza-
tion with a code of cthics and standards of practice
determined by the more representative members. These
Trade Associations do more than government compul-
sion to raise standards, They are promising esnressions

not actively associated with his Trade Association is
neglecting a solemn duty to himself and his business.
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The high arches in the fameus old agueduet at Roguefavour, France, )
embody he same requirements in construction as the corrugations in N\
Mid-Wes: boxes—sirength, resistance and the ability to ahsorb stress
and strain for maximum endurance.

A Question--and an Answer

We have been asked—"What are the .casons for the consistent strength of Mid-West corru-
gated boxes?” The reasons are no secret from the mass of users and the many who have standard-
ized on the always dependable Mid-West product.

First—The fine, serious minded, expert organization whose chief ideal is to make a better ship-
ping box than has ever been made before.

Second—The extreme high quality of the box itself due to a high, uniform grade of materials,
careful manufacture and stringent inspection,

Third—The ‘great strength and resistance of each individual high corrugated arch, backed by the
highest test liners required by railroads.

Fourth—The famous Mid-West Triple Tape Corner reinforcing the point of greatest strain,

Fifth—Unusual strength on the score lines where most boxes are weak.

These are major reasons, creative of such a heavy demand for this better Mid-West hox that
between 1914 and 1926 five box factories and two mills had to be built or acquired to take care of ship-
pers’ requirements. Today the corrugated boxes produced by the Container Corporation, with its
fifteen plants, have also been standardized on a par with Mid-West constinction, acknowledged the
best.

The list of users of our corrugated boxes is practically a registry of
American “Big Business"—and the list is steadily growing,  Savings hy
their use have been shown to be 3007 to 700 and a reduction of shipping
troubles has been a logical result,

These reasons briefly answer the question, A trial by you, Mr.
Shipper, will verify each one.  Don't buy inferior quality at any price, You
only pay more in the long run. Try our corrueated boxes,

And if you need solid fibre boxes—the Container Corporation will
sulnrl_\' vou with a quality which has not as yet been surpassed.  Write = A Stong Soid Fibre shipping bor (hat
—fill in coupon and mail today, TS your, geods xnd dliver

RETURN COUPON

MlD*‘VE ST BOX COMPAN Y MID-WEST BOX COMPANY

Six

111 West Washington Street, Chicago, Dept. 20
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Gentlemen:  Please have one of your experts check our
hod blijating us—fof
CONTAINER CORPORATION e i e
OF AMERIUCA
Name
111 W. Washington St. i;':m-Ti;.\ CHICAGO, ILLINOIS -
|(| N 2
3\{ _"t!" Firm
Mills—Nine Factories = Capacity 1300 tons per day Addres

He Wrote as He Read---
So He Would Not Forget.

By Ernest V. Madison

2¢ | knew, made it a practice to look through his trade papers

“from cover to cover.”
——! Before him, on his desk lay a tab of note paper and as le
read he would jot down memoranda of ideas, adaptable to his business,

g@i&% NE of the most progressive business men the writer ever
%%

Quite often, when reading an advertisement he wrote down the name and
address of the advertiser followed by “Get Catalog D" or “Send Bulletin 1 2."
From these slips he diciated requests to the advertisers for their literature.
In this way he followed up every lead which indicated that it might improve
his business facilities.

The note pad was his incentive to action at the time he was reading; his
insurance against forgetting to write.

There is a tip here for all of us! That it is wellto utilize the ideas of others:
to recognize that ideas come from all points of the compass; and also that
it pays to follow through every lead which seems to offer benefit to our-
selves or our business.

It may be possible to attain the top unaided but as in mountain climbing
progress will be made more rapidly and safely if we accept the suggestion
and assistance of other travelers.

The advertising pages of the Macaroni Journal are filled with ideas and
information directed toward our business—and calling for only the mere
reading.
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Repeat orders indicate the former.

MINNEAPOLIS MILLING COMPANY

Chicage Ollics
W12 N Michigan Hiva,
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—or the salesmen of

the Minneapolis

Milling Company are.

MINNEAPOLIS, MINNESOTA

New York Ullice
M1 Produre Evehange

B Tt e )

- X SERTENBIR 15, 1924

Noambies

pen sand that o nan cat

vl basiniess it b rals we g

sl ottt comeern P s
© s v Dapsangess e cf e tee la fhgr g
all b ek Wt o
pothy secdlimerent s b b ahiest getonabang \

vonstatiee the proguesed raling T the v g

t Lesst atiom Committee tee poeedi!

el the pact that while the seamibvss 2o Logss o

-‘,“:Il' sttt comimers, foss tig I
s the planits m s ki o Do Vgt 63!
el e mantacturer e cotben aned sate Yaggs thes

g showes e cest macaron et el et ol e

voslippane e and scmling

sevptesl Mo the proguesal was s i

o b i e e e e e
oy Ut the e b poreapmese Lo ol plviigds wongho]
tle mreresr tee e sty Il v N L]

vt bgs tron the |.:ui...,.r[ nhing ik
U the semcdh shapgeed

tallacomss thas lie o0 tesisonin, Voot taal s

ioequally |u-|nn|.u Froan e Zoenweral b

wdustey thes sueven develoges e 10 tha o

tosetmodia shipments

tthe hearmaes an the progeosed sl S age I

st that the regeae o gae v el et Vg

b Lo paredanbitend Decsuse oot the e Doy o Lannns .
bz mede shipgeers ek Bcces v sominding i
ST retertes] o establisli s 0 4

s wcusation

Fact FINDING SURVEYS

< X{vA .y 3 T T

s i

vorans freely o labte N T TR L L | -
viils el a '

Tormer van Ta enprected pren i s b

vk, however, that gconsl usedd <o bhs whon o
sith semeodina, caretully: bcded el oo aabidy
Isutter very shght boss o trans asdoss gl

whivh the valrossds themisebves oo connpidet '

te the teaede, the semiohi noll o. R TR il s

TNl Moo Nt ture re Nesn ity

St peestoniitre o thas suboeet e s meba s Fhio Tbliied
s o gel iest haged rornsation o e ol I

bt i shapoent pvean ool vt RN e

Porvvan s suestrminr e b Twosonr e the by i

el are vemtemiplating ool

vl that ot wall tesger e

St attect semding shiprments

e ather thigs 1 show s that of wenhd st
i

deosed rulimge wer promulgated unmeshined

1

Hunedieods

¥
b

e

acturers of Ymerca nany thonsaands o dollirs o

sl

arthd T

vilbiely

o




i

x Wl
' deral Trade Commission Ki L 1
o Federal 1rade Commission Checking . I
Trade Practi | ¥
/ on 1rade rractices i B
is Half® .2 . o 1
Te Federal Trade Commission unfair trade practice, and is harm- tion.,  1f, however, the judgment of i i
11 c ugh the division of Trade Practice ful to the public, the industry is correct amd this is an ! i
0 e - ferences is endeavoring o ascer- It was generally agreed that “shack unfair method of competition, 4 com :
. - : : la to what extent the prescribed filled” may be applied to the package petitor need nat himsel adopt i in ! !
A clity man m::“dhln“ a ﬁddhmd patted & |‘:’n|1. lon:{nl Tuh'ﬁn‘:“;n he regained consclousness, the farmer explained hle practices are being violated by whose cubic contents for the bulki- self defense hut may protect himseli i
that his epproach. was 'm’ s pracien 14,10 the proper approach to your debtors, package macaroni manufacturing est product is so great as to enable against it by invoking the aid of the !

wstry.  The checkup is being made it to contain from 11 to 2 oz, more, Federal Trade Commission ta pre-
. . L the iorm of an explanatory circular net weight, than is actually placed vent his competitor from using it
CO].leCtIOIl Lettel' Number Slx 1apledge rencwing.prmni:;te. to ab- in it. Submittal to Industry ‘ i
PATIENCE EXHAUSTED in from trade practices which the Subsidizing Jobbers’ Salesmen With the foregoing actions the :

fustry declared to be harmful to the

T*HOMELAND MACARONI
- COMPANY -

ANYTOWN ~ ~ U-SA

reral welfare of the business.
The ‘I'rade Practice Submittal hefore
¢« members of the Federal Trade
amission including Chairman Vie-
@ Murdock and Commissioners Cal-
rand Pollard was held on June 25,
v, in Washington, DD, C., following
¢ national convention of the maca-
i industry here,  Unfair practices
e considered and their abandon-
at agreed upon. For 2 days there
s a general discussion of conditions
the trade and practices that tended

It was the sense of the meeting,
as expressed, that the subsidizing of
jobhers' salesmen by the giving of
commissions and bonuses, premiums,
or in any way, is an unfair trade
practice, is an unfair methaod of com-
petition, and is contrary to the pub-
lic interest.

All representatives of the industry
present voted affirmatively  exeept
one, who voted in the negative.

Minimum Weight Packages

representatives of the industry re
quested the eommission o sunima
rize what had been done and o fur
nish i copy to each member of the
package macaroni industry,

It is the understanding that each
concern receiving a copy hereot shall
be invited to address the commission
with any sugEestions or criticisms

with respect to the decisions of the
representatives at the mecting  of
June 23, and 1o suggest any further
practices which it may think can

T T o e woperly be examined at this time.
ward unfair competition and unprof- - rh“‘ [,Iuhr?l.l ?“ I-]L s ~M"N.- s l I: is understood that such com
] September 10, 1928 gile prices. A special committee on the ypredcntarings of e indastey ment from the industry shall be in
ile abuses after a whole night ses- At : l"wk".w.c o, TREERCHIE By the hands of the commission on o
The Credit Buying Company, npresented a resolution which was ghetti containing less than 8 ¢z was before July 45, 1920, ind that there
Anywhere, U. e adopted unanimously by the mac.  Uneconomical, contrary to the public sftae Ae - iy il kit 0
’ i manufacturers in  attendance et dl ans fabrament nfREIR .I i tl“ _“'I““:'hﬁl“{ll“l] I‘L‘WI‘ i
2 a 2 = " : L . e g 2 o dress the industry with the results o
My Dear Mr. Buyer: ling for the elimination of 4 prin- “""'t'_"m"'" and an unfair trade the referemlam:
dltrade abuses ; namely, subsidizing ~ Practie It s understood: dhat Ui ol ;
i ' ¥y [ - Sa— i aconkad & Hp— E E H ghis o
When a good Injun goes on the warpath--look sut! Pher salesmen, slack filled packages, . > THECE A G Wl i the n}!"'l no one are foreclosed by any action
have remained peaceable a long time. We saw our goods imum weight packages, premiums  Uve A the restawere in the aflirm- thiit: Tais: b fiken. Tl it
go into your hands and nothing come back., We have tried i toee-dunli ative. T i '
to keep cool, be patient, hoping that everything would be A committee of g leading package False and Misleading Labels The imndustry, through its repre
all right. But it has not worked out that way. mufacturers including officers of the It was declared t be the sense of  sentatives, has discussed certain prac
itional association attended a confer- e T TRk kit tices and has wdvised the commis
Qur business must have money, the same as yours. « on June 25, 1920, and took the :'_l;l.:{""‘ ‘t‘l"”""_]“‘ufl'::;'":_‘"::.“l‘l"lc it s T B s
When you ordered from us we complied with your directions ion explained in the circular fisuet  DF 5 EE 20T R EOL Y e tites are unfair trade practices, con
explicitly. If there is any complaint, we do not know it the Federal Trade Commission, !1”'1-:lru|'m..'llt of ;ml"lh: L.“": ul:lilim!. stitute. methods of unfair competi-
because you have not told us. rle gave ning tiTaniaakad fich i quoted in part as follows: tﬁilmurnru.hwpﬁm&imLmq tion amd are contrary o the pubilic
lance of §120.0 g T R ar) i st. plen )
you to pay t.l:'e overdue balan $ .00 and this is the l.T'" Trade DPractice l..uf\fl.u.nu. Wi it i ann fiterost: - .
tenth request. br the package macaroni industry . Any member of the industry whee !
was held June 25, 1920, at Washing- Premiums to the Trade does not agree with this and con ;
¥e are peaceable. We like to trade pleasantly, but b, . C. After Chairman Murdock It was declared that the giving of tinues to make use of the condemnel i
your silence is making it difficult for us, Fifteen days f“'l'-‘in"d' the nature of the proceed- premiums or so-called free goods to practices may be complained agrainst !
from today your account goes to our attorney for collec- g the meeting was turned over to the trade, which in any way tends by a competitor, 1 such application .
tion. Won't you help us save this embarrassment by the representatives of the macaroni ool the sale o constitute @ is made to the commission for the is

mailing vour check for at least part of your indebtedness idistry. The records:of the: mest-

Sinocerely yours,
S. MacNoodle.

The sixth of a series of letters for collection of money from debtors whoee accounts are in various stages of . Adapted
from the booklet **Consider The Approach’’ obtainable from the Metropolitan Life Insurance Cnm::ny. l':::‘\'r:rk. N. Y.

ing show that the session continued
juntil 2240 p. m.oand that the fol-
I!rwing judgments were recorded as
tpressing the majority opinion of
the representatives of the industry
M iresent ; -
Slack Filled Packages

It was declared to-be the unani-
Mous sense of those of the industry
it the meeting that the slack filled
Biickage constitutes an unfair meth-
o of competition, is wasteful, is an

reduction in the list price of such
seller to all such class of buyers, e
declared to be an artificial practice
of selling, an unfair method of com-
petition, an unfair trade practice, un-
desirable merchandising practice and
contrary to the public interest.

The vote was aflirmative except
for one in the negative.

The exception was suggested that

this practice might e justified if the

seller is compelled to adopt it in or
der to meet a similar act in competi-

stanee of a formal complaint against
anvone who continues touse these
practices, the commission will treat
such application wholly witheut prey
wilice amd as it considers any other
application,

The expressiom of the industry o
here given is advisory o the com
mission with respect to the issuance
of a complaint, but upon a trial of o
complaint the respondent will come
in entirely without prejudice on the
part of the commission, and any

e
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practice. which is challenged will be
examined from the beginning.

The Federal Trade Commission feels
obligated to keep informed as to the
working of past trade practice confer-

ences and secks at this time to obtain
from the package macaroni industry,
particularly from those who did not
sign the pledge 8 years ago, a written
declaration that they will not practice
the trade abuses condemned by the

September 13,

trade itself at the conference refy,
to. It is probable that this steg
taken because of the numeroys
plaints received of violations of o
more of the practices which the y
agreed to abandon 8 years ag..

The 1928 Durum Wheat Crop
Yield Hesvy But Quality Disappointing

Practically all of the 1928 duruva
wheat crop in this country has been har-
vested.  Much of it has found its way
to the mills; more of it remains on the
farms and in the elevators throughout
the northwest. The yield has exceeded
the government estimate.  The quantity
will be sufficient to meet all the needs of
the macaroni industry. The quality is
an undetermined factor.

United States is now one of the great-
est producers of durum wheat and may
also be said to be the greatest consumer
thereof.  Approximatrly 20 million
bushels of the better grades are milled
and used by macaroni manufacturers in
this country. Some of the higher grade
durums are exported to Europe for sim-
ilar use. By far the greater portion of
the inferior or mixed durums goes into
export or is ground into feeds.

Having to depend upon the American
crop for its raw materials the American
macaroni manufacturers naturally are
anxious about the extent of the plantings
of amber durum, the growth and devel-
opment of the gra (. and the harvesting
of the crop. In this they are joined by
a small group of millers who are con-
cerned in sooplying the industry with
good durum semolina, well colored and
carrying a sufficient percentage of protein
and other essential element: to insure
the high quality macaroni de.nanded by
the industry in this country,

The American macaroni manufactur-
ers will be interested in the opinions of
the leading durum millers ind their com-
ments on the crop situation as it will
affect quantity and quality of production
as well as prices. The statements made
are based on known conditions as of
September 1. Here are some of the ex-
pert views:

PROTEIN QUALITIES FOUND
DISAPPOINTING

By C. J. Walton, Pres., Capital Flour
Mills

There has not been sufficient volume
of new durum wheat on the market yet
to get a very accurate line on its milling

value from the standpoint oi making
high grade semolina. The quality as
shown by the samples up to this time
has been a little disappointing in that
proteins are not as high compared with
one year ago. This applies to the run of
wheat from North Dakota. There are
certain districts in South Dakota from
which quite limited quantitics of durum
wheat are coming that has very high pro-
tein content.  Other than this the wheat
is not the best milling durum.

It will be hard to get anything like
an accurate survey of protein content
until samples are received from Cavalier,
Towner, Bottineau and Nelson counties
in North Dakota, These are the coun-
ties from which usually the best milling
durum is received.

Regarding prices, it hardly seems rea-
sonable to expect they can decline ma-
terially from the present level, which
does not give the grower sufficient return
to balance the cost for raising the wheat.
This difference must be adjusted some-
how in the long run either by curtailing
production or the price level advancing
to where it will afford the farmer a fair
return for his labor and investment,

It is interesting to note that old stocks
of durum wheat have disappeared rather
rapidly during the past 60 days. On
July 1 there were over 4 million bushels
of so-called contract grades in storage in
Duluth. This wheat has been disposed
of, presumably shipped abroad, and such
a volume of business during the months
of July and August in durum wheat is
considerably above the average. It is re-
ported that sales of the new crop durum
have been made for foreign account
within the past few days. It is an old
saying among the millers and grain men
that a short crop has a long tail and
a large crop a short tail. We are under
the impression that the seemingly large
wheat supply at this time will be ab-
sorbed in due time, and on the whole we
should have a fairly steady market with
prices averaging somewhat above the
present level.

Dated—Minneapolis, Aug. 30, 1928,

SUPPLY OF CHOICE AMBE;
DURUM ADEQUATE

By B. Stockman, Pres,, Duluth
Superior Milling Co.

Generally speaking, the 1928 (y
wheat crop is of spotted quality. Req
rains have done considerable damage

the quality without reducing the yicld §

There has as yet been no suffid
movement of new crop durum to en

one to give a worthwhile opinion |

quality. Receipts so far have not 4
up to expectation, as they are mai
from the districts which in past y
have not furnished the best prades
durum,

The government estimate of prod
tion by states is as follows: Minne
4,699,000; North Dakota 66,09,
South Dakota 13,385,000; Montana 2|
000—1total 84,343,000, and is about
000,000 higher than last year's prod
tion.

As far as one can judge practic

all of last year's crop, with the exd

tion of the stock carried by mills, §
been used either in domestic markets

exported.  Stocks in public elevators|§

Duluth are under one million Lushel

The principal durum wheat
namely North Dakota, does not han
its crop as early as South Dakota d
The movement has been delaycd by
settled weather, therefore it is mmposs
to give a detailed statement as to <ol

protein and milling quality. =ome &

velope samples received from coun
stations show good quality, s that ¢

can reasonably expect that there will g
sufficient of such quality o take care

trade requirements.

YFrom the total of 84,343,000 bus.
must deduct at least 20% of rod durd
which is not suitable for ma=aroni, 80

exported or used as chicken foed in
mestic markets. In addition to this thi

is a considerable percentage of M

wheat, that is to say wheat containing

large amount of spring, making it
suitable for semolina,

Taking receipts as they run from §

\

1m
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Qur testing unit includes a
miniature mill; a macaroni
mixer, kneader and press;
drying "chambers (shown in
illustration) and cooking

uipment. Throuﬁh this
ﬁn ture, but complete, test-
ing plant, we are constantly
findiig ways and means of
improviug the quality and
maintaining the uniformity
of Gold Medal Semolinas.

THE MACARONI

JOURNAL

Here are just a few of

the reasons why we believe

Special Drying or Curing Cabincts

You'll find complete satisfaction

when you use Gold Medal Semolinas

We have never stopped trying to
improve the quality and maintain
the uniformity of Gold Medal
“Tested" Semolinas—and we
never will,

Careful chemical analyses of the
durum wheat comes first.  These
analyses tell us a great deal about
the quality of wheat we are
using, but these facts are not
enough.

Four years ago we designed and
installed a misture semolina
mill, and other testing equip-
ment, which has enabled us not

Gowp MepaL S

only to make small batches of  our processes of milling Gold

semolina,  but o put

these  Medal " Tested"” Semolinas.

samples through the process that

commercial semoling undergocs

in a macaroni plant.

Daily operation of
this testing unit gives
us all the facts we
need to know in order
to accept or  reject
various shipments of
durum wheat. It has
also developed miany
things which have
enabled us to improve

“Tested”

Manufacturers of macaroni tell
us that our painstaking cfforts
to give them better
semolina have  been
very helpiul.

Gold Medal Semo-
linas are guaranteed.
I any sack does not
prove satisfactory in
every way, veur full
purchase price il be
refunded.

EMOLINAS

WASHBURN CROSBY COMPANY

General Offices: Minneapolis, Minn.

\]

Millers of Gold Medal "Kitchen-tested'’ Flour

y
.
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country, not more than one car in four
is suitable for the highest grade of semo-
lina,  Applying this figure it becomes
apparent that the supply of choice amber
durum, while adequate, will not be more
than sufficient to take care of the milling
demand.,

Dated—Duluth, Aug. 21, 1928,

SOME PHASES OF THE 1g28
DURUM WHEAT CR(P
SITUATION '

By H. E. Kuehn, King Midas Mill Co.

The domestic durum wheat market has
declined 1o the lowest quotations since
the 1923 crop, mainly because of the de-
cline in the general wheat market, but
also on account of a particularly large
supply of this class of wheat,

The August 1 estimate of the United
States Department of Agriculture placed
the United States durum crop at 84,343,-
000 bus., compared with 76,155,000 bus.
harvested last year, and a 5 year aver-
age production for the years 1922-26 of
61,702,000 bus. Commercial stocks of
durum wheat in the United States on
July 1 were also greater than the aver-
aAge carryover,

Morcover the North African durem
crops are around 10,000,000 bus. larger
than the previous season, and the Italian
crop is reported as one of the largest
produced in that country.

Production of durum wheat in Canada
has also been increasing rapidly within
recent years, and although no official
forecast has been made on durum wheat
as a separate crop in that country, pri-

A T}'A';ICAL MONTANA DURUM IVHEAT FIELD.

—Photograph furnished by Chamber of Commerce, Rozeman, Mont

vate estimates indicate a considerable in-
crease in production over last year,

Russia, although the world’s leading
exporter of durum wheat during the pre-
war years, has since contributed rela-
tively unimportant” amounts and crop
prospects for the current season do not
indicate any material quantity for export
from that cource.

Annual  domestic  disappearance  of
durum wheat in recent years may be
roughly placed at 32 to 38 million bus.,
over one half of which is ground into
durum products and the balance used for
feed and seed.  On this basis the amount
which will be available for export from
this year's carryover, may be placed at
around some 45 to 50 million bushels,
which will have to be offered in compe-
tition with increased offerings from other
producing countries.  The largest amount

of durum exported from the United *

States in any one year since 1920 was
from the 1922 crop when 41,837,000 bus,
were exported,

On account of the relatively low price
now prevailing it seems likely that in-
creased quantities will be used for feed
domestically this year. At the present
time feed interests, for instance, are good
buyers of red durum wheat, taking on
more than their usual amounts as, pound
for pound, red durum is now selling
cheaper than corn.

Viewing the 1928 durum crop from a
domestic milling standpoint there ap-
pears little to indicate anything but a
strong to higher cash premium market
for good milling qualities in spite of the
large total crop, The crop movement

N

thus far has shown a preponderance o
low color, smutty wheat, and althoug}

many vections in North Dakota, whic§

usually produce the best types of millia
durum, are still to be harvested an
heard from, it appears likely that milling
qualities of amber durum of satisfactory

protein content will maintain  sizealid

premiums over the run of feed anil ex
port qualitics,

Although the futures price may hol
unsettled for some time, due 1o the

abundant world supply of all grades o

wheat, still the cash durum market situa

tion should hold steady because of the
probable limited amounts of good mil
ing qualities.

Dated—Minncapolis, Aug. 31, 1928,

PROTEIN FAIR—QUANTITY
LARGE

By A. L. Ruland, Washburn Crosbj'

Company, Inc.

This year's durum production in the J§

states of North Dakota, South Dakota
and Minnesota will probably prove to le

the largest on record. The August gov- B

«mber 15, 1928
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{Champion Equipped Plants |

—-are the successful plants in the macaroni and noodle manufacturing industry.

Chany
Juliet, 111,

Gentlmani=

I
Bamolims hand.

P8 masmat meyoree Frmne tme
€ 1omRErS by Pesnsmns ARGy

Coxzensvitee Macaront CoMpany
“LA PREMIATA" MACARONI

Caposr s, i,
Decembar 17, 1926

1o Lachinery Ce.,

sasurd for wa to iaforu you that the Craspien
:n: :&Irll which was installed in cur plent recently,

aenaisting of Bin, Cenveyeis, Vater Yat and Sealos, mzcis with our

esuplats satisfaciion,

This Lnetallation was a dacided isproverant

ovar our pravious aystem of handling our Benolina and water in the

ol aaturd
1ittle detal

oduet, as i\ saves tine, labor and elhar
::y:“n:-r.' I: ::1 sorry we d1d n:l inatall the Crampien

WAL yoars age.

o wish 1o Lhank you for the scurteocus iresatment
B e seaientanives ak the serviee Hindsrid Ny, Giom
Ls sssisting us wilh such patience Lo reduce our rycrhasd expansd,

With sincers wishes for your furller guccess, we resain

me/e

Yours very truly,

ﬂl::(l%lglg WACARONT coMTANY,

Treasurer,

ernment report indicates the following§

production figures for these three states:
(Expressed in millions of bushels.)
Minnesota ...oeeereeseeseeseesseseeseenne: 5

South Dakota .... 13
North Dakota .. 7
otal e et oo By 83

It would not be at all surprising if
the final outturn slightly exceeded these
figures, although the excess, if any, il
probably be slight since the yiclds m

= 10

Their superfine quality products result in a steady increase.of business---their
substantial operating economies assure consistently good profits.

Users of Champion Flour Handling Outfits, Noodle Brakes and Macaroni Mixers,
always have a winning advantage over competition.

These Letters Tell

the experience of two prominent
manufacturers who have se-
cured important advantages
from the use of Champion
machinery, and also valuable
engineering aid from the
Champion service department.

You can gel equally profilable results b__l{
running your plant the **Cbampion Way.

THe Joun B. CANEPA COMI'ANY
escananD #80
MARUFACTURERNS OF
Aro CrRoss MACARONI AND SPAGHETTI
308310 EBY QRAND AVENUE

Cuicaco

Feba 2lat, 1927,

macinen

Chanpien Machinery Lo.,
Jollet, Iil.

Attent Mr. F. A, Motta, Secy.
Dear kr. Kottai )

Appreciating your good servied, 1 have,
for scme ti-e Interded to write you and let
you know that the sceles and elevator convoy-
or wa purchased fron you are glving firat
class satisfaction,

In fact we have had no trouble whatever
with then,

i a manufncturer apprecintes
real l‘ll.'v“l‘::l&ﬁen he ceta it and it in only
your due to be mode scquainted rith the fact
that you have given ua the kind of sarvice ue
want, and your nachinery has proven to he w1l
that vou eiltned for it.

Pest wishes ond every success to you,

dery truly yours,

THE _JOMN B, CANEPA CONPAIY
(
v Z
C

NeAR.

. erts are at your tervice’in redesigning
_yav:l.lrr.;riunf plant, or in helping you work out

plana for a new one.

lad to answer any inquiries re-
:‘;‘rcf'laﬂ‘":y::r'p‘:oblenu---nm.f without obliga-

fion to you.

| CHAMPION MACHINERY COMPANY

JOLIET

i ILLINOIS
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South Dakota have so far been some-
what disappointing,

We now have a pretty fair idea con-
cerning the quality of the South Dakota
durum as well as that of a good share
of the Minnesota durum and that pro-
duced in the south central portion of
North Dakota. The South Dakota du-
rum this year is higher in protein con-
tent than that produced in that state in
1927 and is perhaps well up to the aver-
age of the past 4 or 5 years, but the
quality from a milling and particularly
a color standpoint is distinctly below
average and exceedingly disappointing.
Our tests indicate that semolina and
macarc' produced from the general run
of Somn Dakota wheat so far received
at the terminals is distinctly below com-
mercial standards, and in addition a very
large percentage of the South Dakota
crop is badly contaminated with smut
and so made unfit for semolina milling.

Of course the major portion of the
U. S. durum crop is produced in North
Dakota and to date we have had the
opportunity of examining wheat only
from a small section of the territory of
that state which produces durum wheat.
What we have seen is disappointing; the
color is not as good as last ycar and the
protein is no improvement over the low
protein of 1927, but it is only fair to
say that the territory in North Dakota
which normally produces the choicer
types of durum has not as yet threshed
its wheat, and if the rains of the past
week have not seriously damaged the
quality from a color standpoint it may
be that the color will be nearly as good
as last year. But climatic conditions
during the period in which the grain was
matured were such that it is not likely
that the protein content of the North
Dakota durum crop will be any higher
than last year.

Dated—Minncapolis, Sept. 1, 1928,

PREMIUM TREND HIGHER

By A. ]. Fischer, Pillsbury Flour
Mills Co.

Cutting of wheat is completed but
rains delayed threshing of both spring
and durum wheat,  Undoubtedly grains
have been damaged considerably by this
rain and dry weather must prevail in
the near future to permit farmers to
thresh wheat, which will then cause
heavy receipts at primary markets.

During the past week of August 24
practically no new durum wheat was re-
ceived from South Dakota which was
contrary to rule and expectations, There
are rumors of farmers’ intentions to hold
their wheat on account of dissatisfaction

ptember 15, 1928
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profits or effects.

is that such business policy leads only

The Texan dropped his reins and
~ Then he crawled off.

$95 stand in the way of a mule swap."

BELL RINGER

[ =

Get The Order—Never Mind How
By E. De Rocco, President
San Dicgo Macaroni Mfy. Co., San Dicgo, Calif,

I recently attended the Macaroni Manufacturers Conference in Chil g
firmly believing that in this territory there existed the worst possible ki
of “fight for business” with its attendant price cutting, dumping and every
known unfair practice. On hearing Macaroni men from other sections |
was forced to the conclusion that everywhere some manufacturers off. red
their goods at prices and on conditions that “got the order” irrespective of

Without intending to repeat what all of us know to be true, and tha

to one end,—ruin, [ am reminded of

a story that illustrates the extremes to which some g0 to “get the order.”
A Texan rode his mule into town one day when he was accosted by
a stranger, who asked him what he would take for the animal, ’
""Oh, I dunno,” said the Texan, “say a hundred dollars.”
“I'll give you $5," said the stranger.

looked at the stranger in amazement.

“The mule’s yourn, stranger,” he said. I couldn't let a little matter of

with price that nets them around 80c per
bu. but undoubtedly wheat will Le
shipped when weather conditions permit.
Premiums have advanced several cents
a bushel during the past week, and good
judges of the wheat crop are of the
opinion that premiums will advance
rather than decline. Undoubtedly the
next government crop report will show
large number of bushels, but durum
millers will need to chose carefully to
maintain high basis of semolina quality,
Dated—Minneapolis, Sept. 4, 1928,

Cheese Consumption
on Increase

Although the people of the United
States are now copsuming about 4.36
Ibs. of cheese per capita annually as
compared with 3.5 Ibs. in 1921, Amer-
icans are still far from being in the
heavy cheese cating clasy. In Switzer-
land the per capita consumptic: i ~n-
proximately 23 lbs.; in France, Den-
mark, and the Netherlands approxi-
mately 13 Ibs.; in Germany 9.5 Ibs.;
and in Great Britain 8.9 Ibs.

In the opinion of dairy specialists of
the U. S. Department of Agriculture,
it should be possible to increase the
consumption of cheese in the United
States by improving the quality of the
product and by disseminating knowl-
edge as to its uses, food values, and
varieties,

Bulletin 608-D, Varieties of Cheese:
Descriptions and Analyses, a revision

of which has just been issued by th
department, describes 18 distinct va
rieties and 400 so-called varieties thy
are of more or less local importance
and gives the percentages of fat, water
ash, salt, milk sugar, and other con
stituents in each.

In 1926 cheese production in thd
United States amounted to 431,410,
Ibs. and importations totaled 78,4168:
Ibs., whereas exports were slightly les
than 4,000,000 Ibs. The importations
include many varieties, nearly all o
which are among the highest priced
cheeses made, such as Emmenthale
from Switzerland, Parmesan and Gor
gonzola from Italy, Roquefort, Cx
membert, and Brie from France, and
Edam from Holland.

“Unfortunately, a feeling is preva
lent in the United States,” according
to K. J. Matheson, author of the r¢]

vised bulletin, “that cheese cqual Vf
the best of the European product canfg

not be produced here, This fecling i
based upon a lack of knowledge of ac
tual conditions in Europe and of cor
ditions affecting the qualities of cheest
Certain parts of Europe probably ar
better favored by desirable climati

conditions and by more general dis§

semination of the bacteria or mollf
nccessary to the characteristic ripenitg
of different varieties, but even the best
average natural conditions can be 1™
proved by artificial means, since neces
sary molds o- bacteria can be grow?
in pure culture and utilized anywhere

K= > CO

A Strong Dependable Durum Semolina for
Macarcni Manufacturers who Realize that Qual-
ity is the Surest and Most Permanent Foundation
on which to Build a Bigger and Better Business

No. 2 SEMOLINA

There Is No Substitute For Durum Semolina

KING MIDAS MILL COMPANY

MINNEAPOLIS, MINN.
Write or Wire for Samples and Prices
STANDARD SEMOLINA

No. 3 SEMOLINA
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Bag Facts by Bag Maker

By H. V. Howes of Bemis Bag Co.

Not in the spirit of criticism but the
belief that the macaroni manufacturers
wish to know the true facts about the
much condemned practice of reusing old
and unfit sacks in flour and semolina
shipments, we are pleased to present the
following facts which we have been
gatheribg since the proposed ruling was
docketed by the Classification Commit-
tee: That the use of old, filthy sacks is
one of the chief sources of infestation of
the raw material and finished product is
quite generally conceded. The sanitary
angle of the used sack problem cannot
be overemphasized. Used sacks are
prabably the greatest cause of infesta-
tion of flour mills by weevil and the
Mediterranean flour moth. We person-
ally made an investigation of every
brand of macaroni and noodles on the
St. Louis market with the following, re-
sults. (If desired, names of brands can
be given but we prefer to refer to brands
by number) :

No. 1 brand of noodles—no evidence of weevil.

No. 2 vrand of macaroni—one live weevil, one
dead, one carcass, many embedded in

macaroni,

No.3 brand of macaroni—no evidence of
weevil,

No.4 brand of spaghetti—no evidence of
weevil,

No. 5 brand of egg noodles—one live weevil.

No.6 brand of egg noodles—many live weevil,

No.7 brand of macaroni—no evidence of
weevil.

No.8 bLrand of macaroni—no evidence of

weevil, i

Nu.9 brand of macaroni—no evidence of
weevil.

No.10 brand of spaghetti—no evidence of
weevil.

No. 11 brand of macaroni—four live weevil,
one dead.

No.12 brand of macaroni—weevil embedded
in macaroni.

No. 13 brand of macarbni—no evidence of
weevil,

On the question of the additional cost
involved in case the Classification Com-
mittee’s proposed ruling banning cottons
and jutes was adopted we believe that
you are in error. It is entirely incorrect
to state that the passing of this ruling
means an additional cost of nearly 25¢
per sack on every purchase.

There are 2 kinds of bags used for
one trip purposes in the flour trade—a
cotton 98 Ib. and a jute 140 Ib, The
latter is used to a great extent for semo-
lina. The current price for cotton 98 Ib.
bags is 12%c and many bag companies,
including ourselves, will buy them back
for use for other products, at the present

¥

time at 5)4c. This means if the maca-
roni manufacturers were to furnish their
own bags the cost per trip would be only
6)4c. However many retail outlets have
been found for these bags to be sold to
housewives where the bags bring from
8¢ to 10¢ each, reducing the cost per trip
to 2Vc to 4¥c.

The jute 140 Ib. bag at present costs
16c. Many bag companics will buy a
once used jute bag for 8%4c, which means
a cost per trip of 7%c if the macaroni
manufacturer is to buy his own bags.
However this does not represent the true
condition. By referring to the latest
Millers National Federation Flour Pack-
age Differentials effective Nov. 14, 1927,
vou will note the following statement:
“A reduction of 20¢ per barrel from the
half- cotton basing price shall be made

‘where the flour is packed in buyer's 98

Ib. bags, and a reduction of 15¢ per bar-
rel from the 140 Ib. jute price where the
flour is packed in buyer's 140 b, jute
bags.” This means that the miller will
furnish new cotton 98 Ib. bags at 10c
above the bulk price. Subtracting from
this the salvage value of 5%c the cost
per trip is 4%4c per bag. According to
the above quotation new jute 140 Ib. bags
will be furnished by the miller at 10.7¢
cach above the bulk price, from which
should be deducted the salvage value of

September 13, 1 J@qtember 15, 1928
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8)4c, leaving the cost per trip at appry
imately 2¢, or 2¥4c per barrel.

These figures show that the 25 I
sack stated in your editorial is alisolyid
wrong and conveys an incorrect imp
sion, When the cost of cleaning
once used sacks, the return freigh (o
mill, the loss of flour due to the rey
of sacks which are intended for one
only, are all taken into consideration,
is probable that it is more expensive @
return cotton 98's or jute 140's thap
is to buy the flour in new bags and (b4
sell these once used bags to a seeq
hand bag manufacturer,

Woolworth's and the hat check gi
are about the only people left who ing
on cash, and get it.

TRADE ASSOCIATION
HELPFUL
By A, F. Myers,

Member Federal Trade Commission
Trade Associations are effective
stabilizing agencies in business.
Industries possessing strong tradd
associations are equipped for self reg
ulation in a degree, which, if wisly
directed, will effectively preclude goy ?

An Appeal To Reason

Only smooth and beautiful products
attract customers. It's the macaroni
die----nothing else----that gives the

ernmental interference by rendering if
unnecessary. /

Rird—My father's in the coal busine§
Peach—Oh, what branch?
Bird—He collects the ashes.

MY FAVORITE RECIPE
Seashell Special

beauty and smoothuess to your mac-
aroni. Improve your products with
Maldari’s Insuperable Macaroni Dies.

1 cup Bread Crumbs

1 Teaspoon Salt

1 Tablespoon Chopped Parsley
1 Tablespoon Butter

-10 minutes. Pour over mold.
L L] L]

V4 Pound Seashell Macaroni

3 Eggs, Beaten separately,
Method .
Mix ingredients, except egg whites. Fold eggs in last. Formina mold
and bake in pan of hot water for 45 minutes.
Serve hot with the following sauce: Put 2 tablespoons of butter it
pan, add 1 tablespoon flour, 1 can tomato soup, 5 drops tabasco sauce, 1
tablespoon worchestershire sauce, salt and pepper to taste. Cook slowly for

(Tell us your favorite Macaroni, Spaghetti or Noodle Recipe.) <

By Charles R. Jones, Domino Macaroni Co.

Springfield, Mo. =) 0N0N00E g
[ S 2
Ingredients [Send for our illustrated catalogue.

Yours for the asking.)
1 Cup Sweet Milk

1 Chopped Pimento
¥ Ground Onion

14 Cup Grated Cheese

Do e lslalelalal—m g o

F. MALDARI & BROS., Inc.

178-180 Grand Street
NEW YORK CITY

AMERICA'S LEADING MACARONI DIE MAKERS SINCE 1903
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The 1928 Wheat Situaticn

By R. W. Dunlap, Acting Secretary of
Agriculture

The decrease in wheat prices this
year has been associated with favor-
able crop conditions. In the last
month the wheat-supply situation has
materially changed, and the outlook is
for a world supply a little larger than
that of last year. Forecasts in 20
countries of the Northern lemisphere
amount to 2873 million bus. as com-
pared with 2800 million bus. produced
last year. But this increase in supply
will be largely offset by an increased
demand and by other factors. In fact,
the wheat-supply situation is somewhat
similar to that of 1925, when the world
harvested the largest crop that had
been harvested up to that time and
prices fell to a low point in the first

part of the marketing season. The -

present scason may résemble that of
1923-24 in its wheat price movements
as well as in its wheat supply position.
It is well known that heavy market-
ings at the beginning of a scason tend
to depress prices too much, That is
what happened in 1923-24. In that
season the farm prices of wheat in the
United States reached their low point
in August, aad ended the year con-
siderably abov. the August level. Itis
reasonable to bulieve that the course of
prices may follow the same trend this
scason.
Early Marketing Depresses Early
Prices

In the long run the final governing
influence on prices is the law of supply
and demand. No advantage to the
grower results when prices are re-
adjusted upward if the wheat has left
the farm. But he may reap very sub-
stantial advantage from an analysis of
the situation which enables him to time
his marketing favorably. Last year,
just as in 1923-24, wheat prices fell
during the early marketing and then
advanced as the season progressed.
The prospect that this development
may have its counterpart during the
present scason, at least for certain
classes of wheat, was indicated by the
bureau of agricultural economics in a
recent statement on the price situation,
which said, “Although the highest
prices paid in the past season may not
be reached this scason, the soft red
winter wheat price level for the year
should work out about equal to the
average for the past season.”

In the last few weeks the market ap-

pears to have been principally in-
fluenced by reports of increased pro-
duction in the Northern Hemisphere
and expectations of average yields in
the Southern Hemisphere. Certain
vital considerations on the demand side
should also be taken into our reckon-
ing. For example the prospect of an
increase in the world supply of wheat
as compared with last year is offset
largely by the prospect of a smaller rye
crop in Europe outside of Russia. Rye
production this year in all countries for
which reports are available is esti-
mated at only 557,000,000 bus., com-
pared with 649,000,000 bus, last year.
The rye crop, of course, is an im-
portant factor in the total demand for
bread grains and materially influences
the price of wheat. Cereal consump-
tion in many countries is also affected
by the production of other food crops,
notably potatoes. Europe's potato
crop seems likely to be smaller this
year than it was last year. Another
important element in the situation is
the prospect that Russia this year may
have no wheat to export. These facts
are weighty elements on the demand
side of the aquation.

Wheat Consumption Increasing
Annually

Allowance also should be made for
the fact that consumption of wheat in
the form of flour is increasing, both in
the United States and in other coun-
trics. In the United States it is in-
creasing at the rate of about 6,000,000
bus. a year. That the same tendency
exists in Europe can be seen from the
fact that although European wheat
production in 1927 was about as large
as in 1923, her imports of wheat were
nearly 90,000,000 bus. larger despite
the fact that prices were considerably
higher. Poor quality in the crop of
Canada and of some European coun-
tries was a factor in the higher prices
last year but a material increase in the
demand for wheat, hawever. was also
apparent. Since 1923 the vorld's de-
mand for wheat seems tou have in-
creased at the rate of abeut 3% a year.
This is due both to growth of popula-
tion, and to increased per capita
consumption,

It is also well to remember that the
United States produces different classes
of wheat which may be affected in
different ways by the world situation.
Our August estimate indicated an in-
crease over the previous estimate of
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about 17,000,000 bus. in the soft reg
winter wheat production of the Unigeq
States. This total, however, is s
about 40,000,000 bus. less than lag
year, aud last year's crop was heloy
our domestic requirements. Producer
of soft red winter wheat who arc in,
position to stay out of the usual fy)
marketing rush ought to find thy
course profitable. Our production of
hard red spring wheat is so large thy
the market for that kind may be on ap
export basis, at least for a part of the
crop year. Hard red winter and durum
wheats likewise are abundant in sup.
ply. For these three classes of wheat,
therefore, the prices are likely 1o Le
determined throughout the year by
world market levels, Nevertheless it is
possible that the world market as a
whole has overemphasized the bearish
aspects of the supply situation and may
later have to correct that over-empha-
sis by an upward movement of prices

Pies, pastries and frankfurters have
been banned from New York school

balanced meals,

Wax Wrapper .
Information

distributed by the Johnson Automatic
Sealer Co., Ltd. This circular de
scribes the purposes and operating dat
of the Johnson Automatic War Wrap g
per.
cering data and other helpful materia
are briefly listed for quick and casy
reading. Copies may be obtained by
writing the company at Battle Creek
Mich.

Many a macaroni man’s reputation
for truthfulness goes lame when he be
gins to talk about his plant capacity
and his prices.

Flake Pudding

Angry Customer (tossing a jpackagt
on the counter): “Makes waslmng?
pleasure, does it? Does the w ashing
while you wait, does it? It's the it
flakes of soap that—"

Grocer: “Madam, one moment pleas
This is not soap.”

Angry Customer: “Not soap’
soap?”

tm,
Nol

pound of grated cheese and a half pou

of soap flakes. This is the cheest.”
“My stars! And last night 1 made?

pudding—"  —Progressive Groctt

ptember 15, 1928

say your

CUSTOMERS

OUR CUSTOMERS buy your prod-
L uct for immediate profit. Mod-
merchandising conditions—hand
p mouth buying and swift turnover
require above all that goods
received in condition to go

lunches in an effort to encourage more g0 the shelves.

When your goods arrive in

ect condition, your buyers

depend on full profit from

fem. When there are adjust-
“Keep Your Competition Down—[ents to be made, claims to be

Your Package Efficiency Up!" is beig e, slightly damaged items to

and perhaps sell at re-

ced prices, their profit is re-
ced, their good will toward
Complete specifications, «ngin-fe product and its maker
ened. Your reputation for
pndition of goods as received
bay offset both price and qual-
differences in determining
e placing of orders,

C}OOd wood boxes, properly
E{ICd with your special prob-
fms in raind, carry your product to buyers in
ly saleable condition. Full protection against
!_her and handling is provided. The danger
hidden damage, of pilferage, of lossfrom
Foken containersisreduced. The extrastrength

wood gives extra protection demanded by
Uf:handising conditions founded on quick
ying, quick sale, and full profit from every
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NIt’s the Goods to sell

“"

W nave to consider the condition
in which we receive goods,” say the
traffic managers of several large
New York Department Stores. In
these days of quick turnoverand the
rapid movement of goods, selling is
carefully planned in advance. Mer-
chandise must be on the flooor when
the advertising is ready to be re-
lcased. WNaturally big stores buy
from sources that they know get
their product to them promptly, in
condition to sell immediately.

“It's the goods to scll that we
want—not adjustments,” say the
men who are responsible for mer-
chandise being in the store at the
right time and in proper condition.

e s

we want, not Adjustments,”

The packing engineers of the
National Association of Wooden
Box Manufacturers consider not
only your product and its packag-
ing, but convenience in packing
and handling, the traffic condi-
tions that must be faced, and the
condition in which gocds must
reach their destination,

Makers of foodstuffs, wear-
ing apparel, electrical equip-
ment, paint, find that good
wood boxes pay because they
deliver goods in condition for
sale, and buyers prefer the
manufacturer who sees his

products safely to their
shelves,
Whatever your present

methods or material, a dis-
cussion of the problem with
competent engineers and de-
signers is worth your time,
Address the Wooden Box
Bureau of the National Asso-
cation of Wooden Box Manu-
facturers, Chicago, Illinois.
Use the convenient coupon.

CLRTIFIED BY CENTURILY

Ynoden Box Bureau of the National Association of

Wooden Box Manufacturers

111 West Washington St., Chicago, 111,
Centlemen: We manufBeture .. .o.vvvsvrrrrrnarananess and
would like to have information relative to wooden boxes for
packaging our product,

Hie it .-uv.'a‘r’u?r?r‘u;m L Name.
4 ..
ﬂ Street
City.

State.

Chicago, Illinois

“No. Your daughter asked i s WAYOODEN BOX BUREAU of the NATIONAL ASSOCIATION o WOODEN
| Box MFRS. andof e NATIONAL LUMBER MANUFACTURERS ASSN.
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Macaroni Exports Increasing

According to the figures compiled by
the Bureau of Foreign and Domestic
Commerce the exportation of macaroni
products during June 1928 showed an
increase over the same period the pre-
ceding year,  American made maca-
roni products were shipped to 44 for-
cign countries in June totaling 747,527
Ibs. and a total value of $69,404.

The United Kingdom was the lead-
ing purchaser, getting 185455 Ibs.;
next came Canada with 159,168 Ibs.;
then came Australia with 125,219 Ibs,
followed by Panama and Cuba with
slightly more than 50,000 1bs. each,

An idea of the export business in
this product is gained by comparing
the totals in previous months, The ex-
ports for June 1928 were, in round fig-
ures, 747,000 Ibs. In May of this year
the total was 710,000 Ibs, while in
June 1927 the exports were only 428,
000 Ibs. This businesz has been
steadlly increasing as noted from
these figures. For the first 6 months
of 1927 we exported 4,081,000 Ibs,
while for the same period this year our
exports totaled 4,585,000 Ibs. For the
12 months ending June 30, our 1927 ex-
ports totaled 8,297,000 lbs, while our
1928 exports totaled 8,971,000 1bs,

United States—Exports of Macaroni (1000 1bs.) by Ports and Countries of Destination
for Month of June 1928
New  New  Balti- San Fran- Wash-  Mich-  All

York Orleans
United Kingdom ... e 150

Canada s

British Honduras 2
Costa Rica ... 2
Guatemala . I
Honduras . i
Nicaragua . 3
Panama . 4 40
Mexico . 4 14
Jamaica . . i
Cuba .. 17 33
Domini 9 6
Duteh West Indie ] .
Haiti 3 10
Colomb 2 1
China .

ava and Madur 3
{fongkong .
)lapnn .
Yhilippines 1
Australia .. 17
French Oceania
New Zealand ... at
British South Africa... 4

Tl esvmmerranmeititaitaas 359 132

more cisco ington igan other Total
2

22 2 185
2 25 32 100 150

2

2

. 2

. 11

X 3

- 50
1 12 a

3

50

15

1

13

3

23 8 3

3

1 1

1 1

6 1 8

8 125

] 1

3 M

+

22 47 RE} 34 114 747

Delivery of Goods
Not Compulsory When
Buyer's Credit Slumps

Here is a case which shows what a scller
of merchandise can do, if alter he sells on
credit he finds—=before delivery—that his
buyer's eredit has become impaired, and
that he is no longer the good risk that he
was before.  There have been a great
many controversies in situations like this,
as to whether the seller, having made his
cantract to scll on credit, must still go
through with it, or whether he can legally
change the terms by refusing to ship unless
the cash is paid.

This is a little different in principle’ from
the principle of stoppage in transitu. That
principle is that where a seller who has
sold f. 0. b, factory, and has shipped, mean-
ing that title has passed to his buyer, he
can still seize the goods while in transit,
if he finds that the buyer's credit has col-
lapsed.

In the case I am discussing now, a scller
of rubber goods made a written contract
with a buyer, delivery to be half made the

last week in February, and completed the
last week in March, The terms were “30
days trade acceptance from date of ship-
ment, without interest,”

Everything about the contract was legal
and complete. At the time it was made,
however, the buyer was decidedly in bad
shape financially, but the seller didn't know
that. Before the first shipment was to
have been made, however, the seller learncd
about i1, and notified the buyer that he
wouldn't ship on the original terms, that
is, jo days, but would be glad to ship sight
draft bill of lading attached, which meant,
of course, cash on delivery, The buyer re-
fused and insisted that delivery be made on
the original terms. His argument was that
the contract had been made, and that the
buyer had no right at this late date to
change it,

Much correspondence  ensued, getting
nowhere. The seller continuously refused
to ship without the cash, and the buyer as
consistently demanded delivery under the
original contract.

Next the buyer went into bankruptcy,
and a controversy arose between the seller
and the trustge in bankruptcy. The latter
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contended that the scller was obliged |
deliver under the original contraci; i
when a seller of merchandise on cred
‘earns before delivery that the buyer's creg
it has become impaired, must he neverthdl
less deliver on credit, and take his chang|
of collecting, or can he refusc to Uelive
(thus changing the contract) except fy
cash in advance?

The court upheld the seller's right |
change the contract, citing the law gy, B M &

“Where the vendor (scller) has contrae ¥
ed to sell personal property on credit, i Y
before payment, and while he still retain
possession of the property, he discover i
that the vendee is insolvent, he may hold

l. ’}e
the goods as security for the price.” u l

(Copyright by Elton J. Duckley, Esq | :
Counscllor-at-Law, Philadelphia, Ia.)

Misleading to the Blind

The use of a descriptive term to sug
gest that articles sold in interstald
commerce were products of blind
workers, although a greater part of thd
output was manufactured by person
with full sight, has been condemne
by the Federal Trade commission
false advertising and an unfair metho
of competition. The commission found
that the practice was not only confus
ing to purchasers but unfair to the in
stitutions selling the products of blin
operatives and to manufacturers wh
sold on merit rather than on a basis o
sympathy for the blind.

The basis of the action was thay
goods were misrepresented. A corp
ration agreed with the Chicago Light
house, a trade school for training blin
people, to find a market for the insti
tution's entire output of rugs. Theol
looms were installed and rugs made by
employes having full sight were prof
duced in even greater quantitics and
without distinction as to which were
made by the blind and which by power
looms it was attempted to sell them at
the one and same price,

Investigations proved to the com-§8
mission that in 1927 the company soll
approximately 82,000 rugs, fewe: than
one third of which were produccd by
blind labor; also that the corpoiation
represented itself as the “sole distiibut:
ors of the Chicago Lighthouse, . in-
stitution for the blind,"” even after pro-
duction of rugs at the Chicago light
house was discontinued entirely and[§
taken over by the company.

The decision declares such practices
unfair, orders the discontinuance of the
use of the word “Lighthouse” as 3
trade name and all associated adver-§
tising referring to the products as be
ing made in an institution for the um
fortunate blind people.
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A NEW PRODUCT
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Consolidated Macaroni Machine Corporation |
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

L. DeFrancisci & Son
Designers and Builders of High Grade Macaroni Machinery

AT LAST! The press without a faul

The machine you must eventually bu,
to keep abreast of the times.

Simple and economical in operation
Compact, solid construction and long lijc
No unnecessary parts, but everything cs-
sential for the operation of a first class
machine,

Only two controls on the entire ma-
chine,  One valve controiz main plunger
and raises cylinders to allow swinging.
Another valve controls the dough packer.
No mechanical movements, all parts op-
erated hydraulically.

INCREASE YOUR PRODUCTION.
REDUCE YOUR LABOR AND
WASTE.

The machine shown herewith is our
16%4 inch diameter press with a capacit
of 350 pounds. We have furnished se
cral of these machines to one of the lare
est manufacturers in the United States

A repeat order proves the satisfactis
and efficiency of this machine,

This machine is constructed on
same general plan as our other machine .

incorporating thercin such modificatior - |
as are necessary in a machine of this siz

1614 inch Vertical Hydraulic Press.

All material is of the best obtainable. No unnecessary w *-ht. This machine weighs 50
less than any press of equal size constructed by any other maw. cturer.

156-166 Sixth Street

BROOKLYN, N. Y., U.S.A.  159-171 Seventh Strect

Address all communications to 156 Sixth Street

—k

Consolidated Macaroni Machine Corporation
FORMERLY

Cevasco, Cavagnaro & Ambrette, Inc.

I. DeFrancisci & Son

Designers and Builders of High Grade Macaroni Machinery |

Specialists in everyvthing pertaining to
the Macaroni Tndustry,

Complete Plants Tnstalled. Tt us show
vou hew to put yvour plant an a paving
hasis,

3 We Do Not Build Al the Maciuoni f
Machinery, But \We Build the Best. !

The machine shown herewith has heen
specially designed for those desiring a
large daily production of short pastes, bt
who have a limited amoun of space.

[nstead of horizontal, this press is ver- |
tical, but will give a production equal to
our horizontal press,

ln order to facilitate the adjustment of
the Tengths of the various pastes, this ma
chine is cquipped with a Reeves Variable |
Speed Transmission,

This allows the paste to be ent 1o any |
desired length with only one change on
the drive pulleys.,

The general constrioction is similar 1o

our other wachines: four plunger Py,

S0 % 5 hveraulic packer, simplificd controls, cre
Ry !

Al exlinders are of steel and the main

Ve tical Hydraulic Cutting Press. 12!4 and 13%; inch diameter. or pressure evlinder is hronze lined,

Only one die is used for both cvlinders, as this machine is of the stationary dic type, and
. ¥ . . . . ks . o \
the die need not be touched until a change in the quality of the paste is desired.

—_—

156-166 Sixth Street

BROOKLYN, N. Y., U.S.A.  159-171 Seventh Street |

Address all communications to 156 Sixth Street |
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Can Profits Be Made
With Falling Prices?

Ray M. Hudso., Assistant Director, Commercial Standards

Rising costs of doing business are said to be hurting profits, and
intensive selling methods are said to be responsible for the current upward
trend in distribution costs. The defense of these methods is that keen com-
petition, hand-to-mouth buying, and idle production capacity make them
necessary. .

However justified this defense may be the fact is the larger the mass
to be moved, the greater the effort to move it; the greater the inertia,
the greater the force to overcome it. This natural law is evidently as ap-
plicable to the disposal of our factory output as it is to the displacement
of a granite boulder. As the total output of our factories increases,
greater selling effort becomes a necessary part of the process of getting
that output into the hands of the ultimate consumer. The greater the va-
riety offered the public, the greater must be the effort to sell it. We may,
therefore, expect an increase in the cost of distribution, but recognition of
mass distribution as the concomitant of mass production does not compel
the blind acceptance of present distribution costs, nor of present “over
diversification” in product.

If excessive variety and increased costs of distribution absorh the
cconomies of mass production, either profit must be sacrificed to selling
price or price must be raised to protect profit. Investors will resist the
one course, consumers the other.  Furthermore, it has been generally rec-
ognized that it is more advantageous to increase total profit by reducing
prices to the consumer—at the same time maintaining or improving quality
—and thus secure increased volume, than it is to try to increase profits
by raising prices.

Current discussion may be summed up thus: consumers want lower
prices, invested capital wants a fair return, costs of distribution are rising—
production costs are about as low as present variety of product, equipment
for making it and current wage rates will permit. What is the way out?

There are many avenues open.  To catalog them all calls for a treatise
on management, but we suggest simplification as the starting point.  Sim-
plification ordinarily means elimination of unnecessary variety in sizes,
dimensions, or line numbers. It can be applied to models, patterns, colors,
styles, and also price ranges. It means concentration of production and
sclling effort on those varieties in proven greatest demand. Simplification
throws the burden of the odd or seldom wanted variety on the individual
who demands it and thus frees those who produce, sell or buy the simplified
line from the waste of needless variety.,

Simplification is a means by which producer or distributer can be as-
sured of sufficient variety to meet the majority demands of his trade. It
is the means by which the consumer can be assured of reasonable variety
without excessive cost.  Studies of many ficlds show 809 of the business
in almost any line of goods is done on 20% of the varieties in which that
line is offered.  Then why carry the “idle"” 80% of varicty?

Simplification has been applied by individual manufacturers, merchants
and purchasers; it has also been applied by them in groups, with marked
success.  Data on hand show reduced inventory, quicker turnover, increased
sales volume, lower costs of doing business, lower production costs, beiter
profits, and lower prices, as results of simplification.

If all, who could, would “throw overboard" that 80% of the variety
they now carry and which brings them but 20% or less of their annual __
business, and then concentrate all their production, sales and advertising
cfforts on the 20% of variety that yields them 80% or more of their annual -
business, making a profit in this era of falling prices would be moré-of+a
pleasure than a struggle.

“Clean Up” or “Close Up

September 13, 14

All food plants in Greater Ng,
York come under the supervision of (3,
board of health which has issued rule

on plant sanitation that aim to s
guard the public helath.  Violitioy
are more likely to occur in small \lapy
than in larger ones with valuabl repu.
tations and large investments at stake

Recently several so-called ma arqy
manufacturers in tenement  distrigy
were inspected by the health oficigly
Conditions therein were so deplorable
that immediately orders were issued
either clean up the plant or to clog
it down, with the emphasis on the |a.

ter,

Though such actions reflect on the
entire industry, the leading macaron
men of the community approved the
order, They even favored more strin-
gent enforcement of the health rule}
realizing that in no line of businessis
cleanliness so essential as in the prep
aration of food for human consump

tion.

Recall, if you can, a mind picture ff§
one of the factories in this cona mnel
class. In ordinary living quartas is
placed an out-of-date kneader and a
dilapidated press. Mixing is dune in
a crude way and the kneading is done
in an unpainted, perhaps rusted, kncad-
er. From the smeared press the prod-
ucts are placed on rods and hung over
the heads of the employes, who are
usually members of a family, and in
other living rooms. The surrounding
are, to say the least, uninviting anl
the goods are sold in a semidried state

in paper wrappings.

For the good of the industry such
plants should not be permitted to ex
ist. The civic authorities have dore
much to clean up the unclear il
plants, Only when the better « ass o
the manufacturers has organize  ther
oughly and gained sufficient s ength
to police its own business wil thes
unsatisfactory conditions be elin natel

Happily the small, unclean i | fac-§
tory is dwindling in number as  sure g
1y has in importance. Mergers, though
rarely including these small fa. wries
haye the effect of putting them out o
business and if the New York Im.u:{
of -health. persists in its reported ¢
fors .to., have the unsanitary plant
cither clean up or close up the m-u:r}' :
quality_of the macaroni products will
be bettered and its reputation raised

There is enough salt in the m’t‘aﬂ‘t:
make a‘cover a mile and a hali thic

for the United States,
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PACKAGE COUNSELORS®

“CONSULT OUR TRADE MARK BUREAU

The United . State_s 'Plrinting
- & Lithograph Company

=7 F”L/r’ﬁ‘\%a .\. '
LET US. BE YOUR. .

P “
f;

——— This Service is Free ——

Color: Printing Headquarters

) '8 Beech SL, CINCINNATI
23 N Third St; BROOKLYN'
§7Covingtonst BALTIMORE

e+ e ———
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Mind Your Own Business

Perhaps no other agency in business
is receiving the attention of so many
leaders in husiness as the work of
trade associations, The movement to
organize men of real interests for the
promotion of a particular trade is of
recent origin. The authorities once
viewed with suspicion all attempts to-
ward understanding among business
men as probably inimical to the public
interests.

Recent decisions by the law courts
of the country and published state-
ments by members of leading govern-
mental commissions indicate a com-
plete change of opinien regarding trade
associations,

The successful men in many lines
of business are those who have the
time, the desire, and the willingness to
look beyond the mere bounds of their
particular business and to study out-
side influences that affect their busi-
ness favorably and unfavorabiy. More
and more is unified action supplanting
individual effort. When this takes
place in a particular line of business
it develops what is commonly known
as a trade association but whose work
has not yet been fully recognized and

appreciated by many in the trade.

O. H. Cheney, vice president of
American Exchange Irving Trust com-
pany of New York, believes that the
best way for business men to meet new
forms of competition is to stop trying
to cut their competitors' throats and
to give more attention to the solution
of their own business problems.

In an srticle in Mation’s Business
Magazine, he says:

“The answer to the new competition
may be the new cooperation, mergers
and trade associations, Mergers are
supposed to make a business more el-
ficient—and sometimes they do. Buta
business can make itself more efficient
without a merger, A trade association
cannot solve all the problems of an in-
dustry—it cannot lift an industry by
its bootstraps, If instead of fighting
his competitors each member of a
trade association devoted his time to
improving his own business, every
trade association in the country would
be a success!

“If every business man stopped try-
ing to match his competitors' tactics
or beat them at their own game, the
Federal Trade commission would go

(RN s T—

big or small.

Complete BOX Service

Macaroni Manufacturers

We have made a full survey of your
MACARONI SHIPPING PROBLEMS
and we are ready to supply you with
dependable boxes to suit your needs,

Our Macaroni Boxes Are Light, But
Strong. They Deliver The Goods

COLUMBIA BOX & VENEER CO. Inc.
74 Varick Street -:- New York City

(Macaroni Box Specialists)

of

The House
Perfection

Where Others Have Failed,
We Have Succeeded.

Why not deal with a reliable house?

INTERNATIONAL
MACARONI MOULDS CO.
317 Third Au._

September 15, 194

off on a long vacation, and beautifully 8

illuminated codes of ethics couli| stay
in the trade associations' stockrooms
If every business man stopped listep.

.ing to his salesmen and set his price

to make a profit, making sure that he
was producing as efficiently an ¢co.
nomically as possible, there would pe
no fear of price fixing groaps—ang
‘red ink' prosperity would turn
black.

“What a revolution it would be i
American business if every exccutive

would sacrifice just one conference of Jil
his many each week to a conicrence
with himself! Behind locked doors,

with strict instructions to the tele
phone operat:r and the office boy—
with a pad of paper and without a
cigar—all over this broad land—each
business man devoting an hour to his
own business. Not an hour of brood.
ing but of thinking; not watching the
other fellow but minding his own busi-
ness,”

A profit of $40 from a “sideline” al-
ways seems larger than a $500 profit
made in the course of one’s regular busi-
ness,

The hardest thing in the world is to
find a $10,000 job for a $4500 man.

Always at
Your
Service

..'1‘

Brooklyn, N. Y.

glember 15, 1928

We can safely say that the largest percentage
of packaged macaroni products are automatically
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packaged by

Peters Package Machinery

PETERS MACHINERY COMPANY

4700 Ravenswood Avenue

THElcast expensive cartons of the “Peters Style”
are used with our package machinery — the
least number of hand operators are necessary—
hence the most economical package. Its protec-
tive features are recognized everywhere.

Our engineering staff are at your disposal. Our

catalogue is yours for the asking.

CHICAGO, ILLINOIS
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';-‘ Patents and Trade Marks I

' : A monthly review of patents granted
on macaroni machinery ; of applications
for, registrations of, trade marks apply-
ing to macaroni products. In August
1928 the following were reported by the
United States patent office:

Patents granted—none,

TRADE MARKS REGISTERED

The trade marks affecting macaroni
products or new materials registered
were as follows:

King—Il Re

The trade mark of Kurtz Bros., Phil-
adelphia, Pa., for use on macaroni. Ap-
plication was filed April 6, 1928, pub-
lished in the Patent Office Gazette May
29, 1928, and in The Macaroni Journal
June 15, 1928. Owners claim use since
May 15, 1928. The trade mark contains
the cut of the “King" as appearing on
ordinary playing cards. Above and to
the left is the English word “King,” and
below and to the right are the Latin
words “Il Re”

The Red Seal

The trade mark of Delang & Co., Ba-
sel, Switzerland, for use on alimentary
pastes.  Application was filed Jan. 6,
1928, published in the Patent Office Ga-

zette March 6, 1928, and in The Maca-
roni Journal April 15, 1928, The owner
claiims use since Dec, 26, 1927, The
trade mark has the 4 arms of a wind-
mill with the trade name appearing in
the spaces between,
Pulcinella

The trade mark of The DeMartini
Macaroni Co.,, Inc., New York and
Brooklyn, for use on macaroni. Appli-
cation was filed Apr. 20, 1928, and pub-
lished in the Patent Office Gazette June
12, 1928. Owner claims use since Nov.
28, 1916. The trade mark is the trade
name with letters arranged in the form
of a Half Moon.

TRADE MARKS RENEWED

The trade mark of the Atlantic Mac-
aroni company, New York city, for use
on macaroni was ordered renewed Nov.
17, 1928, to the Atlantic Macaroni Com-
pany, Inc., Long Island City, N. Y., a
corporation of New York, assignee. No-
tice was published Aug. 21, 1928,
TRADE MARKS APPLIED FOR

Five applications for registration of
macaroni trade marks were made in
August and published in the Patent Of-
fice Gazette to permit objections thereto
within 30 days of publication.

Punch
The private brand trade mark of

From

September 13,

Ridenour-Daker Grocery Co., Kag
City, Mo., for use on spaghetti and uthy
grocery products.  Application was
Mar. 10, 1928, and published Aug,
1928. Owner claims use since Dec, |
1889. The trade mark is the trade Nams ‘
in heavy black type.
Red Seal ]

The trade mark of the Tndependy
Macaroni Co., Inc, of Mt \'ernee,
N. Y., doing business as the Indepen ey
Macaroni Manufacturing Co., ior
on macaroni. Application was filed MR
16, 1928, and published Aug. 7, 19%
Owner clims use since May 10, 9%
The trade mark is a Red Seal in
center of which appears a monograg
“LM.CO.” !

That Extra Bite

The private brand trade mark of Dol
Refreshments Inc., Buffalo, N, Y., f
use on spaghetti and other dainty foo
Application was filed Jan, 28, 1928 s
published Aug. 21, 1928. Owner claim
use since about June 10, 1920, The trat B
mark is the trade name in heavy type.,

Pfafiman's 1

The trade mark of The Pfaffman g
Noodle company, Cleveland, O., for us ;
on alimentary paste products, and “ege
cially noodles, spaghetti, vermicelli, anf
macaroni, prepared in various shapes and

1 | ¥ Amber Durum Wheat

STRONG and UNIFORM

and of a WONDERFUL
COLOR

For Quality Trade

Crookstdn Mil]ing Company /

CROOKSTON, MINNESOTA

|

i

/
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THE LATEST TYPE

“CLERMONT”” Noodle Cutting
Machine NA-2, with Flat Noodle
Folding Attachment.

Type NC-FNF

THE MACHINE WHICH PAYS DIVIDENDS
No skilled operator required

No hands touch the product

Suitable
for
Package

Suitable
for

Bulk

Trade Trade

The finished product of above machine.
WE ALSO MANUFACTURE:

Triplex Calibrating Dough Breakers
gou };%zlet?ll:l';"Mnchlnel F;.tl';:cy Stamping for B&losil:ﬁ‘ s.tyle
o toccioli Cutters Square Noodle Flake Mac 0B Manfactavers
El:: Barl:y Machines Combination Outfits for Smaller Noo

tive catalogue and detailed information.
Wkt te# ou‘hﬁe:lc::po:ﬁ“u you in any manner.

CLERMONT MACHINE CO.,, Inc.

~ 268-270 Wallabout St. Brooklyn, N. Y.

iy

e
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forms." Application was filed June 18,
1928, under the 10 year proviso and pub-
lished Aug, 28, 1928, Owner claims use
since March 1891, The trade mark is
the trade name in heavy seript,

B.F.C.

The private brand trade mark of
Brownell & Field Co., Providence, R. 1.,
for use on egg noodles and other grocery
products. Application was filed June 28,
1928, and published Aug. 28, 1928,
Owner claims use since 1917, The trade
mark is the trade name in heavy type.

LABELS
Ghiglione's

The title “Say GILL-YO-NE For
Noodles” was registered Aug. 14, 1928,
by A. F. Ghiglione & Sons, Inc., Seattle,
Wash. Application was published April
20, 1928, and the title given register
number 34,427,

Independent

The title “It's The Durum Wheat That
Makes Good Macaroni” was registered
Aug. 21, 1928, by the Independent Mac-
aroni Co., Inc., doing business as the In-
dependent Macaroni Manufacturing Co.,
Mt. Vernon, N. Y. Application was
published May 10, 1928. The title was
given register number 34,455,

Pendennis (Individual Package)

The title “Pendennis (Individual

Y

Package) For Pure Egg Noodles” was
registered Aug. 28, 1928, by A. Engle-
hard & Sons Co., Louisville, Ky. Ap-
plication was published June 15, 1928,
The title was given register number 34,-
477.

PRINTS

Pfaffman's

The title “Pfaffman’s Prepared Food
Products for Alimentary Paste Prod-
ucts" was registered Aug. 14, 1928, by
the Pfaffman Egg Noodle Co., Cleve-
land, O. Application was published
June 15, 1927. The title was given reg-
ister number 11,162,

Interesting Statistics
of Our Immigrants

Three fourths of the immigrants
now coming to the United States are
in the prime of life—16 to 44 years of
age—according to the immigration bu-
reau of the department of labor.

During the first 8 months of the cur-
rent fiscal year 162,784 within these
age limits were admitted. Children uns
der-16 numbered 34,152 or about 16%
of the total, while 19,455 or 9% were
45 or over. The ratio of males and
females was approximately 5 to 4.

Of the 216,545 immigrants received

—

package produced by
Stokes & Smith Ma-

chinos,

b

STOKES & SMITH

ly cartons of many sizes.

An extensive line of machines for packnging.
Machines that measure by volume or by weight.
Machines that seal and machines that wrap tight-

A Size and Speed for Every Need

and Wrapping

out dust,

September 13, ),

Europe contributed 108,196 and N,

and South America 104,781, the othegll
3477 being from other scattered pari gl

of the world.,

Canada, with 59,209, and Mexig
with 37,675, led-in numbers of immj
grants. None of the countries o iy
American continent is under quaty re
strictions as are the countries .f Eu

The European countrics as

whole have consumed right up to g
limit of their monthly quota allotments}

Laborers topped the list for the g

months with 31,564. Servants rangedi
next with 20,558, Farm laborers. nun i
“bering 14,280, were third.

Classed as skilled workers were g,

707, of which 12,336 were clerks andl

accountants. In the building trade

were 5826. Iron, steel and other met;) i@

workers numbered 5264, In the ter
tile apparel groups were 4055,

The professional classes totaled 8y
teachers leading with 1943, Ther
were 1655 professional engincers, gp
electricians, 719 clergymen, 421 musi
cians, 346 physicians, 295 architects

246 literary and scientific persons, 116j

actors, 115 sculptors and artists, and
125 lawyers,

A timely “thank you" is as welcome J§

as the flowers in May.

Machines for Package Filling, Sealing

Accurate weights guaranteed even on
the more difficult materials.

SAVE---

Material, Labor, Contents

IMPROVE---

Fully automatic single purpose machines for high
production; machines of moderate speed, ad-
Justable for size of package and accommodating
various materials and varivus packages for the
smaller output. Dusty materials handled with-

Display Value, Selling Power, Preservation of Contents

Our experience is at your service in solving
packaging problems. We shall be glad to have
you call on us.

STOKES & SMITH COMPANY

Summerdale Avenue near Roosevelt Boulevard
Philadelphia, U. S. A.
British Office: 23, Goswell Road, London, E. C. 1.
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HOURGLASS BRAND
Semolina and Flour

Quality of First Consideration

Milled exclusively from carefully select-
ed Durum Wheat, which eliminates
entirely the necessity of artificial
coloring.

Every Sack Guaranteed

Location Enables Prompt Shipment
Write or Wire For Samples and Prices

DULUTH-SUPERIOR MILLING CO.

Main Office: DULUTH, MINN.

Produss Bxicka BOSTON OFFICE: 88 Broad Street
PHILADEL SN OFEICE: T Boohanl®  CHICACO OFFIRE G e yraad Steoet
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Grain, Trade and Food Notes

Wholesalers Convention in
Chicago

According to an announcement made
by M. L. Toulme, secretary of the Na-
tional Wholesale Grocers association, the
1929 convention of the organization will
be held in Congress hotel, Chicago, Jan.
21, 22, and 23, 1929,

The annual convention of the National
Canners association and the National
Food Grocers association will be held
the same wecek in the Stevens hotel, Chi-
cago. Part of the programs of the 3
associations will be arranged to permit
exchange of courtesies and group meet-
ings of these various interests that have
business problems in common,

Extxensimeter Measures Quality

A milling chemist employed by the
Grands Moulins de Paris, has devised an
apparatus called the “extensimeter”
which graphically portrays the baking
quality of wheat, states a report from H.
B. Smith, special representative of the
department of Commerce in London.
In Europe the basis of practically all
milling mixtures is domestic wheat of
low strength, which in most cases must
be augmented in volume to meet.local
requirements and in all cases must be
strengthened by the use of stronger
foreign varietics. These foreign wheats
differ widely in quality, strength and
breadmaking qualities. It is said that
there are about 30 varieties of wheat
grown throughout the world whick may
find their way to the European market
and upon which the miller draws accord-
ing to price inducement.  The principal
wheats, however, are (1) the Hard
Spring Manitobas from Canada; (2) the
Hard Spring, Hard Winter and Soft Red
Winter wheats from the United States;
(3) the Russian Spring wheat; (4) the
“Karachi" wheats from India; (5) the
Barusso and Rosafe wheats from Argen-
tina; and (6) the Soft White wheat of
Australia.

The character of the bread produced
tends to remain relatively constant and
uniform. Millers must therefore pro-
duce year after year a uniform and
standard quality of flour, particularly
where the products of individual mills
are marketed under a well established
brand. To produce a flour of uniform
quality out of wheats of such varying
types involves an expert handling and
blending of milling mixtures. In the
larger mills, however, mo:e scientific

methods are employed and the “extensi-
meter” seems to be one of the most suc-
cessful devices which have been found.

New York’s Annual Diet

Nearly 11 million people congest the
New York or metropolitan area, and
they demand the best. It is therefore
interesting to note these new figures com-
piled by the bureau of agricultural eco-
nomics.

Two hundred and eleven thousand
carloads of 69 types of perishable fruits
and vegetables came to New York in
1926. This expressed in railway terms
would mean a train of freight cars 2100
miles long, reaching almost out to the
Pacific coast. And California, inciden-
tally, supplied the largest number of cars,
36,000—twice as many as New York
state; which one might remark in pass-
ing registers the power of advertising
over home markets.

There were cars of pomegranates from
California, loquats from Florida, ava-
cados from Cuba, mushrooms from
Pennsylvania, okra from Tennessee,
lecks from Louisiana, garlic from Texas
and horseradish from Missouri. There
were peaches in March from Argentina,
grapes in February from Chili, canta-
loupes in March from Argentina, onions
from Bermuda, broceoli and spinach
from Texas. California still beat Flori-
da by a score of 36,000 against 13,000
carloads. The single article having the
largest number of carloads was grapes—
17,445, with oranges second—6976, and
apples third.

Purchased New Mill

The Commander Larabee company of
Minneapolis has purchased the Thornton
& Chester flour mill in Buffalo, N. Y.,
according to an announcement by Presi-
dent 1. B, Sheffield of the Minneapolis
concern.  The mill and the mill site has
an appraised value of $500,000 and when
remodeled will be capable of producing
2000 bbls. of flour daily., The purchase
was made to replace the mill in Buffalo
destroyed by fire some months ago, The
Commander Larabee Company now has
7 mills in 3 important milling centers, 7
in Kansas, 7 in. the northwest, and one
in Buffalo. ;

August Durum Prices

As the harvesting of the 1928 durum
crop progressed last month there went
into effect the expected decline in durum
wheat values. The decline in this grade

was much less than in other grades
wheat. No. 2 durum at Minneapalis
clined from 2 to 4¢ from the July 1 prig
the price ranging from $1.15 1, §1)
the first part of August. No. 2 hy

winter wheat declined 27¢ from g

prices that prevailed on July 1, aud X,
2 soft red winter wheat declined alyy
25c during the same period.

Specialty's Secretary Recovering

The friends of H. F. Thunhorst, secre§

tary of the American Grocery Speciall
Manufacturers association, are pleasad "
learn that he is rapidly recovering fron
a’ serious illness which confined him y
the hospital for several weeks.  After

short period of rest to rebuild hig

strength he is expected 1o take charge of
the convention's preliminary affairs.

Lenhardt With King Midas

J. A. Lenhardt, former representativd
of the Minneapolis Milling company,
been appointed manager of the brand
office of the King Midas Milling com
pany in New York city. He will hag
charge of the entire metropolitan distrid
Mr. Lenhardt has long been identif

with the flour and semolina trade in theg

cast.

Preservers For Simplification

A general conference of the manuix§

turers and distributers of presen,
jams, jellies, ete, will be held in L'Ig\
land, O., Sept. 18, 1928, under auspis

of the division of simplified practice, Ug

S, Department of Commerce, and in con
junction with the annual conventiom o
the National Preservers associat n. 1§
purpose is consideration of a jrops

made by the association for the «limin
tion of the superfluous and seldor calle

for sizes and varieties of jars «d jelly
glasses for economy's sake.

The association committee that has 8

several months been studying the 02
tainer situation recommends the adip
tion of 8 sizes for preserves, 7 »17¢5 .f‘
jellies and 4 for apple butter ws berd
adequalc and to rcplm:e the several hue
dred sizes now appearing on the mark
In addition to the adoption of agr
sizes, limited in number, the spun»nrsﬂ
the conference hope that a effectivy
date will be set with a fair transition
period to permit manufacturers and
tributers to move odd sizes without €@
barrassment to the trade.

pember 15, 1928

Bakers Oppose
Used Sack Ban

Opposition to the proposed ban on the
reuse of cotton and jute sacks for flour
transportation is voiced in a letter to the
Consolidated Classification Committee by
the Associated Bakers of America, bear-
ing the signature of John M. Hartley,
the secretary. The bakers contend that
the claims arising from the shipment of
flour in used bags are trifling and that
the majority of claims grow out of de-
fects in railroad cars, including broken
floors, projecting nails and leaky roofs,

The bakers argue that with ordinary
loading care flour will reach the user in
good shape and with little loss, hecause
ordinarily the millers use good judgment
in selecting only suitable sacks to carry
their products. It is further contended
that the banning of used sacks, except
scamless grain bags, would create an in-
dustrial waste, and flood the already de-
moralized used bag market. The bakers
pleaa for a retention of the present rul-
ing with regard to used sacks as the ban-
ning of cottons and jutes would put a
tax on from 10c to 20¢ per bhl. of tlour.

When a man has occasion to defend
his actions he admits his weakness.
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CHICAGO, ILL.

The Perfect Egg Yolk

Fresher in Flavor
Deeper in Color

Jo-Lo

Certified American Dehydrated

Spray Egg Yolk

JOE LOWE CO. Inc.

17 South Ashland Ave.  Buch Terminal Bidg. 8 5-7 W, Lombard St.
BALTIMORE, MD.

BROOKLYN, N. Y.

1100 Mateo St
LOS ANGFLES, CAL.

JOHNSON AUTOMATIC WAX WRAPPER

Pont

Units for small as
well as iarge manu-

facturers!

10 Pornr
Line
Fitted to Your
Plant Requiremants!
All Parts Made

in Our Own Plant

3 Modern Du}n, and
-n-hnlly epl 5

4 e-Day S.Mpmmf of

Your P-rll Ordars!

5 Speed with Aceuracy
Safaty and Efficlancy!

6 Progreasive, Straight Line
yat Flexible Pachaging!

Fully Autemaltic in
tion — Labor Couls
tically Nil.

Unita far amall as well an
large manufacturers!

10

FYOU pack but 10000 car-

tons a ll.n you can ||Iuhl

ably use JUH\‘-U\ Autn
matic PACKAGING MA
CHINERY.

Production economies must be
carefully provided for by the
small manufacturer to meet
competition with a daily out-
put of hundreds of thousands
of packages.

And what is of greater impor-
tance, the smiller manufactur-
er must select his packaging
cquipment with care. Notonly
must he look to the consider-
able  savings  puaranteed by
machine  packing over hamld
packing, but he must he sure
that the machine he selects will
pive him  the maost  etlicient
packaging service at the ulu
mile minimum cost

Our sales engincers can show
you instances where they have
solved the most puzzling of
packaging problems. Let them
work out a plan and proposal
for your specific plant need. [t
entails no obligation until you
accept it.

The JOHNSON Automatic WAX WRAPPER as illustrated
is proving most successful in the use of wax or glassine

wrappers.

May we send you descriptive circulars and catulog?

JOHNSON AUTOMATIC SEALER CO., LTD.

Battle Creel,
30 Church St.—Naew York City

MHNS @N

Mich., U. S. A,

228 No. LaSalle St.—Chicago, lIl.

1 -'ullu llnl-

AUTOMATIC PACKAGING MACL:INERY
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Notes of the Macaroni Industr,

Tarabino Builds Plant

Joseph Tarabino of Tarabino Real
Estate company, Trinidad, Colo., owner
of the Golden Crown Macaroni Factory,
has contracted for erection of a large
modern building in the center of Trin-
idad's husiness district. The building is
to be a one story structure, 90x125, built
on a foundation to carry a 5 story build-
ing, the additional stories to be built
only as business warrants,

The Golden Crown Macaroni Co. is
one of the biggest manufacturing con-
cerns in Trinidad and has been very suc-
cessful under the supervision of Mr,
Tarabino. In addition to supplying the
local demands the products of this firm
are shipped to several states, While the
present needs of the macaroni firm are
amply cared for in its present situation,
the new building will be its ultimate
home as business expands, On Decem-
ber 1 the new building will be occupied
by Montgomery Ward & Co,, and the
Piggly Wiggly Stores.

Palazzolo Company Progressing
Antonio Palazzolo & Co., 712-16 Cen-
tral ave., Cincinnati, O., has made satis-

factory progress since its organization
several years ago, according to the own-
ers, The products from this plant are
shipped to Indiana, Kentucky, Ohio and
West Virginia. The chief brand of
macaroni products manufactured by this
plant is “Cincinnatus,” named after the
famous Roman Emperor after which the
home city itself is named.

Chicago Manufacturers Organize

For promoting the social, moral, finan-
cial and business welfare of the manu-
facturers involved, the leading makers
of bulk macaroni in the Chicago district
have organized what is termed The
Macaroni Manufacturers Association of
America and have been incorporated
under the state laws of Illinois. Condi-
tions in the bulk end of the business in
the Chicago section has been most dis-
couraging; collections have been slow
and credits uncertain, According to the
views of some of those connected with
the new organization, one of the princi-
pal objects aimed at will be a 10 day
discount basis and a central organization
to handle slow and difficult accounts.

Among the organizers named in the

articles of incorporation are Presig
Girolamo Campisi of the Italina Impo
ing and Manufacturing company, V;
cent Allegra of the Chicago Macar

company and Santo Varco oi V8

Brothers. Other firms reported as bejg
members are R. Alghini, Colletti Dy
ers, Gallotta Brothers, Tony Gay

Mid-West Macaroni company, Amer;
Noodle & Macaroni company, Ry
Brothers all of Chicago and G. 1)' Al
Macaroni company of Chicago Heighy

English Macaroni
Fresh macaroni for immediate

sumption, about all of this food that

manufactured in England, is distribug
in Great Britain, Even at that it is m
ufactured only in limited quantities, u
the secretary of the Italian Chamber
Commerce in London. Several attemy
have been made at various times to ¢
tablish the industry in England but
never went beyond the experimen
stage. The success of these experime
was so limited as to discourage the p
moters, Keen competition from
roni products made in America, |
and France, the free trade laws of

Labels

Lithographing

Package Wraps
Window Trims

Posters

General Color Work

CHICAGO -

Riverside Printing Co.
38 S. Dearborn St.:
ILLINOIS

Color Printers for 58 Years

53.55 NORF

The instant a belt breaks or leaves puller the
power in that room is shut off and a bel
indicator tell you which room is affected.

Macaroni Manufacturers!

TELL IT TO THE CLOCK
A Man May Forget—-A Clock Never Does.

If you tell it to the clock of our patented time
reversing apparatus it will be done on the second.

And Another Thing!

QOur apparatus guards expensive equipment
ogainst damage through broken belts.

BECAUSE

iﬂ\d

IMPORTANT

Our system protects your motors from overload
or undervoltage, which oftentimes cause fire an
great damage to your dry rooms.

Don't You Want to Know About this Wonderful
Convenience and Safeguard ?

Write Now To

WORCESTER BROKEN BELT DETECTOR COMPANT

STREET i WORCESTER, MASS.

é
!
t
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Three Trade Winners
Have You Tried Them?

These products are the result of milling the best types
of Durum W heat obtainable by the most modern methods

CAPITAL FLOUR MILLS, INC.

MINNEAPOLIS SAINT PAUL
MINNESOTA

THE NEW ELMES’ SHORT CUT PRESS

Gives the greatest return for every dollar

Alphabetical or fanecy cut goods made any desired thickncss.. )
Variable speed transmission. More speeds, Finer adjustments. Hydraulic and auxiliary packing eylinders, bronze brushed.

Dough tempered by heating device for hot water or stc:un._
Cylinders outside packed. No dismantling to repack cylinders
High and low pressure pump. Valve lift. Speed regulating valve,

-HYDRAULIC- &
L Py ENS)

SOLD WITH THE ELMES GUARANTEE---FIRST CLASS MATERIAL AND WORKMANSHIP

@RLES F. ELMES ENGINEERING WORKS, 213 N. Morgan St., Chicago, U. §. A.

MANY ELMES PRESSLCS
BUILT OVER 40 YEARS
AGO ARE IN USE TODAY

BUT 48 PLR CENT OF
HYDRAULIC MACHINERY
IN USE I8 10 YEARS OLD




K =

34 - THE MACARONI JOURNAL

country, and the unsatisiactory weather
conditions were advanced for reasons for
the lack of development of macaroni
manufacture in that country,

July Macaroni Trade Good

According to figures by the United
States Department of Commerce 865,000
Ibs. of macaroni products were exported
during July 1928, compared with 747,000
Ibs. in June this year and with 719,000
Ibs. in July last year. The increase in
macaroni exports has been steadily go-
ing on. For 7 months ending July
31, 1927 the American exports of this
food totaled 4,800,000 1bs.  For the same
period this year the total amount 3,430,
000 1bs.  During the month of July 255,-
000 Ihs. were shipped to Canada, 170,000
Ibs. to Australia, 100,000 Ibs. to the
United Kingdom, 90,000 1bs. to Mexico
and 59,000 lbs. to Panama.

Food Officials to Hartford

The 1928 conference of the Associa-
tion of Dairy Food and Drug Officials of
United States was held in Hartford,
Conn., September 11-14 inclusive. This
is the association of food officials who
supervise enforcement of laws pertain-
ing to catable products sold in the state
and nation. Among the subjects consid-

ered were “Vitamin Standards,” “Meat
Inspection,” “Food Poisoning,” “Federal
Food Law Legislation,” and “Fresh
Eggs and Egg Grading Laws.”

Macaroni Exports Increasing

While the exports of grain and grain
products of the United States for the
fiscal year ended June 30, 1928 were
slightly below the figures of the preced-
ing year, macaroni products showed a
gain of 8.1%. The total amount of the
exports of grain and grain products was
401,047,000. The 8,971,000 Ibs. of maca-
roni products constituted only a small
fraction of the total United States ex-
ports of grain and grain products.

American manufacturers for the fiscal
year ended June 30, 1927 received $700,-
000 for 8,297,000 Ibs. of their products
which went into export. For the year
ended June 30, 1928 they received $780,-
000 for 8,971,000 Ibs. exported. The
shipment of barley showed the greatest
gain last year, an increase of about
115%.

Win Deserved Promotions

Two faithful officials of the Foulds
Milling company were given deserved
promotions at the meeting of the officers
of the company last month. G. G. Hos-

September 13,

kins, a director of the National Maca
roni  Manufacturers association,
made vice president in charge of pri-
duction, with offices in the plant (1,
ertyville, 1, and Webb Faurm way
elected vice president in charge of sales
with offices in Chicago. Doth have ¢
joyed the confidence of their employers
for many years and are deserving of 1
honor justly conferred.

Association Secretary Dies

A. J. Ogaard, executive secretin of
the Farm Seed Association of Nonh
America, died Aug. 26, 1928, w1 sy
Lake City, Utah, where he had gone iy
connection with his official dutics. My,
Ogaard will be remembered as the hy
morous speaker that delighted the aud;.
ence at the annual dinner dance that fea.
tured the 1928 convention of the mac.
roni industry in the Edgewater Beach
hotel in Chicago last June. The Na

tional Macaroni Manufacturers associa. |

tion joins the Farm Seed Association of
North America in its profound sorrow
over the passing of this promising of.
cial.
= N

The old fashioned girl could make 2
dollar go farther, but the modern gid
can make it go faster,

,mubcr 15, 1928

| Barozzi Drying System

Manufacturers of Macaroni
Dryers that dry in any kind
of weather

FAULTLESS AND SIMPLE

Result guaranteed
For this industry we design and
manufacture all kinds of
labor saving devices

Catalogue and estimate at
Yyour request

Barozzi Drying Machine

Company, Inc. |

949 Dell Ave. North Bergen, N. J.
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NEW YORK DISTRICT
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NORTHLAND FANCY No.2

AND

NORTHERN LIGHT

NORTHLAND MILLING Co.

MINNEAPOLIS, MINNESOTA

nay

Cheraw Box Company, .
Seventh and Byrd Streets
Richmond, Virginia

SATISFACTORY

Wooden Macaroni Box-Shooks

NOTE—Our shooks are made from taste-
less and odorless gum wood.
Sides, tops and bottoms are full
one-quarter inch thick and one
piece. All ends are full three-
eighths inch thick.

“Good Macaroni requires good Cheese”

LOCATELLTI'S

—LEADING BRAND FOR OVER 60 YEARS—

LOCATELLI'S GRATED
"t-.ltulﬂ Genuine imported well  seasoned

| m‘l.il"

parmesan cheese in original 2 oz
boxes.
12 BOXES PER CARTON

I MATTIA LOCATELLI ;=20

24 Varick Street (Locatelli Building)

WOOD
BOXES

Inset is actual appearance of finished

two-piece bottom.

Hidden under this tape which seals the joint

are two corrugated fasteners, holding
the pieces together.

GeE=S 0000 R

Our ample facilitics,
timber supply, ex-
perience in this line,
and raiload facilities
guarantce prompt at-
tention to orders.

B —=—lelslals[C—=C i 0]

ANDERSON-TULLY CO.

Memphis, Tennessee
Good Wood Boxes

S e
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The Macaroni Journal

Trade Mark Reglstered U. S, Patent Office
(8 to the Old J |—Founded by Fred Becker
of Cleveland, O., in 1903.)
A Publication to Advance the American Maca-
ronl Industry,
Published Monthly by the Natlonal Macaron|

Manufacturers Assoclation.
Edited by the Becratary, P. O, Drawer No, 1,
Braldwood, Tl.

T PUBLICATION COMMITTEE
HENRY MUELLER JAS, T. WILLIAMS
M. J. DONNA, Editor _
SUBBCRIPTION RATES .. .+ 44 o
United Btatesand Canada - - §$1.50 per year
Forelgn Countrl 5 "’i's'ﬂﬁ" in advance

re ountries = - 33.00 per year, in advan

Sin| lpco les '- - l: e - 16 Cents
Back Coples - - - - 15 Cents

SPECIAL NOTICRE
COMMUNICATIONS:—The Editor -o!len:

sponsibllity for views or opinlons exp by
contributors, and will not knowingly advertiss
Irresponslble or untrustworthy concerns,

The publishera of THE MACARONI JOURNAL
reserve the right to reject any matter furnished
either for the advertlsing or rudln{ columnas.

REMITTANCES:—Make all checks or drafta

yable to the order of the National Macaroni

anufacturers Assoclation.

ADVERTISING RATES

Display Advertising - - Rateson Application
Want Ads - +« <« =« Five Cents Per Word

Vol. X September 15, 1928 No. 5

Friendly Calls

Charles L. Miller of Chicago, repre-
senting Washburn Crosby Co. in north-
ern lllinois, called at the association
headquarters last month to “chin" a lit-
tle about the big Chicago convention.

E. J. Thomas, salesmanager of Capital
Flour Mills, Inc., Minneapolis, and
H. T. Felgenhauer, manager of the II-
linois division with headquarters in Chi-
cago, visited National headquarters last
month while calling on the trade.

Specialty Meeting in
Chicago

President H. D. Crippen, president of
the American Grocery Specialty Manu-
facturers association, has announced that
the next annual convention of that or-
ganization will be held in Chicago, Oc-
tober 19-23. An important feature of
this year's gathering is the trade practice
conference to be held by the Federal
Trade Commission in coinection with
the convention.

According to the ofticial announcement
the first 2 days will be devoted to ex-
ecutive sessions; then there will be a
Sunday of rest followed by 2 days of
formal sessions. The program calls for
a comprehensive and authoritative dis-
cussion of the outstanding problems of
grocery distribution, directed to create
sound business opinions and policies.

The purpose of the trade practice con-

ference is to define the trade practices in
grocery distribution which are unfair for
enforcing the Federal antitrust laws, to
the extent such laws apply, and will have
a farreaching influence upon grocery de-
velopment.

European Wheat )
Imports Growing

The wheat and flour trade of coun-
tries outside of Europe receives little at-
tention but is becoming increasingly im-
portant.  According to a publication by
the food research institute of Stanford
university, the average annual volume of
ex-European trade increased by some 43
million bu. between 1909-13 and 1921-26,
an increase of 50 to 60%. Over the
same period European trade increased
only about 30 million bu., or not much
more than 5%. Growth of the Asiatic
trade accounted for most of the increase
m ¢c-European takings. Further growth
is kely: there are few ex-European
areas where domestic wheat production
shows promise of obviating the need for
imports; and per capita consumption of
wheat is apparently increasing in most of
these countries. Within a decade or so
the ex-European trade may amount to
as much as a fourth of the international
trade, as contrasted with an eighth be-
for the war,

European imports have always con-
sisted chiefly of wheat, ex-European im-
ports chiefly of flour. In the postwar
period, the flour trade of ex-Europe was
almost as large as that of Europe. Dut
flour tends to become a smaller fraction
of the trade in wheat and flour com-
bined, since several important importing
countries now protect their domestic
milling industries. The United States
remains the chief source of ex-European
supplies of wheat and flour but has be-
come relatively less important with the
more rapid expansion in the exports of
Australia and Canada.

The ex-European demand appears to
be rather less elastic than is commonly
supposed.  Year-to-year variations in
the volume of trade have been large in
postwar years. They appear to have
been due, however, quite as much to
fluctuations in the Chinese wheat crop
and to a general upward trend of wheat
consumption as to variations in wheat
prices and concomitant substitution of
other cereals for wheat.

FATHER AND SON NIGHT
“Can you send paw down to help me
out?” begged the young man over the
phone,
“What's the matter with you?" his

September 15, 194

mother asked in a tircd voice. “Ay
where have you been all night?"
“I'm in jail,” he confessed.

pember 15, 1928

"0, you are?"she snapped. “Wei |

so's your old man."—Coblin,

FLETCHER - EICHMAN & o0,

Importers of

“Zolty Brand'' Egg Products
Pure Chicken Egg Yolh
Eapaclally salacted for Noodles
PURITY - COLOX -- SOLUBILITY
Lat us Agure vn your egg requirements
1435 W, 37th St. CHICAGO

;
Collecting by mail
is simple if the
right letter
is used

‘Effective Collection
Letters"

by Trecor and Wnyte

contains 307 tested letters

which actually brought in
the money.

The book presents actual EX-
CHANGES OF CORRE-
SPONDENCE on past due
accounts, These include the
first collection letter, the replics
and answers of collection
manager.

You may examine this book fur
five days without cost. Then,
if you decide to keep it, remit
$5. Pleasc use coupon below.

- — ——— i ———— —

Prentice-Hall, Inc.,
70 Fifth Avenue, New York, N. Y.

Without obligation to me, you may send
me a copy of SEPFECTIVE COLLEC-
TION LETTERS" for five days' I"REB
EXAMINATION. Within that time, I
will either remit $5in full payment, of
return the book to you.
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OUR PURPOSE:

ORGANIZE

EDUCATE OUR OWN PAGE OUR MOTT0,

Firat--

ELEVATE National Macaroni Manufacturers INDUSTRY
Assocsation
HARMONIZE Local and Sectional Macaroni Clubs MANUFACTURER

—

Then--

N
E

G. GUERRIBI..ceooooooe oo View Presldent L. E. CUNEO....
HENRY MUELLER... ... oo Advisory Officer G. G. HOSKINS.

OFFICERS 1928-1929

F. J. THARINGER e Presldent M. J. DONNA-. . Secretary-Treasurer FRANK L. ZEREGA Direct
Milwaukee, Wis. Braldwood, 11l

Brooklyn, N, Y. e
Director FRANK B8, BONNO.._..—-»...__WDimau

banon, Pa, Cannjllﬂllu. Fa. Dallas, Texas

RcBrnEnlnlu A. 8. VAGNINO

2026 fSL N. W,, Was!

DR, B, R. ACOBS....thII}I‘Tmn
ngtos

N

Director O. La MARCA . Ditceter

Jersey City, N. J. Libertyville, Til, Boston, Mass.

S— (71 C. B, SCHMIDT. Disector

Denver, Calo, Davenport, Ia

The President’s Column

A Thought For September

In every package and case that leaves your plapt there is
contained the reputation of the manufacturer.

Too Much Advertising

Less than a year ago a score and ten progressive and
sacrificing macaroni manufacturers pledged varying amounts
toward a National Macaroni Publicity Fund. The big ma-
jority has “kept faith” and some good macaroni advertising
has resulted,

The good work should go on with ever increasing force.
Those who have supported the movement during the past 10
months will be anxious to continue their support and this
should be an example to those who have either withheld their
cooperation purposely or overlooked the opportunity. A per-
manent plan for macaroni publicity is being developed to fight
off the inroads on our business by ather competitive foods.
It should have the support of every earnest macaroni and
noodle maker in the country. To fail your industry now is
to invite private failure later. On this point I am reminded
of a story:

Mac Roni: I can’t understand why you failed in business.

Ex Manufacturer: Too much advertising,

Mac Roni: What do you mean—too much advertising *
Why, you never spent a cent for advertising during your entire
husiness career,

Ex-Manufacturer: That's very true—all too true; but my
competitiors did and that's why I failed.

Figure It As You Like

The world generally recognizes this year as 1928; the Mo-
hammedans call it 1345; the Jews 5688; the Japanese 2587,
and the Byzantine calendar says it is 7436, The chances are
that it is really about 1,000,000,000, To the American maca-
roni manufacturing industry it should be a year of biggest
production, a year of reasonable profits or a year of widest
distribution on the fairest possible basis.

There Should Be a Law
Foreigners speak of us as “the lawless Americans,” Why?
Haven't we already got more laws in this country than all the
others combined? Even now they are trying to adopt a law
telling us when and how and why we may ship our flour and
semalina, ; i

The Secretary’s Column

They Say It's Blissful
A business may sell below cost and know it but much ¢
the worry uiiginates in the minds of those who cut Price
not knowing that they are doing so. To emphasize the ned
of a better knowledge of cost in any business a speaker at))
recent convention told a story much to the point.  He said tha

the price cutter reminded him of a yarn about the illitera

darky lad who applied for a job on a farm and was assigned

to counting sheep, He opened the pate to et them file out 1nd i

began counting in this manner:

“One, two three, four, live, six, seven, eight, nine, ten—er
er—er—erm another, another.”

Let that one penctrate,

Interest in Bags
Members of the National Macaroni Manufacturers assxiz
tion are interested in the proposed ruling on used bags. Over

%% of the member firms answered the questionnaire sent out [

of Association headquarters last month, That's the conpen
tion that counts,

—_—

Banning the Credit Toll
Lusiness based on long term credit is frequently quite risky,
If it is true, as reported, that the millers are tightening up o
their credits, will not the reliable manufacturers be relieved
of an added toll that comes from helping to carry aling the
competitors with limited working capital? Many seem 0 @
argue,

.
—_—

Spurious Certificates

Evidently there is still a part of the American public that
wants to be fooled and some who are willing to grant then
this pleasure. Four years ago the National Macarom Man
ufacturers association disclosed a group of “slick fellow~" who
peddled “Certificates of Award (?),” “Diplomas of Mel
(2),” “Gold Medals (?),” ete,, purporting to come from m
tional expositions, principally in Italy.  When shown that
these were fraudulent practically they agreed to make no us
whatever of these purchased honors. An castern firm rm-ntl_,r
recalled having received such a diploma and started using it
on its macaroni labels. When attention was called to the ur
fairness of ‘the act, they became insolent and defiant, P'erhaps
they will have reason to change their attitude when the state
and federal authorities get through with them, The pulli
must be protected from these unscrupulous fellows.

JOHN J. CAVAGNARO
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Ask any user of Pillsbury’s Semolina Nd#
or Pillsbury’s Durum Fancy Patent. He
tell you that his macaroni has exceptio
strength, flavor and finest amber color. |

Pillsbury Flour Mills Compat

“Oldest Millers of Durum Wheat"
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