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Turn Odors and Scents into Dollars and Cents—gained 
by improved public opinion. 

The Chlorine Process to eliminate noxious odors about a 
packing plant, rendering works, garbage incinerator, etc., in- 
vented by Professor Yandell Henderson and Dr. Howard 
Haggard of Yale University is now offered to the industry 
exclusively by this country-wide organization. 

Numerous successful installations are in operation. 

The process will be installed on trial at any plant—and 
will be removed without cost to the operator if it fails to 
destroy objectionable odors. 

Avoid law suits—injunctions—and aroused public opinion 
this summer. 

Eliminate those odors now! 

Can’t we send one of our engineers to see you? No 
obligation. 

WALLACE & TIERNAN CO., INC. 
Manufacturers of Chlorine Control Apparatus 

NEWARK, NEW JERSEY 
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6000 pounds in 57 Minutes 
is the quantity of pork one man ran thru the 
3/16” plate of the “BUFFALO” without heat- 
ing the bearings or meat. 

Bearings won’t heat if properly lubricated be- 
cause special device prevents meat or meat 
juices from leaking into bearings and oil from 
leaking out of the bearings into the meat. 

Meat run once thru the fine plate of the “BUF- 
FALO” Grinder is equal to meat run thru ordi- 
nary machines twice. 

That’s why the “BUFFALO” saves 50% in 
time, labor and power — increases production 
100%. 

It’s cheaper to replace your old grinding ma- 
chines with a “BUFFALO” than to continue to 
operate them. 

Made in five sizes with motor or tight and loose 
pulley. 

Write for prices and list of users 

John E. Smith’s Sons Company 
Mfrs. of “BUFFALO” Silent Cutters, Mixers, 

Stuffers and Grinders. 

50 Broadway, 4201 S. Halsted St., 

Buffalo, N. Y. Chicago, Ill. 

Douglas Wharf, 

Putney, London, Eng. 

“BUFFALO” 

Grinder 

Some Users and 

What They Say 

“We have used your new 66-B ‘Buffalo’ 
Grinder continuously every day, and it has 
done the work perfectly and at no time 

have we had the least trouble with it. We 
recommend this machine to any packer 

who wants a real grinder.’ 

A. LOFFLER PROV. CO., INC., 
Benning, D. C. 

“The ‘Buffalo’ Grinder has done every- 
thing that has been expected of it, and we 

cannot recommend it too highly. We have 
had various kinds of machinery previously, 

but none have performed as efficiently and 

satisfactorily as your 66-B Grinder.” 

CHRIS. GROZINGER CO., INC., 
Brooklyn, N. Y. 

“Our head sausage maker says it’s a 

Dandy and likes it first rate.” 

CENTRAL MARKET CO., INC., 
Bangor, Me. 

“After using your latest model grinder for 
nearly two years, I am glad to inform you 
that it has given us perfect satisfaction and 

absolutely no trouble.” 

ARNOLD BROS., 
Chicago, Ill. 

“We are not only satisfied with its work 
and construction, but were surprised at 

some of the results obtained. We found it 
to cut one thousand pounds of beef directly 

through the fine plate, one cutting, in nine 

minutes, This is far ahead of any other 
machine we have so far used or heard of, 
for the same purpose.” 

ADOLF GOBEL, INC., 
Brooklyn, N. Y. 

“We find that it turns out more and bet- 
ter product with less power than any 

grinder we have ever used. We also like 
the chain drive very much, as this machine 
practically makes no noise at all in opera- 

tion. 
“We are so well satisfied that we are glad 

to tell you now that we would not use any 

other grinder and that is why I bought two 
for our Albany plant.”’ 

ROCHESTER PACKING CO., INC., 
Rochester, N. Y. 

“In a test, recently, we cut beef, in large 

chunks, directly through the fine plate, at 

the rate of, over 9,000 pounds per hour. 

This is about triple as much as we could 

do with our other machine, and the con- 
dition of the cut meat was the best possible. 

“The machine, through its chain drive, 
operates noiselessly; and its strong construc- 

tion, heavy shaft and roller bearings, place 

it in a class by itself. We highly recom- 
mend it.” 

ZION NATIONAL KOSHER SAUSAGE 
FACTORY, INC., 

Bronx, N. Y. 

June 12, 1926, "a 
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You Can Give Your 

Customers This Fine 
Cheese They Like— 

»— 

Ply 

In This Improved 
eNete BY Ce) es 

Profitable Form 

so many of your cheese customers want 
when they insist on old-fashioned bulk 

cheese—a flavor that they think they can’t 
get in loaf cheese. 

But have you offered them LAKESHIRE- 
the loaf that retains the fine natural flavor, 
the food value, and the excellent cooking 
qualities of the selected bulk cheese from 
which it is made? 

[= the rich, tangy, palatable flavor that 

What a change it makes in cheese buying 
habits when these old ‘“‘stand-patter’’ cheese 
connoisseurs get a nibble of LAKESHIRE! 
They prefer loaf cheese, of course, when 
they find the loaf cheese that combines 
the good qualities they look for. Why 
shouldn’t they? It’s more convenient, easier 

to serve, and sure to keep clean. 

And you'd rather sell it too—wouldn’t you? 
Easier to stock and handle; less cutting, 

weighing and wrapping; less waste and more 
profit—you know those advantages, and a 
dozen others. 

But here’s the thing to remember about 
LAKESHIRE—it’s the loaf cheese that 
retains the ‘‘natural’’ cheese favor and 
cooking qualities of the bulk cheese 
from which it is made. That’s the thing 
that has put it over—BIG. 

If you want to test the profit possibilities of 
that kind of cheese, order a trial shipment 
and get the verdict of your own customers. 
They’re the folks you want to please. We’ll 
rest our case with them, because we know if 
you ever give them a taste of LAKESHIRE 

they’ll never let you quit buying. 

Six delightful varieties—American, Pimento, 
Swiss, Caraway, Brie-Denzer, Brick—foil- 
wrapped in 5-pound loaves and one-half 
pound cartons. 

She Lakeshire Cheese bo. 
(Formerly Ghe Brookshire Cheese Go.,) 

moutn*>**** 
174 Duane St., New Mork Lity fa 

GWisgonsin 

y 
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For further particulars write 

The Cleveland Kleen-K ut Mfg. Co. 
5501 Denison Ave., Cleveland, Ohio 

Thou Shall Not Pass! 
To prevent Air passing the piston of an Air Sausage Stuffer 
was a task which we set out to accomplish. 

The fact that we guarantee an absolutely air and leak 
proof Stuffer piston is evidence 

that we succeeded. The Su- 

perior Stuffer Piston elimi- 

nates Stuffer troubles once 

and for all—it’s made for all 

kinds of Stuffers. For quo- 

tation and _ interesting 

facts, send us the inside 

dimensions and name of 

maker of your stuffer. 

No trouble to install. 

Van Hooydonk 
& Schrauder 

P. O. Box 67 

MONROE, MICH. 

Jur 
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Fresh Meat a la “Cart’”’ 
Many of us still remember when a la “cart” delivery was the only kind the packer 
had to worry about. The immediate neighborhood constituted the entire market. 

Then came the refrigerator car, opening the markets of the nation to whoever could 

win them. 

Are you equipped to take full advantage of these markets? Are you sure at all times 

of as many clean, well-built and well-insulated cars as you need? You can’t be unless 

you exercise control of the cars your business demands. 

Such control does not necessarily mean ownership. Through North American Leas- 

ing Service packers all over the country have the full use of spic-and-span, strictly 
modern brine-tank refrigerator cars at minimum cost—without the expense of 
periodic upkeep or seasonal idleness, without depreciation or obsolescence charge- 

offs and without the heavy capital investment that ownership involves. 

Let us send you our folder on this important subject. 

North American Car Corporation, 327 South La Salle St., Chicago, Illinois 

‘CAR LEASING SERVICE. 
CHICAGOSTULSAS NEW ORLEANS 
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620 W. Pershing Road 

B. F. NELL & COMPANY 

Airoblast 
Quick Safe Simple 

The modern method of 

smoking meats. 

The automatic heat control 

assures results. 

Airoblast 
has eliminated smoke-house 

troubles and added profits to 

scores of packers and sausage 

manufacturers. - 

Chicago, Ill. 

A Ham Cooker That Is Different 

This apparatus and the process to oy ores therewith 
are protected by U. 8. Letters Patent Nos. 1,226,147, dated 
May 15, 1917, 1,233,000 dated July 10, 1917, and 1,256,955 
dated February 19, 1918. 

The Globe Ham Cooker 
Licensed to manufacture under the 

Trescott Patents. 

What It Does 
Saves 3% to 5% in Shrinkage 

The Most Economically Operated 
Saves Labor, Fuel and Floor Space 

Improves Quality and Flavor 

Automatically Controlled 
Cooker does not need an attendant after 

once adjusted until cooking is finished. 
It will pay you to investigate this Im- 

proved Ham Cooker. 

Manufactured and sold by 

The Globe Company 
Mfgrs. of Packing House Equipment 

822-26 WEST 36th STREET 

CHICAGO 

Ju 
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Why Do Up-to-date Sausage Makers Prefer Our 
New Type “BOSS” Machines? 

Because They Are Best for High Grade Sausage 
and the Biggest Profit Earners for Their Users 

=— New “BOSS” 
Jumbo Grinder 

Patent applied for. 

Wonderfully Efficient for Fast 

Work and Heavy Duty. 
$ c Se yeh 

cal Lj t. zB Bs Has Steel Cylinder, Feed 

CHIRARD Serew and Ring, also Roller 
ober ths Bearing Shafts. : 
ain 

ut rere Motor is encased in heavy 
housing with ventilating doors. 
Motor stand is adjustable to 
keep Silent Chain taut. Insert shows encased 

motor with pinion 

and silent chain. 

We Lead 

Others Follow 

Old Reliable 
“BOSS” Grinder 

With Interchangeable 
Shaft Box and 

Marine Bearings 

We were first to mount Motors on outer 
column of Grinder Stand, which has since 
been generally adopted. 

Now we again lead with our new “BOSS” 
Jumbo Grinder, of entirely new and most 
practical design. 

THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 

3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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leak-proof. 

LECTRICALLY Welded, -con- 
tinuous — no pipe fittings. 

Before leaving our plant each 
Pittsburgh Coil is tested under air 
pressure while submerged in water. 
Leak-proof when shipped, reaches 
you leak-proof, stays on the job 

PITTSBURGH 
COILS 

shapes, descriptions and _ sizes, 
wabe from Wrought Iron or Steel Pipe, 
Copper or Brass Tubing, for use in 
Brine and Ammonia ula Circulating Systems. 

Welded Ammonia Receivers 
Welded Headers 
fe 

PITTSBURGH PIPE COIL & BENDING CO. 
P. O. Box 975, PITTSBURGH, PA. 

Let us quote on your Coil 
requirements. Send us blue 
print or rough sketch. 

12 Packing Companies 
Now Using 

55 

Layne Equipped 
Wells 

9 of 27 
Installations 
Were repeat 

orders. 

Maximum Production 
Minimum Cost 

Layne & Bowler 
Mfg. Co. 

emphis 
Les 

M 
Houston Angeles 

OAKITE 
CLEANS 

better—cheaper—faster 

Toren is an easy, quick way 
a superintendents and pur- 
ing agents of packing plants 

“ “fin out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 

OAKITE 
al Cleaning ng Materials ans Methods 

indus ris OLNHAMES™ BY OAKLEY eect ca 
A THAMES 7 NEW YORK N 

Open the Slide—Meat Discharges 
that is the simple method of 
the self-discharging new 

Perfection Silent Cutter 

The 

Perfection Silent Cutter 

There are no cumbersome gears, shafts, levers, or other 

mechanical devices to manipulate. Just open the gate and 

meat discharges into the truck underneath. 

Why not investigate this new Silent Cutter now? 

R. T. Randall & Co. 
331 and 333 N. Second St., Philadelphia, Pa. 

Tell the Advertiser you saw it in THE NATIONAL PROVISIONER 

Jun 
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A Good Investment 
An outlay for Adelmann Ham Boilers 

is not an expense but an investment. 

The saving in shrinkage and superior 

product with resultant increased 

sales proves this. 

Leading packers and provisioners 

continue to equip with them exclu- 

sively. There must be a reason. 

Made in oval and square shapes 

Ham Boiler Corporation 
1762 Westchester Ave. New York City 

Factory: Port Chester, N. Y. 
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Chop more 
with “Enterprise” No. 156 

An efficient belt-driven chopper with chopper. 
a capacity per hour of 2,000 lbs. Distance from ring to floor is 2614 in. 
Equipped with extra heavy 
20x8%”, running 300 r.p.m. with 5 to Four sets of the famous “Enterprise” 
7 hp. 

on socket shaft. 
No gears. Pulleys are placed directly = jul (including knife and plate for 

at). 
“Enterprise” No. 156 runs smoothly Ask for chopper catalog. There’s a 

and silently. It will save time and labor size and style for every need, hand, 
for you. It will produce more cut meat steam, or electric, in the “Enterprise” 
than a corresponding size of geared line. 

THE ENTERPRISE MFG. CO., OF PA., 
No. 3 P hiladelphia, U. S. A. 

at less cost 

pulleys, Carriers can be run under chopper. 

knives and plates furnished with each 

Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
—— Powder 

ic MATHIESON ALKA uu WORKS ¢ Pa ne 
Riw Yc 

CREASEY 
ICE 

BREAKER 

LEAN ICE without dirt and wood 
splinters is produced by the Creasey 

Ice Breaker. Cutter knives last longer 
with fine, uniformly broken ice, and out- 
put is increased. Breaker can be set 
where most convenient, as it comes com- 
plete with driving motor. 

COCHRANE CORPORATION 
3139 N. 17th St., Philadelphia, Pa. 

If You Buy a 

| STEEL 
i CLEAVER 
& KNIFE 

You Are Getting the Best That Can Be Made 

ALBERT JORDAN CO. ‘Sole agents for PAUL F. DICK, 
20-26 W. 22nd St., Esslingen a. N., 
New York, N. Y. Germany 

The “United” Improved 
Sausage Mold 

Identify your product by using the tugpered 
patented clasp lettering mold. randed 
products always sell best. ‘‘United’’ Teed 
molds are practical, inexpensive and effective, 

Mold furnished with or without letters. 

Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clasp eliminates use of pin for fastening 
= closed. Not necessary to tie sau- 

to mold. Bars welded across bottom 
held sausage securely during smoking 
process. 

If your jobber cannot supply you 
write us direct. Kp 

United Steel & Wire Co. 
Battle Creek, Mich. sap focomnaed onlen nah. protin ase muvee 
At chis on Kans from branded meat put up in this form. 

5 J 

See pages 62 and 63 for Classified Advertisements 

PATERSON PARCHMENT PAPER Co. 
PASSAIC, NEW JERSEY 

Jun 
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The 

Scores a Genuine Triumph 
The enthusiastic welcome given the G-BOY, Graham Brothers 
new one ton-truck, has established this fact: 

It is recognized at once as a real—a major—contribution to 
commercial haulage. 

Revolutionary improvement in balance effected by a new 
system of weight distribution, compact wheel base, ease of 
handling, generous body capacity, advantages of the ever de- 
pendable and always economical Dodge Brothers engine—all 
these important factors enter into the G-BOY’S marked success. 

And then the price! So low that only Graham Brothers, the 
largest exclusive truck makers, with huge buying and building 
capacity, could possibly achieve it. 

GRAHAM BROTHERS 
aPvansviie ~D E TRO IT — stockton 

‘VISION OF DonGe Brotners. inc 
Snaumie BROT! HERS (CANADA) LIMITKED—TORONTO, ONTARIO 

CHASSIS 

"885 

GRAHAM BROTHERS 
TRUCKS SOLD BY DODGE BROTHERS 

DEALERS EVERYWHERE 
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MEAT TRUCK NO. 26 

Watertight body of heavy gauge gal- 

vanized steel; easy to clean; mounted 

on two 40” dia., 3” face steel wheels. 

OVERALL DIMENSIONS 

Length Width Height Weight 
OT 42” 26” 18” 

Truck .....56” 42” 45” 260 lbs, 

MARKET FORGE CO. 
EVERETT, MASS. 

Write for our catalog 

Non-Stop Records in Branding 
Everhot Branding Torches meet 
the packers’ greatest requirement ae 
—SPEED. 4 

Everhot Torches make speed rec- 
ords. 

The branding iron heats up quick- 
ly to proper temperature and stays 
there for hours. No stops to re- 
heat irons. 
Everhot No. 1500-A is designed 

especially for packers. The one- 

gallon tank hangs from the 
operator’s shoulder. Naturally 

the whole unit is portable. The 

Torch itself is light and easy to 
operate. Burns ordinary gasoline. 

Everhot No. 1500-A is designed 
especially for packers. 

Write us for full infor- 
mation and prices 

terete za ave G.CO: “MAY WOO Sauna LINDIS 

Write us for informa- 

tion and prices on 

H. & H. Electric Ham Marking Saw 

H. & H. Electric Pork Scribing Saw 

H. & H. Electric Beef Scribing Saw 

H. & H. Electric Fat Back Splitter 

Calvert Bacon Skinner 

United Improved Sausage Molds 

Monel Metal Meat Loaf Pans 

Adelmann Ham Boiler 

Jelly Tongue Pan 

Maple Skewers 

Knitted Bags 

Best & Donovan 
332 South Michigan Blvd. 

Chicago, IIl. 

BAGS. 
for 

Fertilizer Beef 
Tankage Pork 
Sausage Mutton 

Ham and Bacon Slips, Barrel Tops, Sheetings, 
Beef and Butter Cloth, Wrapping Burlap, etc. 

Importers and Manufacturers 

Central Bag & Burlap Co. 
Office and Factory 

4523 S. Western Blvd., Chicago, Ill. 

PACKERS 
GET “ 

By Using Bannon Separators 

m the Rendering Plant 

The BANNON COMPANY 
32 Wlineis St. BUFFALO, N.Y. 

BORIC ACID 
A natural ingredient of many fruits and vegetables 

The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of ‘Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, and onions, the amount varying from 2.10 grammes to 4.60 grammes 
per kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 

The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 

PACIFIC COAST BORAX COMPANY 
Chicago 100 William St. Wilmington, Calif. 

NEW YORK 

June 12, 1926. 
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Beef Bungs 

“Your Kind” — 

The Original Firm—Established 1868 

S. OPPENHEIMER & CO. 
96 Pearl Street 2700 Wabash Avenue 

NEW YORK CHICAGO, ILL. 

HAMBURG LONDON WELLINGTON, N. Z. 
Luisenhof 8 47-53 St. John St. Boulcott Street 

(Smithfield) 

Foreign Correspondence Invited 
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MANUFACTURED BY 

Established 1840 

June 12, 1926. 

6 99 Genuine Double Refined Saltpetre (Nitrate of Potash 
N IA G A R a B R A N D wal a Bedids Saad Nitrate of Soda sai 

Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 

BATTELLE & RENWICK MAIDEN LANE 
| cereus 
— 

SHEEP | HOG | BEEF 

CASINGS 

Importers - Manufacturers - Exporters 

CALIFORNIA 
BY-PRODUCTS CO. 

BECHSTEIN & CO., Inc. 
SAUSAGE CASINGS 

CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 

OPPENHEIMER CASING CO. 
Importers and Exporters of Main Offices Eastern Branch Toronto 

995 Market St. 461 Eighth Ave. New York Wellington ee CR RNGS, eat 
WEW YORK BUTCHERS’ SUPPLY C6., lac. 

SAUSAGE CASINGS AND M. BRAND & SONS 
SUPPLIES SAUSAGE CASINGS 

513 Hudsen St. NEW YORK, N. Y. FIRST AVE. AND 49th ST. NEW YORK 

Schweicheimer & Fellermen S. OPPENHEIMER & CO. 
IMPORTERS and EXPORTERS OF 

Sausage Casings 
Selected Heg and Sheep Casings 2 

Ave. A, cor. 20th St., New York, N. Y. 

Sausage Casings 
Chicago, 2700 Wabash Ave. Londen, 47 St. Jehn St., Smithfield 
Ham 73 Boulcett St., Wellingtea 

96-100 Pearl St., New York 

Tel. Rhinelander 4817 

THE AMERICAN CASING CO. 
Imperters and Exporters 

SAUSAGE CASINGS and SPICES — 
401-3 East 68th St. New York City 

EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 
Exporters Beston Mass. 

“The Skins You Love to Stuff” 

Les Angeles Casing Co. 
7114-16-18 Ducomman Street 

LO8 ANGELES, CALITORNIA 

Sausage Casings 

M. ETTLINGER & CO., Inc. 
Importers, Exporters and Cleaners of Sausage Casings. A large 

stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORE 

Hammett & Matanle 
CASING IMPORTERS 

28 & 24 ST. JOHN’S LANE 
London, E.C.1. 

Correspondence Invited 

THE INDEPENDENT CASING & SUPPLY COMPANY 
1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 

SAUSAGE CASINGS 
IMPORTERS EXPORTERS 

ALEXANDER’S CASINGS, LTD. 
133 Tooley St., London, S.E.1, Eng. 

Selected Sheep and 
Continental Hog Casings 

AGENT: Henry Kruger, 220 N, State St., 
Chieago. Room 411. Phone Dearborn 8734 

The Irish Casing Co. 
exporters, importers 

SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 

Sheep Casings a Specialty 

Massachusetts Importing Company 
Importers HIGH GRADE SAUSAGE CASINGS Exporters 

Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 

F. M. Ward J. Schnell 

Sewed Casings Exclusively 
National Specialty Co. 

61 E. 32nd St. Chicago, Ill. 

BUYERS OF 

Beef Crackling 

CaM Skins 

<=" CONSOLIDATED BY-PRODUCT CO. “mci 
West Philadelphia Stock Yards 

30th and Race Streets 

Beef Weasands a Specialty 

IMPORTERS OF 

Philadelphia, Pa. ish Greae Mog and Sheep 

F 
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The Greatest Trouble 
We Have with our stand- 
ard packers curing hogs- 
heads is the fact that we 

never receive orders for 
replacements, they last 
too long—but we do fur- 
nish additional hogs- 
heads. 

Look at the specifications: Staves: 
Made from quartered white oak, 1” 
thick before dressed. Bottoms: Made 

bilge diameter. 

Hauser-Stander Tank Co. 

Spring Grove and Ammen St. 

CINCINNATI OHIO 

nn 

jw) 
ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 

Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 

The Pioneer of Sewed Casings 

Our Specialties: 

Sewed Beef Casings 

Sewed Hog Bungs 

Sewed Bladders 

Manufactured Under Sol May Methods 
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Complies with 
B. A. I, Requirements 

5 : Write for Pri 
The King ef Nitrates Immediate Bekveries 

Double Refined Nitrate of Soda 
Prompt Shipment 

STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 

CHICAGO OFFICE: 111 W. WASHINGTON ST. 

LULL 

4 i i) al SAYER & COMPANY, Inc. 
x: my dy ps Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 

ete) ef? Sausage Casings and Sausage Room Supplies 
New York Lenden Hamburg Montreal Sydney Christ Church, N. Z. 

NTI MUU 

THE DRODEL CO., Inc. 
| Import Sausage Casings Export 

CASINGS PRODUCE C0. Inc. 
801% Pearl St. New York City 336 Johnson Ave. Brooklyn, N. Y. 

Tel: Whitehall 7916-7917-7918 

Cleaners and importers Sheep J * H. BERG E- ASING CO. 

and Hog Casings Siosiiaiisias Sausage Casings Exporters 
E. E. SCHWITZKE, Pres. 

946 W. 33rd St. Chicago, Ill. 

“Sausage Casings 

Colored Sausage HARRY LEVI & COMPANY 
Importers and Exporters 

842 WEST LAKE STREET CHICAGO 

Is in demand be- 

cause of its uni- 

ioe The Stockinet Smoking Process 
approved by the 

B.A.I. if the col- 
or used has been 

U. 8S. Letters Patent No, 1,122,715 

certified by the Saves 

U. S. Dept. of 

Agriculture. L a b or 

T. E. HANLEY & CO. Trimmings 
U. S. Yards, Chicago Shrinkage 

Distributors of Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
a —. SQUARE Butts and Appearance 
Rey salon ated To get large sales, your Mr. Quality should have the assistance 

of Mr. Stockinet appearance 

Numerous Packers Throughout the Country Are 

When You Write Why Not You? 
‘Tie Advertiser For Further Particulars Write or Phone 

Mention Thomas F. Keeley, Licensor 
THE NATIONAL PROVISIONER 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 

ydahy's 5s Selected Sausage Casings CAS ERUE T1O@. * Be e ef 2 She ep UNIFORMLY 
SELECTED 

»Cudahy Packing Co.USA: fi We Monroe St.) CALicagco. 
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Don’t Do That! Don’t Do That!! 
Why, Man, He’s Your Client 

Talking to vou, Mr. Plant Designer. 

Don't give the Poor Fellow something that will some day set his 
works on fire. 

Give Him Hydraulic Elevators and Keep All Fire 
Out of the Elevator Hatches 

Don't let the Electric Fire Bug “sting’’ him 
sa z Q : Double Geared 
Che fact is this: 

Elevator hatches with a continuous upward draft are Big 
Dust Collectors. 

Dust and air in a certain proportion is like gun cotton 
Cellulose, if you happen to know. Celluloid, another form. J 

Yot are all set for an explosion and a fire. And it will be 
along sooner or later. 

\sk your Insurance Expert “How about it?” 

Give Your Client Ridgway Elevators and Score with Him 

If we can get under the electrical hide with this Steam-Hydraulic in- 
formation a whole lot of Plant Designers are going to put feathers in 
their caps by 

“HOOKIN’ ’ER TO THE BILER” 

e e 

Craig Ridgway & Son Co. 
— Elevator Makers to the folks who know COATESVILLE, PA. 

Direct Acting 

4 A box that does 
not chip or split 

Here’s a box that is not an ordinary box in 
any sense; a container that possesses every 

requirement that a shipper of perishable or 
semi-perishable goods could demand. 

It’s made from Balsa—that unusual wood 
that is lighter than cork, resilient as spruce, 
strong as pine. The wood that provides insu- 
lation against both heat and cold. Shippers of 
mayonnaise, fresh meat, sausage, squabs, 
dairy products, ice-cream, candy—perishable 

Baltimore Langdon, D. C. 
Boston Peekskill, N. Y. products of all .kinds—are finding Balsa 
Buffalo San Francisco Boxes the solution of their shipping prob- 
Cincinnati Seattle lems. Write for complete information to 

Saale address below. 

THE FLEISCHMANN TRANSPORTATION COMPANY 
Balsa Box Department 

New York Chicago 

699 Washington Street 327 S. La Salle Street 
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CASING CYLINDERS Brushes ! 
The cylinder above can be refilled with either Rice 

Root or Bristle. The importance of a good casing 
brush cannot be overestimated. We feel certain 

that better results can be obtained from our brushes : : ; at 

than any on the market. We can furnish new. cylin- Making quality brushes for discriminating 

Sore © Comes, users is not a simple task. Ordinary brushes 
made of ordinary materials will not stand the 
strenuous tests to which they are subjected 

in the packing industry. 

We know what packing house brushes must 
do—and we are thoroughly familiar with the 
conditions under which they are used. Strong 

OVAL BEEF WASHER bristles and fibers are essential, because, in 

(Brass Wire Drawn.) the final analysis, a brush is no better than 

Block 10%"x37%”, 134” trim. the material from which it is made. 
This is by far our best and most popular brush 

“i satis beef. It ¥- o- ey full brush ee 
.and for its size very light. e make this either M AND fm e 
from Bassine or Rice Root. The fountain hole in AR OUR COMPA 
the block can be placed wherever desired, and in 
any size desired. Brush Department 

1355 West 31st Street Chicago, IIl. 

ee ee 

A Few of Our Many 

Satisfied Customers 

PIPE FOUNTAIN BRUSH 

Block 71/4,"x234"x134"”, 11%” trim. 
Made with Rice Root or Palmetto fibre. This 

brush gives a very good distribution of water, hav- 
ing five outlets for this purpose in the back. Widely 
used by packers. 

Allied Packers, Inc. 

Albert Lea Packing Company 

Brennan Packing Company 

Columbus Packing Company 

Jacob Dold Packing Co. 

Federal Packing Company 

Kingan & Company 

Morton-Gregson Company 

Oscar Mayer & Company 

Swift & Company 

Wilson & Company 
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Packer Salesmen and Collections 

Much Depends on the Judgment and 
Watchfulness of the Salesman In 

Dealing With Various Types of Trade 

When is the best time to collect a 
bill ? 

Can packer salesmen do this as 
soon as they go into a customer’s 
store? 

Or should they sell him more, and 
then venture to ask for payment for 
goods sold previously ? 

Can there be a hard and fast rule 
about making collections? 

Perhaps the greatest trouble is that 
salesmen are too often weak-kneed 
about their collections. 

Tie Up the Packer’s Money. 

They forget that their employer has 
had his money tied up for some time 
in the goods they sold. The goods 
are not only delivered to the customer 
without immediate payment, but he 
has been able to realize on them, and 
do business on the packer’s hard-earned 
money. 

If the salesmen constantly kept in 
front of him his employer’s need of 
realizing on goods as soon as pos- 
sible, because the packer must pay 
out large sums every day for raw 
product delivered to him, he would 
not hesitate in making his collections. 
He would remember that no trans- 
action is complete until payment has 
been made. 

He knows the customer better than 
anyone else connected with his house 
knows him. He knows whether he is 
good pay or not. He also can spot 
the dealers who always want some 
extra time in making payments. 

Salesman Can Get Results. 

He must be good friends with them 
all. His personality will count for 
much in dealing with them. In most 
cases, wherever he has laid his foun- 
dation right, he can present his state- 
ment at once and get his check. 

Now and then a good pay customer 
doesn’t like to be asked for payment 
of account the first thing. These 
dealers can soon be spotted, and 

everything done to keep from making 
them mad and losing their good will. 

But sometimes this is the attitude 
of the dealer who wants more time, 
or who is generally poor pay. The 
salesman must be quick to see the 
kind of customer he is dealing with. 

Must Know His Customers. 

In certain sections of the country 
sales managers believe it is not wise 
for a salesman to ask for the money 
before he finds out what the customer 
wants on his next order. In such sec- 
tions the implied “gentleman’s agree- 
ment” prevails. The salesman can 
soon sense this. Here, more than any 
other place, perhaps, he must learn 
to spot the man who might take ad- 
vantage of such practices. 

It is probable that the right time 
of presentation of the statement de- 
pends entirely on the salesman and 
his customer. The big point is for the 
salesman to get the money before he 
leaves. 

When They Pay by 
Check 

There is a type of customer 
who prefers to mail his check to 
the house. 

To those who really make this a 
practice there is little room for ab- 
jection. 

One sales manager says that for 
several years his house learned 
to look for a certain customer’s 
check on a certain morning each 
week, and it was always there. 

Some dealers, however, may of- 
fer as an excuse that they are too 
busy at the time and will mail in 
the check. Sometimes this is only 
a “stall” for time. 

Such accounts require a differ- 
ent method of handlirg. 

“Show me a good collector and I 
will show you a good salesman,” sales 
managers say. 

Sales managers, credit managers 
and an experienced salesman _ give 
their opinions on this important ques- 
tion of the right time for the salesman 
to make his collections. Each gives 
his reasons, with some excellent sell- 
ing and collection pointers, developed 
from years of experience. 

Three Kinds of Ideas Presented. 

The 
classes : 

1, Those who believe collections 
should be made before a new order 
is taken; 

letters fall into three main 

2, Those who are convinced that it 
is a mistake to attempt collection 
before booking an order ; and 

3, Those who believe there can be 
no hard and fast rule for the sales- 
man to follow, but that he must adapt 
his practice to the temperament of 
his customer. 

The following letters fall into the 
first class. Those in the other two 
classes will be given in a later issue: 

Most Dealers Pay First 

The following letter is from a sales 
manager in an Eastern territory who 
has the proud record of 80 per cent 
of his dealers paying before his sales- 
men book the next order. He says: 

Editor THE NATIONAL PROVISIONER: 
In reference to your letter relative to 

the question, “Does a salesman queer 

himself with his customer by making col- 

lections before attempting to sell to the 

customer?” 

Eighty Per Cent Pay First. 

Personally I have always been sold on 
making the collection first and the sale 

afterward. There may be a few. dealers 

who object to this practice, but 80 per 
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cent of our dealers pay first and order 

afterward. 
We sent out a letter to all of our sales- 

men, putting this question up to them and 

the greater majority of them report that 

they collect first and sell afterward, and 

they are thoroughly sold on this idea. The 

consensus of opinion is that you do not 

lose business through this practice. 

One of our salesmen expressed him- 

self very clearly, saying, “There are two 

kinds of customers: those who pay good 

and the customer who is slow pay.” 

This salesman asks the “slow payer” for 

his money before selling him; and he gets 

the order from the man who is good pay 

first because he knows he will always pay 

him. 

One of our salesmen who was most 

emphatic in stating that he did not be- 

lieve it good policy to produce the state- 

ment first and sell afterward, is at the 

bottom of the list in the standing of ac- 

counts. The majority of the fellows who 

have made it a practice to collect first and 

sell afterwards are close to the top, some 

of our men showing an average turn-over 

in collections of from 6 to 8 days. 

Salesman Must Use Tact. 
The live, up-to-date merchant, when he 

buys goods, expects to pay for them, and 

is not offended when statement is pre- 

sented. 
A salesman can use tact in presenting 

the statement. It requires salesmanship to 

collect as well as to sell, and the tactful 

salesman can very easily accustom his cus- 

tomer to paying first and placing the order 

afterward. 

Collect Money Due First 
Salesmen who hesitate to make 

collections before booking an order 
should be coached by sales and credit 
managers on the best and most tact- 
ful methods to use, strengthening 
their ideas, teaching them that it is 
not a “crime” but a duty to collect 
money due before taking on additional 
business. This is the opinion of a 
sales manager for a national packer, 
who says: 
Editor THE NATIONAL PROVISIONER: 

It is our policy in our salesmen’s col 

lections to try to get our money. Our in- 

vestigations show that those of our sales- 

men who walk into a dealer's store in a 

business-like manner, present the state- 

ment, make collection of accounts due, are 

the best producers we have. 

The dealer who takes exception to pay- 

ing his bills is hurting no one but himself 

because when this habit becomes chronic, 

the salesman will either price him out or 

try to make him pay a little more for his 

goods. The merchant who does not pay 

bills when due is either in financial diffi- 

culties or entirely too temperamental. 

Tax Collection Methods. 

One of the most serious items that in- 

terferes with packers’ profits is the lax 

method in use by most of them in making 

collections. Let us reflect for a moment 

and see how this works out. 

Livestock bought by the packers is re- 

ceived, weighed up and paid for the same 

day, and the packers’ investments start 
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right there; while the dealer’s investment 

does not start until he has paid his bill, 

which he often does in excess of the terms 

to which he is entitled. 

Assuredly the packers will never make 

the necessary improvement in. their hand- 

ling of credits until they assert themselves 

properly in this respect. I know of no 

better way than to compel the salesman 

to adhere rigidly to established credit rat- 

ings and rulings; and these regulations in 

my opinion should stipulate collection by 

the salesman for what is due the house be- 

fore accepting orders. 

Many packing house salesmen are a lit- 

tle weak-kneed in this regard. They have 

not sufficient backbone or moral courage 

to ask a customer for what is rightfully 

due to their employers. The salesman who 

has these faults is surely doing his part 

to upset the credit regulations of the pack- 

ing industry. 

We should start in our own ranks with 

this type of salesman, strengthen his ideas, 

teach him that it is not a crime but a duty 

to present his statement when calling on 

the trade, and collect the money due the 

house before accepting additional business. 

Good Collector Best Salesman. 

Anyone at all familiar with the meat 

packing industry will readily subscribe to 

the truth of the axiom: “Show me a good 

collector and I will show you a good sales- 

man.” 

We are agreed that no matter how high 

powered the salesman may be, if he can- 

not collect for what he sells at the rate 

of one hundred cents on the dollar when 

the money is due, he is not a real, success 

and will not hold any selling job very long. 

Collect When Due 
The sales manager for a packer op- 

crating in a more limited territory is 
of much the same opinion. He says: 

Editor THE NATIONAL PROVISIONER: 
I would say that a salesman should do 

his own collecting. If he has sold his 

customer a dollar’s worth of goods for a 

dollar there should be no hesitancy ask- 

ing for the dollar that is due. 

I have always found it to be a fact that 

the salesman who immediately upon enter- 

ing the store greets the dealer cordially 

and pulls his statement before talking 

A Word to the 
Salesman 

Don't speil your tonnage show- 
ing, Mr. Salesman, by wasting too 
much time on collections. 

Line up your customers so your 
check will be waiting for you. 

It is your job to educate your 
dealers. If you have done your 
part, most of them will do theirs. 

Let the “other salesman” waste 
his time on dealers who are poor 
pay. Your time is too valuable. 

Remember, your employer 
knows that the most successful 
salesman is also the best collector. 
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orders, is respected by the trade and really 

secures a better volume than those who 

are afraid to ask for that which is due. 

Says Customers Like It 
‘That no prejudice results from 

making collections before taking an 

order, is the belief of an Eastern 
credit manager. He _ believes that 
customers prefer to make the settling 
of the old account the first order of 
business. He comments on the de- 
sirability of this practice as follows: 

Editor THE NATIONAL PROVISIONER: 

Our salesmen are all working on the 

basis that no sale is complete until the 

collection is made, and our best tonnage 

getters are also our best collectors 

Salesmen are naturally diffident in ap- 

proaching customers for money, and it 

has taken some time to convert some of 

them from this belief. It is, of course, 

optional with the house whether or not 

the goods be shipped, if the account is in 

an unsatisfactory condition. 

It is our conclusion that the desirable 

customer will in no way be prejudiced be- 

cause the collection is made first, and we 

know personally of several of our custo- 

mers who make the settling of the old 

account the first order of business when 

the salesman calls. 

Is It Salesman’s Fault? 
The blame can frequently be laid at 

the door of the salesman if he does 
queer himself in making his collec- 
tions the first order of business when 
he calls on a customer, is the belief 
of a Southern sales manager. He 

says: 

Editor THE NATIONAL. PROVISIONER: 

In answer to your question, does a sales- 

man queer himself by making collections 

the first thing when he calls on a customer, 

I would say “NO” 

And then I would say that if he does 

queer himself, there is one of two things 

at fault; either he or the customer, but 

usually he, himself. Perhaps the salesman 

was not diplomatic in his request. 

Tact and Diplomacy Needed. 
Of course, he can’t go into a customer's 

place of business and say, “Mr. Johnson, 

you'll have to pay me before I can sell you 

another cent’s worth.” It takes patience 

and training to accomplish the desired re- 

sult, and it can’t be done in a single day. 

The greatest help to a salesman is him- 

self. He should establish regular days and 

hours for calling. He should explain to 

his customers that if they will just have 

his check ready at the time he calls he can 

give much more time and attention to his 

order. 

Collecting is only another form of selling, 

anyway. 

A Salesman’s Viewpoint 
Here is the experience of a sales- 

man who collects first and sells after- 
ward. He has developed this practice 
to the point of its being a habit, and 
he does not believe he has ever 
“queered” himself with good trade. 

(Continued on page 45.) 
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There are frequently occasions when 

the pork packer, or the inspectors in his 

plant, need some way to keep track of 

certain animals after they have been 

slaughtered. This is the case when tests 

are being made, or when it is desired to 

trace diseased hog carcasses back to the 

farms from which they came. 

A method of marking or tattooing live 

hogs with numbers and letters in such a 

way that the marks are plainly visible after 

slaughter has been worked out by veteri- 

narians of the U. S. Bureau of Animal 

Industry. It is simple and inexpensive, 

and provides a very satisfactory method of 

tracing hog carcasses. 

How to Make the Marker. 

The instrument used consists of a metal 

holder slotted to receive Babbitt-metal 

blocks, 3% in. by 1 in., in which the tat- 

tooing points are set. 

The points are ordinary steel phono- 

vraph needles, about % in. long, of which 

34g in. is imbedded in molten Babbitt- 

metal, allowing the pointed tips to extend 

the remaining 4% in. The needles should 

be of the medium heavy type rather than 

the slender kind, as the latter bend too 

casily. 

These needles are set in the metal blocks 

in the form of numbers and letters, the 

needle points being about % in. apart. 

From 10 to 18 needles are required for 

each character. 

Shoulders of the metal blocks fit the 

evrooved holder, one end of which is closed. 

A set screw holds the last block in place. 

That part of the holder that receives the 

blocks is 4 in. long, providing room for 

five blocks, each % in. wide. It is very 

seldom that five figures will be needed; 

therefore it is desirable to provide several 
blank blocks, to fill out the holder and give 
the necessary weight. 

The instrument is about 18 in. long, and 
with the five blocks in place, ready for use, 
weighs about two pounds. The handle is 
nade from a % in. steel rod. The accom- 
panying illustration shows the device 
plainly, with some of the blocks. 

Costs Only $15 to Make. 

The cost of making the holder, about 12 
blocks with tattoo points and a few blanks, 
is around $15 or less, it was found. The 
device may be used without restriction, 
although anyone making and using this 
marker is asked to communicate with the 
U.S. Bureau of Animal Industry at Wash- 
ington, D. C., so that the Bureau may have 
as extensive records of its use and results 
as possible. 

After several experiments it was found 
that ordinary black automobile enamel 
made the best marking material. This 
leaves a permanent mark under all condi- 
tions of slaughter, and is easy to get and 
use. It was found that an enamel which 
was rather thick and sticky gave better 
results than one which was thin. 

Any sort of fairly stiff brush may be 
used to apply the enamel to the needles. 
An ordinary round stencil brush having a 
tuft of bristles about an inch in diameter 
was found to work especially well. The 
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How Packer Can Check Up On Hogs He Kills 

Simple and Inexpensive Tattooing 
Device Enables Packer to Trace 
Diseased Hogs to Their Source 

enamel should be applied the entire length 
of the needles, rather than just on the 
points. It was found that a half pint can 
of enamel, costing about 15 cents, will 
tattoo 100 hogs. 

the hogs being marked are to be 
slaughtered within 36 hours it was found 

HOW MARKS LOOK ON CARCASS. 

The marks made on live hogs with the 
tattoo device are easily seen on the carcass, 
as this picture shows. 

to be unnecessary to use any marking ma- 
terial at all. By using just the bare points 
of the needles a mark is made that will 
stand up and be plainly visible, provided 
the hogs are killed within a short time. 

Method of Using Marker. 
The mark is applied by simply striking 

the hog on the back with the needle side 

of the marker. It is not necessary that the 
hog be standing still, although too much 
motion, as in running, spoils the mark. 

It is a good plan to place the mark at 
approximately the same place on each hog, 
as it will be easier to find. This, of course, 
is a matter of judgment. 

The first experiment in tattooing hogs 
by this method was made at a packing 
plant in Ogden, Utah. A great many hogs 
are hauled to this plant in motor trucks 
and wagons. 
When this first experiment was made, 

the man in charge of the scales applied a 
tattoo mark to each hog in every lot, at 
the time they were weighed. Each farmer 
was given a number or letter. The records 
showed date of sale, name and address of 
producer, number of hogs in the lot, and 
the tattoo number. 

Tracing Diseased Hogs to Source. 

When the carcasses came up for inspec- 
tion, the tattoo number of all hogs in 
which diseased conditions were found was 
noted by the inspector. From these killing 
floor records, together with those made at 
the scales, it was a simple matter to trace 
the source of the diseased hogs. 

With this information, it was an easy 
matter to get the farmer to agree to clean 
up his place, and do his share in preventing 
diseases in livestock. 

This device has been used in many other 
places to check up on tubercular hogs. It 
provided accurate, undisputable proof of 
the source of hogs afflicted with tubercu- 
losis, and when confronted with such facts, 
the producer has usually proved to be will- 
ing and glad to take the necessary steps to 
get rid of the disease on his farm. 

The method of marking and experiments 
with tattooing hogs are described in detail 
in Miscellaneous Circular No. 57, “The 
Tattoo Method of Marking Hogs,” by F. E. 
Murray, associate veterinarian, U. S. Bureau 
of Animal Industry, published by the U. S. 
Department of Agriculture. 

SIMPLE AND INEXPENSIVE METHOD OF MARKING HOGS. 

This shows the tattoo device invented by veterinarians of the U. S. Bureau of Animal 
Industry. One of the blocks is turned on its side to show how it fits into the holder. The 
rest of the equipment, consisting of an ordinary can of black automobile enamel and a stiff 
brush, is also shown. The cost of making this device is about $15. 



MANY AT REGIONAL MEETINGS. 

The fourth series of regional meetings 

for member companies of the Institute, 

held during the week of June 7 in four- 

teen packinghouse centers, was character- 
ized by good attendance, according to re- 
ports received from the various cities. 
Directors of the Institute’s departments 
talked at the meetings, outlining the ser- 
vices of their respective departments. 
Nineteen packers were present at both 
the Pittsburgh meeting and the lowa-Min- 
nesota-Nebraska meeting. , 

CIRCUIT NO. I. 

The Institute speakers at the meetings 
on this circuit, which includes the Michi- 

gan, Buffalo, Cleveland, Cincinnati, and 

St. Louis Regions, were H. R. Davison, 

Director of the Department of Waste 
Elimination and Livestock, and H. D. 
Tefft, Director of the Department of 
Packinghouse Practice and Research. 

Michigan Region. 
The Michigan region met June 7 in the 

offices of the Sullivan Packing Company, 
Detroit, at 2:00 P. M. T. E. Tower, 
chairman of the region, presided. 

Those present included the following: 
L. G. Ferguson, Morris & Company; 

Max Frankel, R. Kantzler and T. E. 
Tower, Sullivan Packing Co.; Louis Guns- 
berg, Gunsberg Packing Co., Inc.; Louis 
Miller, Detroit Packing Co.; H. M. Shul- 
man, Hammond, Standish & io. fi B. 
Stringfellow, Armour and Company; H. 
Wilson, Parker Webb; M. Wright, Wilson 
& Co. 

CIRCUIT NO. II. 

H. L. Osman, director of the Depart- 

ment of Purchasing Practice, and Frank 
L. DeLay, director of the Department of 

Organization and Traffic, spoke at the 

meetings on this circuit, which includes 

the Pittsburgh, Philadelphia, Baltimore- 
Washington, New York City, and Boston 
Regions. 

Pittsburgh Region. 

Packers in the Pittsburgh region met 
June 7 at the Pittsburgh Athletic Club at 
12:30. A luncheon was held in connection 
with the meeting. 

The following men were present: 
John Anderson, J. J. McAleese, H. H. 

Witherspoon, Pittsburgh Prov. & Pkg. 
Co.; H. Oscar Fisher, William Zoller 
-o.; William F. — , George N. Meyer, 

. A. Reineman, W. Reineman, Fried 
& Reineman Pkg. Cor “M. J. Hennessey, 
Wm. G. Home, F. dl Lyan, Dunlevy- 
Franklin Co.; G. A. Hess, Oswald & Hess 
Cas 4. SS. Hopkins, Swift & Company; 
Frank J. Kuhn, Jr. Frank J. Kuhn 
Co.; Geo. McKuckie, H. M. Smucker, 
Armour and Company; S. Page, Andrew 
M. Shaner, St. Louis Independent Pkg. 
Co.; J. C. Williams, J. M. Denholm Bros. 
& Co. 

Philadelphia Meeting. 
The meeting of the Philadelphia region 

was held at 3:00 P. M. June 8, at the 
Manufacturers’ Club, Philadelphia, with 
John J. Felin, chairman, presiding. 

Those present were: 
Mark P. Brown, Geo. A. Casey, C. Rechs- 

teiner, Wilmington Provision Co.; A. A. 
Dacey, W. R. Grove, Wilson-Martin Co.; 
M. Gross, Harrisburg Abattoir Co.; 
Christ Kunzler, Ch. Kunzler Co.; A. A. 
Meluskey, Shenandoah Abattoir Co.; C. J. 
Russell, Wilson & Company; Chas. Vogt, 
F. G. Vogt & Son, Inc. 
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What the Institute is Doing this Week 

Many Packers Attend Regional 
Meetings—Far Western Packers 
Gather—Good Tips for Retailers 

CIRCUIT NO. III. 
C. R. Moulton, director of the Depart- 

ment of Nutrition and Wesley Harden- 
bergh, Director of the Department of Pub- 

lic Relations talked at the cities on Cir- 
cuit No. I1I—the Wisconsin-Iowa-Minne- 

sota-Nebraska and Kansas City regions. 

E. B. Wilson, of the Department of Pub- 
lic Relations and ‘rade, described the 
work of that department in place of Mr. 
Hardenbergh, at the Milwaukee meeting. 

Wisconsin Region. 
The Wisconsin region met June 7 at the 

Association of Commerce at 2:00 P.M. G. 
A. Billings, regional chairman, presided. 
The following packers were present: 

G. A. Billings, Wm. E. O'Neill, C. E. 
Post, Cudahy Bros. © ee an & McInerney, 
Armour and Co.; J. e  Masker, Swift & 

a te BN Scharf, D. J. Smith, S. B. Zaut- 
Sy Plankinton Packing Co. 

Iowa-Minn.-Nebr. Region. 

The lIowa-Minnesota-Nebraska region 
held its meeting June 8 in the Montrose 
Hotel, Cedar Rapids, at 10:00 A.M. Wil- 
liam Diesing presided. The attendance 
included the following: 

C. M. Aldrich, Robert Bell, Morton- 
Gregson Co.; W. W. Bowers, Albert 
Lea Packing Co.; R. E. Buchanan, E. T. 
Hitchcock, J. H. Johnson, L. F. Prior, 
A. C. Sinclair, T. M. Sinclair & Co., Ltd.; 
C. A. Cushman, Swift-& Co.; Jay E. 
Decker, Jacob E. Decker & Sons; Wm. 
Diesing, Saye 4 Packing Co.; A. D. Don- 
nell, E. F. Rath, R. A. Rath, Rath Pack- 
ing Co.; D. G. Fredrick, A. Versen, 
Armour & Co.; B. F. Hormel, Geo. A. 
Hormel & Co., H. J. Nelson, Iowa Pack- 
ing Co.; C. A. Richard, C. E. Richard & 
Sons, 

Kansas City Region. 
The Kansas City region met at the 

Kansas City Athletic Club at 2:00 P.M. 
on June 9. H. S. Bicket, regional chair- 
man, presided. The following packers 
were present: 

George Baxter, R. J. Cannon, J. T. Car- 
ney, K. M. Richardson, R. M. Watkins, 
Swift & Co.; N. P. Beasley, H. S. Bicket, 
H. Bowers, R. ‘Gg Cook, C. A. Dunseth, 
Wilson & Co.; Bronson, Morris & Co.; 
J. W. Dunall, H B. Mason, C. E. Math- 
ews, Armour & Co.; C. W. Hall, The Cud- 
ahy Packing Company; E. Neuer, Neuer 
Bros. Meat Co. 

CIRCUIT NO. IV. 
Norman Draper, Washington Director 

of the Institute, and R. H. Hess, Director 

of the Department of Industrial Educa- 

tion, spoke at the consolidated meeting 

of the regions on this circuit, which in- 
cludes the Kentucky, Tennessee and 
Southeastern regions. 

Ky.-Tenn.-Southeastern Regions. 
The Kentucky, Tennessee and South- 

eastern regions met June 9 at the Cham- 
ber of Commerce, Nashville, Tenn., at 
10:00 A.M. Henry Neuhoff, chairman of 
the Tennessee region, presided at the 
meeting. The following were in attend- 
ance: 

W. T. Lay, Lay Packing Co.; D:; G. 
Madden, East Tennessee Pkg. Co.; Henry 
Neuhoff, T. J. Yarbrough, Neuhoff Pack- 
ing Co.; E S: Papy, White Provision Co.; 
F. N. Phillips, 3irmingham Packing Co.; 
Robert E. Power, H. A. Tenbrunsel, 
Power Packing Plant; W. G. Reynolds, 
Reynolds Packing Co. 
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FIRST WESTERN MEETING HELD. 

Thirty-four packers attended the annual 

meeting of the Institute’s Middle South- 

western Region, including the states of 

Oklahoma, Arkansas, and part of Kansas, 

the first of the six meetings to be held in 

the Southwestern and Far Western sec- 
tions of the country. The meeting was 
held at the Oklahoma Club, Oklahoma 

City. 

The speakers were Oscar G. Mayer, 

president of the Institute; W. W. Woods, 

Executive Vice President, and W. Lee 
Lewis, director of the Institute’s Depart- 

ment of Scientific Research. Howard W. 

Huntley greeted the visiting packers on 

behalf of the Oklahoma City groups. R. 

T. Keefe, chairman of the region, presided 

at the meeting. 

Round table discussions of operating 

problems and better merchandising prob- 

lems completed the program. The latter 

discussion was led by W. W. Martin and 

E. C. Lawson. 

To Hold Far West Meetings. 
Meetings also are scheduled for Los 

Angeles on June 14, San Francisco on 

June 15, Portland on June 18, and Denver 

on June 22. Member companies in the 

regions adjacent to those cities are urged 

to attend and hear details of the services 

available from the Institute. 

Mr. Mayer, in his talk regarding the 

situation of the livestock and meat indus- 

try, stated: “Continued growth of popula- 

tion in the United States during the next 

few years should tend to improve the 

position of agriculture and the livestock 

producer. 

“In relation to human population, we 
are producing today only about haif of the 
number of meat animals that was being 
produced 40 years ago,” he continued. 
“In 1885 there was one steer, one sheep, 
and one hog for every man, woman, and 
child in the country. Today there is ap- 
proximately one steer and one hog for 
two inhabitants and one sheep for three 
persons. 

“But these figures are by no means so 
startling as they may appear, for the rea- 
son that improved methods of breeding 
and feeding have hastened the maturity 
and meat yield of animals, so that the 
same number of meat animals today really 
would represent a larger meat supply than 
they did 40 years ago. 

“So far this year, owing to a restricted 

demand from abroad, exports have de- 
creased somewhat. Normally, about 10 
per cent of pork products produced in 
the United States and about one-third of 
the lard is exported. 

Producing More Pork and Veal. 
“It is interesting to note that the pro- 

duction of pork and veal has been in- 
creasing while the production of beef has 
remained about unchanged. Some seven 
billion pounds of beef and a_ similar 
amount of pork were produced annually 
15 or 20 years ago. Last year more than 
nine billion pounds of pork was produced, 
while beef production remained at about 
seven billion, although being larger than 
for any year since 1918. 

“Veal production last year exceeded a 
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billion pounds for the first time in history. 
Twenty years ago, the annual production 
averaged about 650,000,000 pounds. 
“The production of lamb last year was 

600,000,0u0 pounds—about the same as it 
was twenty years ago.” 

Tells of Institute Activities. 

In discussing the work of the Institute, 
which is the educational, trade, and re- 
search association of the American meat 
industry, Mr. Woods said, in part: 
“Among the definite accomplishments 

which the packing industry, with the aid 
of the Institute, has made are the estab- 
lishment of service and research labora- 
tories where common problems of the 
industry are investigated. Another has 
been the extension of training courses 
in important meat packing subjects, such 
as have been given during the last two 
years in the Institute of Meat Packing at 
the University of Chicago, to students in 
other cities, with the result that hundreds 
of men in the industry are now obtaining 
college instruction in problems and prac- 
tices relating to their everyday work. 

“The Institute of Meat Packing, estab- 
lished at the University of Chicago to 
provide instruction in meat packing, is 
administered jointly by the University and 
the Institute of American Meat Packers. 

‘Another field in which great progress 
is evident is in standardization of packing- 
house equipment and supplies. As a re- 
sult of this work and other activities, 
hundreds of thousands of dollars will be 
saved for the industry within the next 
few years, and added benefits will acécrue 
to the manufacturer of the commodities. 

“In connection with the work on stan- 
dardization, there has been carried on re- 
search into packinghouse operating prac- 
tice for which increased efficiency and im- 
proved specifications for packing equip- 
ment have resulted.” 

Research Work of Institute. 

The Institute’s research activities were 
described by Dr. Lewis. He said, in part: 

“A substantial saving is practically as- 
sured the industry through discoveries 
made during the last two years regarding 
the curing of meat and meat products. , 

In discussing the part meat plays in the 
human diet, Dr. Lewis stated: 

“Meat contains a combination of highly 
desirable elements and helps to give the 
various essential food properties which 
the diet should contain. Proteins of high- 
quality, body-building fats, most of the 
necessary minerals and certain kinds of 
vitamins, are some of meat’s good points. 

“Furthermore, it is highly palatable and 
easily digested. It is valuable for adults 
and children alike because of its body- 
building qualities.” 

Attendance at Meeting. 

The following men were present at the 
meeting: 

G. 1. oe, W. D. _oe W: Hi. 
Garside, R. Harriman, B. Huckleberry, 
| ey Beg W. W. Martin, J. F. Me- 
Mahon, A. Saferstein, Devereaux Shields, 
mAs Snodgrass, A. F. Treichler, George 
Williams, W. W. Wilson, Wilson & Co.; 
Ji Erwin, The Peoples Packing Co.; 
Otto F inkbeiner, Little Rock Packing Co.; 
H. P. Fletcher, J. C. Fowler, H. W. Hunt- 
ley, Harry Jordan, Wm. N. Kesler, Jr., J. 
I. Lee, W. E. Long, H. S. McLean, Dean 
Vance, Morris & Co.; F. L. Hite, H. 
O’Grady, Cudahy Packing Co.; 
Jackson, F. S. vb a Arthur Inde- 
pendent Packing Co.; I ems BG 
Lawson, etek Sinunieas 0.3 W. a 
Siegfreid, W. H. Butcher Pace Co.'s 
George Turvey and Samuel Turvey. 

At the meeting of the Southwestern Re- 
gion, Mr. Mayer and Dr. Lewis discussed 
the situation in the packing industry and 
the developments in curing meats respect- 
ively. The meeting was held at Dallas on 
June 8, and R. E. Paine presided. Pack- 
ers from Texas and neighboring states 
attended. 
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IDEA CONTEST NEARS CLOSE. 

Only one month remains in which pack- 

inghouse men may submit entries for the 

1926 $1,000 Prize Idea Contest. This con- 

test is being conducted under the direc- 

tion of the Institute’s Special Committee 

on the Prize Contest for Ideas, of which 

Mr. H. P. Henschien is Chairman, and of 

the Department of Packinghouse Practice 

and Research. 
All entries must be filed at the Institute 

headquarters by July 15. Announcement 
of the winner will be made at the Institute 
convention next fall 

All member companies of the Institute 
have been urged to bring the contest to 
the attention of their employees in a 

Institute Committees 
I—Committee on Accounting. 

[EDITOR'S NOTE.—This is the first of a 
series of brief sketches of the various stand- 
ing committees of the Institute of American 
Meat Packers. These committees have done 
and are doing excellent work for Institute 
members, which has played an important 
part in the progress of the industry in gen- 
eral.] 

One of the very important committees 

of the Institute of American Meat Pack- 

ers is the Committee on Accounting. This 

committee acts in an advisory capacity 

on accounting problems of Institute mem- 

J. H. BLISS. 

bers, and has helped solve many difficult 

problems. 

Active cooperation was also given to 

the Committee on Educational Plans and 

the Department of Industrial Education 
in the preparation of instructional ma- 
terial for the accounting classes and 
courses given by the Institute of Meat 
Packing. 
The chairman of this committee is J. H. 

Bliss, comptroller of Libby, McNeill & 
Libby, Chicago, and one of the best- 
known packinghouse accounting experts 
in the country. 

Other members of this committee are: 
A. W. Anderson, Cudahy Packing Co., 
Chicago; L. B. Dorr, juve Dold Pack- 
ing Co., Buffalo, N. Y.; F. E. Fawkes, 
Allied Packers, Inc., ’ Chicago; John 
Forbes, Oscar Mayer & Co., Inc., Chi- 
cago; A. M. McVie, Kingan & Co., Indian- 
apolis, Ind.; J. W. Mock, John Morrell 
& Co., Ottumwa, Ia.; C. H. Peck, Wilson 
& Se., Chicago; F. 'B. Penney, Brennan 
Packing Co., Chicago; G. M. Pelton, Swift 
& Company, Chicago; W. H. Sapp, 
Armour and Company, Chicago. 

i 

systematic manner. Many packers already 
have done so and have taken full advan- 
tage of the Institute’s offer to supply them 
with rules and display cards describing 
the contest. These members feel that the 
contest offers a good means of developing 
the latent talents of members of their 
organizations. 

Time still remains for getting the ideas 
in shape for the contest. All ideas should 
be addressed to the Department of 
Packinghouse Practice and Research, 
Institute of American Meat Packers, 509 
South Wabash Avenue, Chicago, Illinois. 
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RETAILERS CAN HELP BRIDES. 

Brides and young housewives could 

feed their hungry husbands just as well 

and more economically if the retail meat 

dealer would help them by learning how 

to prepare and cook the lower-priced, less- 

known cuts of meat and passing the in- 

formation along, in the opinion of John C. 

Cutting, Secretary of the National Asso- 

ciation of Meat Councils who spoke before 

the recent annual convention of the Retail 

Meat Dealers of Illinois, held at Cham- 

paign, Il. 

“The dealer can be a veritable bene- 
factor to these young girls, if he can tell 

them how to cook every cut of meat he 

sells,” Mr. Cutting stated. “Many young 

girls in the cities who marry in modern 

times have never learned how to cook a 

meal. : 
Girls Unskilled in Cooking. 

“After they graduate from school, they 

obtain a position in a business office. This 
takes up much of their time, and you 

hardly can blame them for not having the 

inclination to learn the rudiments of pots 
and pans after office hours. 

“Consequently, when the wedding day 

comes, they have nothing but good inten- 

tions so far as the kitchen art is con- 

cerned. They naturally turn to the foods 
which are the easiest to prepare, such as 
steaks and chops. 

“These cuts, because of the demand 
which is centered on them, naturally must 
sell at higher prices than the many other 
equally nutritious cuts which are less in 
demand. The other cuts, such as the 
round and shoulder of beef, the shoulder 
of pork, and the breast and shoulder of 
lamb and veal require a little more pa- 
tience and skill in their preparation, but 
any young girl can master the art in a 
very short time, if the retailer will give 
her a little help in the way of suggestions. 
Since these cuts are just as high in food 
value as the better-known cuts, she can 
feed her husband at a saving without any 
sacrifice from the nutritional standpoint.” 

Man a Meat Eater by Nature. 
In telling the dealers of the scientific 

facts about the food properties of the 
product they sell, Mr. Cutting said: 
“We can go back thousands of years to 

substantiate the knowledge that man 
thrives on meat. From earliest knowledge 
man has eaten a mixed diet of animal and 
vegetable foods, based on meat. 

“Nature intends that man _ shall eat 
meat; and nature’s ways are safe ways, 
because they are the results of perhaps 
hundreds of thousands of years of prac- 
tical trial. 
“Some physicians are quick to recom- 

mend that their patients give up meat eat- 
ing when some ailment appears. Some- 
times their suggestions are ridiculous, if 
you take into account the ailment.” 

Use Price Tags Freely. 
Too few dealers make use of price tags 

in their display windows, he pointed out 
later in his talk. He advised the dealers 
to tag every piece of meat they show. 
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Pork Packing in Australia 
Facts About the Industry There 
‘Told by Visiting Bacon Curers 

“We the 

sanitation and modern equipment found 
in American packinghouses,” said W. H. 

Nancarrow, manager of the Gippsland Co- 

operative Bacon Curing Co., Ltd., of 

Dandenong, Victoria, Australia, on a re- 

cent visit to the office of THE NATIONAL 

PROVISIONER in Chicago. 

are greatly impressed with 

Mr. Nancarrow, who is associated with 

the co-operative section of the meat pack- 

ing industry in Australia, with W. Jacobs, 

the managing director of Jacobs Bros., 

Ltd., Mt. Barker, So. Australia, an inde- 

pendent bacon curer, has been on a tour 

of American ‘packing 

some month’s time. 

centers covering 

Pleased with American Methods. 

In their observations of the practices 

of the industry in this country in the 

manufacture and distribution of its prod- 

ucts they expressed surprise that large 

packing establishments could be main- 

tained in the heart of thickly populated 

sections. 

A visit to a single plant in New York 

City, within 20 minutes walk of Broadway, 

handling in the vicinity of 3,000 hogs a 

week, demonstrated to these gentlemen 

the possibility of operating a large plant 

within the confines of any city in Aimer- 

ica. “Because of your modern equipment 

and sanitary methods we are convinced 

that this industry can be run in these 

thickly-populated areas without difficulty 

or objection from the public,” said Mr. 

Nancarrow. 

Trade Methods in Australia. 

Speaking of hog production and bacon 

curing in Australia, the visitors pointed 

out that the marketing of anything in the 

way of fat pigs was discouraged there. 

A price differential always placed 
against such pigs. There is little need for 

lard among the Australians, because of 

the large quantities of butter available for 

cooking purposes. 

was 

The most popular pig is the “porker,” 

yielding a dressed carcass of 60 to 80 lbs. 

The bacon pig, with an average dressed 

weight of 120 to 140 lbs., also finds wide 

demand. 

The heavier, fatter hogs go into saus- 

age. When these hogs come to market 

it is common practice to bone out the 

entire carcass, using fat and all for saus- 

age making. These hogs known are as 

“sausage pigs.” 
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The Australian farmer has several dif- 
ferent means of marketing his hogs. They 

can be taken direct to the cooperative 

bacon factories, sold on the public mar- 

kets by an auctioneer to the independent 

operators, or in many cases the owner can 
sell them at the railway station, where 

he is met by the packer buyer with trucks 

and scales. In the latter case they are 

weighed right under the eye of the farmer, 

and he is paid for them at once. 

The farmer invariably knows what he 

is going to get for his hogs, as the price 

that will be paid by any class of packers 

is posted a week in advance. The packers 

get together, figure on what the price 

will be for hogs by graded weights, then 

notify their plant managers. The only 

time the producer is not certain of the 

price is when he prefers to sell his hogs 

on the public market at auction. 

Perhaps the greatest distance that live 

hogs are shipped is 500 miles, but product 

is shipped as 3,000 par- far as miles, 
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ticularly when it goes from northern Auys- 
tralia to the state of Western Australia. 

Product so shipped is in a mild brine. 

How Pork Products Are Shipped. 

The northern state of Queensland sup- 

plies large quantities of product for the 

islands of the Pacific, China and Japan, 

doing a considerable business in smoked 

meats shipped .to these countries. Prac- 

tically no product is shipped to England, 

Hams for export are smoked and 

wrapped in paper “and calico, and salt 

hams are put in separate bags with husks, 

The husks are used to absorb the mois- 

ture from the salted ham, thus avoiding 

mould. 

Bacon is Australia’s national breakfast 

food. When eggs are too high to be used 

extensively with it, a very favorite dish 

is bacon and tomatoes. 

The retailing of fresh and cured meats 

in Australia is kept quite separate. 

(Continued on page 30.) 
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Boston Sausage Manufacturers Active 
At the last quarterly banquet meeting 

of the Sausage Manufacturers Association 

of New England the spirit of action and 

progress was dominant. This association, 

at present made up principally of Greater 

Boston sausage manufacturers, met at the 

Boston Chamber of Commerce on May 

18, with an attendance of 60. 

President Carl A. Weitz presided. The 

principal speaker was Frank DeChant, 

vice president of the Sheldon School of 

His the 

of business was enthusiastically received, 

and it is thought that the members will 

make a further study of the well known 

Sheldon philosophy. 

Dr. P. H. Mullowney, Deputy Commis- 

sioner of Health, reviewed the conditions 

existing in the food establishments of 

Boston. He stated that the methods used 
and the equipment found in the sausage 

plants were more sanitary than those of 

any other class of food establishments. 

Dr. F. W. Ryder, of the U. S. Bureau 

Animal Industry, also complimented 

members on the condition of their 

establishments and said that the govern- 

Business. message on science 

of 

the 

ment-inspected plants of these members 

had no difficulty in maintaining the re- 

quirements laid down by his department. 

Representatives from several of the 

larger packers also present and 

spoke briefly. 

Sell a Special Frankfurt. 
The New England Association went on 

were 

record favoring the manufacture of higher 

grade products. Conforming to this plan 
a “special frankfurt” is being marketed, 

which is made of quality meats and sells 

for 7 cents a pound more than the regular 

brands. This new product is being mer- 

chandised with emblem tag to 

tinguish it, and it is being advertised in 

the newspapers. 

The association adopted a 

ethics, which the members are 

into actual practice, and which 

the ideals of these dealers. 

an dis- 

code of 

putting 

typifies 

Active Association Work. 

Although the New England Association 

is small in membership, the organization 
is building firmly and strongly. Dealers 
must be of well-known character and reli- 
ability to be admitted to membership. 

The officers of the association are Carl 
A. Weitz, president; Max Chernis, vice 
president; Henry Taylor, secretary; Philip 
W. Rounsevell, treasurer, and Sidney 
Rabinowitz, sergeant-at-arms. Headquar- 
ters are maintained at 177 State street, 
Boston, in charge of J. Arthur McCoy, 
executive secretary. 

A definite program of work was out- 
lined by the association and steps taken 
some eight months ago to carry it out. 
Since that time considerabie has been ac- 
complished in improving trade conditions 
and in creating a better understanding 
among New England sausage - makers. 
The improvement of the quality of prod- 
ucts made by members of the association 
is progressing steadily, with a generally 
more satisfactory trade situation as a re- 
sult. - 

Sm. 
The Reco, 

Swenson Evaporator Company 
Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (uniier the direction of Prof. W. 

(Subsidiary of Whiting Corporation) 

L. Badger) on a moderate charge. 

SWENSON EVAPORATORS- 
ized Standard 
Product Li 

problems involving evaporation, crystallization, heat transfer, ete., at 

HARVEY, ILL. (Chicage Suburb) 
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Where Will Fresh Pork Go? 
The recent British embargo on fresh 

pork from the Netherlands, -its chief for- 

eign source of supply, furnishes a possible 

strengthening influence on fresh pork in 

the United States. 

The embargo was placed because of the 

presence of foot-and-mouth disease in 

Holland. 

some feature of European livestock pro- 

This has long been a trouble- 

duction. There no such drastic measures 

have been taken to eradicate the disease 

as were adopted in the United States 

many years ago. Consequently it has been 

impossible to wipe out the disease com- 

pletely. 

In spite of the fact that the strictest of 

quarantine regulations against imported 

live animals have been made by the U. S. 

Bureau of Animal Industry, the disease 

was introduced on the Western coast of 

the United States several years ago. 

The government and state authorities 

immediately slaughtered all infected and 

exposed animals and destroyed the car- 

casses. The areas of infection have now 

been free for more than a year, and this 

country is officially declared again free 

of the disease. 

Fresh pork from the United States is 

therefore eligible for entry into England. 

Of the 139,000,000 pounds of fresh pork 

imported by England last year, 92,000,000 

.pounds came from Holland and only 14,- 

500,000 pounds from the United States. 

Should Great Britain turn to this coun- 

try for her supply of fresh pork normally 

received from the Netherlands, it would 

have a very bullish influence on_ this 

product in the United States. This in- 

fluence would be felt throughout the in- 

dustry, as the greater demand to be met 

by exporting packers would be reflected 

to every pork packer in the country. 

The influence of this possible new fac- 

tor in the fresh pork trade will be watched 

with interest. 
~-—-e——— 

No Reason for Depression 
A well-informed business observer re- 

cently called attention to the fact that in 

our country we are cursed with a long 

list of erroneous beliefs in the field of 

finance and economics. _ 

Many people believe that wages should 

be established on a basis of living costs. 

Certain classes of workers believe that 

labor-saving machinery is a menace to 

their welfare. Then there is the class of 

people who believe that a period of de- 

pression in business must follow a period 

of prosperity, and that good times can 

never be permanent. 

These are all false theories. Wages are 

the main factor *n making living costs, 

25 
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and the costs are changed with every 

change in wages. Equally false is the 

idea that the laborer would be better off 

if labor saving machinery were abolished. 

But perhaps the greatest fallacy is the 

idea that lean years must follow fat ones 

in business. This idea is just as false 

as would be the one that a man must be 

sick because he has been well for a long 

time. Business men study their busi- 

nesses and take care of the “health” of 

their industry just as the well man has 

himself examined to see that no symptom 

of illness is creeping into his body. 

Because business men are learning to do 

this, there is less and less chance for de- 

pression and more and more reason that 

when business is good it will remain good. 

cniialaiicnts 

The Craze for Volume 

It has been said that “American busi- 

ness men have gone crazy on volume,” 

They have hammered their sales fofces 

to get volume—more volume this month 

than last, and more next month than this. 

Too many of them have measured the 

progress of their business in terms of vol- 

ume, and have given less attention to prof- 

its. The profit or loss situation is faced, 

in a measure, when each period statement 

is presented, but not fully until the annual 

figures are available. There is always 

the feeling that what is lost in one period 

can be made up in another. 

With some companies the annual state- 

ment has been of such a nature as to in- 

dicate that the drive for volume was suc- 

cessful, but that the cost was severe. 

In the packing industry, volume with- 

out due regard to profit is a serious thing. 

The volume idea can be played with in 

many industries with much less risk than 

in the meat industry, where the product is 

perishable and the margin at best is 

narrow. 

One drawback in any industry to profit 

with volume is poor credit arrangements, 

with its usual accompaniment of bad 

debts. The harder the drive for volume 

the closer the sales manager and the cred- 

it manager should cooperate. 

The sales manager cannot feel that his 

job is done when his salesmen have made 

the desired volume showing. If collec- 

tions can’t be made, or if accounts must 

be carried one, two or three months in 

the packing industry, margin is likely to 

suffer. The credit showing must be just 

as good as the tonnage showing. 

A sales force trained to volume with 

profit, and a credit manager keeping a 

sharp eye on credit and collections, form 

a strong partnership. Lucky is the busi- 

ness man who has fortified himself with 

such allies. 
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Handling Green Pig Skins 
The old method of handling pig, skins 

was.to salt them down and keep in a cool 

cellar, much as cattle hides are handled. 

More recently packers have been freezing 
the green skins and shipping them in re- 

frigerator cars to the tanners. A Western 
pork packer wants to know just how the 

skins are handled. He says: 

Editor The National Provisioner: 

Many packers are now freezing their green pig 

skins and shipping to the tanneries under refriger- 

ation. Can you give me the detailed method of 

handling these skins, from the take-off to the arrival 

at the tannery? 

We realize that the production of pig skins at 

this time is not large, but we do produce some and 

we_want to handle them in this way if possible. 

/ Only the larger packers have been in 

( the habit of removing the skins from hogs 

\in the packing operation. However, any 

packer ‘killing 300 or more hogs a week 

could afford to consider this operation at 

times when the market justified it. 
“ Pig skins are used for various purposes, 

especially in shoe manufacturing, leather 

goods, etc. Different parts of shoes are 

made from skins of hogs which have been 

scalded and tanned. 

Must Take off all Flesh and Fat. 

y Before tanning it is absolutely neces- 
sary that all flesh and fat be removed from 

the skin. Great care must be taken in 

this process, which is called “fleshing” or 

“fatting.” 

Skinning and fleshing machines are used 

for this purpose, but care must be used, 
and the help must be properly trained and 

watched. Fleshing may also be done by 

hand, and here even more care is neces- 

\Sary to get good results. 

The packer will sustain additional ex- 

pense or deduction for loss on any skins 
which must be fleshed again at the tan- 

nery, even for a small portion of the skin. 

The method of operation is as follows: 

Skinning.—Set knife of skinning ma- 
chine as close to skin as possible when 

skinning fat from shoulders and hams, or 

skinning fat backs. 

Fleshing.—There is a very small sack, 
which contains a fatty tissue, around each 

hair root and which may be seen easily 
on close examination. 

The contents of these sacks must be 

removed in the fleshing process, by scrap- 
ing and breaking each sack. Fleshing 

machines are built to do this work, and 

it may be more easily accomplished by 

the use of such a machine. 
However, if there is no fleshing machine 

available, the fleshing must be done by 

hand, as follows: 

.Fleshing by Hand.—Use a flat top table, 
part of which is covered with steel. On 

one end of the steel plate is a device for 
holding the skin, which will keep it in 

proper position during the operation of 

fleshing. 

Leave about two inches of: the end of 

‘the skin hanging over the edge of the 

table, and close holding device over it. 
\ 

_ zero to zero or below. 
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A blade about five inches long, called a 

cabinetmaker’s scraper blade, is to be 
fastened firmly into a wooden handle, and 

this is called a fleshing knife. Be sure 

to keep the square edge on this blade 
sharp, by frequently filing it. 

The skin is to be scraped with this 

fleshing knife. Sufficient pressure should 

be put on the knife when scraping to break 

the small sacks in the skin surface which 

hold the fatty tissue. 

The accumulated fat from the scraping 

is to be dropped through an opening in 

the table into a container. The scraping 

is done in a direction away from the hold- 

ing device and toward this opening. 

Great care must be taken to inspect 

shoulder ends of skins carefully, in order 

to see that fleshing is properly done, as 

this is the most difficult part to flesh. 

After properly fleshing the part of skin 

which is exposed, reverse the ends in the 

holding device and flesh that part which 

was covered. 

Grading.—Skins are graded as follows: 
Extra No. 1, 6 in. in width by 18 in. 

long, and free from holes. 

No. 1, 5 in. to 6 in. by 16 in. to 18 in. 

long, and free from holes. 

No. 2, 4 in. to 5 in. by 12 in. to 18 in. 
long, and free from holes. ; 

No. 1 Ham and Shouldér Skins, 7 in. in 

width by 11 in. long, and free from holes. 

No. 2 Ham and Shoulder Skins, 5 in. by 

9 in. or 6 in. by 7% in. Any piece which 

will measure 45 square inches may be in- 

cluded in this selection. 

Freezing.—When the grading of skins 

has been finished they are tied in bundles 

of 27 lbs. each, with salt sprinkled be- 

tween each layer. They are then placed 

in a sharp freezer, from 10 degs. above 

Have the skins 

Dry Cured Bacon 
There is always a brisk demand 

for fancy dry-cured bacon. It is 
a product that is especially well- 
suited for selling sliced in cartons, 
and appeals to the trade that de- 
mands a high grade product. 

It is not difficult to make, if you 
know how. 

Complete directions for making 
this fancy product have been pre- 
pared by THE NATIONAL PRO- 
VISIONER, and may be had by sub- 
scribers on sending in the follow- 
ing coupon, together with a 2- 
cent stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, Il. 

Please send me copy of formula and 
directions for “Making Fancy Dry 
Cured Bacon.” 

INNQ@MO ..ccccces pee sebbeneebosseenans 

DRRORE 2c ce cecsceser s6y 6504044055 0000% 

City o pba nhs oskevascepeadadsepe 

Enclosed find 2-cent stamp. 

reasonably dry, all moisture possible being 
eliminated before 
freezer. 

Ship in refrigerator cars, packed loose or 
\G c ; Vin barrels. 

they are put in the 

Salting—Where it is not possible to 
hold the fresh pig skins in the freezer, they 

may be salted and tied in 27 lb. bundles. 
Each skin should be laid flat in salting 
box and carefully salted. After salting, 
pile in bundle and tie. When bundled, 
place in piles in a dry salt cellar. 

a 

Fancy Cure for Jowls 
When fancy breakfast bacon is scarce 

it is often found profitable to give jowls 

a fancy cure preparatory to smoking for 

bacon squares. A Western packer wants 

to know the curing ingredients and 

method of handling this product. He 

says: 

Editor The Nationa] Provisioner: 

Although there is a generally good outlet for jowl 

butts, we are unable to supply our bacon trade and 

we have thought of producing bacon squares. 

Can you give us the curing ingredients and methods 

of handling jowl butts for bacon? 

The butts must be properly trimmed and 

cured for best results. Following is a dry 

cure method that has been found very 

satisfactory: 

For each 300 lbs. of green meat, use 

12 lbs. fine grain salt 

3% lbs. granulated sugar 

9 oz. nitrate of soda or saltpeter 

Determine the green meat capacity of 

the curing box, and weigh off the curing 

materials in proper proportions for each 

box and mix very thoroughly. If pos- 

sible, use a mechanical mixer, but if none 

is at hand see that the dry cure ingre- 
dients are very thoroughly mixed. This is 

essential to get the best results. 

If possible, curing boxes such as are 

used for fancy brand bellies should be 
used for curing jowls which are to be 
smoked. However, curing vats or tierces 

can be used if it is not possible to use 

curing boxes. 

Boxes Should Not Be Moved. 

In order to avoid disturbing the pickle 

which forms during the curing process, 

the boxes should be packed and left un- 

disturbed in the place the curing is done. 

A little of the curing mixture should be 

sprinkled in the bottom of the box before 
packing the first layer. All surfaces of 

each jowl should be rubbed with the cur- 

ing mixture carefully, and then packed 

tightly in the box, face up. 
distribution of the mixture 

should be made throughout the box, so 

there will be just enough left over to 

cover the top layer. When the box has 

been packed tight, the cover is fastened 

down firmly. 

If the jowls are cured in tierces instead 

of boxes, the tierces should be packed as 

tightly as possible, and then headed up in 

order to exclude air. 

Dry cured jowls should be ready for 

smoking at 20 days of age. 

An even 
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Hot Weather Rendering 
When the weather begins to get hot and 

shop and other collected fats become ran- 

cid, the renderer often has trouble with 

too much acidity in his product. The fol- 

lowing inquiry is from a renderer who re- 

ceives the offal from a small packing house 

and collects shop fat and raw material 

from other sources. He says: 
Editor The National Provisioner: 

Our inedible tallow is too acid and the acidity in 

it is increasing. We get the offal from a small kill- 

ing plant near by, also collect shop fats and certain 

other products to be rendered for grease. 

We wash the offal and cut it open and clean it 

thoroughly before it goes into the tank. 

We render only four or five tanks a week. To 

keep the product in as good condition as possible 

while we get enough to render, we keep a stream 

of cold water turned on it. 

Our shop fat is often in a very bad state of de- 

composition. Is it possible to use something on it 

that will keep it from spoiling more? 
Can you tell us anything that will help to reduce 

acidity? 

One trouble this renderer is having is 
due to holding his raw materials too long, 

or waiting to get together too large a 
batch before rendering. Any material 

that is spoiled before it is rendered is sure 
to yield a large percentage of acid. 
The best way to hold product and keep 

it from spoiling is to put it under refrig- 
eration. The smaller renderer, however, 
often can not do this, as it is an expensive 
process. He should therefore render every 
day in hot weather, whether the batch be 

large or small. 

Hold Raw Material in Tank. 

One way to hold raw material is to fill 

the bottom of the tank with water and 
place product in tank. Then turn on steam 
and bring temperature up just to a boiling 
point, then open the steam valve just a 
crack and keep the water simmering. Do 
not turn steam on strong enough to have 

the water splashing in the tank, but just 
enough to keep water simmering. 

The temperature must not vary. If the 
temperature drops, rancidity will increase. 

This practice can be continued until the 
product is to be cooked. Then draw off 
the water that has been simmering. This 
will dispose of the blood and dirty water 

accumulated during the process. 
This is what is called “parboiling.” 

Some superintendents believe that better 
results are secured by parboiling, while 

others prefer to keep product well 
sprinkled with cold water until it is ready 

to be cooked. 
If tank water is drawn off with the tal- 

low, this will raise the acidity, and the 

free fatty acid content is increased by 
contamination or dirt coming in contact 

with the tallow. 
a 

Making Hot Tamales 
Hot tamales are very popular in some 

sections of the country, sometimes as a 

specialty and also as a steady diet. 

A Southern specialty manufacturer 

wants to know just how this product is 
made. He says: 
Editor The National Provisioner: 

I would have a good outlet for hot tamales, but 

I do not know how they are made. Can you tell me 

just how this product is prepared? 

It would be well to begin making this 
product on a small scale, gradually in- 
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creasing the quantity made up. The 
tamale is a mixture of meat or fowl with 
dough made hot with chilies, then 

wrapped in corn husks. 

Beef Tamales.—To 1 pint of corn meal 

and 1 tablespoon each of salt and lard 
add enough boiling water to make a thick 
dough. Take 1 lb. of beef and pour over 
it hot beef fat. Cut into small bits and 
season with salt and chili sauce. 

Cut corn husks about an inch from the 
stalk end and boil in clean water until 
they are perfectly clean. Tear a few of 

these in narrow strips to use for tying 

the tamale. Dry the rest and run them 

over with a cloth dipped in hot lard. 

Put a layer of the dough in the husk 
and over this a tablespoon of the pre- 
pared meat. Roll like a cigarette, with a 

layer of dough between each husk. Tie 
each end and steam 2 hours. 

Chicken Tamales—Where chicken is 
used for tamales, boil the chicken tender 
and set aside half of the well-seasoned 
broth. Bone and chop the chicken, mix 
with the balance of the broth and thicken 
with corn meal. Add six chili peppers 

boiled soft, and put through a colander, 
also 3 tablespoons of fine marjoram. 

For the batter take the remainder of 
the broth, thicken with corn meal and mix 

into it a tablespoon of olive oil. Season 
with salt and make the dough just thick 
enough to spread. Place a layer of dough 

and a layer of minced and seasoned 

chicken, then another layer of dough in 
the corn husk. Tie the ends and steam 
for 2 hours as directed for tamales made 
with beef. 

ieee 

Do you use this page to get your 
questions answered? 

Tallows and Greases 
How about your tallows and 

greases? 
Are you turning out the maxi- 

mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by THE NATIONAL Pro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 

The National Provisioner, 

Old Colony BMg., Chicago, IIL: 

Please send me reprint on Tallows and 

Greases, 

eee rere eee eee ee ee eee eee ee ee eee) 

Seem e meme eee eee reese sereeeeeeseseee 

Enclosed find 2 cent stamp. 
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Operating Pointers 
For the Superintendent, the Eugineer 

and the Master Mechanic 

When is a Thing Worn Out? 
By W. F. Schaphorst, M.E. 

The rule or formula that definitely an- 

swers this question—“When is a thing 

worn out?’—has not yet been written. It 
is not easy to write one that is applicable 
to everything. 

Some automobile owners, for example, 

declare that a car “wears out” in one year 

and they annually trade in their one-year- 

old cars for new ones. But the “old” car 

still continues to run for a number of years 

in the hands of subsequent owners. 

Whether or not an automobile is worn out 
therefore depends largely on the whim of 
the owner. 

In some steam power plants ten-year-old 
engines or turbines have been “junked” 
and replaced by more efficient and more 
economical apparatus. The selfsame 
equipment in other less progressive power 

plants would have been kept another ten 

years or more. 

We all have our own ideas about worn- 
out clothes and when they should be re- 
placed. The average man “wears out” one 
straw hat and one felt hat each year. 

Women “wear out” hats more rapidly than 
men. 

Some people use lead pencils until they 
are “stubs.” Others discard them as soon 
as they are inconveniently short. And so 
on. 
What, then, is a good rule? 

is this: 
A thing is worn out as soon as it is found 

that it will PAY to replace it. 
For example, a certain power transmis- 

sion belt, eight years old, pulls full load im- 
mediately after tightening. But it 
stretches quickly, slips, and must be re- 
tightened often. It is too old. Its elas- 
ticity is gone. The cost of frequent re- 
tightening, plus the cost of lost power due 
to slip, plus the loss of production, are 
so high that it would easily PAY to in- 
stall a new belt. 
Simply because we can “get along” with 

an old machine, part, or thing, is no proof 
that it is not already worn out. 

Entirely too much machinery is in daily 
use that is “worn out.” It should be re- 
placed because it will PAY to replace it. 

a 

MEAT INSPECTION CHANGES. 

Recent meat inspection changes are an- 
nounced as follows by the U. S. Bureau 

of Animal Industry: 
Meat Inspection Granted.—United Sau- 

sage Co., 1605 Columbus avenue, Boston, 
Mass.; Louis H. Rettberg, Inc., Union 
Stock Yards, Baltimore, Md.; Benjamin 
Eskolsky, 29 Scammel street, New York, 

N: X. 

My answer 

Meat Inspection Withdrawn.—Swift & 
Company, Worcester, Mass.; H. 
Wetherbee, Inc., St. Paul, Minn.; Hum- 
phrey Supply Co., Reno, Nev.; Chicago 
Packing Co., Chicago, Ill.; Geikler Bros., 
Philadelphia, Pa.; Greisler Bros., Philadel- 
phia, Pa.; H. D. Reese, Philadelphia, Pa.; 
Reading & Dickison, Philadelphia, Pa. 

Meat Inspection Extended.—J. S. Hoff- 
man Co., Chicago, Ill., to include Baker 
Packing Co., Dime Packing Co. and Rival 
Packing Co.; Keefe-LeStourgeon Co., Ar- 
kansas City, Kans., to include Henneberry 
& Co. 
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This special chart in THE - ATIONAL PROVISIONER MARKET SERVICE series shows the trend of cash lard prices at Chicago 
from January, 1913, to May, 192 

The influence of sili war time prices on lard is graphically shown in this chart, as well as the low levels to 
which prices dropped during the period of deflation. 
pre-war level. 

At a few points the month’s average closely approached the 

In spite of the record hog runs in 1923 and 1924 and the early months of 1925, lard held at a fairly good price 
level, having the strong support from abroad. 

With the prediction of sharply decreased hog runs, made in the summer of 1924, lard prices showed an 
Increasing hog prices beginnihg in the middle of 1925 were accompanied 

by decreasing lard prices, and with slight fluctuation they have not rallied materially. 

Lard prices appear to be very much out of line with live hog prices. 

upward trend until the middle of 1925. 

MEAT FROM CONTINENT BARRED. 

As a result of the discovery of foot-and- 
mouth disease in hog carcasses from the 

Netherlands intended for consumption in 

Great Britain, the British Ministry of Ag- 

riculture and Fisheries has prohibited the 

landing in Great Britain of all carcasses 

from continental European countries, ac- 

cording to a cable received by the. De- 

partment of Agriculture from London. 

The order covers carcasses of cattle and 

sheep as well as hogs, and also fresh and 

refrigerated meat of such animals, but 

does not cover fully cured bacon and ham 

or rendered fat, cooked or preserved meat 

or meat essences, or hides and skins which 

have been dry or wet salted. Imports 

from Ireland, the Channel Islands and the 

Isle of Man are not affected by the order. 

Should the quarantine continue any 

length of time, it will be of far reaching 

significance for the meat trade of the 

United Kingdom, the Netherlands, all 

Northern and Western Europe and the 
United States. The large supplies of fresh 

pork which have been moving from the 

Netherlands to the British markets will 

have to seek other markets or be shipped 
as cured meat, and Great Britain will be 
obliged to look elsewhere for its supplies 
of fresh pork. 

In 1925, out of a total British importa- 
tion of 139,000,000 Ibs. of fresh and frozen 
pork, 92,000,000 Ibs. were from the Nether- 
lands, 20,000,000 Ibs. from the Irish Free 
State, and 14,500,000 Ibs. from the United 
States. 

Of the total of pork supplies in the Lon- 

don Central Markets in 1925, nearly 70 
per cent was from the Netherlands. Beef 
and mutton supplies from the continent 
of Europe are of minor significance on 
British markets. 

This is the first time that the British 
Government has prohibited the importa- 
tion of any kind of fresh meat on account 
of foot-and-mouth disease, although for 
several years there has been a strict quar- 
antine against live animals from countries 
in which the disease was known to exist. 

a 

BRITISH PORK PRICES RISE. 

The order of the British Ministry of 

Agriculture and Fisheries prohibiting im- 

ports of fresh and refrigerated meats from 

the Continent of Europe on account of 

foot and mouth disease has resulted in 

sharp increase in pork and veal prices, ac- 

cording to a cable from E. A. Foley, Amer- 

ican Agricultural Commissioner at Lon- 

don. 

Prices of Dutch pork, which were quot- 

ed in the carcass at from 21@25c a pound 

at London for the week of May 26, have 

advanced as much as 7% to 28c pound for 

various cuts. British pork has advanced 

as much as 6@28c and veal 3@23c, as do- 

mestic supplies are inadequate to meet 

requirements, according to Mr. Foley. 

Since lamb and beef supplies are largely 

obtained from Southern Hemisphere coun- 

tries there has been little or no change 

in the prices of these meats. 

Last week’s shipments from the Nether- 

lands to London amounted to 260 short 

tons of beef and veal, 205 short tons of 

mutton, and 177 short tons of pork. The 

previous week’s total Dutch meat ship- 

ments to London were 689 short tons. 

Figures for the current week will reflect 

the cutting off of this large trade. 

London is especially dependent upon 

Dutch supplies of pork and veal, nearly 70 

per cent being of Dutch origin in the case 

of pork, but the effect of the prohibition 

will be felt all over the United Kingdom if 

it continues for any length of time. Dutch 

hogs are imported in the carcass not only 

for consumption as fresh pork in the Lon- 

don markets and in the south of England, 

but it is known even to be cured as bacon 

in English and Scottish bacon factories. 

The Dutch Government maintains that 

the infected carcasses discovered by the 

3ritish authorities were not of Dutch ori- 

gin but were shipped through the Nether- 

lands. Consequently, according to a cable 

just received, the Dutch Government has 

declared an embargo on all transshipments 

of fresh meat through the Netherlands ex- 

cept in special cases authorized by the 

Dutch Ministry of Agriculture. 
eX od 

DANISH BACON EXPORTS. 

Exports of bacon from Denmark for 

the week ending June 5, 1926, amounted 

to 3,826 metric tons, according to cable 

reports to the U. S. Department of Com- 
merce. Of this amount, 3,747 metric tons 
went to England. 



©7989 9 8Seesesesb GEES BSS SBE ~ 
) 

n 

June 12, 1926. 

PROVISIONS AND LARD 

NATIONAL PROVISIONER THE N 

WEEKLY REVIEW 

i 

All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 

pork and beef by the barrel or tierce and hogs by the hundredweight. 

Market Active and Strong—New Season’s 
Highs—Cash Demand Good — Hogs 
Highest Since 1920—Receipts Disap- 
pointing—Oil Strength a Factor. 

A large volume of trade featured the 

market for hog products the past week. 

And under general commission house buy- 

ing, absorption by packers’ brokers, re- 

moval of hedges against cash sales, and 

covering of shorts, prices advanced daily 

into new high ground for the season. 

Prices were influenced in the main by con- 

tinued strength in hogs, the live hog level 

at Chicago reaching the best figure since 

1920. 
Profit taking was active at times, but 

was readily absorbed. And, although 

there appeared to be efforts at times to 

definitely check the upturn, the selling was 
swept away, and the market continued to 

be helped by the decided strength in the 

edible oil situation and by a better feeling 

in the grain markets. 

Hogs in Strong Position. 

The Iowa election led to the belief that 
Federal farm aid for the cofn belt was 
practically assured, and consequently this 
had sentimental influence. A survey issued 
by the Department of Agriculture had 
considerable influence, the Department 
pointing out that the supply of hogs in 
sight for slaughter was no greater than 
last year with pork products in storage 
27 per cent, or equivalent to 1,500,000 hogs, 
less than last year, indicating that hogs 
are in an exceedingly strong position for 

the next five months. 
It also pointed out that the hog-corn 

ratio is near the highest on record, as well 
as cautioning the hog producer to bear 
in mind the previous violent down swings 
in hog prices that have been caused by 
Over-expansion under similar price re- 
lationships between corn and hogs. 

The movement of hogs was persistently 
under that of a year ago, and, although 
there were slight reactions in both futures 
and hogs from the high point, the bulk 
of the gain was maintained. Sentiment 
was more mixed on the advances this 
week, however, but in a general way the 
position of the product market appeared 
to be rather sound aside from the high, 
levels that have been established. 
With indications pointing to a continued 

strong position in hogs the question natu- 
rally arises as to what extent the future 
movement to market will prove to be. 
The stocks are comparatively small, par- 
ticularly of lard, and the market is rapidly 
approaching the season of the year when 
foreign trade becomes better and outward 
movement of lard heavy. 

Export Lard Demand Continues Good. 
Export demand for lard continued fairly 

liberal, with England and the Continent 
recent buyers. Reports from the west in- 
dicated that consignments continued fairly 
liberal, while general reports are to the 
effect that the stocks of lard abroad are 
quite moderate. 

Another feature in the lard situation is 
tlt foreign oil position. Domestic users 
of edible oils have been buying foreign 
edible oils of almost every description, and 
in a moderate to liberal way, at least suf- 
ficient in extent to force the foreign oil 

markets somewhat higher, and lead to the 
prospects that Europe might in the long 
run be forced to substitute lard for some 
of the oil that it has sold and will ship 
to this country in the next few months. 
This appears to be one of the features in 
the lard market that will bear rather close 

watching. 
The outward movement the past week 

was on a liberal scale as indicated by the 
following detailed shipments for the week 

ended June 5th: 
Pork, Lard, Meats, 
Bris. Lbs. Lbs. 

Liverpool ....ccccees coccee 1,416,000 4,427,000 
LONGO cccccccccccce seccce 918,000 1,342,000 
Glasgow ....cccceeee covces 115,000 750,000 
Other English ports.. ...... 1,048,000 1,181,000 
ANEWEPP wcccccccccce cevees 165,000 38,000 
GOPMBRY co cccccccece 125 5,039,000 1,700,000 
FHHolland ...cccccceces covace 1,334,000 206,000 

eS eT IT CCR a ARE 5,000 

Other Con. ports .... 15 325.0 50,000 
Elsewhere .......-e0- 255 529,000 67,000 

SEs Cc aneqeneebas 395 10,889,000 9, 766, 009 

The average price of hogs at Chicago 
at the beginning of this week was $14.35 
compared with 13.75 a week ago and $12.15 
at this time last year. The average weight 
of hogs at Chicago last week was 252 lbs., 

PORK PRODUCTS EXPORTS. 

Exports of pork products from principal 

ports of the United States during the week 

ending June 5, 1926, with comparisons, are 

reported as follows by the U. S. Depart- 

ment of Commerce: 
Hams and Shoulders, Including Wiltshires. 

July 1, 
1925* 

——wWeek ending— to 
June 5, June 6, May 29, June 5, 
1926. 1925. 1926. 1926. 
M Ibs. M lbs. M Ibs. M Ibs. 

ORAL fo 0s 0 s.cdieeseiciee 1,905 8,350 1,966 199,679 
To Belgium...........-. > Aire 8,910 

United Kingdom 1,721 2,885 1,804 171,578 
Other Europe... cccess’ cescee ceeses 2,378 
CURE ceccesaces 165 401 136 10. 124 
Other countries. 19 32 26 =11, 694 

Bacon, Including Cumberlands. 

DORR. nonaaanseesces 3,879 5,064 8,672 180,187 
To Germany...... 1,714 214 8,232 18,563 

United Kingdom 1,760 38,795 415 116,766 
Other Europe... 371 933 23,040 
OUDR .ccceccese vevece 30 18,449 
Other countries. 34 92 8,369 

Lard. 

OE ain aed ieicteeae 11,189 15,812 12,966 636,993 
To Germany...... 5,207 3,442 5,112 190,573 

Netherlands .... 1,623 513 1,555 40,048 
United —— 2,136 7,042 3,410 200,996 
Other Europe.. 333 1,410 784 46,690 
errr 1,536 1,967 1,383 70,477 
Other countries. 354 1,488 722 88,209 

Pickled Pork. 
TO cawnsvcwrccec’ 144 184 183 25,920 

To 
United Kingdom.. 22 40 7 2,682 

Other Europe.... Beh idvens- settee 2,790 
A ee eee 100 81 7,320 
Other countries. 94 44 95 135128 

TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, pork, 
M lbs. M Ibs. M Ibs. M Ibs. 

TNE ob odsccacseces 1,905 3,879 11,189 144 
Boston ..ccccccscces 223 15 220 1 
POCIMEE  ccvccccccses 934 779 errr 
Port Huron......... 440 380 618 22 
Key West......ceee Sayers irre 
New Orleans. 3 2 93 
ee 5. See 124 2,702 7,600 28 
PHAMOIDNR 2. csc c cccees § coccee Bae -awwiees 

DESTINATION OF EXPORTS. 

Hams and 
shoulders, Bacon, 

Exported to M Ibs. M Ibs. 

United anand (total). ......eeeees 1,721 1,760 
Liverpool 680 1,034 
London .... 343 127 
Manchester ae -esedde 
Glas; 178 
Other. ‘United Hingaodn. ..cccocssseesec 482 596 

Lard, 

Exported to M Ibs. 

Germany (total)... ...cccccccccsccccccccesvccs 5.207 
I o.oo 9 s0 9s. 00:06 0b vis apes He s00de edb eb ores 5,004 
ORME GORMRI. ooo css ccccesessoreccccceccccen 113 

*Corrected to April 30. 

against 251 Ibs. the previous week, 237 
Ibs. last year, and 238 Ibs. two years ago. 

Hog Receipts Slightly Smaller. 

The receipts of hogs at the leading west- 
ern packing points last week were 486,974 
against 499,500 the previous week, and 
568,000 the same time last year. Since 
March Ist, receipts for the season to date 
have been 6,880,000 against 7,359,000 the 
same time last year. 
PORK—A fair demand, limited offering 

and a strong market were the features at 
New York with mess quoted at $41.75, 
family, $44@$46; and fat backs $35@$38. 

At Chicago mess quoted at $38.50. 
LARD—The market was strong but de- 

mand good. At New York prime western 
quoted at 17.60@17.70; middle western, 
17.45@17.55; city, 173%; refined Continent, 
1844,@18%c; South rig ay 19c; Brazil 
kegs, 20c; compound, 17% 

At Chicago regular hn in round lots 
quoted 5 points under July; loose lard 
72¥ac under July and leaf lard 105 under 
July. 
BEEF—The market was firm but dull 

with mess New York $18@$20; packet, 
18@20; family, $22@$24; extra India mess, 

$35@$40; No. 1 canned corned beef, $3; 
No. 2, $8.25; 6 Ibs., $18.50 and pickled 
tongues, 55@60, nominal. 

SEE PAGE 39 FOR LATER MARKETS, 

EUROPEAN PROVISION CABLES. 

The Hamburg provision market for the 

week ended June 5 remains about the 

same, says Trade Commissioner E. C. 

Squire, in his weekly cable to the U. S. 
Department of Commerce. The approxi- 
mate receipts of lard on this market dur- 
ing the week were 2,500 metric tons. 

Arrivals of pigs at 20 important German 
markets for the week were 69,000. 

The top Berlin price for hogs was ap- 
proximately 1688 cents per pound. 
_The Dutch market became slightly 
firmer with prices ranging slightly higher 
than for the previous week. 

The Liverpool market was rather strong 
because of small spot stocks, and shipments 
from the United States are smaller be- 
cause of the fact that c.if. offers are high- 
er than spot stocks. 

The estimated Danish slaughter of pigs 
for the week ended June 4 was 68,000. 
Summary of stocks, demand and prices 

is as follows: 
Hamburg. 

STOCKS DEMAND PRICES 

Cents per Ib. 
Refined lard ........ Med. Avg. No report 
Fat backs ..........Med, |. ee a 
Frozen livers .......Med. Avg. 

Rotterdam, 
May 30, 1926. 

-Lt. Poor @19.11 
14.38@14.56 

Ex. neutral lard... 
Bets GRO Gi. ceeades Hvy. Avg. 

Li Pr. oleo oil.. £. AVE 13.47@13.65 
Ex. oleo stoc Med. Poor @13.38 
Fat backs ... eokibe Avg 
Ref. lard ... Med. Avg. 
Ex. premier jus.....Med. Avg. 

Antwerp: 

we MMO a vaccececs Lt. Good No report 
BD | acacia pee di paces andes No report 
BOt DACKS ...ccccce. Med. peer ree eee 

Liverpool. 
June 4, 1926. 

De ae eee Lt. Good 2 30@ 29.95 
Hams, AC, hvy..... Lt. Good 8.86@ 29.51 
Hams, long cut ....Lt. Good 29. 51@30.38 
a a Med. Avg. 19.10@20.83 
oe eee & Good 21.27@21.70 
Cumbs., light ...... Lt. Good 27.56@29.99 
Cumbs., heavy. a? 3 Good 27.84@27.56 
Am. Wiltshires ....Lt. Good 25.61@26.04 
iy NR, waeocsee Med. Good 24.52@25.17 
Ref. lard in boxes. .Med. AWE —_,_ inbeekcners 
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CURING SUGAR 

Tested by the Department 

of Research, Institute of 

American Meat Packers 

Try it! Test it! Once used, 

it becomes your standard 

Assures 

Quality Product 
Uniformity of Cure 
Material Saving in Cost 

PRICE 

nk wee dkoneseel $5.20 
per cwt. f.o.b. Reserve, La. 

in 250 lb. Bags....... sn easenesen $5.10 
per cwt. f.o.b. Reserve, La. 

Subject to usual sugar trade terms of 
2 per cent cash discount. 

Specially prepared for the 
Meat Industry in the mod- 

ern Sugar Refinery of 

GODCHAUX SUGARS, INC. 
Godchaux Building, 

NEW ORLEANS, LA. 

Let us have your inquiries. Delivered 

prices, both carloads and less than 

carloads, quoted on request. 

= of specialization in 
temperature control has 

given us a wealth of knowledge 
and experience which is at your 
service. We have regulators for 
practically every process in the 
Packing industry. Ask for our 
Bulletin. Let our engineers help 
you to make bigger profits. 

THE POWERS REGULATOR Co. 
35 years of specializetion im temperatere control 

2725 Greenview Ave., Chicago 
New York . Boston Toronto 
and 31 other offices. See your telephone 
(3111A) directory 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, June 

1 to June 9, 10,276,878 Ibs.; tallow, none; 

greases, 1,737,600 Ibs.; stearine, none. 

BEEF GRADES ESTABLISHED. 

Government standards for grades of 

beef have been established by the U. S. 
Department of Agriculture, effective July 

1, 1926, under an order signed by Secre- 

tary of Agriculture Jardine on June 3. 
3eef is divided into five classes—steer 

beef, heifer beef, cow beef, bull beef and 
stag beef. 

The seven grades provided are prime, 
choice, good, medium, common, cutter 
and low cutter. Only steer and heifer 
beef are divided into the seven grades, 
prime representing the highest and low 
cutter the lowest. Cow, bull and stag beef 
are divided into six grades, choice repre- 
senting the highest and low cutter the 
lowest. 

In making the announcement of the of- 
fer of this standardization of beef to the 
trade, the department says: 

“Tentative government grades for car- 
cass beef were prepared in June, 1923, 
and revised the following April. Public 
hearings were held in numerous cities 
throughout the country toward the close 
of 1925, at which the sentiment of pro- 
ducers. slaughterers, wholesale and retail 
meat dealers, and others interested in the 
livestock and meat industries was over- 
whelmingly in favor of the standardized 
grades as presented. 

“The system of standardized grades for 
dressed meats, of which the grades for 
carcass beef are a part, has been used con- 
tinuously by the Bureau of Agricultural 
Economics in its wholesale meat market 
reporting service since February, 1917. 
It has also been applied to the grading of 
millions of pounds of meat for the United 
States Lines, the Laid-Up Fleet, many in- 
dependent steamship lines and other large 
commercial concerns, as well as by the 
purchasing departments of numerous pub- 
lic institutions, both federal and state.” 

Rules and regulations covering the 
grading of meats and meat food products 
also have been approved by the Secretary 
of Agriculture, effective July 1. Boston, 
New York, Philadelphia, Baltimore, 
Washington, Norfolk, Chicago, and San 
Francisco are designated as important 
central markets where the service is avail- 
able. Other central markets will be desig- 
nated by the Secretary from time to time. 
This service is optional with the applicant 
and a nominal fee will be charged to 
those receiving the service. 

Copies of the regulations may be ob- 
tained from the Department of Agricul- 
ture, Washington, D. C. 

a 

MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 

ceived at the port of New York for the 

week ending June 5, 1926, are reported 

officially as follows: 
Point of 
origin. Commodity. Amount. 

Italy—Sausage and hams....... 530 Ibs. 
Germany—Smoked ham ....... 700 Ibs. 

England—Potted ham and tongu 300 Ibs. 
Ireland—Smoked pork ..........--e2-+se08- 1,072 Ibs. 
Holland—Smoked ham ............2seee00- 1,430 Ibs. 
Holland—Sausage, tins ............0+ee00. 100 Ibs. 
Hungary—Loose sausage ..........-.+00e5 120 Ibs. 
EE --TIIDS EEO 650000 cet cee cecueses 82 lbs. 
Cenada—Calf carcasses ......... Se emnknieus 2,307 
Canadea—Smoked pork ......cccccccccceses 5,888 Ibs. 
Canada—Pork tenderloins ................- 480 Ibs. 
Canada—Calf livers ...... 3,570 Ibs. 
Canada—Spareribs ..... ry 500 Ibs. 

19,341 Ibs. Canada—Beef tongues . $ 
. 18,813 Ibs. Canada—Beef trimmings 

Canada—Fresh ham .... 300 Ibs. 
Italy—Smoked pork .... 906 Ibs. 
Italy—Sausage, loose 5,688 lbs. 

NEW YORK LIVESTOCK. 

Receipts of livestock at New York for 

week ending June 5, 1926, are reported 

officially as follows: 
Cattle. Calves. Hogs. Sheep. 

Fereey Clty ..0s0s008 4,293 12,988 5,849 37,588 
SS eae 986 4,054 13,803 etn 
Central Union ...... 4,156 2,107 snes 1,985 

Total 19,149 
Previous week . 16,904 

Two weeks ago. 16,278 

THE NATIONAL PROVISIONER June 12, 1926. 

Storage Stocks Decline 
Stocks of all meats in storage in the 

United States showed a decline during the 

month of May. They are well under 

those of the five-year average in every 

case except cured beef, which shows a 

slight increase. 

Lard is the only item showing an in- 

crease over last month, a gain of about 

8% million pounds being made during the 

month. Stocks are now only 24% million 

pounds below the five-year average. 

Cured sweet pickle meats declined ap- 
proximately 15,000,000 Ibs. during the 

month, while sweet pickle meats in pro- 

cess of cure increased about 2,000,000 Ibs. 

Dry salt meat stocks declined only 
slightly during the month, but stand 
about 55,000,000 Ibs. below the average of 
the last five years. 
_ In considering this five year average, 
it should be remembered that the two 
years of record hog production are in- 
cluded. Should each of these five years 
be normal years, the comparison would 
not be quite so marked. 

The report of the U. S. Bureau of Agri- 
cultural Economics on storage stocks in 
the United States on June 1, with com- 
parisons of a month ago and the five-year 
average on June 1, are as follows: 

June 1, '26 ae Oo ’26 =5-Year Av. 
bs. Ss. June 1—lbs. 

Beef, frosem ....... 26,733,000 32,372,000 51,252,000 
a Serer 14,637,000 15,831,000 12.379,000 
ee 11,336,000 11,775,000 10,792,000 

Pork, frozen ...... 117,107,000 124,569,000 180,415,000 
D. 8S. cured...... 72,024,000 74,170,000 105,488,000 
D. S. in cure... 65,470,000 66,154,000 86,722,000 
S. P. cured......120,260,000 135,052,000 181,474,000 
S. P. in cure... .205,763;000 203;853,000 242'968,000 

Lamb and mutton, 

TROUER: ccs 08¥60wss 1,695,000 2,393,000 5,364,000 
Miscl. meats ...... 47,934,000 48,174,000 71,298,000 
BAPE cc cccccccceses 106,820,000 98,365,000 131,313,000 

+ fe 

PORK TRADE IN AUSTRALIA. 
(Continued from page 24.) 

The cured bacon, which includes all 

cuts, is sold very largely by what is 

known as dairy produce commission 
houses, which specialize in bacon, cooked 

meats, butter, cheese and eggs. Grocers 

also sell these same lines. 

There is little or no bacon sold through 

the agency of what is known as the fresh 

meat butcher. This man sells only fresh 
meat. 

Sausage is a popular product, its sale 

being perhaps relatively greater than in 

the United States. Cooked hams, too, 

are popular. The general practice is to 

cook them without boning, but a growing 

demand for the boned ham is reported. 

The practice of skinning hams is not fol- 

lowed. 

Hog Marketings in Australia. 

The approximate average weekly hog 

marketings in each of the more important 

hog producing states of the Common- 

wealth, ranges from 2,000 to a maximum 

of 8,000 in the states of larger produc- 

tion. In some sections the hog produc- 

tion is negligible. 
Through the columns of THE NATIONAL 

PROVISIONER both Mr. Nancarrow and Mr. 
Jacobs extend their appreciation of the 
welcome accorded them by packers 
throughout the United States. They were 
warm in their praise of the assistance ren- 
dered them in observing the best methods 
followed in manufacture and distribution 
in this country. They also received much 
valuable information from officials in the 
Bureau of Animal Industry, the Bureau 
of Agricultural Economics and others in 
the U. S. Department of Agriculture. 

The visitors will sail for Australia on 
June 16 from San Francisco. 

ned waa 

e 
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TALLOW, STEARINE, GREASE AND SOAP 

TALLOW—A continued strong posi- 

tion in tallow was the feature of the mar- 

ket again this week, prices making a new 

high for the move with some business 

extra New York at 9%4c. Demand, how- 
ever, was not active, but producers were 
firm in their ideas and with competing 
articles still showing strength and at least 

holding the recent gains, the situation 
was looked upon as one where sellers 
continue to have the advantage. 
At New York special quoted at 9%c; 
“> 9M%c and edible at 1034c nominal. 

At Chicago the tallow market was very 
steady with a good demand for prime 
packer with last sales reported at 9%4c 
om Chicago. At Chicago edible quoted 
1@11%c; fancy, 934@10c; prime packer, 
%@9'4c; No. 1, 9c; and No. 2, 734c. 
“— Liverpool’ Australian tallow. was 
slightly firmer with fine quoted at 44s 6d 
and good mixed at 43s 9d. At the Lon- 
don auction on Wednesday June 9, 1,175 
casks were offered and 336 sold at prices 
unchanged to 9d higher for week, with 
mutton at 44@44s 6d; beef at 44@45s and 
good mixed at 43@44s. 
STEARINE—A moderate trade and a 

very strong market featured this market 
with sales from 13%c up to 1l5c. The 
market was firm at the top with offer- 
ings moderate and sellers holding for 15c 
for oleo at New York. 

At Chicago the market was firm but 
trade moderate, and oleo quoted at 14@ 
14%4c. 
OLEO OIL—A moderate volume of 

trade but a stronger market was noted 
in this quarter also. Sales of extra New 
York were reported at 14%c, and extra 
was held as high as 15c here. Medium 
quoted at 1334c and lower grades at 1234c. 

SEE PAGE 39 FOR LATER MARKETS. 

LARD OIL—Consuming demand was 
reported quite active and the market 
firm, reflecting strength in raw materials. 
At New York edible quoted at 18c; extra 
winter, 15c; extra, 13%4c; extra No. 1, 
12%4c; No. 1, 12%4c; and No. 2, 12c. 
NE. ATSFOOT OIL—The market was 

WEEKLY REVIEW 

very firm, with a steady but routine de- 
mand. Raw materials continued strong. 
At New York pure quoted at 16%c; ex- 
oie. 12%c; No. 1, 12%c and cold test at 

I 

GREASES—While the market was very 
strong with offerings light and firmly held, 
the demand nevertheless continued quite 
moderate. Consequently producers and 
consumers were apart in their ideas. The 
general grease situation remained one of 
firmness and what buying developed was 
at about the best levels of the move. 

At New York house quoted at 8%c; 
yellow, 814@834c; A white, 914c; B white, 
834@9c; and choice white all hog at 
around 12c. 

At Chicago demand was fairly good 
with some white grease worked to Rotter- 
dam with choice white quoted at 11%c; 
A white, 9%c; B white, 9c; yellow, 8@8%c; 
and brown 734C. 

Packinghouse By-Products 
Blood. 

Chicago, June 10, 1926. 

Prices advanced 15@25c with ground 
held at $4.25 and unground at $4.15 

Unit ammonia. 
oo! (PPP errr reer reer creer 

Crushed and unground...........+sssseees 4.00@4.15 

Digester Hog Tankage Materials. 

Market active and higher, with few sales 
below $4.25 and many at that figure to 
$4.50, with best held at $4.75. Liquid 
stick at $3 @ $3.25. 

Unit ammonia. 

Ground, 7 to 12% ammonia............... $4.15@4.50 
Unground, 11 to 18% ammonia............ 4.35@4.50 

Unground, 6 to 10% ammonia............. 4.00@4.25 
Liquid stick, 8 to 12% ammonia.......... 3.00@% 3.25 

Fertilizer Materials. 

Prices again higher. Most ground at 
$3.15 @ $3.35 and unground at $2.85 @ 
$3.10. 

Unit ammonia. 

High grade, ground, 10-11% ammonia...$ 3.25@ 3.40 

Lower grade, ground, 6-9% ammonia.... 3.00@ 3.15 
Medium to high grade, unground........ 3.00@ 3.25 
Lower grade and renderers’, unground... 2.85@ 3.00 

Bone tankage, unground..............+. 3.00@ 3.25 
POON DRORD, ois cs vice cca casess cee nseuves 3.75@ 4.00 
Grinding hoofs, per ton............eeee. 4.00@ 4.25 

MARCH BY-PRODUCTS YIELDS. 

The estimated average yield and production of animal ‘by-products from slaughter 
under Federal inspection for the month of 
piled and reported as follows by the U. Department of Agriculture: 

Average weight Perec 
per animal of live ne 

i} is 
-> +O 
a an 

te gr 
ae 2. Me. 2 Class i.) 3 'S 3 

oa ¢ g@ 
a a a a 

Lbs. Ibs. P.ct. P. ct. 

Edible beef fat?....... 34.52 41.21 3.62 4.24 
Edible beef offal....... 28. 34 29.66 2.97 3.05 
Cattle Hides ....ccess: 66.00 6.77 6.78 
Edible calf fat1........ ‘ 1.04 0.72 0.66 
Edible calf offal........ . 6.16 3.66 3.90 
TO cc senacanssessebes 41.72 15.04 17.45 
Edible hog offal... 6.31 2.56 2.64 
Pork trimmings .. 12.89 §.22 5.30 
Inedible grease? .. 8.15 1.29 1.32 
Sheep edible fat?. 2.56 2.78 2.94 
Sheep edible offal. 1.86 2.28 2.13 

2 Unrendered. 2 Rendered. 

March, 1926, with comparisons, are com- 

Production 

o 

se & ey 
a™ Tr) © 
ra mol © © = 
Ho 4 2 a a eam ° 

at an = = a % Sl | eS 4 a a ” os & 
ug un u "3 Lae 
Es C] s s ens 
a a — = om 

1,000 1,000 1,000 1,000 
lbs Ibs. Ibs. bs. P. ct. 

337,118 28,955 28,751 31,889 110.13 
276,289 18,856 20,607 22,951 121.72 

39 ,717 48,177 51,846 115.94 
6,762 393 465 480 122.14 

34,465 2,32: 2,88 2,845 122.52 
1,394,889 145,070 113,484 148,075 102.07 
237,935 19,110 17,709 22,396 117.20 

486,391 36,736 35,747 45,750 124.54 
119,833 11,731 9,865 11,221 95.65 
27,557 2,735 2,782 2,973 108.70 
22,723 1,660 1,750 2,160 130.12 

THE KENTUCKY CHEMICAL MFG. CO., Inc. 
COVINGTON, KY. Opposite Cincinnati, Ohio 

Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 

Bone Meals. 

Demand improved at the best prices of 
the season thus far. 

Per Ton. 

ST RD II oo ons odicie's ceceascesncd $35.00@45.00 
I as 6 ve 4 sce 6s aeebage eee 33.00@40.00 
Pt CEG So vc iwcceecccncqeecueres 26.00@35.00 

Cracklings 
Soft pressed pork at $85 and beef at 

$45 basis Chicago, with most hard pressed 
at around $1.15 basis Chicago. 

Per ee 

Pork, according to grease and quality... .$80.00 
Beef, according to grease and quality... 47.00 75.00 

Horns, Bones and Hoofs. 

Demand continued good at the follow- 
ing quotations: 

Per Ton 

EL tans cubccdccuadsteardeeedaneewes $75.00@ 200.00 
EE GUE DOMRB A boc vccnccccvccvedens 45.00@ 00 
WiMG GI DONOR. «cc sctcccscccscccnceces 42.00: 00 
Thigh, blade and buttock bones......... 40.00 .00 
oe Ra eye eer ere 38.00@40.00 

(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 

Gelatine and Glue Stocks. 
Traders were too far apart to permit 

much trading, although supplies are very 
scarce. 

Per Ton. 

Poe PPP erEP eee eRe eee $31.00@36.00 
Rejected manufacturing bones........... 40. 42.00 
BRON PHOS 5.5 nin ccc cceeccccduceseeateegun 35.00@36.00 
Cattle jaws, skulls and knuckles........ 35.00@36.00 
Sinews, pizzles and hide trimmings...... 23.00@25.00 

Animal Hair. 
Offerings scarce and demand _ good, 

especially for crude winter. 
Per Pound. 

ee Bo | rererrrer rr rr Trt 3 5% 
POO oink... 6 06s Kdwecidentcdvsergensees 7 11 
BIPOG. 0h 6 desc sid trieecesdsacnresdesesesedes 8%@12 
Cattle switches (115 for 100), each........ 4 @5% 

Pig Skin Strips. 
Most buyers withdrew from the mar- 

ket temporarily and trend of prices was 
lower. 

Per Pound. 

ANNE? STAB. 2.0.6.6 ccccccccccecveccccens 6 @7 
Edible grades, unassorted............esee8. 44%@ 4% 

aon: 

EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 

New York, June 9, 1926.—Ground tank- 

age is being quoted here at $3.50 &10c 

f.o.b. New York, but some sales have been 

made under this figure and the buying 

now is for next season's use. Stocks have 

been cut somewhat during the past week. 

Unground tankage is bringing around 

$3.00 & 10c_ f.o.b. basis New York for 

prompt and future shipment. 

The new prices for nitrate of soda have 

not attracted any buying interest from 
fertilizer manufacturers except for nearby 
deliveries, as they think there may be a 
chance of getting still lower prices at a 
later date. 

KRAMER 
Improved 

Hog Dehairing 

Machines 
L. A. KRAMER CO., 

111 W. Jackson Blvd., Chicago 

ni Saabs Se a ie iS 

Be a ae 

in iho Nhat 
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“Newman”? 

VEGETABLE OIL SITUATION. 

Although the potential production of 

edible vegetable oils throughout the 
world for 1925 was apparently larger 
than in the preceding year, there are in- 

dications that a balance may be struck 
between increases in world cottonseed oil 

production and a decrease in other edible 
oils, including that from sunflower seed, 
says the U. S. Department of Agriculture. 

The department also notes that there 

was a heavier world consumption of these 

products during the year. Prices, how- 

ever, declined. 

The department says the data indicating 

a potential increase in the supply of 

vegetable oils do not necessarily indicate 

an increase in the production of. edible 

oils. 

There is a large demand for vegetable 

oils for industrial and technical purposes. 
There is also an important demand for 

oil-bearing products for other than oil 

production. How far vegetable oils can be 

substituted for animal products is govern- 
ed almost wholly by relative price levels. 

Indications are that the world produc- 

tion of coconuts and soya beans for 

1925 is about equal to or slightly smaller 

than that of 1924, while olive oil produc- 

tion is definitely under that of 1924. A 

large crop of peanuts in India, the largest 

peanut producer, probably offsets de- 

creases in that crop in other countries. 

Saves us 40% in Power 

On questioning the Master Mechanic of one of the 
large Packers using seven “Newman’s,” he said: “It 
saves us 40% in power for grinding tankage, raw and 
steam bone, glue, fertilizer, etc.” 

Why don’t you save this power with a guaranteed 

$300.00 to $495.00 f.o.b. factory 

Newman Grinder & Pulverizer Co. 
214 S. Wichita St., Wichita, Kansas 

The Cincinnati Butchers’ Supply Co., Distributors, 
Chicago, IIl. 

THE NATIONAL PROVISIONER 

Increased corn production in 1925 in- 

creased the potential supply of corn oil, 
although that fact does not necessarily in- 
dicate that there will be an increased pro- 

duction of corn oil. 

World production of cottonseed in 1925- 

26 is estimated to be 12 per cent greater 
than for 1924-25. In the United States the 
estimated cottonseed production is nearly 
20 per cent greater.than for the preceding 

year. 
Sunflower seed production in Russia, 

the leading producing country, is esti- 

mated by Russian authorities to have in- 
creased 100 per cent in 1925 over 1924. 

World flaxseed production for 1925, ex- 

clusive of India, was about one-fourth 

greater than in 1924. Argentina was the 
largest single factor in the increase, with 

Russia a secondary factor. The estimate 
for India is not yet available, but the acre- 

age is reported to be 3 per cent below 

that of last year. 

The production of coconuts in 1925 is 

believed to have been slightly larger than 

in 1924. The production of hempseed was 

much greater than in 1924. Russia, the 
most important producer, reported an in- 

crease of 254,000 short tons, or 69.7 per 
cent above 1924. 

a ae 

COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York, June 1 to June 9, none. 

St. Louis, U. S. A. 

White Butter Oil 

Salad Oil 
Carloads—Less Carloads 

The Blanton Company 

YOUR BROKER 
Is Our Selling Agent—Give him your inquiries on 

Peanut Oil 

Vegetable Shortening 

Refiners of 

VEGETABLE OIL 

Cooking Oils 

Margarine 
Yopp’s Code, Eighth Edition 

1 

June 12, 1926. 

ALA. AND GA. CRUSHERS TO MEET, 

A joint convention of the Alabama Cot- 

tonseed Crushers’ Association and the 

Cottonseed Crushers Association of Geor- 

gia will be held on June 14 and 15 at Chat- 

tanooga, Tenn. Headquarters will be 

established at the Patten Hotel. 

A splendid program has been arranged. 
Dr. Gus W. Dyer, of Vanderbilt Univer- 
sity, and G. S. Melroy, of the U. S. De- 
partment of Agriculture, are to be the 
principal speakers. The matter of seed 
grading and adulteration of seed through 
the re-depositing of foreign matter at the 
gins will receive special attention. 

i 

SAVING MONEY IN WEIGHING. 

One of the greatest advances in the 
handling of meats in the packing house is 

the improvement in weighing methods 

which so many progressive firms have 

adopted. 

Only a short time ago not much 

thought was given to the scales used. It 
was considered “good enough” to secure 

the approximate weight of the meats. 
Two or three ounces one way or the 
other didn’t enter into the calculations to 
any great extent. 

That there is a wide difference in how 
goods are weighed today as compared to 
those of former days can easily be seen 
in the modern packing house. A differ- 
ence of only two ounces on each indi- 
vidual weighing runs into thousands of 
dollars in the course of the year. 

If an overweight is shown on dozens of 
sales daily, the packer is bound to lose 
a good-sized sum yearly. On the other 
hand, if under weights exist, he is in 
danger of losing valuable business. The 
buyer wants all he pays for, even though 
he is a victim of an unintentional under- 
weight. 

The automatic principle of weighing to- 
day gives the user a big advantage over 
the out-of-date hand-operated scale. Not 
alone does it save time in the weighing 
of goods, but it shows at a glance the 
exact weight. It is not necessary for 
the weigher to guess as to the weight of 
goods that pass over the scale. 

Only those who are making a close 
study of weights and measures have any 
idea of the amount of daily weighings in 
the packing industry, and can estimate the 
big advantage of automatic weighing in 
this particular field. 

One company has perfected a tare dial 
to be used where gross, tare and net 
weights are desired. A lever at the side 
of the dial can be set to show tare weight. 
Then when goods are placed on the scale 
the gross, tare and net weights are shown, 
all before the eyes at one time. 

It is not necessary for the operator to 
figure out the tare weight, and the makers 
of this scale say there is no danger of in- 
correct weight through incorrect setting 
of the weight on the tare beam. This is 
said to be an outstanding advantage in 
scale construction, which is meeting with 
favor among users of heavy duty scales. 

ina Slane 

PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner 

m H. C. Zaun.) 

New York, June 9, 1926—Wholesale 

prices on green and cured pork products: 

Pork loins, 34@36c; green hams, 8-10 lbs., 
30c; 10-12 Ibs., 29c; 12-14 lbs., 28c; green 

picnics, 4-6 lbs., 20c; 6-8 lbs., 19c; green 
Cl. bellies, 6-8 Ibs., 28c; 8-10 Ibs., 28c; 
10-12 lbs., 271, cS. P. bellies, 6-8 Ibs., 26c; 
8-10 lbs., 27c; 10-12 Ibs., 26c; 12-14 lbs., 
25c; S. P. hams, 8-10 Ilbs., 30c; 10-12 Ibs., 
30c; 12-14 Ibs., 29c; 18-20 Ibs., 29c; city 
dressed hogs, 23%c; city steam lard, 17% 
@17%c; compound, 17%c 
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New Highs—Market Tight—Sentiment 
Still Bullish—Crude Lard Hogs New 
Highs — Cash Demand Moderate — 
Realizing Readily Absorbed. 

A decided broadening in trade in cot- 

tonseed oil futures on the New York Pro- 

duce Exchange, with a more or less gen- 

eral revival in outside speculative interest 

and a continual advance into new sea- 
son’s highs daily were again the outstand- 

ing feature in the oil situation. 
Persistent commission house buying 

and local bull efforts in a market where 
the most general bullish conditions ‘ever 

prevailed readily absorbed the realizing 
and selling on the bulges. As a whole the 

situation appeared to be tighter than ever, 

notwithstanding the steady advance and 
the high levels prevailing. 

Market Responded to Buying Power. 

The market’s action clearly indicated 

that as yet the price has not discounted 
the situation. And although there were 

several small reactions at times, the 

breaks did not get very far. It was most 
notable that the market responded more 

readily to buying power than it did to 
selling pressure. 

The bulk of the selling in the nearbys 
was to take down profits, although in the 

October and later positions there was 
persistent speculative selling. This is 

building up a large short interest in those 

months with close pit watchers estimat- 

ing a short interest of fully 80,000 bbls. 

in the October delivery alone. 

Not only did cottonseed oil futures 

make new season’s highs this week, but 

crude oil and lard were in new high 
ground as well, and live hogs reached a 

level that has not been witnessed since 
1920. A lack of pressure of cash oil con- 

tinued, and was augmented somewhat by 
a Satisfactory cash demand for lard and 
a continued disappointing movement of 
hogs to market. 

General Situation Strong. 

A Department of Agriculture summary 

on the hog situation indicating prospec- 

tive tightness in hogs for the next five 
months, in connection with the almost 

certainty of limited oil supplies during the 
greater part of that period, added con- 

siderable strength to the situation in gen- 

eral and made for a position where buying 

power improved on the breaks and senti- 
ment was radically bullish. 

In many quarters the trade was talking 
15@16c for October oil. The selling of 
October is looked upon as largely specu- 
lative, and in this connection some were 

SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 10, 1926—New 

Orleans futures in cotton oil steady to 
strong all week up until Thursday, when 

weakness developed on profit taking and 
short sales. This was due to ideal 
weather for new crop cotton, a larger 

volume of trading developing in contracts 

here for new crop months, buyers being 

pleased with the fact that only bleachable 
prime summer yellow has been delivered 
so far this season. 

Each new buying order for old crop 
crude and refined reveals great scarcity of 

supplies and is confined to a few strong 

holders for their summer compound trade. 

Reported that July shorts are not yet cov- 
ered and that there is a large short in- 

terest in September and October, both of 

which should sell higher when smallness 

of carry over is established. Traders 

awaiting May consumption report with 

estimates of disappearance running be- 

tween 265,000 and 350,000 bbls. 

Memphis. 
(Special Wire to The National Provisioner.) 

Memphis, Tenn., June 10, 1926.—Crude 

cottonseed oil sold here this week at 

14%c. Prime cottonseed meal, $30.00; 
loose hulls, $7.00, Memphis. Weather 

clear and hot. 

pointing out that the selling was appar- 

ently partly based on the belief that Oc- 
tober was a new crop future, whereas 

in reality it is not, as it is seldom that 

new oil finds its way to this market in 
volume during that month. 

As a result, the opinion prevailed that 
the short interest would have to buy back 
its commitments or transfer them to later 
positions, although some were inclined to 
feel that should the cotton crop position 

improve materially, the October was 
reaching a point where it was in debat- 
able ground. 

Believe Foreign Oil Import Heavy. 
There is also an impression that larger 

quantities of foreign oils have been 
bought for importation than generally 
supposed, and this, it is felt, may become 
effective during the late summer. 

The nearby deliveries, while in new 
high ground, did not command the specu- 
lative buying power so noticeable of late. 
And, although there was demand from 
shorts, the July lost part of its premium 
over September, while September in- 
creased its premium over October. Such 
a condition appears to be more or less 
natural as the nearbys should feel the 
tightness in the actual oil position until 
the point is reached where the short in- 
terest has been cut down materially in 
the nearbys. 

It would not be surprising, however, to 
see the July delivery increase its premium 
again over September during the next 
month, or the period when the shorts will 
most likely have to even up, as all re- 
ports tend to indicate that there is little 
or no prospect for any important de- 
liveries on contract. 

Crude Markets Continue Tight. 
The crude markets continue tight and 

crude scarce. Little or nothng has been 
doing in the Southeast or the Valley, 
while a little Texas nearby sold at 14%c 
and a little Texas June shipment at 14%c. 
In the southeast, the mills were holding 
for 14%c. In the Valley 14c was bid. 
Texas first half September was 12c bid, 
first 2 days September 11%c bid, and all 
September 11%c bid. f 

There has been some trading in Sep- 
tember and October Texas crude and 
some of the selling in the October future 

ASPEGREN & CO., INC. 
PRODUCE EXCHANGE BLDG. 

BROKERS 

REFINED COTTON SEED OIL crvuve 
ORDERS SOLICITED 

TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 

THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 

NEW YORK CITY 



New Orleans — the Logical 
Market for Refined 

Cottonseed Oil 

In testimony given before a Committee of 

the United States Senate the rules of the New 

Orleans contract market were pointed to as a 

model for others to follow. This market was 

established for the benefit of the cotton oil 

trade, less than a year ago, but it is now 

functioning as well or better than was to be 

expected. It is broadening rapidly and fur- 

nishes an ideal facility for consumers, re- 

finers, crude oil producers and others who 

may find it useful. 

The contract is for 30,000 pounds of re- 

fined oil in bulk, and an indemnity bond 

guarantees weight and grade, at the time of 

delivery. 

Write the Trade Extension Committee, Room 

511 Cotton Exchange Building, for informa- 

tion, rules, etc. 

NEW ORLEANS COTTON 

EXCHANGE 

New Orleans, La. 

was felt to reflect hedges against crude 
purchases. The volume is difficult to es- 
timate but in the aggregate is not believed 
to have been large. 

Reports indicated that 
weather the past week, the cotton crop 
has made some improvement in condi- 
tions. But the strong statistical position 
of oil makes the market more or less in- 
dependent for the time being of the new 
crop outlook. The lard situation appears 
to be quite strong and although there has 
been heavy realizing in lard, the market 
has absorbed the selling in a most re- 
markable manner. 

Domestic lard demand has been good 
and export business pretty fair of late. 
The corn market has recovered some- 
what and the Iowa election was looked 
upon as forecasting farm relief legislation 
which due to the upset to the administra- 
tion, it is felt, will get more attention. 

Cash Demand Moderate. 

Cash demand for oil and compound has 
been moderate but prices are strong as 

THE EDWARD FLASH CO. 
29 BROADWAY 

NEW YORK CITY 

BROKERS EXCLUSIVELY 

VEGETABLE OILS 
In Barrels or Tanks 

with better 

THE NATIONAL PROVISIONER 

has been the entire edible oil and grease 
list. And although there have been some 
further purchases of English cotton oil 
to come here the quantities do not ap- 
pear to be large as yet. The English coal 
strike is still unsettled, and this is tend- 
ing to keep down nearby offerings. 
Some interests in the trade are of the 

opinion, however, that there have been 
large purchases of other foreign oils to 
come here which will arrive in the next 
few months, or during the period when 
the shortage of cotton oil is expected to 
become most pronounced. 

COTTONSEED OIL—Market transac- 
tions: 

Friday, June 4, 1926. 
Sales. High. Low. Bid. Asked. 

—Range— —Closing— 

SN ae ee SS OS 
Ase 5's inh ah toe n A. OOD 
[Ol Sea 2900 1617 1610 1602 a 1610 
Aug. 100 1605 1605 1590 a 1605 
eee 6100 1508 1496 1495 a 1500 
DBs. o cieescud 8100 1370 1362 1362 a .... 
eS 500 1219 1208 1208 a .... 
LS OS eee 1000 1163 1142 1140 a 1145 
Feta To, wees sicd 100 1140 1140 1120 a 1140 

ge Sales, including switches, 18,800 
bbls. P. Crude S. E. 14 Sales. 

Saturday, June 5, 1926. 
Sales. High. Low. Bid. Asked. 

—Range— —Closing— 

Ne ee Bp te ee 
[ot eee stb) water eens BBOETA SOLD 
PNG Si ked as os 100 1613 1613 1613.a .... 
Pecans be pens ee» isp Re oe ae 
PIN sis wanis ae 300 1502 1497 1500 a 1502 
Oct . 2900 1362 1356 1360 a 1362 
UN le ee aw teks i sinks cuerem aa e's Ee 
En. sew sone 200 1150 1150 1150 a 1160 
SOM: c5 dss ee 200 1140 1140 1140 a 1150 

Total Sales, including switches, 3,700 
bbls. P. Crude S. E. 4 Bid. 

Monday, June 7, 1926. 
Sales. High. Low. Bid. Asked. 

—Range —Closing— 

OS eee ~. 100 A ...; 
SOMO Si ciccws os sees (eee /sdss Sa tibae 
CPS ee 4100 1627 1615 1627 a 1626 
Oa en 100 1615 1615 1610 a 1625 
US 4100 1529 1511 1524 a.... 
Oct. ......... 5200 1378 1368 1374 a 1375 
ares a 1400 1225 1220 1222 a 1228 
See ae 600 1159 1152 1155 a 1160 
ee ee caine tint 1142 a 1150 

Total Sales, including switches, 15,500 
bbls. P. Crude S. E. 14-14% 

Tuesday, June 8, 1926. 
Sales. High. Low. Bid. Asked. 

—Range —Closing— 

SE: snc akane.s WA. snes 
OS eae ne <titw Sethe) bons BOLD a LOSD 
SOL ne abs'<s 3400 1650 1640 1642 a 1650 
eee 1400 1634 1625 1625 a 1630 
NN <6S5 645-55 7000 1561 1543 1553 a 1555 
ERs ecee sas 9900 1400 1385 1390 a .... 

Nov . 2000 1247 1230 1239 a 1245 
eee 1900 1183 1165 1175 a 1180 
eae 500 1161 1160 1160 a 1165 

Total Sales, including switches, 26,100 
S bbls. P. Crude S. E. 14-14%. 

Hardened Edible Cecoanut Oil Wednesday, June 9, 1926. 

COTTON OIL FUTURES Sales. flange —Ciosing— 
On the New York Produce Exchange ae able @ ..< 

BORO bing osi63 . 1625. a 1650 

CURRIE Io 

The Procter & Gamble Co. 
f all G a 

Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer a od 

COTTONSEED OIL 
Puritan, Winter Pressed Salad Oil 

eee Cocoanut oil 
d) ¢ 

White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 

P&G Special qains 
IvoRYDALE, OHIO 
Port Ivory, N 

Macon, Ga. 
Darzas, Texas 

Ay a 

Refineriesé Kansas Crty, Kax. CINCINNATI, OHIO 

ws, CANADA 

t Oil 

General Offices: 

Cable Address: “Procter” 

June 12, 1926. 

PONY sn eseaes 1900 1640 1610 1635 a 1634 
(| ee .-- 1610 a 1630 
oS 3300 1550 1528 1541 a oo 
oo OP ae 4000 1385 1372 1375 a... 
NES 5 sss oie 1800 1230 1220 1221 a 1220 
LO re 300 1175 1165 1168 a 1172 
ee ees oe 200 1162 1160 1150 a 1160 

Total, sales, including switches, 11,500 
bbls. P. Crude S. E. 14-14% 

Thursday, June 10, 1926. 
Sales. High. Low. Bid. Asked. 

—Range— —Closing— 

eae y ere rae 1615 1600 1615 a... 
ey en eee 1540 1508 1518 a 1520 
aero rieteeesd uses 1365 1340 1349 a .... 
MOV. csc avestes eee 1200 1190 1190 a 1200 
BOR co sae 6S ases 1151 1143 1151 a 1155 

COCONUT OIL—Following a_ good 
business at the close of last week, the 
demand became rather inactive this week. 
But the undertone was firm and prices 
were at about the best levels of the move. 
Strength in tallow offset the falling off 
in demand. The copra market was rather 
firm. At New York tanks spot quoted 
at 55éc and futures at 10%@10%c. At 
the Paciée coast spot tanks quoted at 
10%c; June, July, owns August, 
10%c; futures, 95%@9%4 

SOYA BEAN OIL__A better demand 
was reported and the market was rather 
firm, with spot supplies limited, and the 
market influenced by the general oil 
strength. At New York nominal condi- 
tions prevailed, while sellers’ tanks f.o.b. 
Pacific Coast were quoted at 10%c. 

CORN OIL — Demand has _ been 
quieter and the market more or less nom- 
inal. But offerings were light and firmly 
held with prices f.o.b. mills quoted at 
ise: 

PALM OIL—More buying interest de- 
veloped and prices were firmer with offer- 
ings moderate and the market influenced 
somewhat by the further strength in tal- 
low. Nigre casks New York quoted at 
8.40; shipment at 8.30; Lagos casks New 
York at 8.90; shipment at 8.75c. 

PALM KERNEL—Demand was some- 
what better and the market strong with 
firmness in raw materials. Casks spot 
New York quoted at 10%c; shipment at 
10/55c, while barrels New York quoted 
at 11%c and shipment at IIc. 

PEANUT OIL—Mostly nominal al- 
though rumors current of liberal domestic 
buying of foreign peanut oil with con- 
firmation lacking. 

SESAME OIL—Market nominal. 

COTTONSEED OIL—Demand was 
limited but the market strong. Cooking 
oil, New York, 1634@17c asked by first 
hands, although some offers at 16%c ex- 
store. Southeast crude 14@14%c; Valley 
and Texas sold at 14%c. 

SEE PAGE 39 FOR LATER MARKETS. 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, June 9, 1926.—Latest quota- 

tions on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustic soda, 3.76@ 

3.91 per cwt.; 98 per cent powdered caustic 

soda, 4.16@4.56 per cwt.; 58 per cent car- 

bonate of soda, 2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 Ibs., 

9% Ib.; olive oil foots, 834@87c |b.; East 
Indian Cochin cocoanut oil, 16c lb.; Cochin 
grade cocoanut. oil, domestic, 1234c Ib.; 
Ceylon grade cocoanut oil, 12c Ib. 

Prime summer yellow cottonseed oil, 
17@17%c |b.; prime winter salad oil, 17%4c 
lb.; raw linseed oil, 10.6@11.1c Ib. 

Extra tallow, f.o.b. seller’s plant, 9%c 
lb.; dynamite glycerine, nom. 24@25c Ib.; 
chemically pure glycerine, nom. 24@24Yc 
ib.; saponified glycerine, nom. 174,@17'%c 
lb.; crude soap glycerine, nom. 15'%c Ib.; 
Prime packers grease, nom. 83c Ib. 
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The advertisers in this publi- 
cation demonstrate by their 
presence here that they are 
awake to modern methods of 
selling as well as production 
—methods that cut costs and 
standardize operations. 

The manufacturer has neither 

the news gathering facilities, 

nor the organization to select, 
sift and present the facts and 

information that he needs. 

That is the work of good 
Business Papers, the best of 

which are members of the 

Associated Business Papers, 
Inc., an organization based 

on quality and service, cover- 
ing 56 fields of trade and 
industry. 

Treat these journals as a silent 

business partner, connect up 
with these pipe lines of con- 

temporary thought and prac- 
tice in industry, and reap full 

benefit from their selected 
information. 

THE ASSOCIATED BUSINESS PAPERS, Inc., Executive Offices: 220 West 42nd Street, New York, N. ¥. 

e— 

The National Provisioner is the Only A. B. P. Paper in the Meat Packing and Allied Fields 
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Jordan’s Improved Ham Retainers 
(Square and pear shaped) 

Patents applied for 

Better Products— 

Big Saving of Time and Labor— 

No Press Required— 
In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 

The Boiled Ham Season is close at hand. 

Write us today regarding your Requirements 

THE ALLBRIGHT-NELL CO. 
5323 So. Western Boulevard 

CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 

ANcQ) 
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OW { Casings Made to Order 

We are sewing for all styles of sum- 
mer sausage and are prepared to put 

them up according to your individ- 

ual requirements. 
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FRIDAY’S CLOSINGS. 
Provisions. 

Hog products irregular the latter part 

of the week, under considerable profit tak- 

ing, some selling reports and quieter cash 
demand. Commission houses big buyers 
on the breaks, creating a firm undertone. 
Hogs continued ‘strong. 

Cottonseed Oil. 
Cotton oil reacted under realizing and 

scattered selling with irregular lard mar- 

ket, but commission house absorption 

checked declines. Sentiment more mixed; 
cash demand quiet, but situation strong. 
Refined cotton oil at Hull, England, ad- 
vanced 2s 6d this week, reflecting Amer- 
ican buying. It is estimated here that 
not over 30,000 bbls. has been bought for 
shipment to America, an_ insignificant 
amount under present conditions. 

Quotations on cottonseed oil at Friday 
noon were: June, $15.90@16.25; July, 
$16.10@16.20; August, $15.99@16.20; Sep- 
tember, $15.13@15. 15; October, $13. 52@ 
13.55; November, $11.98; December, $11. 55 
@ll. 57; January, $11. 45@11. 55. 

Tallow. 
Tallow, extra, 9%4c. 

Oleo Oil and Stearine. 
Stearine, oleo, close, 15c. 

Hull Oil Market. 
Hull, England, June 11, 1926—(By 

Cable.) — Refined cottonseed oil, 43s; 
crude cottonseed oil, 40s 3d. 

ane eee 

FRIDAY’S GENERAL MARKETS. 
New York, June 11, 1926.—Spot lard at 

New York: prime western, $17.45@17.50; 
middle western, $17.30@17. 40; city, $17.12; 
refined continent, $18.00; South American, 
$18.75; Brazil kegs, $19, 75; compound, 
$17.25 

ees 

PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 

local slaughter under city and federal in- 

spection at Philadelphia, Pa., are officially 

reported as follows for the week ending 

June 5, 1926, with comparisons: 
Week Cor. 
ending Prev. week, 

Western dressed meats: June 5. week, 1925 
Steers, carcasses ......... 2,914 2,756 2,338 
Cows, CAFrcasses .......... 650 817 529 

Bulls, carcasses .......... 327 1138 178 
Veals, carcasses .......... 2,431 2,237 1,979 
Lambs, carcasses ......... 7,193 9,269 7,381 
Mutton, carcasses ........ 530 1,909 1,399 
3 Serr 269, 869 334,274 280,635 

Local slaughters: 
Cattle 2,289 2,708 1,939 
Calves 522 3,463 2,866 
Hogs ... 14.773 =15,358 
Sheep 5,156 4,782 

BOSTON MEAT SUPPLIES. 

Receipts of western dressed meats and 
slaughter under federal and city inspec- 

tion at Boston, Mass., are officially re- 

ported as follows for the week ending 
June 5, 1926, with comparisons: 

Week Cor. 
ending Prev. week, 

Western dressed meats: June 5. week. 1925. 

Steers, carcasses ......... 2,746 2,827 2,792 
Cows, CATCASSEB ........0.. 1,465 1,646 996 
Bulls, carcasses .......... 44 36 56 
Veals, carcasses .......... 1,909 1,510 2: 
Lambs, carcasses ......... von 8,156 9,560 
Mutton, carcasses ........ 1,419 556 
PE, DO. sens genisccvcces ost’ $37 247,520 514,989 

Local slaughters: 
SARs er 1,674 1,846 
ORIVOS: nc sinineis di eensgeees 1,812 2,533 
IE Caan daw sa ed viene awen's 15,889 14,811 
SHEEP .nceescceevcsevecces 4,327 4,087 

ae 

How should the hog “sticker” work 
to avoid damage to shoulder meats? 
Ask The Blue Book, the “Packer's 
Encyclopedia.” 

THE WEEK’S CLOSING MARKETS 

THE NATIONAL PROVISIONER 

TRADE GLEANINGS. 
A new abattoir has been erected in Mor- 

ton, Wash., by Neil D. McMahan and F. 
J. Ball. 

It is reported that the Lawton Inter- 
ests have spent $50,000 for improvements 
a on Citizens Oil Mill in Anderson, 

It is reported that the Camden Cotton 
Oil Company has acquired an oil mill in 
Camden, Ark., which it will improve and 
operate. 
A new stockyards is soon to be estab- 

lished at Springfield, Ky., by the Wash- 
ington County Stock Yards Co., organized 
with local capital. 

A large building used for storing hides, 
fertilizer, etc., belonging to the Shreve- 
port Packing Co., Shreveport, La., was re- 
cently destroyed by fire. The loss, which 
is fully covered by insurance, is estimated 
at around $30,000. Production of the plant 
was not interfered with. 

The city commission of Grand Forks, 
D., has voted to close the municipal 

abattoir on July 1. It was declared that 
there is no need for a municipal abattoir 
in that city, since arrangements can be 
made with the Northern Packing Com- 
pany to do public slaughtering. 

Herrud & Company has been incor- 
porated at 939 Fulton street, Grand Rap- 
ids, Mich., with a capital stock of $50,000. 
The company plans to erect a new plant 
and manufacture sausage of various kinds. 
Officers are: Andrew Herrud, president 
and general manager; Harvey Lindeman, 
vice-president; Carl S. Herrud, secretary- 
treasurer; Earl O. Herrud, sales manager. 

pei Tees 

BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 

Liverpool, June 11, 1926. 

Market firm with good demand for en- 
tire line of provisions. Lard quotations 
somewhat erratic due to market fluctua- 
tions in the United States. 

Demand continues for boxed meats, 
with a general scarcity of offerings from 
American packers. 

Today’s prices are as follows: Shoul- 
ders, square, 102s; picnics, 94s; hams, long 
cut, 138s; American cut, 136s; bacon, 
Cumberland cut, 128s; short backs, 120s; 
bellies, clear, 115s; Wiltshires, none; 
Canadian, 122s; spot lard, 86s. 

ea 

NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 

for New York City, N. Y., are officially 

reported for the week ending June 5, 
1926, with comparisons, as follows: 

Week Cor. 
—_, Prev. week, 

Western dressed meats: June 5 week. 1925. 

Steers, carcasses 7,759 8,493 7,903 
Cows, carcasses . 453 629 655 
Bulls, carcas 158% 79 138 
Veals, carcas: .. 10,669 9 900 12,573 
Hogs and pigs............ 12 20 
Lambs, carcasses ......... 14,001 16, 554 19,649 
Mutton, carcasses ........ 6,896 6,976 4,854 
BOGE CUTS, TOG. oc cecccsees 181,897 236,815 134,942 

PORE COA, WRB snk ccc cs 1,006,769 946,050 781,440 

Local slaughters: 
Cattle . 10,812 10,193 
Calves . 18,543 = 17,373 
Hogs .. 40,904 40,018 
Sheep 48,088 50,307 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to June 11, 1926, show 
exports from that country were as fol- 
lows: To England, 70,420 quarters; to 
continent, 44,239 quarters; others none. 

Exports for the previous week were: 
To England, 41,685 quarters; to the con- 
tinent, 17,373 quarters; others none. 

RECEIPTS AT CENTERS. 
SATURDAY, JUNE 5, 1926. 

Cattle. Hogs. 
Chicago ..... +. 1,000 4,000 
Kansas Cit - 500 2,000 
Omaha . 500 5,500 
St. Louis 30Q 5,000 
Sioux City 500 6,000 
rr ree 100 800 
Oklahoma City...........0.0. 100 300 
bo CS ae eae 500 3 
(0 RE 100 400 
UIE <6 dil on acccae cues c®udu 100 600 
i. re ee 200 1,000 
Er hey 200 5,000 
WEI 64.5 'e whan ve wince ene 100 500 
0 a err e 200 1,500 
CO Rr meer ce 200 500 
ee ee 100 1,000 
SEG, TOBBivccvewssegvese ane 500 
Nh dich dh ch ccdecacscans 200 400 

MONDAY, JUNE 7, 1926. 

Cattle. Hogs. 
CORIO 90:45:20.5 0 06 ce an cece cee ,000 
RNIN as coc een cre tcatie 34 10,000 - 11,000 
AND sc svecdeevecwaguees sss »,500 8,500 
a ae ery 6,000 10,000 
a REPRE 5,000 
oe CO EC ee rm 4,000 6,500 
BE NED hk eis elk s-0'eee enewe ks 5,000 12,000 
eS See 2, 800 
BE OMe Jesicch'scipcceecaes 6,500 2,000 
DE a ve secsugawienea ake 200 500 
TEEN batt downcn csducnae 2,300 2,800 
EE 6 bait <adkeheticcencuas 1,600 1,400 
bk ee 900 1,800 
PEE hic ce sewennévsuwe 800 4,000 
EE a svienss sens pecaase 1,000 4,000 
MENNEED, \. a ccdscceckontaenae 1,100 4,500 
EW n6 0 sh6bs0etssacdecece 2,000 8,000 
CHOROID 6s cepesessdtesconses 1,000 5,000 
A ee ee 400 1,100 
DORM dCi veiue di devnedcees 2,200 1,100 

TUESDAY, JUNE 8, 1926. 

Cattle. Hogs. 
CIID son 00 cc.ks cotccecectes 9,000 22,000 
pO Se ae 500 11,000 
RIND pate haste. nccstveesweees 10,000 10,000 
hs, ERs hcccccbavnsoes «hep ,000 14,000 
Se See 3,500 5,000 
SOU, GS bce ducvincvcecceas 3,500 8,500 
Ws eS esse tesadesseccnaee< 2,500 7,500 
Peer Corr rrr re 200 1,500 
eee 1,500 700 
PRED. cccovcccesacecesons 600 2,500 
UR was cgcinivvsgnack senna 1,200 "100 
EME. 60 ccswescvneccaeaas 200 1,300 
WOR aes vin Setmeancaeaucas 500 3,600 
RID. 60: 5.5:0, paalgtetudeds 1,800 8,000 
Ma ee 100 1,000 
CEE Fe sc dais cutacateniics 500 2,600 

RE ee oe ae 200 500 
oo. EP cere 200 1,500 
POSROMIG, “TOUR, 6.650 cccccevicsa 100 800 
MORON ae ib cen sebhccaeeeva 900 900 

WEDNESDAY, JUNE 9, 1926. 

Cattle. Hogs. 
CG isa kad cals 15,000 
Kansas City 12,000 
Omaha 14,000 
BE, RMN coeds Seccescenesues 12,500 
a ED <a dn @oced nals air Oute'ee 6,000 
Sioux City 12,000 
Te FUEL cnctvcepeccvscsetces 12,500 
Okiahoms CU, cccccescevses 500 2,100 
WOES WOME “eccesesceveseces 3,000 800 
POD  vvcctervecssvcouse 300 500 
DORVOE ccsccvicdcctecencssecs 500 2,200 
ROU. cccdccavedecdecceee 200 1,000 
WEEE vc cccvccccevcccasne és 300 2,200 
ENGIAMADOMD ho cdc oe cccuccvees 1,600 10,000 
PIE sc icieweses seeewess 100 1,200 
SEE < E80 wesewetdescetodas 400 5,000 
DRE so vincasesvdesesecncesew 200 1,300 

SNE a cc neg cdde ates deesiete 200 2,500 
INGBE VERO, TOUR ccc cd tucdes 100 800 
2 ee ee Trees ee 600 1,400 

THURSDAY, JUNE 10, 1926. 

Cattle. Hogs. 

CRIGAO .cvccvecccsecvesccccces 10,000 27,000 
Kansas City ......ccccccsccce 2,000 “9, 000 
Omaha ..... 6,000 10,000 
St. Louis 2,500 11,500 
St. Joseph 1,500 7,000 
Sioux City 4,500 10,000 
St. Pawl ..ccse- 2,500 7,500 
Oklahoma City ......< 600 500 
Fort WOPth. .ccecscvccssccvcvs 3,400 800 
Milwaukee ....cccccccccccccce 500 2,500 
DOWNER co cincvcescecegeseees'e cs 400 1,900 
WIGKIEA oc cccccccccccccsccces 300 1,800 
Indianapolig ...ccccodccsesccs 900 6,000 
PICSDGPER 6c ccccccecsccsvcces we 2,000 
Cimcinmath ...cccccccccccccccs 525 4,700 
BUGS. 06. ccceCsacvccwscesees 100 480 
CICVSIADE) 62 cccccccvapisccaees 300 2,500 

FRIDAY, JUNE 11, 1926. 

Cattle. Hogs. 

CHICAGO: 6.0.6 6s cccsccccscsesess B0G0 27,000 
Kansas City ...ccccccccsesnss 1,000 6,000 
OMABR .ccccccccccccecccscces 1,500 1,000 

St. Lome .ccccccsccccceseseve 1,200 11,500 
Bt. JOSOphh. .cccccscccccvccces 500 7,000 
Blows CH .cccccccocccsccece 2,000 9,500 
BE, PU bc cde cccccdiesnc cote 3,000 8,000 
Oklahoma City ....-...e--005 400 900 
Fort Worth 2,000 700 
Milwaukee 100 500 
TIONG ig 60:6 604s 0 teccassewene 25 200 
Wichita ...... 200 1,600 
Indianapolis 750 6,500 
Pittsburgh .. alan 2,000 
Cincinnati .. 500 3,700 
Buffalo ..... 100 3,200 
Cleveland .....ccccccccsecrces 200 1,500 

39 

Sheep. 

8,000 
2,500 

“500 
300 

Sheep. 

12,000 

5,000 
$2 

Sheep. 

10,000 
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WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 

LIVE STOCK BUYING OFFICES 
CHICAGO INDIANAPOLIS 

Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. 
WwW. M. Burrows, Mgr. E. R. Whiting 

L. H. McMurray 

MONTGOMERY 
P. C. Kennett & Son 

BR. V. Stone, Mgr. 

CINCINNATI 

Kennett, Colina & Co. C. J. Renard cece Murray & Oo. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 

Kennett yn gh & Colina ig iy ee Kenta ee ® Go. 
P. B. Stewart, Mgr. y ae R. J. Colina, Mgr. 

EAST ST. LOUIS LOUISVILLE sIOUX CITY 

Kennett, Sparks & Co. P. C. Kennett & Son 

Ht. ~ ake Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Je., Mgr. 

W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 

C. B. Heinemann, Service Manager, Chicago 

Kennett, Murray & Brown 

Order Buyers of Live Stock 

Potts—Watkins—Walker 
National Stock Yards, Ill. Stock Yards, Kansas City, Mo. 

Reference: National Steck Yards National Bank 

We Buy ’Em Right! A Trial is Convincing! 
Write—’ Phone—Wire 

Murphy Bros. & Company 
Union Stock Yards 

iareene “CHICAGO Yards 0184 Exclusively Hog Order Buyers 

A. H. Petherbridge Four 
ORDER BUYER Competent Hog Buyers 

Hogs and Stock Pigs to Serve 

Denver and Outside Points ieee: Paitave 

California’s Nearest E. K. Corrigan 
Point of Supply Exclusive Hog Order Buyer 
UNION STOCK YARDS South St. Joseph, Mo. 
DENVER, COLO. 

Office Ph. Main 6088 Res. Ph. Franklin 1255 In the center of the corn belt district 

Years of Experience 
in buying 

Cattle or Hogs 
on order 

for particular Packers 
is at your service 

Schwartz- 
Feaman-Nolan Co. 

ansas ity Stock Yards 

Bangs, Berry & Terry 
Buyers of Livestock 

Hogs, Cattle and 
Feeding Pigs 

Union Stock Yards, 
South St. Paul, Minn. 

Reference Stock Yards National Bank 
Any Bank in Twin Cities 

Write or wire us ansas Wity, Missouri 

Sat Sree 
EMIL KOHN ’ Inc. new ‘York, Ny. 

Caledonia 0113-0124 
sd us Ma Creches “A = e 
ow muc tter you can do. esuits «* ] f k 

Talk! Information gladly furnished. a Ss l n Ss 
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SLAUGHTER REPORTS. 
Special reports to The National Provisioner show 

the number of livestock slaughtered at the following 
centers for the week ending June 5, 1926: 

CATTLE. 

Week Cor. 
ending Prev. week, 
June 5. week. 1925. 

CRED”. wes cuntessvunsdenaed 31,699 28,742 29,519 
eS: Os vs vg nates sewn 23,989 26,306 25,750 
MD. cae kiswousien saneneed 25,334 25,093 19,184 
a ee eee ae 10,866 12,636 19,776 
EEE nada seadavden seen 8,466 10,211 6,964 
CIEE, % bo ene che eos 00 ws 8,175 9,346 6,590 
ST siya uu eps 00 6<Ane ua sacs 824 ver 917 
DD cccaccrn ween os 9,487 9,770 9,289 
RENEE, Sans éekbee% end we 2,289 2,708 1,939 
PEED © aascaccesnce ose 4,526 4,476 1,367 
ON Ee a ee ere 1,674 1,846 1,375 
New York and Jersey City.. 9,614 10,812 10,193 
RPUNER SEF 6 ig coscc civics 5,472 5,220 5,759 

MME oN i pe vinsegesaseeacee 142,415 147,166 138,622 

HOGS. 

SND ccc sacescanegeeesna 95,800 93,300 117,000 
| Ory Pree 40,085 39,869 24,107 
SE sss capads bons sham inee 41,509 41,547 56,038 
Se ae a 30,711 34,397 38,298 
ere rrr ff 31,040 20,546 
Sioux City 31,064 37,926 
SS cn vads vb ha 08 oo ake en Knee 22,870 
Fort Worth ... ee 2, 4,306 
Philadelphia .. 15,358 15,725 
Indianapolis ... eee " 29,885 25,126 
SES rrr y 14,811 12,076 

New York and Jersey City.. 37,285 40,904 40,018 
GHIGROMR THY csccscossece 5,593 5,106 4,609 

MTEL oes kn sbiowcsecsenesese 378,100 379,884 418,645 

SHEEP 

ED. winssscsesosbeasesue 48,156 23,955 61,359 
TE ere Fy | 26,943 18,910 
SE: 54 b0.0 cas e0 oven cee ecne Me 21,029 28,329 
SE ke RAID, concise cevacn 10,467 12,289 16,620 
St. Joseph ...... ---. 18,735 © 12,181 8,791 
meeex AM sexx cose BOre 1,781 157 
ee : 405 acai 321 
Forth Worth .. 22,892 24,873 2,508 
Philadelphia ... ee 5,156 4,782 4,583 
Terre re 881 745 1,137 
EE Claw ichis kdb each bees 4,327 4,087 4,534 
New York and Jersey City.. 42,133 48,088 50,307 
Okishome City ...cccecevece 167 417 319 

MOtM .coccccccscscssescecssmeeene 181,120 107,675 

oe 

ST. JOSEPH. 
(Special Letter to The National Provisioner.) 

St. Joseph, Mo., June 8, 1926. 

CATTLE—Cattle receipts for two days 
this week around 5,500. Demand for all 

killers good. 

Top steers medium and light weights, 
$10.00 for a number of loads, and bulk of 
all sales $9.00@9.75. Colorados, $8.75@ 
9.60. Mixed yearlings mostly $9.00@9.50. 

Heifers in load lots $9.00@9.40, odd 
head up to $10.00, with most odds and 
ends $7.25@9.00; choice cows $6.50@7.00, 
most fair to good grades $5.00@6.00, and 
canners and cutters $3.50@4.50. 

Bulls $4.75@5.50, few choice butchers 
$6.50@7.00. Calves 50c lower, top $11.00. 
HOGS—Receipts for two days around 

9,500, compared with 10,183 same days last 
week. Market still continues to advance, 
light lights selling up to $15.00 on today’s 
session and bulk of sales ranging $14.35@ 
14.85. Throwout packing sows $12.75@ 
13.25. 
SHEEP—Sheep receipts light. Lambs 

strong to 25c higher; sheep 50c lower for 
the week to date. Colorado lambs $17.50 
@17.75, Idahos $17.75@18.00 and Cali- 
fornias $17.00 on Monday’s market, with 
no westerns offered today. 

Natives up to $17.50 today. Native ewes 
$5.50@6.00 and western $6.50. Fed Texas 
wethers $8.00@9.00 and yearlings $13.50. 

J. W. Murphy Co. 
Order Buyers 

Hogs Only 
Utility and Cross Cyphers 

Reference any Omaha Bank 

Union Stock Yards, 

Omaha, Nebr. 
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CHICAGO. 
(Reported by U. 8, Bureau of Agricultural Economics. ) 

Chicago, June 10, 1926. 

CATTLE—Good and choice weighty 

steers after selling actively and higher 
earlier in the week closed in a slump, but 

demand for yearlings and medium weights 

persisted. Consequently, the premium 

that has recently been paid for heavies 

over lighter weight descriptions was nar- 
rowed to a negligible figure, most year- 

lings this week finishing 15@25c higher. 
Weighty steers reached $10.65, equalling 

last week’s extreme top, there being sev- 
eral loads scaling 1,386@1,533 Ibs. at the 
price. Well finished 1,056 lb. yearlings 
reached $10.35 with a part load scaling 
855 at $10.50, while mixed steers and 
heifers sold upward to $10.25. Steers of 
value to sell below $8.50 continued sea- 
sonably scarce. 
Texas grassers scaling around 1,150 lbs. 

made $7.50@8.00 to killers with several 
loads of 1,170@1,249 lbs. cake feds from 
that state at $8.50@8.60. She stock con- 
tinued relatively scarce and at the close 
sold mostly 25c higher. Most canners and 
cutters at $4.15@4.75 closed 10@15c up. 
Supply scarcity stimulated bull prices 
around 50c but vealers broke $1.00 partly 
as a result of an excessive crop, packers 
taking the bulk late at $11.50@12.00. 

HOGS—Continued moderate market- 
ings running well below last year’s figures 
in addition to urgent needs of both out- 
side and local killers, brought a sharp up- 
turn in values contrary to the customary 
“June break.” 
The rank and file of offerings registered 

50@65c advances as compared with last 
Thursday, which placed current values on 
the highest levels since October, 1920. 
The latter part of the week saw the 
average cost of packer and shipper droves 
rise close to $14.50 and brought a fairly 
large number of the long predicted $15.00 
hog. 

SHEEP—Fat lamb values fluctuated 
during the week with the close on choice 
kinds 50c lower than the high point or 
around 25c under late last week. Less 
desirable kinds were off 50@75c more 
with culls $1.50 lower. 

Choice Idaho lambs sold upward to 
$19.20 at the high time to outsiders, pack- 
ers paying upward to $19.15. At the close 
nothing passed $18.75 and a spread of 
$17.50@18.00 was taking the top end of 
the native run. Culls closed at $11.50@ 
12.50 mostly, this in contrast with a $13.00 
@14.00 market last week. Yearlings 
shared the downturns on fat lambs, the 
best during the week making $16.50, with 
nothing above $15.50 late. However, kinds 
at the above mentioned prices were not 
altogether similar in quality. c 

Sheep values reacted somewhat, with 
the close 25@50c higher. 

a 

KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics.) 

Kansas City, Mo., June 10, 1926. 
CATTLE—AIl classes of beef steers 

and yearlings met a broad demand this 
week and prices are 25@50c_ higher. 

Choice 900 lb. yearling steers made the 

top at $10.35, with best medium weights 
at $10.10 and heavies $10.00. Bulk of the 
fed arrivals cleared from $8.60@9.75. 

Texas grassers shared in the upturn 
with most of the offerings selling from 
$6.25@7.75, with a few up to $8.25. Light 
weight yearlings and heavy heifers ad- 
vanced 25@40c, while other classes of 
she stock are 15@25c higher. Mixed 
yearlings sold up to $10.25. Bulls are 
10@15c higher and veal calves held steady 
with tops at $11.50. 

THE NATIONAL PROVISIONER 

LIVE STOCK MARKETS 
HOGS—Prices on hogs advanced 50@ 

65c during the week and reached new 
high levels for the year, and the highest 
since October 1920. Choice light lights 
sold up to $15.00 for the extreme top, 
with best butcher weights scoring $14.90. 
Shipping orders have been limited, but 
packers have been urgent buyers at the 
sharp upturn in values. Packing sows 
closed fully 25c higher. 
SHEEP—Lamb prices advanced sharply 

the first part of the week but most of 
the gain was erased later and closing 
levels are steady to 25c over a week ago. 
Desirable Colorado and native lambs sold 
up to $17.75 with the bulk selling from 
$17.00@17.50, most of which were natives. 
Substantial gains were also scored on ma- 
ture sheep early in the week but since 
that time practically none have been of- 
fered. Texas wethers sold from $8.50@ 
9.25. Odd lots of ewes cleared from $5.00 
@6.00. 

or 

OMAHA. 
(Reported by U. S, Bureau of Agricultural Economics. ) 

Omaha, Nebr., June 10, 1926. 

CATTLE—Under a broad demand from 

all quarters, prices for fed steers and 

yearlings worked higher for the week, the 

upturn measuring mostly 15@25c. Choice 

offerings of all weights were in liberal 

supply. Several loads earned $10.00, in- 

cluding light horned yearlings and 

weighty steers averaging upward to 1,500 

Ibs. 
Numerous loads of weighty steers and 

medium weights earned $9.75@9.90. She 
stock and bulls advanced 15@25c, with 
choice weighty cows showing the full up- 
turn. Prices for veals declined $1.00@ 
—" the practical top at the close 

0 
HOGS—A strong undertone to the gen- 
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eral demand for all classes of hogs here 
and elsewhere elevated hog prices 50c@ 
$1.00 above last Thursday’s quotations, 
with the weighty butchers and packing 
grades favored with the most advances. 
Desirable 160@240 lb. lights and medium 
weights turned Thursday at $14.40@14.60, 
with sorted 160@180 Ib. selections topping 
at $14.65. Good and choice 240-320 Ib. 
averages cleared at $14.25@14.40, with 
heavies on down to $14.00. Heavy pack- 
ing sows are selling at $12.75@13.25, ewith 
smooth 350 pound sows at $13.50. Cur- 
rent bulk, all sales, range $13.75@14.50;. 
top $14.65. 
SHEEP—Fat lamb prices broke the 

past two sessions after reaching the high- 
est levels for June since 1919, and com- 
pared with a week ago are mostly 75c 
lower. Today’s sales of choice Idahos 
were clustered at $17.25, natives largely 
$16.50, with fed shorn Californias $16.00 
@16.15. Fat sheep are 25@50c lower for 
the period, desirable weight fat ewes now 
moving $5.50@6.00. 

Sa eS. 

ST. LOUIS. 
(Reported by U. 8S, Bureau of Agricultural Economics.) 

E. St. Louis, Ill., June 10, 1926. 
CATTLE—Light receipts spelled a high- 

er trend on the principal killing classes this 

week. Compared with one week ago, na- 

tive beef steers sold 25@40c higher, west- 

ern steers 50@75c higher, mixed yearlings 
and heifers 25@50c higher, cows 50c high- 
er, canners steady to 25c higher, bologna 
bulls 25c higher, good and choice vealers 
$1.00 lower. 

Tops for week: Matured steers $10.50, 
yearlings $10.40, heifers $10.00, Texas 
steers $8.25. Bulks for week: Native steers 
$8.25@$9.90, western steers $6.25@$7.75, 
fat mixed yearlings and heifers $9.25@ 
$8.75, cows $5.50@$6.50; canners $3.50@ 

00 $4.00. 
HOGS—The return of the $15.00 hog 

quotation after an absence of almost six 
years was the feature in hogs this week. 
Prices are up 50@75c over a week ago on 

LIVESTOCK PRICES AT LEADING MARKETS. 

Following are livestock prices at five leading Western markets on Thursday, 

June 10, 1926, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of 

Agricultural Economics, U. S. Department of Agriculture: 

Hogs (Soft or oily news and roasting 
xcs exclud: CHICAGO. E. ST. LOUIS. .OMAHA. KANSAS CITY. 8ST. PAUL. 

eee ccc csececeecccecccesscscseed $15.00(P.)* $15.15*(P.) $14.65* $14.90* $15.00 
BULK OF SALBS. .....-cccecccccccces 14.20@14.80 14.65@15.10 13.75@14.50 14.20@14.75 13.75@14.50 
Hvy wt. (250-350 Ibs.), med-ch........ 13.95@14.70 14,.25@14.65 13.85@14.45 13.75@14.60 13.75@14.55 
Med. wt. (200-250 Ibs.), med-ch....... 14.45@15.00 14.50@14.95 14.20@14.60 14.20@14.75 14.00@14.65 
Lt. wt. (160-200 lbs.), com-ch......... 14.10@15.00 14.50@15.15 14.40@14.65 14.30@14.90 14.50@14.75 
Lt. It. (130-160 Ibs.), com-ch.......... 14.10@15.00 14.65@15.15 14.40@14.65 14.40@15.00 14.75@15.00 
Packing sows, smooth and rough...... 12.80@13.50 12.75@13.10 12.50@13.50 12.25@18.10 12. 13. 
Sightr. pigs (130 7 . Gown). vt ch... 14.50@15.00 
Av. cost and wt., . (pigs excluded) 14.44-225 lb. 

Slaughter Cattle and aan 
=. a, 500 LBS. UP): 

GOOE-CR. ccccccccccccccccccccccccces 9.40@10.60 

STRERS. a, 100-1,500 LBS.): 
Prrrrrrrrrrr errr rrr e ttre ire 10.00@ 10.65 

Good PPPTTTTTUTTIT Titre 9.50@10.00 
MeGIM .occcccccccccccccccccccccces 8.60@ 9.50 
COMMON .occcccsccccccccccccccccecs 7.50@ 8.60 

STEERS (1,100 LBS. DOWN): 
Choice .. 10.00@10.50 

cee 9.50@10.00 
Medium -» 8.35@ 9.50 
COREE. scccccacccaceccecuceresesss 7.25@ 8.60 
Canner and tra pecevccececeseooes 5.75@ 7.25 

LT. YRLG. STE AND HEIFERS: 
Good to choice ma00 Ibs. down)...... 8.75@10.25 

HBIFERS: 
Good-choice (850 Ibs. up)........+.. 7.75@10.00 
Common-med. (all weights) iaueedee 6.25@ 8.50 

cows 
Good to Choice.......seseseeseeceees 6.75@ 8.35 
Common and medium..........+-++++ @ 6.85 
Canner and cutter..........seeeeee 3.75@ 5.00 

BULLS: 
Good-ch. (beef 1,500 Ibs. up)........ 6.25@ 6.75 
Good-ch. (1,500 Ibs. down)........+. 6.25@ 7.00 
Can.-med. (canner and bologna)..... 5.00@ 6.50 

eugene 
Medium a an (milk fed. exc.).. 6.50@ 8.25 
Cull-COMMON ......cccccsccccccccese 5.00@ 6.50 

VEALER: a: 
Medium to choice.......ssseeseeeees 9.50@13.25 
CePA occ csccccccccscocccecce 6.00@ 9.50 

Slaughter eg Aes and Lambs 

aime med. to cia (84 Ibs. down). b+ 18.75 
Lambs, cull-com. (all weights)........ 1.50@15.50 
Yearling wethers, medium to choice.. 1 25@16.25 
Ewes, common to choice..........+++: 50@ 7.00 

,» canners and cull..........++0++ 2.00@ 4.50 

[ 50 
14.85@15.15 =e... «ee 14.75@15.25 15.00@15.25 
14.54-220 Ib. 14.04-257 Ib. :14.85-280 Ib. ee. ee ee 

Dae hee 8.90@10.10 9.00@10.25 = ....... 2 

10. 00a 10. 90 9.65@10.85 9.75@10.35 ....-..... 
50@10 8.85@ 9.65 9.00@ 9.75 8.85@ 9.75 

8.000 9. 50 8.00@ 8.95 7.50@ 9.00 8.25@ 8.85 
6.25@ 8.00 6.35@ 8.00 6.00@ 7.50 6.25@ 8.25 

10.00@10.50 9.65@10.35 9.75@10.50  .......... 
9.50@10.00 8.75@ 9.65  9.00@ 9.75 8.75@ 9.60 
8.00@ 9.50 7-85@ 8.85 1-50@ 9.00 8.25@ 8.75 
6.00@ 8.00 6.85@ 7.85  5.85@ 7.50 6.23@ 8.25 
5.00@ 6.00 5.00@ 6.35 475@ 5.85 4.00@ 6.25 

9.25@10.50  8.65@10.00 8.75@10.25 8.25@ 9.50 

7.00@ 9.00 7.10@ 9.35 1.15@ 9.35 7.50@ 8.75 
6.50@ 8.00 5.35@ 8.00 5.00@ 7.85 5.25@ 7.50 

6.50@ 7.50 6.25@ 8.00 6.10@ 7.75 6.50@ 7.50 
5.50@ 6.50 5.10@ 6.25 4.75@ 6.10 4 15@ 6.50 
3.35@ 5.50 3.90@ 5.10 3.50@ 4.75 38.50@ 4.75 

6.25@ 6.75 5.65@ 6.25 5.65@ 6.25 5. 6.00 
6.25@ 7.00 5.65@ 6.50 5.75@ 6.50 6.75@ 6.50 
4.50@ 6.25 4.25@ 5.75 4.25@ 5.75  4.00@ 5.85 

6.50@ 8.50 5.75@ 8.25 6.00@ 8.50 5.00@ 7.00 
5.00@ 6.50 4.25@ 5.75 {00g 6.00 3.50@ 5.00 

8.50@11.75 7 sogit 50 720g 30 soograzs 
5. 8.50 5.00@ 7.50 4.50@ 7.50  4.50@ 7.00 

14.75@17.85 14.25@17.25  15.00@17.76 14.75@17.75 
10.50@14.75 12.50@14.25 11.00@15.00 11.50@14.75 
10.50@15.00 12.75@15.50 11.25@15.25  .......4.- 
3.50@ 6.00 4.00@ 6.50 4.00@ 6.75 4 6.50 
1.50@ 3.50 1.50@ 4.00 1. 4.00 1 4.00 
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butcher grades and $1.00 higher on pack- 
ing sows, with the top today at $15.25, or 
the highest since October 18, 1920. Any- 
thing of desirable quality and averaging 
less than 190 Ibs. cost $15.00 or better to- 
day; 190-200 lb. butchers $14.@$15.00; 220- 
230 Ib. weights $14.75@14.85; 230-260 Ib. 
$14.65@$14.75; heaviest butchers $14.50; 
packing sows $12.85@$13.00. 
SHEEP—The lamb market has been 

rather erratic this week with sheep little 
changed from day to day. Tennessee and 
Kentucky lambs were up to $18.10 at one 
time with $17.35 the top today. Native 
lambs are now bringing $16.75@17.00, and 
culls $10.50 or little changed from a week 
ago. Fat ewes are worth $5.00@6.00. 

— -— Ye 

ST. PAUL. 
(Report ¥ U. S. Bureau of Agricultural Economics 

and Minn. Department of Agriculture.) 

So. St. Paul, Minn., June 9, 1926. 

CATTLE—Gradually strengthening ten- 
dencies on all lines of killing stock since 
the close of last week have mounted into 
uneven upturns of 25c or more on the 

average, fed steers together with the better 
grades of fat cows and heifers showing 
the maximum upturn. 

' All weights topped for the day and week 
at $9.60 Wednesday, while numerous other 

loads of well finished offerings during the 
week made $9.00@9.40, with the rank and 
file of the steer run scoring at $8.25@9.00. 

Good fat cows reached $7.50, heavy 
heifers $8.25, with yearlings and light- 
weights up to $9.00. Bulk of the fat cows 
and heifers are landing at $4.75@7.25, can- 
ners and cutters from $3.75@4.25. 

Bulls are back to the $6.00 line on 
heavies and the $5.25@5.75 line for the 
bulk. Vealers broke 25c today, leaving 
good lights at $12.50 mainly. 
HOGS—Prices in the hog division since 

last Wednesday have boomed steadily up- 
ward from an average cost of packers and 
shippers droves of $13.47 to a new high 
average for the season, or $14.20 for Tues- 
day. The advance tendered lard and the 
higher price trend of other dressed prod- 
ucts have been contributing factors in the 
advance. 

The general market is around 25c to 
mostly 50c higher than a week ago. Re- 
cently desirable grades of 140@185 Ib. 
averages cashed at $14.65@14.75, with bulk 
of the medium weight butchers selling at 
$14.25@14.50. Most of the heavy butchers 
and heavily mixed kinds sold at $13.75@ 
14.25, kinds below $14.00, however, con- 
sisting largely of desirable sows with 
plainer grades from $12.75@13.25. 

Pigs are again back at the season’s high 
level with bulk of the good lights pigs 
selling at $15.25. 
SHEEP—While quotations on choice 

lambs have advanced around 25c in order 
to keep in line with outside markets, the 
quality of lambs arriving at present has 
not been good enough to pass the $17.50 
line, receipts so far consisting of ordinary 
material of mostly native origin. — 

Practically no yearlings arriving are 
eligible above the $15.50 terms, bulk sell- 
ing at $15.00@15.50, culls mostly around 
$12.00. Ewes are salable largely at $4.00 
@6.50, according to weights and finish. 

ee 

PACKERS’ PURCHASES. 
Purchases of livestock by packers at principal cen- 

ters for the week ending Saturday, June 5, 1926, 
are reported by The National Provisioner as follows: 

CHICAGO. 

Cattle. Hogs. Sheep. 

Asmour & Co... ....02.0006 8,25 11,300 
SEE, Gr MIR, oncncussncseses 7,802 10,000 
Morris & Co...........00000 3,€ 5,700 
Ween E& Oo... ...ccescscece 6,065 10,500 
Anglo. Amer. Prov. Co....-1,604 2,900 
G. H. Hammond Co........ 3,225 4,800 
Libby, McNeill & Libby... 1,086 sn sees 

Brennan Packing Co., 5,900 hogs; Miller & Hart, 
3,600 hogs; Independent Packing Co., 4,100 hogs: 
Boyd, Lunham & Co., 5,100 hogs; Western Packing & 
Provision Co., 5,800 hogs; Roberts & Oake, 3,700 

hogs; others, 22,400 hogs. 

KANSAS CITY. 

THE NATIONAL PROVISIONER 

Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 3,261 829 10,118 5,228 
Cudahy Pkg. Co e 835 5,653 6,949 
Fowler Pkg. Co 739 eee cans eae 
Morris & Co. 3,066 767 5,842 4,382 
Swift & Co. . 4,109 991 8,861 8,024 
Wilson & Cc . 4,264 845 7,783 6,121 
Local butchers.......... 799 203 =1,828 170 

ee 19,517 4,470 40,075 30,874 

OMAHA. 

Cattle and 
Calves. Hogs. Sheep. 

CS a, PE Peer er 6,853 12,617 4,218 
Cudahy Pkg. Co............ 7,503 11,304 6,533 
EE EOD. cnn 6 oscnsheeed 1,271 4,503 awe 
.. ba Sear 3,466 5,879 2,642 
2 Sere 7,322 9,172 7,120 
CE, Mss cccessnceecee 5 S08 oeNe 
Hoffman Pkg. Co........... 118 ° 
Mayerowich & Vail......... 69 ° 
Glaser & M. Prov. Co...... 17 ° 
i, ae A 70 ° 
John Roth & Sons.......... 99 ° 
So. Omaha Pkg. Co......... 119 ° 
ON SS aa 194 . 
SS OO. on os cosnesne 97 ° 
Sinclair Pkg. Oo........... 315 ° 
aot 6387 eess . 
Kennett-Murray Co......... Sees 2,184 > 
Ba. ls I sos 000e6essene 5,822 
Other hog buyers, Omaha.. 9,633 

OE dicen scesesssccctns eee 61,114 20,513 

ST. LOUIS. 

Cattle and 
Calves. Hogs. Sheep. 

Armour & Co.... . 3,316 5,248 6,017 
Swift & Co.. . 4,816 6,233 7,173 
EE BID, ses ccpusae seeded 2,372 3,979 4,241 
St. Louis Dressed Beef Co.. 1,221 oan coe 
St. Louis Independent Pkg. 
Th Nepeaeenennsdessescens 2 3 210 

East Side Pkg. Co.......... 1,350 6,895 Ghee 
SE BO ip de cn as 00080 sani 609 er 
American Pkg. Co.......... 200 907 one 
Ok 3S Se 248 764 ine 
Sartorious Pkg. Co......... aes 828 osae 
SEE SE: GOD. ccccesvcccce 89 1,054 51 
Gerst Bros. Meat Co........ 119 713 Seu 
BES cccacccsccccscsces 17,770 51,602 9,417 

MONEE  wescwocsdisnecssoes 32,293 79,141 27,109 

ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
EE EE, sk s0teanesa 2,882 843 14,237 13,221 
Armour & Co........... 2,172 591 6,922 3,440 
ES SS aaa 1,607 242 «47,305 2,074 
TES 2 avecenccsesccecs ae 47 =. 3,680 595 

TEE ik anaestntasscave 8,937 1,723 32,144 19,330 

SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co........ 2,126 202 11,401 404 
Armour & Co........... 2,187 221 12,175 239 
Swift & Co............. 1,568 267 6,532 484 
Backs Pike. 00. .....200. 164 22 1 sees 
Smith Bros. Pkg. Co.... 2 7 15 
Local butchers.......... 201 32 5 
Order buyers and packer 

shipments ............ 132 7,916 

WE Sddeksutecancs< 6,390 751 38,045 1,127 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Mortis & O80. .cccccsecse 2,206 661 1,436 144 
ee 1,793 726 63,985 23 
SEES. so vsescoveseccses 86 cone 172 soe 

BOGE)  kZecceswaccssond 4,085 1,387 5,593 167 

INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
Eastern buyers 1,218 4,630 -15,234 541 
Kingan & Co. . 1,750 1,218 16,374 552 
Armour & O60. ....-csece 305 46 2,617 See 
Indianapolis Abt. Corp.. 1,632 88 er 
Hilgemeier Bros........ jek enh 743 
BOWE BOOK. 6 ce ccccesces 149 iL esas 
8 Ee Sear 153 see 191 
Schussler Pkg. Co....... 43 253 
Riverview Pkg. Co..... 11 4 159 
Meler Phe. O00. ......0 122 ij 234 <s58 
Indianapolis Prov. Co.. 22 21 265 2 
AST WEDRIES... cccscccscs 19 51 one 101 
Hoosier Abt. Co......... 35 eves nese os 
RPP re ree 465 123 877 249 

1) | DP PePPeT Err err rr: 6,199 36,947 1,445 

MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 786 5,697 7,522 108 
U. D. B. Co., New York 104 esioe 72 ones 
Layton Co.......sseccee eee 72 
Swift & Co., Harrisburg, 

DAs o 65559500945 n00n ss 45 eeee ones 
R. Gumz & Co.........-. 19 62 121 

Armour & Co., Mil- 
WED 4 ncdccnccncese 153 2,921 ot 

Armour & Co., Chicago. 94 ee “s2 ke 
POUREEES. 6 < o acceccvesase 173 491 12 89 
NOE x0 vas ceseeseses 91 69 53 10 

| rye ey 1,465 9,240 7,780 207 

ST. PAUL 

Cattle. Calves. Hogs. Sheep. 

Armour & Co........... 2,715 5,135 13,705 512 
Cudahy Pkg. Co........ 309 2,642 2,407 SS 
Hlerts. Bros. ..cccssssese 156 20 ess< rr 

Swift & OO... .csccveecs 4,355 8,197 20,946 1,136 
United Pkg. Co......... 1,270 372 eae wae 
CERREE non ccccnccvcscese 851 524 3,117 

Weta .ccdccssascsesis 9,656 16,872 40,175 1,648 

. 
* June 12, 1926. 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 615 380 8,005 1,870 
DONE PRE. OO. ccccccoead 416 31 ,009 o ste 
Local butchers.......... 193 ius eee 

EE ob knswssnesat aes 1,224 411 12,014 1,870 

RECAPITULATION. 

Recapitulation of packers’ purchases by market for 
the week ending June 5, 1926, with comparisons: 

CATTLE. 

Week Cor. 
ending Prev. week 
June 5. week. 1925. 

CD nck dce dup shed sons ene 31,699 28,742 29,519 
Kansas City. 19,517 19,999 19,744 
Omaha .. 28,155 26,381 21,381 
St. Louis 32,293 25,922 24,157 
St. Joseph. 8,937 10,543 7,427 
Sa eae Vy 5 8,513 
REARS SORE nie cc.0seveccne 4,085 3,524 4,020 
DEE vcseneuicsacaeene 5,924 5,368 5,586 
SEE Sind do sto00eSeds ns’ as5hs 1,642 1,424 
PD: bapceavesseres cose 1,465 1,538 1,092 
MPM: “can eweteevcceetencae 1,224 1,352 1,531 
EEE. ond uwckcsanehcdsnecss shee 2,960 2,157 
le Ms O's cadeacunescaeenes 9,656 10,880 7,737 

BE: oveccsncccense dsudvas 149,345 148,797 134,288 

HOGS. 

Week Co 
ending Prev. week 
June 5. week. 1925, 

GND a ccccncessssenuacces 95,800 93,900 117,000 
EN MEAN oda nscnanoNos ese 40, 39,868 24,107 
SE SiuGds oaewa se oases ot 61,114 62,390 687 
Whe BAER. cecsccccescscecsese 79,141 82,291 69,839 
Shs: GIR bb'n'n 065s 6006650045 32,144 33,880 37,944 
EME, i anwagesbaens esis 38,045 43,881 66,419 
OT eee 5,593 5,106 4,6 
ED, oan b0c0ccee scans 36,947 33,300 48,253 
EEL ceevisesceesvacese sited 8,620 1,687 
EOD oo necsnscncsecceers 7,780 8,062 360 
ME £3) San454 5855 oh eweos 12,014 11,681 16,228 
DEE on cdscencvbieesseeces. Sener 7,356 7,036 
eer ree 40,175 48,990 50,109 

NE oc svnes dccvesnsaccaad 448,838 479,326 556,278 

SHEEP. 

Week Cor. 
ending Prev. week 
June 5. week, 1925. 

CINE ii dss cnsscscadesceens 48,156 23,955 61,359 
OE ee ars 30,874 6,943 18,910 
Rear Tiree 20,513 20,239 29,148 
BE, BES, cw vcccccvccescocces 27, 11,791 + =21,613 
rrr 19,330 12,752 8,791 
| rere 1,127 593 148 
Oklahoma City. ......cccccces 167 417 319 
DEED. 66 65440405008%50 1,445 1,323 3,218 
DEE: cascsieetesseeenan) oa 815 798 
PEER ans cbnc cesses sense, 207 94 261 
Sree rte 1,870 1,789 887 
MEE: cutwasbces deus 6000+ o's, “hr kee 1,756 2,154 
BE. BARD. oc cccccvccscccvcocese 1,648 1,904 978 

WOU wccdicncsénwssecessees 152,446 104,371 148,584 

CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week end- 

ing June 3, 1926, with comparisons: 
BUTCHER STEERS. 

1,000-1,200 Ibs. 
Week ame 
ended Previou week, 

June 3. week. 1925. 
TREND siscecvcacscsces $ 8.50 $ 8.50 $ 8.60 
BOOEEORT CW) ovcccccce 7.50 7.75 7.75 
BECTON] (HD) wncccscce 7.50 7.75 7.75 
Lt eee 7.50 7.00 7.75 
EE Gina sch.ane V0 7.25 6.85 7.00 
Edmonton ....’.......++ 7.25 7.00 7.25 

VEAL CALVES. 

Week Same 
ended Previous week, 

June 3. week. 1925. 
en eae $13.25 13.00 $10.50 
Montreal (W) .......+. 9.00 10.50 8.2 
eee 9.00 10.50 8.25 
WEOMIDOR ccccccvcccces 9.50 9.50 9.00 
iC Spa pee ae 9.50 11.00 10.00 
Perr rer irr 7.00 8.00 8.00 

SELECT BACON HOGS. 

Week Same 
ended Previous week, 

June 3. week 1925. 
OOOO EEE EO $16.46 $16.35 $14.37 
Montreal (W) ......... 15.50 15.25 13.28 
Montreal (E) ......... 15.50 15.25 13.25 
oo. rr Te 15.67 15.29 12.37 
CIGRET occ cecccvcccacca 15.51 15.12 12.21 
eee 15.40 15.12 12.10 

GOOD LAMBS. 

Week Same 
ended Previous week, 

June 3 week. 1925. 

OROMES ccc yeeveanes ss $20.00 $15.50 *$15.00 
Diomtreel (WW) ..2003.. *10.00 *10.00 18.00 
Montreal (E) ......... *10.00 *10.00 18.00 
WEMRIPOR 2 ccccacccccecs 16.00 16.00 17.00 
rr re ceee 13.00 oes 
PE, 6.66 6sene seen 15.00 12.00 

*Spring Lambs, per head. 

How much hair does the average hog 
carcass yield? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 

packing industry. 
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June 12, 1926. 

Chicago. 

PACKER HIDES.—Considerable activ- 
ity in the packer hide market during the 
week and, despite the fact that the trade 

during the previous week had been unusu- 

ally light, the market is well cleaned up at 

present. 

Nearly all grades moved at a reduction 

of Y%c under the top prices obtained dur- 

ing the continuous upward climb of the 

market. After several quiet days, light 

native cows finally sold at 13c, followed 

soon by sales of branded hides at like 

reduction. Total movement was estimated 

at around 70,000 hides. 

Spready native steers sold in small way, 

one car May-June moving at 15%c. 

Around 7,000 heavy native steers moved 
at 134%4c for May. Extreme native steers 

quoted 13%c, nominally. 
About 7,500 May-June butt branded 

steers sold at 12%c. About 5,000 May 
Colorados moved at 12c, and one lot of 
3,000 May-June brought the same figure. 
One packer sold 1,500 May-June heavy 
Texas steers at 12%4c. Around 4,000 light 
May-June Texas steers moved at 12c and 
extreme light Texas steers also brought 
12c for May-June. 
Heavy native cows inactive, with a bid 

of 12%c for May-June reported. Light 
native cows sold freely at the end of the 
previous week, around 7,000 moving at 
13c for May; sale one car June at same 
figure later. Branded cows moved rather 
freely, around 11,000 May-June selling at 
12c, while 5,000 June brought same figure. 

Native bulls inactive; last sold at 9c for 
Jan. to May, branded bulls moving at 8c 
for Jan. to May at the same time. 
Demand generally appears good at any 

show of easiness in prices, and killers 
have the-advantage of being fairly well 
sold up to current slaughter, having fol- 
lowed the market closely during the sharp 
upward movement. 
SMALL PACKER HIDES.—One small 

packer, who has been\keeping well sold 
up, moved June slaughter at 13%c for all 
weight native steers and cows, and 12c for 
branded. This was first lot of June small 
packer hides to move and represented an 
advance of %4c for all weight natives over 
last sales of May, branded moving at 
steady price. Bulls were included, native 
bulls bringing 9c and branded 8c. 
Some killers still have their May slaugh- 

ter and are unwilling to accept anything 
under steady prices. 
COUNTRY HIDES.—Country hides 

somewhat slow; buyers not inclined to 
show any great interest, even in lighter 
weight stocks, and are taking full advan- 
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HIDE AND SKIN MARKETS 
tage of easier market 
talk lower prices. 

Heavy cows and steers are offered at 
9@9%c for good lots, with buyers talking 
8'%c. Some 45-60 lb. buff weights sold at 
10c, market generally quoted around 94@ 
10c. Lighter demand for extremes, which 
are listed at 12@13c, selected, according 
to weight. Bulls are quiet and quoted 
nominally around 7@7%c. Western all- 
weight branded 8'4@9c, Chicago freight. 

The decline in packer selections has 
caused some uneasiness and tanners ap- 
pear to be able to cover their requirements 
at prices very near their own ideas of 
values. 

Receipts of hides at Chicago for week 
ending June 5, 3,794,000 Ibs.; previous 
week, 3,490,000 Ibs.; same week 1925, 
2,798,000 Ibs.; from Jan. 1 to June 5, this 
year, 73,062,000 lbs.; same period, 1925, 
85,091,000 Ibs. 

Shipments of hides from Chicago for 
week ending June 5, 4,014,000 Ibs.; pre- 
vious week 5,518,000 Ibs.; ;same_ week, 1925, 
4,387,000 Ibs.; from Jan. 1 to June 5, this 

in packer hides to 

year, 114,027,000 Ibs.; same period, 1925, 
110,479,000 Ibs. 
CALFSKINS—Packer calfskins con- 

tinue quiet. Last trading at 19'%4c for May 
take-off and this figure is generally asked; 
some feel, however, that any trading on 
the open market right at this time would 
be closer to 19c. 

First salted Chicago city calfskins last 
sold at 17%4c; market called a shade 
easier at the moment, nominally 17c. Re- 
salted lots range from 144%4@l6c, selected. 
Outside city calfskins quoted nominally 
15Y%@l16u%c. 

Packer kips are quiet and offered at 
17'%c, overweight at 15%c and branded 
at 14c. 

First salted Chicago 
quoted around l6c; resalted lots held at 
14@14%c, selected. Outside city kips 
quoted nominally at 14%c. 

Packer regular slunks last sold at 85c 
and 85@90c now asked. Hairless slunks 
quoted around 50@60c, nominally. 
MISCELLANEOUS MARKE” TS—Dry 

hides are slow at around 18c for flint dry 
all weights; some choice lots of light hides 
held at 20c. 

Horsehides 

city kips are 

are moving a little more 
slowly. Choice renderers are offered at 
$5.00; ordinary mixed country lots range 
around $4.00@4.25. 

Sheep pelts continue dull. Last sales of 
packer shearlings during week were a few 
cars at 1.2714 for ordinary run; good No. 
1 shearlings being held slightly above this 
figure. 

Little demand reported for No. 1 pig- 
skin strips and market quoted nominally 
at 64%@7c. 3uyers of gelatine stocks 
show little interest at the moment, due 
to closing down for the Summer; market 

Stocks and Distribution of Hides and Skins 
Stocks of 

merce as follows, with comparisons: 

Kind. 

Cattle, 
Domestic—packer hides 

Foreign (not including foreign-tanned) hides 

Buffalo hides 

Gabreeta skins 
Sheep and lamb skins 
Re OU, CORON, os oc os-cinite vé0cea ehsewsene 
EROOO OEE WEEN BEANE sc. occc cccncs veccsdiccesecee 
SE OE We Gg 0.0 00.5500 00s Kut eccncedstieseveeees¥e 
- & BO er errr rr eet eee 
Se ee Re SITU, OI i cis oles ca is ewe cvcegides 

hides and skins for the month of April, s 
from 4,337 manufacturers and dealers, are reported by the U. S. 

TN ect nts epee teks SAaw ened sabes aes 

Domestic—other than packer hides................ 

1926, based on reports received 
Department of Com- 

Stocks dis- 
Stocks on hand or in transit posed of 

during 
March, April, Apr.,1926. 

Br = 25. 

a 277.8 -241, 977 1, Som rss 
trae 5 747,843 881,85: 

$37,116 137.072 443, 502 
202 089 roe 

1,020, 104 

109,213 130,619 37,118 
110,404 79,930 3,295 
222,519 212,071 i 

45,195 ’ 

7,368, 8,080,849 1,166,107 
535,002 574,508 124.937 

Be *5, 846,408 6,470,853 2,386,202 

es 115,619 104,028 100,133 34,664 
es 172,899 159,201 188,976 952 

232,618 276,728 862,826 134,049 

es 49,913 38,3438 38,314 6,870 

oe 405,393 396,706 346,151 45,544 

43 

considered nominally 434c, although some 
lots might be sold at 5e 

New York. 

NEW YORK PACKER HIDES—Mar- 
ket easier, feeling the influence of recent 

sales in the West at “%c under sales of 

previous week. Better demand for native 

steers; sales of 1,500 late May native 

steers at 13%c, or “%c under asking price 

of previous week. Bulls also in little bet- 

ter demand at 9@10c. Other descriptions 

generally quiet; Colorados held at 12c, 
butt brands at 12%c. No June hides of- 
fered yet 
COUNTRY HIDES—Market for coun- 

try hides generally quiet, with prices 
about steady. A little better interest re- 
ported, but buyers coming in market only 
for current requirements. Interest centers 

chiefly in lighter weight stocks. 
CALFSKINS—New York City 

skins are in a well sold-up position. Tan- 
ners in the market for a few small lots 
continue to bid low. Some are inclined 
to call the light end a shade easier; two 
cars of 5-7’s were reported sold at $1.55; 
other holders are asking $1.60@1.70. 
Other weights unchanged, 7-9’s being held 
at Ae “desis and 9-12’s at $2.65. 
DRY HIDES—Common dry hides 

rather quiet, while arrivals continue light. 
A little better interest reported on the 
part of leading consumers, but no in- 
clination to purchase beyond their im- 
mediate requirements. 

—— Ye 

CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 

week ending June 12, 1926, with compari- 
sons, are reported as follows: 

PACKER HIDBS. 

Week ending Week re! Cor. week, 
June 12, '26. June 5, *26. 1925. 

calf- 

Temete native 
ere 15% @l6c @15%n @l6e 

He avy "native 
SO Ee @13%ec @l4c 144% @ lie 

Heavy Texas 
SCOOPS .cccser @l2%c @13c @13%e 

Heavy butt 
branded 

StOGKS. vc 22 ses @l2%e @13c @13%e 

Heavy Colorado 
Co ee @12c @12%c @12%ec 

Ex-Light Texas ; 
OteeTS .. 2000. @12¢c @12%c @13c 

Branded cows... @l2c @12%ec @13c 

— native 
Se @12'\%b @12%c @138ec 

Light native 
Cs Sree @138c @13%c @l4c 

Native bulls.... @ 9n 9 @ 9%e @10%e 
Lranded bulls... @ 8&n @ 8c 94@ a 
Calfskins ...... @19Yax @19%e @23¢ 
8 are @17%n 17%@18e 17 @17T\e 
Kips, over't @154n @léec @l5%ec 
Kips, branded... @14n @14%e @i3%e 
Stunks, regular.85 @90c 85 @os5c 1.05@1.10 
Slunks, hairless.50 @€0c 50 @b65c 60 @65c 

Light, Native, Butts, Colorado and Texas steerg 1c 
per lb. less than heavies. 

CITY AND SMALL PACKERS. 

Week ending Week ending Cor. week, 
June 12,26. June 5, '26. 1925. 

Natives, all 
weights ...... 138 @13%c @138c @13%ec 

Bulls, native... @ %e @ 9n @ll1c 
Bulls, branded. . @ &ec , a. 
Br. str. hds Bn @12¢ @12%c 
Calfskins . 171 @16%n 19%@20 
aes uf 51,160 144% @15e 15 @l5%e 
Slunks, regular.50 @77%e 50 @T77%e @1.00 
Slunks, hairless 

NO. L..ccocee 25 @30n 25 @30n 25 @30c 

COUNTRY HIDES. 

Week ending Week ending ra pa 
June 12, ’26. June 5, ’26. 

Heavy steers.... 9 @ 9%c 104¥@ll1e 12 psa 
Heavy cows..... 9 @ 9%e 944@10c ll @l11\%e 
OE: fond a's inane 94%4@10c 10 @l0%c 11 @llke 
Extremes ....... 12 @13c 124%@138e 134%@14%c 

Bulls .....sceeee 7 @ TK%e @i7%c 8%@ 9% 
Branded hides... 84@ 9c 8%@ 9c 9%@10c 
a eeesede es @13c tee oo 14% @15c 
RIOD: cc ccccasiovs 114%@12¢ 11%@12¢ 18 ise 

L ight calf. ....00 > 65@0. = $0.65@0.70 $0. 1.00 
Deacons ........ 55@0. -$ .55@0.60 $0.80) - 90 
Slunks, regular. . 0. 55@0. 60 0.55@0.60  $0.80@0.90 
Slunks, hairless. $0.15@0.20 .15@0.20 $0.25@0.35 
Horsehides ..... 3.5004. 3.50@4.50 $4.25@5.25 
Hogskins ....... $0.20@0.25 $0.20@0.25 $0.25@0.30 

SHEEPSKINS. 

Week ending Week en 4 ae bn 
June 12, ’26. June 26. 

Large packers. .$1.75@2.25 is 32. 26 $2.25 92.75 
Small packers. .$2.50@2.85 2.50@2.85 $2.25@2.75 
krs. shearlgs. .$1.2746@1.30 $1.30@1.35 $1.15@1.20 

DEY: PONE .60.0.0 $0.20@0.23 $0.20@0.23 $0.26@0.28 
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ICE NOTES. streets, West Palm Beach, Fla. Henry L. 
The new ice and cold storage plant Schrod is president of the concern. 

being constructed in Goshen, Calif., by Greenville Ice Company has been in- 
Davis Brothers of San Jose is rapidly corporated in Greenville, Tex., with a capi- 
nearing completion. The plant will cost tal stock of $30,000 by Lee M. Pool, J. C. 
approximately $25,000. Alexander, and others. 

A new two-story cold storage plant is Beare Ice & Coal Company is having 
being built in East Fort Myers, Fla, by plans drawn for a cold storage and ice 
the Fort Myers Produce Company. manufacturing plant in Jackson, Tenn. 

Palms Ice Company is establishing a Estimated cost is between $50,000 and 
$150,000 ice plant at Pinewood and 26th $80,000. 

ICE AND REFRIGERATION 

Cold Storage Insulation 
All Kinds of Refrigerator Construction 

Glenwood Azcnse JOHN R. LIVEZEY PHILADELPHIA, PA. 

Novoid Corkboard Insulation 
Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. 

Write Dept. 42 for Literature and Sample. 

Cork Import Corp., 345 West 40th St., New York City 

Get the 1926 Stevenson Door Book 
FREE It tells why Stevenson Regular 

Doors are the quickest, easiest, 

tightest sealing of all regular doors, 

Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot 
Stand Open;” the Stevenson Overhead Track 
Door with positive acting port shutter. 

Write TODAY for your copy 

Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. } 

A. C. Wicke Mfg. Co. 
Cold Storage Installations 

of Every Description 

Special attention given to cork and cement refrigerators 

Reliable Butcher Fixtures and Supplies 

NEW YORK CITY 
Main Office and Factory: 

Salesrooms: 406 East 102nd St. Bronx Branch: 
207 East 43rd St. Phone Atwater 0880 for all Branches 739 Brook Ave. 

June 12, 1926. 

REFRIGERATING ENGINEERS. 

The 13th western meeting of the Ameri- 

can Society of Refrigerating Engineers 

was held at the Hotel Sherman, Chicago, 

on June 2, 3 and 4. An excellent program 

was provided. 

Among the talks were ‘“Packinghouse 

Refrigerating Operations at Maximum 

Efficiency,” by O. A. Anderson, Motive 

Power Dept., Armour and Company, Chi- 

cago, and “Air Conditioning,” by S. C. 

Bloom, president S. C. Bloom & Co., Chi- 
cago. Many other worth-while talks and 
discussions were also presented. 

On Friday, June 4, a visit was made to 
the plant of Swift & Company, where 
luncheon was served to the delegates. 

eX 

BRITISH PROVISION CABLE. 
(Special Report to The National Provisioner.) 

Stocks on hand at Liverpool on June Ist, 

1926, with comparisons for last month and 

last year, as estimated by the Liverpool 

Trade Assn., are as under: 

May 31, = April 30, May 31, 
1926. 1926. 1925. 

ee Becerra 6,707 8,626 12,454 
ee eee 4,122 2,954 6,858 
Shoulders, boxes ...... 1,538 1,431 1,301 
Lard (R. S. W.) tcees.. 775 734 1,572 
Lard (refined), tons.... 1,976 2,295 3,252 

Imports into Liverpool for the month 
of May: 

Bacon, including shldrs., boxes, 16,066. 

Hams, lbs., 11,634. 

Lard, cwt., 63,948. 

The approximate weekly consumption 
ex Liverpool stocks is given below: 

Bacon, Hams, Lard, 
boxes, boxes. tons. 

Meer WD 5 b.6-d600:054.000'8 4,037 2,363 793 
SD Sn ae woe ab oe 4,500 2,84 775 
_. A ER ee 6,078 3,618 615 

BRYNE SPRAY SYSTEMS 
for Hog and Beef Coolers 

Designed and Furnished Complete 
B I N K SPRAY EQUIPMENT CO. 

3007 Carroll Ave., Chicago 

1 to 25 tons 

THE ARCTIC JUNIOR 
has proven its superior qualities 
to others. Let it prove itself to 

YOU 
‘Te awe Lhe Arctic Ice Machine Co. 

Built in capacities of from CANTON, OHIO 
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Making Packer’s Collections 
(Continued from page 20.) 

His customers expect it and cooper- 
ate with him. This is what he says 
about his practices: 

Editor THE NATIONAL PROVISIONER: 

Your letter received in regard to my 

personal opinion on the question, “Does 

a salesman queer himself with his custo- 

mer by making collections before attempt- 

ing to sell to customers?” 
My honest and sincere opinion is em- 

phatically, “No.” 

Two Classes of Customers. 

There are two classes of customers I’ve 

always thought not distantly related, and 

that is the customer who starts post-dating 

checks, and the other who gets so indig- 

nant when presented with a statement. 

It has been my experience that the real 

business man, the successful merchant or 

butcher, invariably asks for the statement 

himself, before any mention is made of 

products, prices, etc. 

Of course, there are all types of men in 

business as in every walk of life. Believe 

some of the supposed wrath, or bad will, 

aroused in the indignant type is caused by 

his own misgivings and suspicion that the 

salesman doubts his credit and is demand- 

ing payment for last goods received. Such 
gentlemen should realize and know that 

the transaction isn’t completed until the 

goods are paid for. 

The Indignant Retailer. 

As an illustration: Some time ago I was 

sent to relieve Mr. — for a period of 

weeks. At a certain town a small dealer 

became highly insulted because I had the 
real unadulterated gall to flash a statement 

on him the first thing. He was besides 

himself with rage and gave me a real good 

call to relieve himself. 

Then he politely told me that if I was on 

that territory regularly, that he and I 

would do very little business together. 

Said the regular salesman let his account 

run .for several weeks and what a dandy 

fellow he was. I admitted he was a very 

likeable young man. 

1 didn’t apologize for presenting state- 

ment, but simply stated our terms, that the 

other salesman was very lenient, and I 

suggested that this small dealer get on the 

band wagon with the rest of the business 
men by paying his account regularly. 

“Keep your credit good,” I told him should 

be, along with honesty, the paramount 

stones in the foundation of his business, 

because they pay dividends. 
He told me he ran his own business, was 

still strutting around like a ruffled pea- 

cock, and his very attitude aroused my 

suspicion, 

Found He Was on C. O. D. Basis. 

Upon questioning several other sales- 

men calling upon this supersensitive 

“cent,” I found that he was nothing but 

absolutely C. O. D. with their firms. 
As a whole I have experienced very little 

trouble with my trade, and I do present 

statement first and sell after as it is a habit 

with me, and in like manner has become 

habitual with my customers to expect it. 
In other words, I think it shows the 

finest kind of cooperative spirit and sound 

THE NATIONAL PROVISIONER 

croc SPRAYS 
With inlet and outlet of equal 

size there is little tendency to 
clog. Thick metal at orifice in- 
sures long wear. Proper construc- 

tion produces even spray. Cost 
very low. 

You can select 4%” nozzle to de- 
liver, say, 4, 6, 7, 10, 24, 37, 56, 
120 or 150 gal. per hr. based on 30 
Ibs. pressure. Will operate to 10 
Ibs. and under. 

Write for prices and bulletin 6-AA 

Monarch Mfg. Works, Inc. 
3300 N. Salmon St., Philadelphia, Pa. 

For BRINE 
business methods to have a dealer beat 

you to the draw and say, “Where’s my 

statement?” 

The opinions of those who believe that 
collection of money due should be deferred 
until after an order is booked, and those who 
feel that there is not set rule to be followed, 
will appear in an early issue of THE NA- 
TIONAL PROVISIONER. 

The reasons back of this judgment on the 
part of the individual sales and credit man- 
agers will be given, and these include much 
valuable information for sales forces. 

—_@—_ 

Carcass beef sells chiefly on its good 

looks. What ruins the looks of a car- 

cass? How should the carcass “split- 

ter” work to prevent this? Ask THE 

BLUE BOOK, the “Packer’s Encyclo- 

pedia.” 

The York full automatic 
self-contained refrigerat- 
ing unit is designed to 

meet the requirements of 

the butcher and meat 
dealer. | 

Tt is the last word in me- 

chanical refrigeration and 
can be relied upon to 

furnish constant dry cold 

to your storage boxes and 
counters. 

We have just prepared 
our Bulletin 86, which 
fully describes this equip- 
ment. It’s informative. 
Won’t you let us send you 

a copy of this booklet? 
Just send in your name. 
There is no obligation. 

YORK “22-5 
York, Penna. 

13-19% Solid 
13% Flake 

A commerical produet of highest quality. 
Manufactured especially for the refriger- 
ation trade. 

Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 

eration Table on request. 
= 

Stocks in principal Commercial Centers 

THE DOW CHEMICAL COMPANY 
Midland Michigan 

: New wore Samer KOv is 

FE =< 

When You Write 

The Advertiser 

Mention 

THE NATIONAL PROVISIONER 
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Chicago Section 
President Joseph M. Emmart, of the 

Emmart Packing Co., Louisviile, Ky. ., Was 
a Chicago visitor during the week. 

Ernst Terhardt, Detroit, Mich., a lead- 
ing dealer in meats, game, poultry, etc., 
was in the city this week on business. 

Charles Knight, vice-president, and Karl 
Zach, general manager, of the Louisville 
Provision Co., Louisville, Ky., were in the 
city this week. 

A. Wallmo, of the provision department 
of Jacob E. Decker & Sons Co., Mason 
City, Ia., was seen on the Board of Trade 
late in the week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 34,501 cattle, 14,413 calves, 59,149 
hogs and 29,930 sheep. 

E. Bartel, head of L. Bartel & Co., New 
York City, well-known provision dealers, 
stopped off in Chicago late last week in 
the course of a Western trip. 

C. A. Briggs, livestock weight super- 
visor of the U. S. Department of Agricul- 
ture, passed through the city late last 
week on his way to the Pacific Coast. 

Grant L. Talley, vice-president in charge 
of purchases and maintenance, of the 
Jacob Dold Packing Co., Buffalo, N. Y., 
was a Chicago visitor during the week. 

J. S. Hoffman, president of the J. S 
Hoffman Company, Inc., plans to leave 
the city on Sunday, June 13, for a brief 
visit to the company’s New York office. 

Provision shipments from Chicago for 
the week ending June 5, 1926, with com- 
parisons, are reported as follows: 

Cor week, 
Last week Prev. week 925 

Cured meats, Ib. ..15,224,000 18,039,000 16,407,000 
Fresh meats, Ibs. 111,000 = 37,108,000 = 40,684,000 
oS eae 5,768,000 5,706,000 10,853,000 

Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 

ending Saturday, June 5, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 10@14c; steers, com- 
mon to medium, 13@15.50c; steers, good 
to choice, 16@20c; and averaged 14.09 
cents per pound, 

Sentence Sermons 
Written for THE NATIONAL PROVISIONER 

by Roy L. Smith. 

I NEVER KNEW ANY MAN— 

—Who regretted the time he spent 
getting a better education. 

—Who was ever ruined by curbing 
expensive habits. 

—Who ever received a greater com- 
pliment than his wife’s consent 
to marry him. 

—Who improved his standing with 
the firm by telling the boss 
where to head in. 

—Who increased his self respect by 
starting a fight. 

—Who —e such progress in busi- 
ness by living a fast life. 

—Who permanently helped his busi- 
ness by exaggerated advertising. 

W. C. Davis, marketing specialist of the 
U. S. Bureau of Agricultural Economics, 
spent a few days in the city this week. He 
was one of the principal speakers at the 
convention of Illinois +etailers, held in 
Champaign, Ill., and returned to Washing- 
ton on Wednesday. 

On Wednesday of this week President 
Frank A. Hunter, of the East Side Pack- 
ing Company, E. St. Louis, Illinois, equal- 
led the record of 74 made the week previ- 
ous by Louis Dennig, of the St. Louis In- 
dependent Packing Co., on one of the St. 
Louis golf courses. The W ednesday after- 
noon games of the St. Louis packers are 
developing a new set of golf stars. 

Among the packers who attended the 
meeting of regional chairmen at the offi- 

H. ©. GARDNER F. A, LINDBEEG 
GARDNER & LINDBERG 

pitt lly 
Mechanical, Electrical, Architectural 

SPECIALTIES, Packing Flants, Gola Storage, 
its, Power Install- 

ations, Tavest 
1184 Marquette Bldg. CHICAGO 

Packing House Products 
Oldest Brokers in Our Line 

Tallow 

H. P, Henschien R. J. McLaren 

HENSCHIEN & McLAREN 
Architects 

1637 Prairie Ave. Chicago, IIl. 
PACKING PLANTS AND COLD STORAGE 

CONSTRUCTION 

Provisions 

Oils 

Carcass Beef—P. 8. Lard—Green Pork 

Boneless Beef—Ref. Lard—Cured Pork 

Quick Reliable Service Guaranteed 

Bight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 

ces of the Institute of American Meat 
Packers last week were John J. Felin, 
president of John J. Felin & Co., Inc; 
Geo. N. Meyer, aneencosy-Seenauent of the 
Fried & Reineman Packing Co., Pitts- 
burgh, Pa.; J. G. Cownie, of the Jacob 
Dold Packing Co:, Buffalo, N. Y¥.° 8. F. 
Nash, president of the Cleveland Pro- 
vision Co., Cleveland, Ohio; E. F. Rath 
and R. A. Rath, of the Rath Packing Co., 
Waterloo, Ia.; Jay E. Decker, president 
of Jacob E. Decker & Sons Co., Mason 
City, Ia.; Wm. Diesing, Omaha, Nebr., 
head of the beef department, Cudahy 
Packing Co., and others. 

esa 

TEXAS GIRL WINS MEAT CONTEST 

Texas, Oklahoma, North Carolina, and 

New Jersey carried off the four university 
scholarships offered in the third national 

meat story contest of the National Live 

Stock and Meat Board. 

To Texas went the greatest honor with 

the selection of Miss Ardis Wilden of 

El Paso as champion of the western dis- 

trict and of the entire United States. The 

three other major winners were Miss 

Spurgin, Tulsa, Okla., central 

champion; Miss Otelia Crawford, Hayes- 

ville, N. C., southern champion, and, Miss 
Margaret Gindhart, Hartford, N. J., east- 
ern champion. The field of competition 
exceeded 10,000 high-school girls, repre- 
senting every state. 

Winners in this annual contest were 
selected by a committee of judges com- 
posed of Dr. Louise Stanley, chief of the 
Bureau of Home Economics, U. S. Depart- 
ment of Agriculture, chairman; Miss iis. 
garet Fedde, chairman of the depart- 
ment of home economics, University of 
Nebraska, and Miss Marie Sellers, home 
bureau editor of “Pictorial Review.” _ 

The committee has just completed its 
deliberations after reading and grading 
the more than 10,000 stories, which came 
from every state. Comment of the judges 
was quite complimentary to the contest- 
ants. The material in general showed 
that meat is playing a very important part 

in the study of home economics, they 
said. : 
The contest is held annually to assist 

in broadening the study of meat in high- 
school home economics classes, according 
to R. C. Pollock, general manager of the 
Board. Teachers agree that. it offers a 
splendid means of stimulating interest 
among students and hundreds of them co- 
operated in making it a success, said Mr. 
Pollock. 

Agnes 

D. |. Davis and Associates 
624 South Michigan Avenue 

CHICAGO, ILL. 

Fred J. Anders Chas. H. Reimers 

ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

$14 Erie Bldg. Packing House 

Cleveland, O. Specialists 

C. W. RILEY, Jr. 
BROKER 

2109 Union Central Bidg., Cincinnati, O. 

Provisions, Oils, Greases and Tallows 
Offerings Solicited 

George F. Pine Walter L. Munnecke 

Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work. 

sw Mervty Detroit, Mich. ™ cere 

M. P. BURT & COMPANY 
Engineers & Architects 

Packinghoeuse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 

206-7 Falls Bidg., MEMPHIS, TENN. 

PACKERS ARCHITECTURAL & ENGINEERING CO. 
WILLIAM H. KNEHANS, Chief Engineer 

ABATTOIR PACKING AND COLD STORAGE PLANTS 

Manhattan Building, Chicago, IIl. Cable Address, Pacarco 
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June 12, 1926. 

MEAT STUDENTS GIVEN DINNER. 

The first annual dinner for certificate 
holders of the 1925-26 class in Packing- 

house Practice, given by the Cincinnati 

Meat Packers’ Association, was held at 

the Cincinnati Club last Wednesday eve- 
ning. An excellent dinner was provided, 

and everyone enjoyed both the meal and 

the talks that followed. 

Professor V .H. Drufner, Supervisor 

of Evening Courses, University of Cin- 

cinnati, addressed the assemblage, and 

covered in detail the work that had been 

accomplished and also’ outlined the 

courses for 1926-27, which are open to 

registration, not only to those connected 

with the packing industry, but to the 

public at large. 

Professor Drufner thanked the mem- 

bers of the class for their interest, and 

paid tribute to the Institute of American 

Meat Packers, as well as the Cincinnati 

Meat Packers’ Association and the in- 

structors, for the wonderful cooperation 

extended in making a success of the 

courses in Packing House Practices. 

The class was started in September, 

1925, by the University of Cincinnati, in 

conjunction with the Institute of Amer- 

ican Meat Packers and the Cincinnati 

Meat Packers’ Association, and was an 
unqualified success from the start. 
The first semester was devoted to Pork 

Operations, and the second to Beef Oper- 
ations; with special lectures during both 
courses by experts from the Institute of 
American Meat Packers. 

Professor George D. McLaughlin of the 
University of Cincinnati gave a special 
lecture during Beef Operations on the 
handling, curing and tanning of hides in 
the United States as well as foreign coun- 
tries. 
The following packing concerns are 

members of the Cincinnati Meat Packers’ 
Association: John Hoffmann’s Sons Co., 
Ideal Packing Co., Kroger Grocery & 
Baking Co., Lohrey Packing Co., 
Maescher & Co., H. H. Meyer Packing 
Co., A. Sander Packing Co., The J. & F. 
Schroth Packing Co., and Jacob Vogel & 
Son. 

Fifty students received certificates 
showing that they had successfully com- 
pleted the course. 

a 

MORE MEAT EATEN IN MARCH. 

A great deal more federally inspected 

meat was eaten in the United States in 

March, 1926, than in the preceding month, 

according to figures compiled by the U. S. 

Department of Agriculture. 

The March total was 1,014,000,000 Ibs., 

compared with 865,000,000 Ibs. in Febru- 

ary. The March per capita consumption 

was 89 lIbs., against 7.6 lbs. the previous 

month, an increase of 1.3 per cent. The 

figure for March, 1925, was 8.3 lbs., or 

about the same as this year. 

All classes of meat shared in the in- 

crease, pork showing the greatest amount. 

Beef and veal consumption in March, 

1926, amounted to 455,000,000 Ibs., com- 

pared to 397,000,000 Ibs. in February; 
pork, 511,000,000 Ibs., against 427,000,000 
Ibs. the previous month; and lamb and 
mutton, 48,000,000 Ibs., compared with 
40,000,000 Ibs. in February. 
The per capita ass Sgr gm was as fol- 

lows: Beef and veal, 4.0 Ibs. in March; 
3.5 Ibs. in A abr Pork, 4.5 Ibs. in 
March; 3.7 lbs. in February. Lamb and 
mutton, 0.4 Ib. in March; 0.3 Ib. in Febru- 
ary. 
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TALENT IN THE MEAT TRADE. 

Of those who are fond of that column 

in the Chicago. Tribune known as “A Line 

O’ Type or Two,” or “The Line,” for short, 

and who read it faithfully if not religiously, 

few if any have known that the frequent 

contributor of delightful verse who signs 

himself “Le Mousquetaire’’ was a member 
of the packing industry. 

One of “Le Mousquetaire’s” contribu- 
tions extolling the beauties of the new 
Tribune tower was so highly appreciated 
by that newspaper’s proprietors that it was 

SHAFTO DENE. 

carved in stone on the side of the new 
Tribune building. The carving was only 
recently completed, and it was unveiled 
last week in the presence of “The Line’s” 
conductor and a group of his most famous 
contributors, including “Le Mousquetaire.” 

The real name of the latter—the name 
on which he draws salary from Armour 
and Company as assistant manager of Chi- 
cago city branch houses—is Shafto Dene. 
Mr. Dene can write verse as successfuly 
as he can check city meat salesmen, as is 
indicated by the verses referred to, which 
are as follows: 

THE TRIBUNE TOWER. 
Dusk gray, sky kissed, soaring arches 

Springing from earth to heights of cloud, 

Free as the winds that blow the marches, 

Stately as any castle proud. 

Parapets tipped with silver lances 

Keep gleaming vigil beneath the moon 

Ly starlight a softer beauty entrances, 
A faery palace of pale mist hewn, 

Rising serenely beside the lake, 
Flushed with the rose of the early -dawn, 

Like a lovely goddess but just awake 

Poised at the note of a woodland song. 

Day—and a sentinel bravely standing 

Revealed in a panoply of light, 

Towering, watching, guarding, commanding, 
A banner in stone, a symbol of might! 

—LE MOUSQUETAIRE. 
~ Qe 

PACKER TO WED OPERA STAR. 
An engagement of unusual interest to 

the meat packing industry was announced 

this week in the betrothal of Charles H. 

Swift, vice-president of Swift & Company, 
and Miss Claire Dux, famous lyric soprano, 

Mr. Swift, who is a leading figure in 
the packing world, is also well known 
in the world of music, and has done much 
to foster the development of musical ap- 
preciation in Chicago. ‘ Miss Dux made 
her opera debut in Cologne, Germany, in 
1907, and has been a member of the Chi- 
cago Civic Opera for some time. 

CHICAGO LIVESTOCK. 
RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 
Tues., June 
Wed., June 
Thur., June 
Fri., June 4 
Sat. June 5 

13,586 11,815 
28,991 12,254 
14,766 7,435 
2,673 6,359 . 

Totals last week.. 59,721 19,172 118,863 65,830 
Previous week .... 55,293 17,927 127,063 39,864 
pi Rae 51,027 19,802 141,694 70,373 
Two years ago..... 53,789 16,556 182,679 75,155 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 

Mon., May 31....... 5,617 ‘see 9,066 395 
Tues., June 1....... 3,057 1 5,900 1,624 
Wed., June 2....... 4,151 aude 4,846 2,191 
Ss RN Os cca ews 2,612 = aces 3,389 2,114 
Pri., June 4......:. 1,254 +4 5,100 1,951 
ee ee 210 eae 758 Gese 

Totals last week. .16,908 5 29,059 8,275 
Previous week ...... 16,141 196 27,453 4,609 
pO a ee 11,948 47 =. 31,062 4,597 
Two years ago...... 18,067 120 3=640,881 10,578 

Receipts at Chicago Stock Yards thus far this year 
to June %, with comparative, totals: 

1926. 1925. 
Beat cuccvessnce wa ewewees 1,293,483 1,234,435 

ee ere eee 356,253 424,462 
MED itt on caw uid oman ce eet haes <0 3,273,014 4,008,215 

Mis dyin bea A Seceacswaed pon 1,745,705 1,665,511 

Combined weekly hog receipts at eleven markets 
for week ending June 5, with comparisons: 

Week. Year to date. 
Week ending June 5........... 487,000 12,690,000 
UOTE WOME 6 ovcviccrricces 509, ae -- -eamelans 

p 14,992,000 
92 s 18,098,000 
DM EDCEL CS Vedis ee ea clea hee nage Os 807, 000 17,292,000 
MGT Sut EOteructnaradecoauetnd 620,000 12,845,000 

Combined receipts at seven markets for the week 
ending June 5, with comparisons: 

*Cattle. Hogs. Sheep. 
Week ending June 5.. x 201,000 419,000 194,000 
Previous week 192,000 439,000 143,000 
ME TH a banied vik ws 0.6mm U 164" 000 507,000 162,000 
ES Ce ee 1,176,000 593,000 180,000 
DE Pin veceesnnseee ces 1 "197,000 671,000 140,000 
BES 6 sic cneeviswieue's wens 1,173,000 497,000 196,000 

Combined receipts at seven points for 1926 to June 
5, 1926, with comparisons: 

*Cattle. Hogs. Sheep. 
1926 4,201,000 10,405,000 4,409,000 
1925 ,966,000 12,805,000 4,209,000 
Ea S.n dela scnguisceted 4,137,000 14,982,000 4,035,000 
WE ees cody Caecel- de dls 4,142,000 14,377,000 4,370,000 
1922... we eee eee ee es + ,804,000 10,497,000 3,964,000 

*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts average fe lt a 
top and average prices for hogs, with compariso 

Average 
Number weight——Prices—— 

received. lbs. Top. Average. 
Oe MOO io cc's acca 121,200 $14.65 $13.90 
Pre a week 14.55 18.90 

12.45 12,05 
7.50 7.20 
7.35 6.95 

11,00 10.55 
8.50 8.05 

AV: ROME ROR oie caress 173,000 238 $ 9.35 $ 8.95 

*Receipts and average weights for week ending 
June 5, 1926, unofficial. 

WEEKLY AVERAGE PRICH OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 
*Week ending June 5...$ 9.60 $13.90 $ 6. 50 $16.00 ° 
Previous week 9.15 13.90 7. 10 15.55 
i RD rere 10.40 12.05 5 13.00 

RR Rai te deus 6 damhee tae 9.45 7.20 13.60 
BUD hia Ch: 6.0156 6-8 OAR. b a eb 4l8 10.05 6.95 13.65 
BE hi hig 446k eae Kt 8.85 10.55 12.15 
TREE, aocecesesaddseetnes 8.05 8.05 11.75 

BIG TR We ik ia ceune $ 9.65 $ 8.95 $5.90 $12.85 

Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 

Cattle. Hogs. Sheep. 

*Week ending June 5... oe 90,900 58,900 
Previous week 99,610 35,255 
RRMnss vad ess ance sieanas , 110,632 65,776 
ji AEE ere Cee ee . 141,798 64,576 

RES oa Wane aiolaseu tind ; 188,636 42,809 

*Saturday, June 5, estimated. 

Chicago a hog slaughters for the week end- 
ing June 5, 192¢ 

APMOUE B CG. once cs cvcccdvcvccscccccsvectevese 
Anglo-American 
Swift & Co 
Hammond & Co 
Morris & Co 
Wilson & Co... 
Boyd-Lunham 
Western Pkg. 
Roberts & Oak... c.cccccccdcccsecsvsecsccece 3,700 
Tg SPT eee ae tr  rr eto 3,600 
Independent Pkg. C0.........cceeeeceeeeeceees 4,100 
Hremman PRG. C0, .. 00. ccccccsccccesccceccees 5,900 
Agar Pkg. Co... 2,10 
OGM ie iba vcciddewctesedadiwas denen ges actus y 

WORE vo. dic Fac cin ccc cecccsacvesescvsiessasteusys 
Previous week 
SOE Gy ede coc cancaveccs ones th savevbscacamasas 
SOG i pao scccewdsu éasccdntedssenagtedpe tated 
PRET eer eee 

(For Chicago livestock prices see page 41.) 
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Chicago Provision Markets 
seported by THE NATIONAL PROVISIONER DAILY MARKET 

SERVICE 

CASH PRICES. 

Based on Actual Carlot Trading, Thursday, 
June 10, 1926. 

Green Meats. 

Regular Hams— 
8-10 lbs. 

10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-18 Jbs. 
18-20 Ibs. 

Skinned Hams— 

14-16 Ibe. 
16-18 Ibs. 
18-20 Ibs. 
20-22 Ibs. 
22-24 Ibs. 
24-26 Ibs. 
25-30 Ibs. 

Picnics— 
4- 6 Ibs. 
6- & Ibs. 

&-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 

Bellies—(Square cut and seedless) 
6- 8 Ibs. avg 

8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 

Regular Hams— 
8-10 Ibs. avg. 

10-12 Ibs. ave. 
12-14 Ibs. avg. 
14-16 Ibs. avg. 
16-18 !bs. avg. . 
i i Ce aces ssveees kien 

Boiling Hams—(house run) 
16-18 Ibs. avg....... 
18-20 Ibs. ave. Seen aces jaahewoc 
NS an ay ke tam esha ya 6 O56 

Skinned Hams— 
14-16 lbs. avg 
16-18 Ibs. avg. 
18-20 Ibs. avg. 
20-22 Ibs, avg. 

22-24 Ibs. avg 
24-26 Ibs. ave 
25-30 Ibs. ave 

Picnics— 
PTE, oo sob Seadeshaseneebesas ce 
6- & Ibs. 
&-10 Ibs. 

10-12 Ibs. arg 

12-14 lbs. avg 

Bellies— (square 
ee A Es one sci nsecdenesdee 
&-10 Ibs. avg 

16-12 Ibs. avg... 
12-14 Ibs. ave 
RO-OG BOO; BVE. oo cn cc ccccsccsers 

Dry Salt Meats. 

Extra short clears, / 
Extra short ribs, 35/45 
Regular plates, 6-8 : 
Clear plates, 4-6.. 
Jowl butts 

Fat Backs— 
8-10 Ibs. 

10-12 Ibs. 
2-14 Ibs. 

14-16 Ibs. 
16-18 Ibs, 
18-20 Ibs. B-. 

20-25 Ibs. ave 

Clear Bellies- 
14-16 Ibs. avg. 
16-18 Ibs. avg.. 

Ibs. ave 
Ibs. ave.. 
Ibs. avg. 
Ibs. avg... 
Ibs. avg.. 

40-50 Ibs. avg... 

PURE VINEGARS 

N & € OMPANY 

a3v 
a 30 
@a30 
aw 
@ 28 
a2 
a2 

@20\% 

aly 
@1i% 
aliy 
ali 

@31\y 

fal: 
ail3% 

fal4 
ais 
fal4\% 
14% 
ais 
alb\% 

@i5% 

fa2l 
@ 20% 
20% 
alos 
alloy 
aio 

18% 
ais% 

SATURDAY, JUNE 5, 1926. 

Open. High. Low. Close. 
LARD— 

July 16.75 16.65 16.75 
Sept 16.97 16.85 16.97 
Oct. 16.95 16.85 16.95 

CLEAR BELLIES— 

July 19.05 18.95 19.05 

Sept. 19.17 19.05 19.17 

SHORT RIBS— 

LO ery 17.95 .05 17.95 18.05 
SS 17.80 17.87 17.80 17.87 

MONDAY, JUNE 7, 1926. 

Open. High. Low. Close 

LARD 

ere 16.821 17.00 16.75-77% 16.92% 
Di sn sass) a9 edie “a 17.07%n 
Sept. ..17.05-00 = 17.20 17.00 17,15 
Oct. ..-17.02%-00 17.17% 17.00 17.15 

CLEAR BELLIES— 

0 OE. wey caw 19.15b 
SESE ee Got BY 19.35b 
eae 19.20 19.20 19.20 19.20 

SHORT RIBS 

July tase 18.37% 18.10 18.37'4b 
BR. Sa daut 18.25 18.25 18.20 18.25 

TUESDAY, JUNE. 8, 1926. 

Open. High. Low. 
LARD— 

July .....17.02%-07% 
Aug .* 

Sept 17.47 
Oct 17.45 

CLEAR BELLIES— 

July psu seeen 19.40 ie 
Sept. : eae 19.50ax 

SHORT RIBS 

July os ane 18.70 -18.60 18.65b 

Sept. .. 18.35 18.45 18.35 18.45b 

WEDNESDAY, JUNE 9, 1926. 

Open. High. Low. Close. 

LARD— 

July 16.87% 16.92% 
Aug. .... reiee 17.10n 
Sept. 17.10 17.17% 
Oct. 17.10 17.17% 

CLEAR BELLIES— 

July oie eee es 19, 80ax 

MMS Yonocoe 19.50 19,50 19.40 19.45b 
i cnasacn 5055 se wre 19.25n 

SHORT RIBS— 

TANF ncccces seve cee Saas 18.65n 

Sept S45 18.45 18.45 18.45 

THURSDAY, JUNE 10, 1925, 

Open. High. Low. Close. 
LARD— 

July .. + 16.05 16.97 16.72% 
Aug - 

FUTURE PRICES. 
Official Board of Trade Range of Prices. 

July 19.30 19.30 
oO Ee ee! 19.45 19.45 5 
Oct. 18,05n 

SHORT RIBS— 

July 18.50 18.50 18.50 18.50 

Sept 18.15 18.15 18.15 18.15 

FRIDAY, JUNE 11, 1926. 

Open. High. Low. Close. 

LARD— 

July 16.65-62%, 16.921 16.021 16.65ax 
Aug pe ease . .. 16.75n 

Sept .. 16.00 17.15 16.99 16.85 

Oct 16.90-82% 17.17% 16.82% 16.82% 
Jan ie eos : 15.20b 

CLEAR BELLIES 

July ... 19.05 19.05 19.05 19.05 

Sept. 19.2 
Oct. 19.05n 

SHORT RIBS 

July 18.50 18.50 18.50 18.50 
Sept. 18.15 18.25 17.05 17.95 

H. G. S. 
Packing House White Paint 

Harry G. Sargent Paint Co. 

502 Mass. Ave., INDIANAPOLIS, IND. 

June 12, 1926. 

CHICAGO HOG PURCHASES. 

Purchases of hogs by Chicago packers 
for the week ending Thursday, June 10, 
1926, with comparisons, were as follows: 

Week 
ending Prev. 

June 10. week. 

PINE SE TW sik oi ane x 
Anglo-Amer. Prov. Co... 
aw ae 
G. H. Hammond Co. 
Morris & Co........ 
Wilson & Co....... 
Loyd-Lunham Co. .... 
Western Pkg. & Prov. 
Roberts & Oake......... 
Baler & Tart... ...6s.0 
Independent Packing Co. 
Brennan Packing Co.... 
Agar Packing Co 

Cor. 
week, 

1925. 

10,430 
4,989 

2 
,162 

pee S we se 1,500 

| eS ere 86,081 

MEATS. 

Beef. 
No. 1 No.2. No. 3. 

tib roast, heavy end.......... 25 22 12 
Rib roast, light end.. i‘. ae 28 20 
Chuck roast ......... . we 20 14 
Steaks, round ......... 45 35 20 
Steaks, sirloin, first cut. 40 32 22 
Steaks, porterhouse 50 37 25 
Steaks, flank ........ 28 25 18 
OCT GLOW, CHUCK ..0ccscccecs 20 18 124% 
Corned briskets, boneless ...... 24 22 18 
Corned plates ...ccccscssecs - 12 10 
Corned rumps, boneless 25 22 18 

Lamb. 

Good Com 
REUONMIOID 6.5165: 6:0.6040.68 405-03 60 30 
SEE: caicecs ws Wh sso Sue RR eae o 55 35 
DD dupa s bak eee nee ee Msc 20 15 
PP err errs. 25 
Chops, ribs and loin............ 70 30 

DMGR  dvccrcbesevessciovessncees 
ME. 6iedsawkiwe hanced 
scene, MOI ee 
Chops, rib and loin 

SOUR, WHO, GOLD BIB icc cc ccscecescsvececs 34 @36 
Te RS er ere 32 @34 
TGERR, WHORE, TREPLE OVS. cs ce cccccccccvess 30 @32 
Loins, whole, 14 and over.............ee00. 28 @30 
CE 0650009060550 0900440068 00 00sb00 40405 35 @40 
 s0irbs gi oda ees ees Nw nas bene wena a @25 
DE Gan gh coweabee os es eniede eos 050056 08406 230 
Spareribs 25 
Hocks Sieae @l4 
Leaf lard, unrendered ...........cccceeees @l4 

Hindquarters 
Forequarters 
Legs 
Breasts 2. cnccccccscccs 
ENED ss 0500 e060 6s escssnnesaes 
CUtlets ccccccccccvccccccccscccccccccscccce 

BPD GU DOOR COGS ove ccc k ve sny ses vevecses @40 

Butchers’ Offal 
BN nc kccncewsys cesses besncsccn sete wsese @6 
Bhop fat ..crcicccccccccscccccvscccscvvess @ 3 
OEE, WEE DOW WBes cece se seccvssecetses @50 
Calf skins .. a15 

/ ea @13 
DMN: . cede sites 4S ase S sade cos ReeeL aeenEee @12 

CURING MATERIALS. 
Bbis. Sacks. 

Nitrite of Soda, 1. c. 1. Chicago..... ery. | 

Double refined saltpetre, gran., l. c. L..... 6% 6% 

CO Ss dv on vee cesses sess sn er se ¥uness S i% 
Double refined nitrate of soda, f. 0. b. 

N. Y ee, ahaa neuy es « 3% 3% 

Less than carloads, granulated......... 4% 4 

RNIN. casa sccewscewcceeccssesbidsesce 5% 5 

Kegs, 100@130 lbs., le more. 

Boric acid, in carloads, powdered, in bbls. 9 8% 

Crystal to powdered, in bblis., in 5-ton 
SS NS Selo chaechbous6-s¢%n510.60 00 5% 9% 9% 

In bbls. in less than 5-ton lots......... 9% 10 

Borax, carloads, powdered, in bbls....... 5 4% 

In ton lots, gran. or powdered, in bbls. 5% 5 

Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 

BE aida ccsiewhet a baceek nes Khe ps Lew esipeay $ 7.40 

Medium, car lots, per ton, f.o.b. Chicago, 

Ee re eres Ser hee TT eee Ce rey I 9.10 

Rock, car lots, per ton, f. 0. b. Chicago..... 8.30 

Sugar— 

Raw eugar, 06 basis... . 2.0... cccesscccee @4.35 

Second sugar, 90 basis 

Syrup, testing 63 and 65 combined sucrose 

@3.95 

. PUNUEE oon 00d kien 0 6'0.45 00919 0.045 0.06:0500 @31 

Standard granulated f.o.b. refiners (2%)... @5.70 

Plantation granulated f.o.b. New Orleans 
BOBS CBI) oc cccancceveccrcvessseveceasoveseses None 
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CHICAGO MARKET PRICES 
WHOLESALE FRESH MEATS. 

Prime native steers..........17 
Good native - piece. 
Mediom ernie + 

Steer Loins, No. 1........-. 

Steer Short Loins, No. 1..... 

ee eee ev er eee Oe ae Steer Loin Ends oh dla 
Steer Loin Ends, No. 2...... 

Strip Loins, No. 1, boneless. . 

Sirloin Butts, No. 1... 
Sirloin Butts, No. 2.... 
Sirloin Butts, No. 3.... 
Beef Tenderloins, No. 1 
Beef Tenderloins, No. 2 

ods. 
Hanging Tenderloins. 

Beef Sealand. 

Veal Products. 

Lamb Tongues, each 
Lamb Kidneys, per Ib 
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DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton....... gz 
Country style sausage, fresh in link....... 21 
Sonat style sausage, fresh in bulk....... @i19 
Country style sausage, smoked............. 25 
Mixed sausage, fresh. 
Frankfurts in pork casings @20 
traosfurts in sheep casings..... a2. 
Bologna in beef bungs, choice... @19 
tiolowna in heef middles, choice. eateece @iys 
Bologna in cloth, paraffined, choice.......+- @l17 
Livcr sausage in hog bungs..... oe @2: 
Liver sausage in beef round: 1 
VIR CORE os i cccccencentees . 18 
New England luncheon specialty. iain caved @29 
Liberty luncheon specialty. ............+6. Q2 
Minced luncheon he saad SO ee ee ae @ij 
TONQUe SAUSAGE... ..ccccccccccsvecccsecees 2 
Nived saneage....... eecene Cccccccccccecces @ia 

Polish sausage ...... oseeccesece seecencevees @19 
BOUSE ..cccceree eecccccceccccs eoeseveccces @is 

DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. aia 
Cervelat, new condition, in hog bungs. @24 
Cervelat, new condition, in beef middles. ; 24 
Theringer Cervelat «osc cccccccceccccceses a27 
a EPO rie Con ee toe ee @32 
oe SOCRE TES FTE TE EEE eT @a3i 
B. C. Salami, choice... ..ccccsccssecccees @50 
Milano Salami, choice, in hog nage. : an 
lk. C. Salami, new condition...... aoe @27 
Frisses, choice, in hog middles @t 
GOON: SIFIG TRIN. 0 occ te ance snes'ses @56 
OME os 5. ca dibes 0's nips esses ce bclnsontu sees @43 
Mortadella, new condition. ............006- a2 
CME | soy inn n4u sets ca tree esas tebegvewes ais 
Tiatian Style RAMS... ccc ccc cesseecesewe a4 
Virginian Gtyle DOWNS. oo. cc veces ccecccnses aso 

SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 

Small tins, 2 to crate............ ER eee $7.00 
Taree. ting: 1 to Crate...crcccccrvcccsccccces - 8.00 

Frankfurt style sausage in sheep casings— 
Saami] tins, 3.00 CEO... rcccsccccccescocces 8.50 

EY SOB OEMIR cosh c caicnanivss 0x 9.50 
Frankfurt style sausage in pork —— 

Small tins, 2 06 CrOte...c.ccosscese eédeceveny 7.50 
Large tins, 1 to CPAte.....ccsccccccccccces .-. 8.50 

Smoked link sausage in pe casings— 
Small tins, 2 to crate. 
Large tins, 1 to crate.... ee ee er CE 

SAUSAGE MATERIALS. 
a ay rr 18 @138% 
Special lean pork trimmings.............. fa22 
Extra lean pork trimmings................ a2 
INGUR TONG GETIINER. 6066. ec cececsoccons @1s 

Dy | ere ee seeeee se -18%@14 
Py na ds 6:5 00's os 40 0b 0 cae tie oy 6 Osnee ee R% 
Fancy boneless bull meat (heavy)........ 124@12% 
Boneless chucks 114%@11% 
Shank meat............ Ar) @10% 
No. 1 beef trimmings. @10% 
TOO Pa on ck isc kone sc cendewsnctesteses @ 9% 
CGT COGN, CHUMRINOE occ cciskcs vecscts aio 

Dr. canner cows, 300 Ibs. and up......... @ &% 

Dr. cutters, 400 lbs. and up........ sive anjaeie @ 9% 
Dr. bologna bulls, 500-700 Ibs............. “4G ta 

BOBO BEN. io cess 6cdiee Hevesendesonceccoese’s 
Cured pork tongues (can. trm.).......+.+06- ne 18 

(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 

SAUSAGE CASINGS. 
(F, 0. B, CHICAGO.) 

= rounds, domestic, 180 sets _ tierce, 
Be @29 

Beef rounds, * domestic, “140° sets "per " tlerce, 
WOE BOG cer vckesectcavecavenssias @ 82e 

Beef rounds, a 
WU ovo v tacaes vans ch cceasawieecgas<s @33 

Beef middles, 110 sets, per tierce, per set @1.50 
iiecef bungs, No. 1, 400 pieces per tierce, 
I Ae eS aera @22 

Keef bungs, No. 2, 400 pieces per tierce, 
WOE PEs ob 55.4 cb eee es anevasésacieesyeen @15 

Reef weasands, No. 1, per plece hives eiews ‘@15 
Beef weasands, No. 2, per piece........... @ 6 
Leef bladders, small, per dozen.........-.. @1.45 
fteef hladders, medium, per dozen......... @1.85 
Teef bladders, large, per doz. ........60eees @2.00 
Hog casings, medium, per bal. 100 yds..... @2.25 
tlog casings, narrow, per Ib. f. 0. 8........ @3.00 
Hog middles, without cap, per set.......... @i7j 
Hog middles, with cap, per set............ @on 
Flog DuNgS, CXPOTt ...-ccccccccrceccescces @36 
Hog bungs, large prime @28 
Hog bungs, medinm...... @ 
Hog bungs, small prime... ‘ . @10 
Hog DUNBS, NAFTOW.....cccccccccccccsecees @t 
Hog stomachs, per plece...........seeeeees @ 8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl.........--e cece eeeee $14.00 
Honeycomb tripe, 200-lb. RS oc cs PU Ny 16.00 
Pocket honeycomb tripe, 200-Ib. bbl............ 18.00 
Pork feet, BOOT. DD. .ccocccscccccccccccccvcs 17.50 
Pork tongues, 200-Ib. Dbl. .........eccccccceece 63.00 
Lamb tongues, long cut, 200-Ib. bbl............ 42.00 
Lamb tenenes, short cut, 200-Ib. bbl........... 51.00 

BARRELED PORK AND BEEF. 
Mess pork, regular $40.00 

Family back pork, pieces. . wha 42. 
Family back pork, 35 5 pieces 
Clear back pork, 40 to 50) pieces 
Clear plate pork, 25 to 35) pieces 
Clear plite pork, 35 to 45 pieces. 

Brisket pork a re 
Rean pork ...... ; a etek ae jot a a 28.00 
Plate beef . ; Sais : : 24.50 
Extra plate beef, 200 tb. bbis.. P 26.00 

COOPERAGE. 
Ash pork barrels, black iron hoops... a: 67%@). 72% 
Oak pork barrels, black iron hoops @1.9 

Ash pork barrels, galv. 
White oak ham tierces 
Red oak Jard tierces... 
White oak lard tierces 

« ” 

2.271% @2.30 

8 

cecece coccsccccce 200 
8.50 

i STKOL. 92% 
3.15 

2.47% @2.52% 

OLEOMARGARINE. 
Highest grade natural color animal fat mar 

1 lb. cartons, xarine in 
rr Ey root 

White animal fat margarine im 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago........ 

Nut margarine, 1 Ib. cartons, f.0.b. Chicage. 
(30 and 60 Ib. “nota packed "ta 

© per lb less.) 
Pastry oleomargarine, oon tubs, f.e.b. Chi- 
COMO 2 cccnccccccsceceeeeteccnscecasea ves 

DRY SALT MEATS. 
Extra short clears 
BEN WEIN ok sven salceawecustacncacan 
Short clear middles, 60-Ib. 
Clear bellies, 14@16 Ibs 
Clear bellies, 18@20 Ibs.. 
Clear bellies, 25@30 Ibs 
Rib bellies, 20@2 5 lbs 
Rib bellies, 
Fat backs, 
Fat backs, 12@14 Ibs. 
Fat backs, 14@16 Ibs. 
Regular plates 
Butts 

rolls or peints, 

SI CO. 6 a 6000 08 casgen vers 
10@12 Dt GQcccuunseuasessuee 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 
Skinned hams, fancy, 
Standard regular hams, 

ae. oe RSA ee rer 

Standard bacon, 4@8 Ibs...........00e eens 
Standard bacon, 10@12 lbs.. 
Standard bacon, 12@14 lbs..... ‘ 
Standard bacon strips, 6@7 Ibs........ taes 
— hams, choice, skin on, surplus fat 

0 

Cooked picnics, skin on; surplus fat off.... 
Cooked picnics, skinned; surplus fat off.... 
Cooked loin roll, smoked........ weed e6ue we 

ANIMAL OILS. 
Us WR IN aan nee oe 050, 08S Oe Veet cakes 
Extra winter strained 
Mxtra Yard Ofh. nes cccccscccccees 
Be SE” NS 6.5.0.6 4a hie'e ese asia eann 12 

No. 1 lard oil. sade 
No. 2 lard oil...... 
Pure neatsfoot oil. 
oo ge re rey 

en MAP ererrrerrereri rr ce ce 
ACHES TOHOW Olle ccesccccvcccccccvaves 

LARD (Unrefined). 
Prime, steam, cash tlerees.. 2. .sseiscecs 
Vey eS ere ee ee 
ORO ne Rr rer ee yee . 
a ee crn re eric rae 

LARD (Refined). 
Pure lard, kettle rendered, per Ib., loose... 
Pure lard, tierces w<e re 
CII aes co cans ccucesnsestcasten bees 

OLEO OIL AND STEARINE. 
OlOe OER, ORRIN. ech ca Sic ceiicecdncadsens 13%@13% 
CONN NOI <6 oak so stock ome aaanacaae veel 124%@13% 
I i A GO OO ise ok del oxen ee mes 124%@12% 
Prime No. 2 ole0 Of}.....cccccccce ooecets 12 1 
NO, BF CSG Giccvicccscosscdesopencccetes 114 1% 
Prime oleo stearine, “edible; nominal....... 13% 

TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre....11 
Prime packers, tallow..........+..: ae 
No. 1 tallow, basis 10% f.f.a., 42 titre.. 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 

Choice white grease, max. 4% acid, loose, 
RING fa ua c.osrn 04. G/a c.e Vane nas we ace eee a 11Y%@il2 

I3-White grease, max., 5% acid........... 9 
Yellow grease, 12-16 £.0.08.. 2... cceccvecsese 8 
te ae ee ee re 7 

VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 

SS ERASER RA ane rmiarn see 14 
White, deodorized, in bbls., 
Yellow, deodorized, in bbis............66. 

Soap stock, 50% f.f.a. basis, f.o.b. mills. 
Corn oil in tanks, f.o.b. mills............ 1% 

Cocoanut oil, seller's tank, f.o.b. coast... 

FERTILIZERS. 
Isiood, unground and ground.......... 
eS BP Pee net 
Ground tankage, 
Giround tankage, 
Crushed and unground tankage. 
Ground raw bone per tonm........ 
Ground steam bone per ton..... 
Unground steam bone per ton 

No. 1 horns, 75 lb. average, per ton... 
No, 2 horns, 40 lb. average, per ton... .125. ‘00 

iluofs, blac 4 and striped. . 
FIGOTM. WHERE... ccccacesees 

Reund shin bones, lights -_ med...... 55.00 
HORUY HAs cccdéstscewces 
Light flats ...cccccoces sjanesauaced 
Thigh bones, heavies.......... 
Thigh bones, lights and med 
Ruttock bones..........++ cece 

Note—These quotations apply to No. 

Packed in double bags and carload lots. 

. 94%@10 
. 84@ 9 
Th@ & 

caf. Chicago.164@16% 

- 2 , Be 

Soya bean oil, seller’s tanks, f.0.b. coast..10% 
Oe 10% 

Kefined in bbls., c.a.f. Chicago, nom...... 13% @14% 

3 4.15a 
3.504 3. 

6 to 9%. eke: $.10@ 

6. 00@ 2 

Unground bone tankage per ton......... 18.00@ 22.00 

HORNS, HOOFS AND BONES. 

70. 00@ 75.00 
Round shin bones, heavies....ccesccccce 90.00@ 100.00 

1 product 
which must be assorted, free from grease 5s 
cracks, hard and clean, uniform as to cut an 

Quotations 
on unselected stock will be found tn ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 



Service vs. Cash Markets 
Both Kinds Can Succeed Without 

Competing with Each Other 

What kind of a meat market do 
you run, Mr. Retailer? Is it a “serv- 
ice” store, with a delivery system and 
run on a credit basis, or is it a cash 
and carry shop, featuring low prices? 

There is a big field for both kinds, 
according to one who has made a spe- 
cial study of the situation. And both 
can succeed without hurting the 
other. 

The “service store” caters to those 
who demand choicest quality and spe- 
cial service. Its customers are usually 
those who are willing to pay for this 
service, and who do pay for it in high- 
er prices. 

The cash and carry store bases its 
chief appeal on low prices. It does 
not extend credit nor make deliveries, 
and must watch leaks and wastes 
very carefully. 

Read the following article. It will give 
you some valuable hints, and point out to you 
the advantages and disadvantages of each 
type of market. 

Meeting Competition 
By Elliot Church. 

There are more stores selling meats 

and groceries than there are selling any- 

thing else. 

One reason for this is that meats and 
groceries are necessities. Another reason 

is that a great many people think there 

is a lot of profit in the business. A third 

reason is that not much capital is re- 

quired to start a store, and even less ex- 

perience. 

The result is that a few stores are mak- 

ing a profit. Some more are making ends 

meet. Many others are not breaking 

even. 

The Chain Store Bug-a-Boo. 

Chain stores are not nearly as serious 

competitors of the independent store as 

they are generally considered. As a mat- 

ter of fact, they may prove a greater help 

than a competitor because they tend to 

force out of business the less efficiently 

managed independent store. 

The average chain store gives very 

little service, which means that all the 

service customers are left to the inde- 

pendent stores. These customers who de- 
mand service are more numerous than 

those who are satisfied to do all their 

trading at cash and carry stores. 

There are two ways to meet competi- 

tion. 

One is to render better service than 
other stores. The other is to sell at 

lower prices. 

To render better service the meat mer- 

chant must not only know his business 
thoroughly but he must also know his 

customers. 

Know Your Customers’ Wants. 

He must know what they want and 
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etail Section 
what they don’t want. He must know 

what cuts of meat please them best and 

how they wish these cuts prepared. 

Every order has to be filled exactly as 

the customer wants it filled and must be 

delivered at the exact time it is desired. 
Such a store not only has to extend 

credit, but must maintain a good delivery 
system and have some means of taking 
the orders from the customers with the 
least inconvenience to them. This may 
be done over the telephone, or a man 
may actually call and take the orders. 
The system does not matter so much as 
that the customers are entirely satisfied 
with it. 

Need High Grade Employes. 
The people employed by the retail meat 

dealer operating a store of this class must 
be of a high grade. They must be of a 
type that takes a real interest in the cus- 
tomers and have a real desire to render 
service. 

A store of this type can usually charge 
prices that show a real profit. As a mat- 
ter of fact, the oldest meat dealers in 
any community, those dealers who over 
a long period of years have been uni- 
formly successful, have almost always 
stores of this class. They are catering to 
the people who have the most money and 
are willing to pay for the best service. 

In many a town of fair size there will 
be one store of this type that seems to 
have no competition at all. People trade 
at it because it is considered the best 
meat shop in town. Every cut of meat 
bought there carries with it a certain 
amount of prestige. 

Make Your Store Known for Service. 
Any retail meat dealer who wants to 

place his business on a firm foundation 
and who wants to insure a net profit every 
year can hardly do better than to make 
his store the one rendering the very best 
service. He should cater to those people 
who are willing to pay for service rather 
than to those who want to make each 
dollar go just as far as it possibly can. 

There is no question but that one of 
the best ways to meet competition in 
the retail meat business is to render bet- 
ter service than anyone else renders. But 
it requires more talent to render service 
than it does to sell at low prices. 

Once a clientele of service customers 
has been acquired these customers re- 
main permanent ones to a very great ex- 
tent. As long as they are entirely satis- 
fied with the service they will not ‘trade 
elsewhere. 

Compete on Basis of Price. 
The other way to meet competition is 

to sell at the lowest possible prices. 
Once a reputation is acquired for giving 
better values than anyone else gives, a 
good start has been made toward build- 
ing up a good business. 

In the direction of low prices, how- 
ever, the hazards are considerably greater 
than they are in the direction of good 
service. : 
Low prices mean conducting the busi- 

ness on the most economical basis. The 
margin per dollar of sale is small. Every 
item of expense must be watched and not 
a penny spent that is not absolutely 
necessary. There must be no _ leaks. 
There must be no waste that can pos- 
sibly be avoided. 

Cash customers—and in order to be suc- 
cessful the low price store usually has to 
be a strictly cash store—are not usually 
customers that become attached to any 
one store. They trade where they can 
get the best bargains, the best value for 
their money. Not a very large percent- 

age continue to trade year after year at 
the same store. 

Little Chance fer Service. 
_ To sell at the lowest prices, everything 
in the line of service that can be elimin- 
ated must be eliminated. Extending 
credit costs money in the form of lost 
accounts, keeping books, interest on the 
money tied up in credits, and the process 
of collecting is also an expense. 

A delivery service requires an invest- 
ment in vehicles, more clerical help, and 
items of expense that are somewhat 
variable. 

Therefore, if it is possible to do so, all 
delivery service should be eliminated. In 
fact it must be if the goods are to be 
sold at the lowest prices. 

A good meat cutter has to be paid 
more money than one who merely wraps 
up packages. Therefore, in the store sell- 
ing for cash and at the lowest prices, the 
meat cutters don’t wait on trade. They 
keep busy all the time cutting meat. 
This is put on display and is sold by 
clerks who can be hired at a considerably 
lower salary than the meat cutters. 

Quick Turnover Necessary. 
In the low price store all goods bought 

have to be turned into cash in the shortest 
possible time. Everything should be sold 
to the best advantage and in as quick a 
time after it arrives as possible. 

Since the margin of profit is low, the 
need of frequent inventories is greater. 
At least once a month a complete inven- 
tory of all the stock on hand should be 
taken and a profit and loss sheet made 
up. It is well to adopt some system that 
makes it possible to departmentize the 
store insofar as the bookkeeping is con- 
cerned in order that it can be found on 
just what goods the profits have been 
made and just where, if any, the loss has 
occurred. 
_ Only through close and accurate check- 
ing up can the cost be kept down so low 
that the prices can be maintained at a 
level that attracts business. In a sense 
the bookkeeping has to be more accurate 
and more thorough than it has to be in a 
service store. 

Even a perpetual stock inventory may 
be found desirable. In such an inventory 
cards show exactly how much of each 
item of stock has been purchased and how 
much sold, the balance indicating how 
much is on hand. 

Two Important Points for Success. 

The success of the cash and carry store 
depends more upon two things than upon 
anything else. 

The first is the quick serving of the 
customers when they come in. The cash 
and carry store that keeps the customers 
waiting the least time is the one which, 
other things being equal, will prove the 
most popular. 

The second, and in many ways the most 
important, is accurate bookkeeping. Ac- 
curate bookkeeping, in turn, requires very 
frequent inventories. 

Every penny should be recorded. Every 
week it should be possible to tell with a 
considerable degree of accuracy just what 
has been made or lost. Every month an 
extremely accurate statement should be 
made out. 

Such accurate bookkeeping is necessary 
because without it keeping prices down 
where trade will be attracted and at the 
same time a profit can be made is en- 
tirel’ out of the question. It is only by 
watching everything as closely as possible 
that any net profits can be realized. 

The volume of purchases made by the 
store and the actual prices paid for goods 
are not nearly as important as these other 
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two factors. Any difference in prices 
paid for goods by two different stores 
may be easily made up by differences in 
the efficiency of management. It doesn’t 
require much waste in management to 
effect a loss. It doesn’t require much sav- 
ing to bring about a profit. 

A small store that, because of its small 
purchases, may have to pay more for what 
it buys than a large retail organization 
competing with it, may be able to make a 
greater net profit per dollar of sales, 
even though selling at the same price as 
the larger organization. The larger any 
business organization becomes, the harder 
it is to prevent wastes and to maintain a 
high degree of efficiency. 

Large size, alone, therefore, is not so 
serious a matter in a competitor as is 
usually thought. As long as that com- 
petitor plays fair the little fellow has 
nothing to fear. 
On the whole, however, operating a 

service store is usually easier and safer 
than operating a cash and carry store. In 
either way, however, competition can be 
met successfully. 

It is only when a man tries to do busi- 
ness somewhere between the real service 
store and the cash and carry store, when 
he is operating a place of business that 
is neither one nor the other, that his 
chances of failure are the greatest. 

a 

ILLINOIS RETAILERS MEET. 

Speakers from the Institute of American 

Meat Packers, individual packers, and Na- 

tional Live Stock and Meat Board, the U. 

S. Department of Agriculture, the Univer- 

sity of Illinois, and the national and local 

associations of the retail meat 

were on the program of the annual con- 

vention of the Retail Meat Dealers of the 

State of Illinois, held at Champaign, June 

6 and 7. 
Such well known retailers and national 

officers as William M. McGonigle of 

Cleveland, President of the National As- 

sociation of Retail Meat Dealers; John A. 

Kotal, secretary, and John T. Russell, 

both from Chicago; Emil Priebe, National 

Financial Secretary, and Joseph F. Seng, 

past national president, both of Milwau- 
kee; and Fred Graham, President, Central 

Branch, Chicago Retail Meat Dealers, 

were some of those actively interested at 

the convention. 

Aside from the retail speakers, John C. 

Cutting, Director of the Department of 

Retail Merchandising of the Institute, 

also spoke. His subject was “Sell Meat 
For Health’s Sake.” Others on the pro- 

gram were Prof. Sleeter Bull, of the De- 

partment of Animal Husbandry of the 

University of Illinois; W. C. Davis, mar- 

keting specialist of the U. S. Bureau of 

Agricultural R. C. Pollock, 

managing director of the National Live 

Stock and Meat Board; and Dean H. W. 

Mumford, of the College of Agriculture 

of the state University. The two day ses- 

sion was well attended. 

The following officers were elected for 

the ensuing year: 
President, Adolph J. Kaiser, Chicago. 

First vice president, J. E. McGinty, 
Champaign; 2nd vice president, J. C. Ad- 
ler, Joliet; 3rd vice president, J. Sexton, 
Springfield; 4th vice president, C. E. 
Whalstrand, Moline. _ ay 

Secretary, John A. Kotal, Chicago. 
Treasurer, Paul Eklund, Rockford. 
Trustees: Wm. Hassell, Chicago; Robt. 

Berkenmaier, Quincy; Wm. Scholz, Pana; 
Bert Wallace, Decatur; S. Ochsenschlager, 
Aurora. 

dealers 

Economics; 
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Meet the Meat Man 
Here’s where he tells you things that 

will help you to make more money. 

How to Speed Up Collections 
By John C. Cutting, Director Department of 

Retail Merchandising, Institute of 
American Meat Packers. 

“*Tis Michael 

Cassidy, the packer salesman, as he grip- 

ped the hand of the ‘proprietor of 

O’Toole’s Fancy Meat Market. 

“You're lookin’ at nobody else but,” re- 

plied O’Toole, as he gazed sadly at a list 

of names on his ledger. 

“Why all the gloom, O'Toole?” asked 

Cassidy. “You seem about as happy as an 

undertaker without a hearse.” 

eS dead-beats!” O'Toole 

his fat fore-finger down the page of the 

ledger. “All of thim owes me money. 

Sure, an’ it’s good meats they all bought, 
too. 

“Oh, if I was only in the furniture busi- 

If they didn’t pay, I could drive 

up my truck and take the rocking chair 

out from under thim; or the stove out of 

the kitchen; or—” 
“Sure, an’ if you sold these people 

carpets you could give them a good beat- 

in’ eh what?” Cassidy had a ready tongue. 

“But, remember this, Michael, you’re not 

sellin’ furniture, nor carpets, nor anything 

but meat. An’ it’s about collecting these 

debts you should be worryin’.” 

“An’ plinty it is I am, Dennis.” O’Toole 

seemed almost on the verge of tears. 

“Buck up, my good man,” said Cassidy, 

as he laid a Celtic arm over the ox-like 

shoulders of his fellow Harp. “You're 
not alone in your troubles, and—” 

“*Tis a good talker you are, Dennis,” 

interrupted the retailer, “but it isn’t sym- 

pathy I need, it’s—” 

“An’ I’m after givin’ that to you now, 

Michael,” replied Cassidy. “Do you know, 

Michael, that the retailers of this coun- 

try asked more than 96,000 questions last 
year about their business?” 

“An’ what of it?” cut in O’Toole. 

“These 96,000 questions 

among 25 leading problems of their mer- 

chandising,” continued Dennis. “Which 

question do you think headed the list, 

Mike?” he asked. 

“Sure, an’ I don’t know,” replied the 

patient dealer. 

“‘How to collect past-due accounts’ 

headed the list,” replied Dennis. “More 

dealers wanted to know how to solve this 

problem than any other question. And, 

not only that, but—” 

“That’s all right, 

“but what does it get me 

“Tell me, O’Toole, did you ever write 
any of these people a letter, asking them 

for the amount due you?” 

“'Tis just what I did a week ago, Den- 

O’Toole, himself,” said 

these ran 

ness. 

were divided 

too,” said O’Toole, 
o” 

” nis. 
“Well, write another letter. The next 

one a good deal stronger.” Cassidy was 

warming up to his subject. “Look here, 

you big lump of Celtic sod, let me draft 
you a plan to get that money. 

“First, we'll write five different letters, 

and have them ready. The last one will 

be so hot it will singe the beards off 

5] 

cough-drop cartons. This last letter 
should be registered and the envelops 
marked ‘Return Receipt Demanded,’ so 
that delivery may be certain. Then, again, 

should the debtor have moved, this will 
give you his new address. 

“The main reason, however, is purely 

psychological—it shows the debtor that 

you mean business and that prompt action 

on his part is absolutely necessary if he 

wishes to avoid unpleasant consequences.” 

“Thanks, Cassidy, for that help.” 

O’Toole was duly grateful. “Wait a min- 

ute, Dennis. Here’s a letter from one of 

thim now. Begorra, she sent me a check. 

Heavin’ be praised! Say, make that two 

more chucks.” 
(More adventures of Cassidy and O’Toole 

will appear in an early issue of THE NA- 

TIONAL PROVISIONER.) 
eS ae 

LOCAL AND PERSONAL. 
A new meat market and grocery has 

been opened at 703 West Fifteenth street, 
Ft. Worth, Tex., by A. E. Carter. 

T. M. Reddin has sold his meat market 
and grocery at 211 S. Main street, Bristow, 
Okla., to Mitchell and Fred Shibley. 
James Feese has sold his meat market 

and grocery in Waynesboro, Pa., to Roy 
Wishard. 

Joseph Rhea has sold his interests in the 
Star Market and Grocery in Childress, 
Tex., to his partner, Jess Sparkman. 

Harry and Grover Shick have sold their 
meat market at 813 South Main street, 
Elkhart, Ind., to Ray Messick and Ben 
Julier. 

George Roberts has sold his meat mar- 
ket in Peekskill, N. Y., to Charles H. Mc- 
Cann. 

A new meat market has been opened at 
Grand avenue and Jackson street, Wauke- 
gan, Ill., by John P. Haese. 

new meat market has been opened 
in Plymouth, Mich., by Roy Mackey. 

Joseph Quinn has purchased the War- 
renton Meat Market in Warrenton, Ore. 

Vern Vowles has sold his meat market 
in Tooele, Utah, to Robert H. Lawrence. 

Richard Beiers’ meat market in Rock- 
— Minn., was recently destroyed by 

re. 
The Bollom Meat Market in Blair, Wis., 

has been leased to H. J. Schansberg. 
Johnson & Brandt have sold their City 

Meat Market in Fairmont, Minn., to John 
Mattson and Rudolph Wallin. 

J. W. Bodine has sold his meat market 
in St. Francis, Minn., to Thomas Jobes. 

A. Wagner has purchased the Richmond 
Market, 4121 California St., San Francisco, 
Cal., from G. A. Graber. 

Manuel A. Vargas has purchased the 
meat market and grocery at 2603 Hum- 
boldt Ave., Oakland, Cal., from E. M. 
Marcoux. 

The McDowell Grocery in Ellensberg, 
Wash., is adding a meat department. 

The Glenns Ferry Meat Co. has engaged 
in business in Glenns Ferry, Ida. 

The Third Street Market in Moscow, 
Ida., has been purchased by the Hagen & 
Cushing Packing Co. from Fred Gritman. 

Fred Kasemeyer has purchased the 
Metropole Meat Market in Gooding, Ida., 
from the Gem State Packing Co. 

John T. Peterson and C. G. Keetsch 
have purchased the business of the Hoff 
Meat Market Co. in Montpelier, Ida. 

O. F. Deem has purchased the Chicago 
Meat Market in Galena, Kas., at 410 Main 

street. 
The meat market of C. B. Bivins in 

Tribune, Kas., has been destroyed by fire. 
F. C. Burnside and J. S. Williamson have 

opened a meat market on South 4th street, 
Wilson, Okla. 

E. L. Brown, of the Brown Grocery & 
Market, Newkirk, Okla., has sold the gro- 
cery department. 
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New York Section 
_D. J. Donohue, casing department, 
Cudahy Packing Company, was in New 
York. 

T. G. Lee, vice-president of Armour and 
Company, Chicago, was in New York dur- 
ing the weck. 

H. L. Skellinger,  dlaasien manager of 
Wilson & Company in New York, is on 
a business trip to Chicago. 

department, 
Company, 

Cooney, legal 
Clark, Wilson & 

James D 
and James 
Chicago, spent a few days in the city this 
week 

_ Mr. and Mrs. E. A. Cudahy, Jr., arrived 
in New York on the.SS Paris on Wed- 
nesday morning. They left later in the 
afternoon for their home in Chicago. 

Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending June 5, 
1926: Meat—Manhattan, 20 lIbs.; Brook- 
lyn, 21 Ibs.; 
game—Brooklyn, 

total, 41 Ibs. 
20 Ibs. 

Poultry and 

The National Butchers’ & Packers’ Sup- 
ply Association will hold two zone con- 
ventions during the month of June. The 
first will be Zone 2, which will hold its 
sessions at the Hotel Sherman, Chicago 

Zone’ 3 will have its ses- 
sions at Hotel Muhlbach, Kansas City, on 
June 23 and 24. These conventions are 
for active members. Zone 2 will bring to- 
gether those members from Pittsburgh 
Cleveland, Chicago, Cincinnati and other 
cities in that section. Zone 3 will include 
members from St. Louis, Kansas City, 
Denver, St. Joseph and other mid-western 
cities. 

on June 17th. 

Gertrude Ederle sailed on the Beren- 
varia on Wednesday of last week for a 
new attempt to swim the English chan- 
nel. It will be remembered that Miss 
Ederle, who is only nineteen years old, 
made her first attempt to swim the chan- 
nel last year, but was defeated only six 
and one-half. miles from Dover. How- 
ever, it is said that no other swimmer 
ever showed the speed that she displayed 
She is accompanied by her father, Henry 
Ederle, who is well known in the meat 
trade in New York City, and her sister, 
Miss Julia Harpman, of the staff of the 
Chicago Tribune newspaper syndicate 
Westbrook Pegler of the ¢ chicago Tribune 
and Arthur S. Sorenson of Pacific and 
Atlantic Photos are also in the party. 
They expect to arrive in Cherbourg on 
June 8th and will proceed immediately 
to Paris. The good wishes of the meat 
trade are with Miss Ederle, the popular 
daughter of a New York butcher, in her 
attempt to be the first woman to swim the 
English channel. 

WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed 1 

Agricultural Economics at Chicago 

1926, as follows: 

and three Eastern markets on 

Bureau of 

June 10, 

neats were quoted by the U. S. 

Thursday, 

Fresh Beef: 

STEERS (Hvy. Wt., 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA 
—* aps sas shu eveenssbeveson $15.50@16.50 $16.00@ 16.50 $16.00@17.50 ...... : 

SPAN On be Se eee eee ee ps edbebendascuss «+ 14.50€ 15.50 15.00@16.00 15.00@ 16.50 15.00@15. 50 

ol (Lt. & Med. Wt., 700 Ibs. down): 
STP Rshnbeecp espn sdpwaks On eab eae sea 16.500 17.00 inks 16.50@ 18.00 16.50@17.00 
Good . Se ae ea eee 14.50@ 16.50 eR 15.00@ 16.50 15.00@ 16.00 

STEERS ( An Weights): 
RG ESS eee 13.00@ 14.50 14.00@ 15.00 18.50@ 15.00 14.00@ 15.00 
Common .. 11.00@ 12.50 13.00@ 14.00 12.004 13.50 12.00@ 13.50 

COWS: 
Good .... : Roeun EON - «eee 18.00@14.00 3.50@ 14.50 13.00 14.50 13.50@ 14.00 
IK Os ews cnee o's thane aw ween 00 .-. 11.50@13.00 12 2.50@13.50 
Common . 10.00@11.50 1 11.00@ 12.00 

Fresh Veal (1 

VEALERS: 
Choice 20,00 22.00 21.004 23.00 19.00@ 21.00 
Good .... 18.004 20.00 18.00 21.00 16.00@18.00 
EEE Se ee ee ree 16.00@ 18.00 16.000 17.00 16.004 18,00 14.00@ 16.00 
Common . > a0 ““ 15.00@ 16.00 15.00@ 16.00 15.004 16.00 ae fo 

OALF CARCASSES (2): 
Choice Sabenks ; a ee 
Good : BE PN pe ee yee es ' = 5% 17.00@ 19,00 15.00@ 16.00 
Medium °. phase babadscavehss .. 13.00@14.00 14.00@ 16.00 14.004 16.00 14.00@ 15,00 
EE iis whore haus eae b's - 11.00@13.00 11.00@ 14.00 13.00@ 14.00 12.00@ 14.00 

Fresh Lamb and Mutton: 
Spring Lamb (Gd.-Ch.) 36.00 34.000 35.00 00@ 37.00 
Spring Lamb (Medium) 31.00 30.00@ 34.00 00@ 35.00 
Spring Lamb (Common) 26.00@ 29.00 26.00@ 30.00 20 00€ 32.00 

LAMB (30-42 Ibs.): 
Choice . cate ih awubows BL.00@32.00 33.00@35.00 31.00@ 23.00 
DE iskhnbckon eup mbes ss 30.00@31.00 32.00@34.00 30.00@ 32.00 

LAMB (42-55 Ibs.): 
— tas ni inal hs bs a6 3.00@35.00 30.004 32.00 

er 00@ 34.00 29.004 31.00 

L pg (All We sights): 
cis. ob ss aie = 0366 28 .00@ 30.00 27.00@ 30.00 28.00@ 31.00 
Common ..... 26.00@ 28.00 

MUTTON (Ewes) 
a ae : . , 13.00@ 15.00 16.00@ 19.00 15.00@ 17.00 15.00@ 16.00 
Medium 11.00@ 13.00 14.00@ 17.00 13.00@ 15.00 14.00@15.00 
Common ... 10.00@ 11.00 12.00@ 14.00 10.00@ 13.00 12.00@ 14.00 

Fresh Pork Cuts: 
a 

10 Ib. av 29.00@31.00 0@30.00 n0@ 31.00 10.00@ 32.00 
10. 12 Ib. av a 5. 00@ 29.00 50@ 29.00 HOG 320.00 .00@ 31.00 
12-15 Ib. av R ae W@ 28.00 5O0@ 28 3.00 00 28.00 .00@ 29.00 

15-18 lb. av he ca wate eet 024.00 3.000 27.00 00@ 27.00 
18-22 Ib. av 023.50 25.004 26.00 25.000 26.00 

SHOULDERS: 
Style: Skinned 19.00@ 21.00 ae 21.00@ 22.00 21.004 22.00 

PICNICS: 
4-6 Ib. av os 22.00@ 23.00 , oss 
a eee ‘ “e : 21.004 22.00 19.00@ 20,00 20.00@ 20,50 

BUTTS: Boston Style. 25.00@ 26.00 5 25.00@ 27.00 25.00@ 27.00 

SPARE RIBS: Half Sheets. ; 
TRIMMINGS: 

Regular 
Mm oo 

3.004 

(1) Ineludes ‘‘skin on’ at New York and Chicago. 

16.00@ 17.00 

18, 50 

(2) Tweludes sides at Boston and Philadelphia. 

Among the Master Butchers 
Due to a number of its m 

tending the convention of the 

New York 

Association of 

sociation next week, Ye Olde 

Branch, New York State 

Retail Meat Dealers, has postponed its 

meeting until Tuesday, June 29th. Dur- 

ing July and August there will be but one 

meeting in each month. 

The trade will regret to learn that Rob- 

ert Ehrenreich of the American Market, 

active member oi the Bronx 

New York State 

and an 

Branch, Association of 

Retail Meat Dealers, has been confined 

his home through illness for the past 

few weeks. Mrs. Ehrenreich is seeing to 

it, however, that he will be entirely re- 

covered by June 13th in order that he 

may attend the state convention 

The members of the South Brooklyn 

sranch, New York State 

Retail Meat Dealers, were agreeably sur- 

Tuesday week 

chairman 

Association of 

prised on evening of last 

by the visit of Frank P. Burck, 

of the New York Meat Council 

was a very good attendance and matters 

There 

of much importance to the Branch in par- 

ticular and to the membership at large 

discussed. The “smokes” were were on 

Mr. Burck, and were enjoyed by all pres- 

ent. 

The final business meeting of the 

Ladies’ Auxiliary, New York State Asso- 

Retail Meat Dealers, was held 

on Nednesday 

One of the 

convention of the 

likely to 

The matter of an outing during the sum- 

decide d 

that the best plan would be for the mem- 

ciation of 

afternoon of last week 

principal topics of discussion 

was the State Associa- 

tion and the number attend 

mer was discussed, and it was 

bers to arrange for auto picnics 

for a very active fall and winter season, 

both as to social and business meetings, 

are under way. 

good time was enjoyed by “the 

June 6th, when Mr 

Schumacher 

A very 

gang” last Sunday, 

and Mrs. R. 

17th anniversary of their wedding at their 

that there 

plenty of everything, everybody worked, 

Mother, brother Val and 

Mrs. Schumacher was another 

celebrated the 

home. In_ order would be 

including Father, 

son Harold 

one who thought she could “put it over” 

on “the gang,” and was greatly surprised 

when presented with a_ beautiful. silver 

serving tray with creamer and sugar. Mr 

Schumacher is ex-president of the Bronx 

Branch and Mrs. si uemaeas is an active 

member of the Ladies’ Auxiliary, New 
York State Association of Retail Meat 
Dealers. Among those present in addi- 

Mrs. Schumacher and 
their son, Harold, were: Mr. Val Paul, 
State President, and Mrs. Fred Hirsch, 
Chairman of the New York Meat Council; 
Mrs. Frank P. Burck, president of the 
Ladies’ Auxiliary; William Ziegler, Mr. 
and Mrs. George Anselm, Mr. and Mrs 
A. DiMatteo, Mr. and Mrs. Charles 
Hembdt, Mr. and Mrs. Schaefer 

tion to Mr. and 
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Protect your workmen |* 
—and yourself! 

Don’t fail to guard your chop- 
ping machine 

Put on a 

Gundlach Guard 
Through our new manufactur- 

ing process we can now sell you 

this guard at a very low figure. 

Each. and every one is guaranteed 

against breakage for five years through 
any cause except heavy hammering. 

SAFETY GUARD CORPORATION 
1627 Plymouth Ave., Bronx, 

New York, N. Y. 

In ordering give measurement across 

bowl to outer edges, as shown by dotted 

TIGR. IR sie: fie: alain a W wiwislasierctosaes in. 

See your jobber, or order direct. 

Increase Your Sausage Sales 

by the use of 

Perfection Sausage Molds 

Sausage Mold Corporation, Inc. 
918 E. Main St. Louisville, Ky. 

Operating 204 Meat Markets in 

Brooklyn and throughout Long 

Island, offers wonderful oppor- 

tunities to live-wire men. Must 

understand meat  merchandis- 

ing. 

Main Office: 

Metropolitan and Flushing Aves., 

BROOKLYN, N. Y. 

SUCUOVDDEEEU UU UEEDLEESUELRSOS A EEEEEEEEEEE TEETER 

SUT 
2! oUUTULUULUQUUCUEOUGRERGREGUEOUEEOCREUOUELOGCTORETTTETOTE 

& 

For Sausage Makers 

BELL’S 
Patent Parchment Lined 

SAUSAGE 
BAGS 

and 

SAUSAGE 
SEASONINGS 
For’Samples and Prices, write 

THE WM.G. BELL CO. 
BOSTON MASS. 

TU 

IMITATION MEATS 
For window and counter display 

All i 

kinds | perfect 
fresh | in 

and every 
smoked detail 
méats 

306 

REPRODUCTIONS CO. 
15 Walker St. New York, HW. ¥. 

612-14-16 W. York St. 

In Spices, too, the Best Is The Cheapest 

J. K. LAUDENSLAGER, Inc. 
Philadelphia, Pa. 

Importers i P | C E oe. Grinders 

Butchers Mills Brand 
40 years reputation among packers for quality 

Classified Advertisements will be found on pages 62 and 63 
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NEW YORK MARKET PRICES 
LIVE CATTLE. 

Steers, 

Cows, 

good 

canners 

PR: on dbs uN acs scebcevonses coun! GED an 

LIVE CALVES. 

Bulls, 

Calves, @15.50 

Calves, culls, . : 8.50@ 9.75 

LIVE SHEEP AND LAMBS. 
@19.00 

Pababys'08spebeceeeteskes cues. Te 

LIVE HOGS. 

Spring lambs 

Hogs, 

Hogs, 

Hogs, 

Hogs, 

Pigs, 

Roughs 

Roughs 

heavy 14.35@14.50 

medium 15.00@15.25 

Danas encadawsrededsauhw se eae 15.25@15.40 

Be UD. 59s scene cb hevacecbexbesense 15.40@15.50 

A et Ss one ty case's ne cbbonk © 15.75@15.85 

12.50@13.25 

@13.50 Good 

Hogs, 

Hogs, 

Hogs, 160 Ibs. . 

Pigs, 

Pigs, 

DRESSED BEEF. 
CITY DRESSED. 

native, 

native, 

Choice, @19 

@19 

164%@17% 

Choice, 

Native, common 

WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs. 

Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs. 

Texas steers, 

Common to fair cows 

Fresh bologna bulls 

BEEF CUTS. 

23 

20 

18 

30 

26 

24 
21% @24 

20 @21 
184%@19% 

@18 

@li 

@16 

@14 

@13 

@10 

@12% 
@23 

@18 

@70 

@90 

@li 

No. hinds and ribs........ 21 @23 

No. hinds and ribs........ 19 @20 

No. hinds and ribs @18 

No. rounds @1s 

No. Ss cen nsschenceece @16 

No. IS Sete dash ea dbkiacn @12 

No. ee eer 12 @13 

No. chucks @12 

BUR, EEE: occu ccasesscees 

Bolognas 

Rolls, reg., 6@8 Ibs. avg 

Rolls, reg., 4@6 lbs. 

Tenderloins, 4@5 lbs. avg 

Tenderloins, 5@6 Ibs. avg.......... eeccece 80 

Shoulder clods 

DRESSED CALVES. 

to G to & Gt 

@2% 
@22 
@19 
@15 

DRESSED SHEEP AND LAMBS. 

@38 

@34 
@28 

@22 

@l7i 

@13 

Lambs, 

Good lambs 

Lambs, 

Sheep, choice 

Sheep, medium to 

Sheep, culls 

choice, spring 

Pr Pree 32 

ey eee TS 25 

SMOKED MEATS. 
§@10 lbs. avg 

Per Tere | 

Hams, 12@14 lbs. avg.... 

Picnics, 4@6 Ibs. 

Picnics, 6@8 Ibs. 

Se MS WITS 2 oo oc cnc cece veces tn 22 

Beef, tongue, 

Hams, 

Hams, 

Bacon, boneless, 

Pickled bellies, 10@12 Ibs. 

FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. avg.29 

Pork tenderloins, fresh 
Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg........... 21 

Western, 10@12 Ibs. avg...... 21 

Butts, boneless, Western..............++6- 29 

Butts, regular, Western 

Hams, city, fresh, 6@10 lbs. avg 

Hams, Western, fresh, 10@12 lbs. avg @31 

Picnic hams, Western, fresh, 6@8 lbs. avg.18 @19 

Pork trimmings, extra lean 25 

Pork trimmings, regular 50% lean @16 

Spare ribs, fresh @17 
Leaf lard, raw @16 

BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 

@30 

@50 
@35 
@22 

Shoulders, @22 

@30 

@26 

@31 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., per 

Horns, avg. 7% oz. 

Horns, avg. 7% oz. 
Horns, avg. 7% oz. 

and over, No. 1s.. 

and over, No. 2s.. 
and over, No. 3s.. 

FANCY MEATS. 
@30c 

@40c 

@70c 

1.00 

@16c 

@ 8c 

@20e 

@12¢c 

@10c 

@20c 

@10c 

BUTCHERS’ FAT. 

.800.00@825.00 

.250.00@275.00 

.200.00@ 225.00 

Fresh steer tongues, untrimmed. 

Fresh steer tongues, 1. c. trim’d 

Sweetbreads, 

Sweetbreads, 

Beef kidneys 

Mutton kidneys 

Livers, 

Oxtails 

Hearts, beef 

Beef hanging tenders 

Lamb fries 

a pound 

a pound 

a pound 

a pair 

a pound 

each 

a pound 

a pound 

a pound 

a pound 

a pair 

2% 

44% 

5% 
@ 5 
@20 

SPICES. 
Whole. Ground. 

Pepper, 39 

Pepper, 2914 

Pepper, Cay 19 
Pepper, ea 21 

Allspice 18 
Cinnamon q 16 

Coriander 9 

Cloves 32 
20 

1.25 

Nutmeg oe 54 

GREEN CALFSKINS. 
Kip. H kip. 

5-9 9%4-12% 12%-14 14-18 18 up 

Prime No. 1 Veals..18 2.00 2.05 3,00 

Prime No. 2 Veals. .16 1.80 1.80 2.75 

Buttermilk No. 1...15 1.65 1.70 

Buttermilk No. 2...13 1.45 1.45 

Branded grubby.... 1.05 1.05 

At Value 

CURING MATERIALS. 

In lots of less than 25 bbls.: 

Double refined saltpetre, granulated 6\4e 

Double refined saltpetre, small crystal.. 7c 

Double refined large crystal saltpetre.... 8%c 

Double refined nitrate soda, granulated... 4%4c 

In 25 barrel lots 

Double refined saltpetre, granulated.... 

Double refined saltpetre, small crystal... 7%c 

Double refined saltpetre, large crystal.... 8i4c 

Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, 

Double refined nitrate soda, granulated.. 

DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box: 

Western, 60 to 65 Ibs. to dozen, 

Western, 55 to 59 Ibs. to dozen, 

Western, 43 to 47 lbs. to dozen, lb...... 32 

Western, 36 to 42 lbs. to dozen, Ib...... 32 @35 
Western, 30 to 35 lbs. to dozen, Ib...... 32 @34 

Fowls—fresh—dry packed—prime to fcy.—12 to box: 

Western, 60 to 65 Ibs. to dozen, 

Western, 55 to 59 Ibs. to dozen, Ib 

Bbls. 

61gc 

granulated 6¢ 

3%c 

@34 

@34 
@35 

June 12, 1926. 

Western, 43 to 47 Ibs. to dozen, 

Western, 36 to 42 Ibs. to dozen, 

Western, 30 to 35 lbs. to dozen, 

@36 

@36 

@35 

Fowls—frozen—dry picked—barrels—prime to good: 
Western, 60 to 65 Ibs., 

Western, 55 to 59 Ibs. Ib 

Western, 43 to 47 Ibs. Ib 

Western, 30 to 35 Ibs., Ib 

Under 30 lbs. to dozen 

Ducks— 

Long Islands, No. 1, bbls 

Squabs— 
Prime, white, per és @ 
Prime, 

55 
dark, per 2.50@3.50 

LIVE POULTRY. 

Droilers, colored, large, via express, 

Ducks, other nearby, via express 

Pigeons, per pair, via freight or express. . 

Guineas, per pair, via freight or express. . 

@40 

@ 
@45 

@so0 

BUTTER. 

extras (92 score) 41 

(90 to 91 

seconds 

Creamery, @41y 

39% @40% 

36% @37% 
Ce | Ee; 

Creamery, firsts 

Creamery, 

Creamery, 

EGGS. 

Extras, per d0zen.........ee cece ee cee sess Oo @34H 

Extra firsts 32 @33 

30% @31% 
Checks @28% 

FERTILIZER MATERIALS. 

BASIS NEW YORK DELIVERY. 

Ammoniates. 

Ammonium sulphate, bulk, f.o.b. works, 

Ammonium sulphate, double bags, per 100 
bs., f.a.s. New 

Blood, dried 15-16% per unit.............. 

ss scrap, dried 11% ammonia, 15% 
L., bulk, f.o.b. fish factory 

A. P. A., f.0.b. fish 
Soda Nitrate, 

Soda Nitrate, 

Tankage. 
B. P. L. bulk 

van oan. ph. ins 6% oan, 38% 
facto! - 

in bags, 

in bags, 

eyeee. 10% 

9@10% 

@2.57% 

Tankage, unground, ammonia.... 3.00@ 10c 

Phosphates. 

Bone meal, steamed, 3 and 50 bags, per 
ton @33.00 

@36.50 
Acid oa. bulk, f.o.b. Baltimore, per 

ton, 16% @ 9.60 

Manure salt, 20% bulk, per ton 

Kalnit, 12.4% bulk, per ton 

Muriate in bags, basis 80%, per ton 

Sulphate in bags, basis 90%, per ton 

——ai co 

BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 

phia for the week ending June 3, 1926: 
May 28 29 31 June 1 2 3 

Chicago ...... 39% 39% Holiday 39 39%, 40 
New York ... 41 Holiday 404 40% 41 
Boston 41% 4144 Holiday 41 41 40% 
Philadelphia ..42 42 Holiday 41 41 42 

Wholesale prices of carlots—fresh 

tralized buter—90 score at Chicago. 
39% 39% Holiday 39% 39% 40 

Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1926 1925. 

Chicago ..... 49,611 63,174 72,958 1,294,425 1,308,465 

@11.00 

@ 8.00 

@382.50 

@438.00 

New York... .66,895 
Boston .....20,291 
Philadelphia 18,372 375,071 

Total ....155,169 179,278 197,753 3,631,196 3,469,279 

Cold storage movement (lbs.): 

In Out 
June 3. June 3. 

706,873 15,251 
368,300 7. 

176,997 
111,905 

Same 
week day 

June 4 last year. 

9,002,649 4,777,628 
4,898,995 1,543,332 
1,802,584 1,411,573 
2,088,502 _ 988,021 021 

17,792,730 8,665, 8,665,554 

On hand 

Chicago 

New York... 
Boston 
Philadelphia 

Total . 1,364,075 




