m mm-, mop han-
paper plugs, tent tog-
all kinds of hardwood
e manufactured by

Dates of Slogans in Daily Statesman
(In Twice-a-Week Statesman Following Day)

Loganberries, October 4,
Prunes, October 11.
Dairying, October 13.
Flax, October 25.

Filberts, November 1.
Walnuts, November 3.
Strawberries, November 15.
Apples, November 22.
Raspberries November 29,
Mint, December 6.

Great cows, ete., December 13.
Blackberries, Deeember 20.
Cherries, December 27,
Pedrs, January 3, 1924,
Gooseberries, January 10.
Corn, January 17.

Celery, January 24,
Spinach, ete., January 31.
Onions, etle, Febuary 7.
Potatoes, ete., February 14.
Bees, ll'ebmry 21,

Poultry and pet :tock Feb 28, Manufacturing, September 11.
g:als, March 6, ‘Woodworking, ete., Sept. 18,
ans, etc., narch 13. aper mills, ete., Sept. 25.

Paved highways, March 20, (Back coples of the Thursday
Brocceoll, ete., March 217, editions of the Dally Oregon
Silos, ete., April 3. Statesman are on hand. They are
Lenmen, Aprll 10. for sale at 10 cents each, malled
Asparagus, ete., April 17, to any address. Current coples,
Grapes, ete., April 24, 5e.)

NOW FOR POTATO STARCH
FACTORIES

Drug garden, May 1.

Sugar beets, sorghum,
May 8.

Water powers May 15,
Irrigation, May 22,

Mining, May 29,

Land, irrigation, etc., June 5.
Dehydration, June 12,

Hops, cabbage, etc., June 19.

Wholesaling and jobbing,
June 26.

Cucumbers, ete., July 3,
Hogs, July 10.

City beautiful, ete., July 17,
Schools, ete., July 24,

Sheep July 31,

National advertising, Aug. 7.
Seeds, etec., August 14,
Livestock, August 21.

b Auntomotive industry, Aug. 28.

Grain and grain products, Sep-
tember 4.

AL g e AR S | Ve AL s

Salem ought to- havé a potato starch
factory—

Then many potato starch factories—

~ And potato flour and dextrine facto-
ries—

Or factories, large and small, making all
the commercial products that are founded
on the starch in the potato.

Our potatoes are right—

This is potentxally the greatest potato
country on ea

The potato starch and flour and dex-
trine factories will use the culls—
5 Will turn a waste into a valuable pro-
uct.

For these factories,’ potatoes must be

ete.,

260 Nortll High Street.

Boost This Community
by Advertising on the Slogan
Pages

5

=

DID YOU KNOW that Salem js the @¢hydration center o
the world; that dehydration is {he'
portant thing in the world in food conserva

production of seed potatoes; that our soil and clima
vitalize potatoes—even from seed; has *run cut"
other sections; that this will make a ‘greal pota
country, and that this must lead to tlé building here of
many and great factories to manufacture pouto starch,
potato flour and dextrine; that the knoweldge and exper-
iencemmwhereinOretmtodothll, factory mow
here; tih“at these factories l'.:;iill use "gle cullhpoutnes; that
they w turn to great profit a p uet otherwise largely
grw:hon latxl:d rltgout lmgah‘;ﬁ waste; that there is scarcely any limif to the mdbililies
ave the land; great stretches of it. in this field?

Let's have the factories. | 4

QUALITY CARS
HIGH ST. AT TRADE

¥ W 2w w

ALLEY PACKING C

CASCADE BRAND HAMS, BACON AND LARD

® . S. Inspected

SALEM, OREGON

—
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at 145 to 150 degrees.
shes are halved and then sul-
either peeled or unpeeled,
h 45 minutes and dr!ed at
10 150 degrees.
‘ears are halved, then sn.lrured.
ed or unpeeled 15 to 25 min-
g and dried 135 to 145 degrees.
“Prunes are dipped in lye, then
mshed and dried at 150 to 160

. are sulfured, then
1 and soaked in heavy sul-
Hon, and dried at 150 to

-' _5, thoroughly dried and
poled, 2l dried products are ecare-
w and stored either in
Jars o rslip top contain-
' the dried product is left
for any length of time, it
gme infested by worms
. Indian meal or other

TFGHT THE
MLEHF BT

Arsenate Spray Will

Hordes - in Check,
We -Must Hurry

I of the elm leaf beetle,
t ready to launch =a
m on the elm trees of
' d ecouniry, calls for quick
#on, ‘says Don C. Mote of the
: . experiment statjon. Spray-
, ‘a solution of 3 to &
;,“ Jlead arsenate paste to 50
jus of water is needed in the

: i_ w days.
! qnt yellow eggs laid by
females are al-
l.lla underside of the
" Many are still further
sd have hatched into tiny
“It ‘browning grubs with
and the results of
jing are already apparent.
grubs mature in 15 to 20
if they are to be killed
ey pupate it must be done

time.

ﬂro is nmry to get
on the under side of
as It is here the grubs

‘agents, civic bodies or
izations that conducted
‘in former years are ad-

mylre at once !or the

oALEM MUST CONTINUE TO BE THE

DEHYDRATION CENTER OF THE WORLD

We Must Have Potato Starch and Potato Flour and Dex-
trine Factories, in Addition to Fruit and Vegetable
Dehydrating and Drying Concerns—Dehydration |Is
One of the Biggest Things in the Worid in Fruit Con-
servation and Preservation

The Slogan e¢ditor has been for
several years proclaiming Salem as
the dehydratlun center of the
world. 'l'his was because the lnrg-
est commercial dehydration plant
in the world, as applied to numer-
ous patented processes making a

{superior “drticl®d “foY" thea general

markels, is located here, the prop-

erty of the Hing's Food Products
company.

This company embployed more

than a thousand people at one time
in 1922, in its Salem piant, and
nearly that many during the
whole sedason, running from early
gpring till the Christmas holidays;
and its plans contemplated the em-
ployment here of at Icast 2500
people each year.
- The Salem plant of this com-
pany was operated on a large scale
last year,' though not turning out
the volume of the year before.

This company has been in finan-
cial difficuities of late, and their
Salem plant has not yet opened
for the 1924 season. The plant
is here, however, in splendid con-
dition, and having a great capacily
and a great opportunity for useful-
ness and profits. And efforis are
now being made to place the plant
on an operating basis, with sub-
stantial backing. Every one
with a gstake of any kind in Salem
and the Salem district wishes that
thes= efforts may result in .a suec-
cessful consummation.

Anyway, the plant iz here—a
property that has cost several hun-
dred thousand dollars; & plant
that takes a most important place
in the commercial prosperity and
advancement of this city and the
surrounding country; and surely it
will remain intact and become
what it was designed to be—one
of the most important helps we
have in marketing our fruits and
vegetables.

There Are Many Others

But dehydration in the Salem

distriet is not confined to the

King's plant. o have the larg-

GIVE US

A List of Your Lumber
Requiremcnts,

Build Now

Our Prices are Right

FALLS CITY-SALEM
LUMBER CO.

- 849 So. 12th Near S.P. Depot
A. B. Kelsay, Mgr,

b oo hlr".l the
W ﬁwi.'.l

est prune dryer on the coast in
Wset SBalem. We have a number
of other commercial fruit dryers.
And practically every prune grow-
er has a dehydration plant in his
prune dryer. There are hundreds
of them in this district. Some of
these are thoroughly up to date,

using fans propelled by power for

éfrculating the air; sometning af-
ter the style of modexn dehydra-
tion as practiced by the King's
people under their patented meth-
ods,

. There Is an article In this {ssne
from the expert in this line at the
Oregon Agricultural college, that
takes in the processes and meth-
ods beginning with the small fam-
ily plant. There must be more
dehydration here, This is one of
the methods of food preservation
and conservation and marketing
that needs continual expansion;
that must have such expansion, in
order to develop our great fruit
and vegetable growing mdusiries
as they must be developed, for a
well rounded and solid prosperily.

Potato Starch Factories, Too

And we must have potato starch
factories, too, and factories mak-
ing potato flour and dextrine. The
manufacturing of potato flour and
starch is a form of dehydration.
That the manufacturing of potato
starch and other articles would be
a practical and profitable Iline
here, and that it might be extend-
ed almost indefinitely, is Wwell il-
lustrated by the plant at Gresham,
Multnomah county, near Portland,
concerning which the Slogan editor
recently wrole as folows:

“A Pdato Starch Factory

“Down at Gresham there is a
potato starch factory that is head-
ed towards becoming a great in-
stitution; a profitable thing for
fts owners and a great help to our
potato growers. The factory is
owned by a close corperation;
three men wao bDelieve in their
product and understand how to
make if, and have no stock for
sale. They are building up their
factory from the sales of their pro-
ducts, selling mainly to the big
bakeries of Portland, for which
trade they have not so far been
able to make enough starch. The
concern also meakes a lot of by-
products of starch, including even
the finest kind of face powder—

“Taking the lowly spud and
turning it into an element that is
fit for use in enhancing the beauty
of the finest lady in all our fair
land of fair Iadies.

“The Statesman has referred to
this potato factory before, and ex-
pects to refer to it with more par-
ticulars as to its processes in the
near future.

“Prof. 1. 8. Ellerman. the mov-
ing spirit of the Gresham factory,
received his early education in
chemistry and the indusiries con-
neclied with starch manufacturing
in Europe, and part of his mach-
inéry used here in Oregon was
made In Germany, in which coun-
try potatoes form a very large
part of thelr industrial systems,
from the makingof alcohol for the

running of stationary emgines to
the turning out of & large num-
finer things of com-
ml&wﬂ—f
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“But the particular thing that
the writer wishes to get oyer to
the reader is the fact that Salem
might be made a potato flour and
starch and dexirine center.

“Why?

““Because we have here in the
Salem district a large acreage of
land on which good potato starch
polatoes may be raised. This is
true of all the beaverdam Jand
which we produce the greatest
rpat of our potato tonnage: 350 to
400 car loads annually—

“And most of the sandy land of
the Santiam bottoms, .

“Potatoes grown on irrigated
land are not good for starch.

“Potato starch is protected by
duty of a cent and three quarters
a pound; other starches by only
a cent a pound. And dextrine,
made from potato starch or floyr,
has a protective duty of two and
a quarter cents a pound, and
tato Tlour two and a hslf cents al
pound,

“Potato ﬁour has a very large
sale in European countries, and

a great market for this. flour could
be built up. in this country, with
the demands of recent immigrants
for a foundatipn.

“Here .is. a real fileld for the
building up here in Salem of an
immense industry; one interfering
in no way.  with any other indus-
try, and helping them all. Why
not? Needed, a man with vision.
The- capital requirements would
not be very great. The potato
starch and dextrine and flour, in-
dustry could be made profitable
from the first; and it could be
made to grow from ijts own prof-
its; from the inside out.”

Plans Being Made

Plans have already been made
looking to, the building of petato
starch factories here in Salem.
Thiz matter must not be allowed
to drop or lag.

It has immense promise—more
t‘.han most of us have dreamed of.

“The reader s referred to the
article of Prof. Ellerman in this
issue. He is the man at the head
of the factory at Gresham.

FAGTS AND RECOMMENDATIONS ON
DEHYDRATION FROM A SCIENTIFIC

2 ANDPOINT. BY ONE WHO KNOWS

Food Preservation Discussed by a Man Who Has Made
a Life Study of the Problems That are Involved—De-
hydration Saves in Transportation €harges; in Mak-
ing for Minimum Storage Space; in Saving Products
That Would Otherwise Be Wasted

Editor Statesman:—

Fruits and vegetables of all
kinds are susceptible to decay, fef-
mentation and moulding. This is
caused by the fact that they con-
tain sugars and moisture; {ideal
material for all kinds of bacteria
and fermentation. For this rea-
son it was long ago found ngces-
eary to adopt some means of pre-
serving them when they were to
be kept for food, for any great
length of time.

There are various ways of ac-|

complishing this, the main 6nes

‘[ food preservative;

that is its main
object, but incidentally it has sev-
eral other advantages. Amoang
these may be mentioned:

" Saving in transportation charg-
es.

Minimum storage spacs.

Utilization “of under-sized pro-
ducts which would otherwise be
wasted.

It may appear to be a simple
matter to remove water from a
product, but such is not the case.
The drying of any material has its
many complex difficulties, but es-

being: Cold storage, which retardsfperially is this true in removing

the growth of baecterial

preserving

action; | water from fruits and vegetables.
chemicals of different| In order to successfully accom-

kinds. which either kill or retard| plish the desired results a knowl-

bacteria growth;
makes use of heat to kill all bae=|

térta present in the product nnd|
then sealing to keep out others| made up of
Dehydration, | called eells.

present in the air:
which takes away one of the vital
constituents nf‘wssar) to bacterial
growth,

Cold Storage—Because it sim-
ply retards the growth of bacteria
does not fill the great need. Food
products when takem from cold
storage are more susceptible leo
the action of bacteria than they
wera before.

Preserving Chemicals—Without
exception exert detrimental - and
physiologieal action on the person
eating the preserved foods. ;

Canning — Produces chemical
changes within the food, as the
heat used cooks same and the pro-
duect is no longer like the fresh.

Dehydration Is Best

Dehydration — When properly'
carried on Is the only method of
food preservation that does mnot
chemically change the product, and
will allow same to be left in the
open air without deterforation.

Ferments, Mculds and Becteria
—Must have water in order to
produce the chemical changes that
make food unfit for wuse. Once
the water is removed food can be
kept indefinitely with the assur-
ance that it will not spoil.

WIW then, m*li'

. ‘J
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canning, whi:M edge of the product {s necessary.

Structure of Fruits and Vegetables

All fruits and vegetables are
tiny compartments
These differ merely
in detail and structure according
to their function, but they are al-
ways compartments of some sort.
The walis of these compariments
are composed of a firm, elaslic,
transparent substance called cell-
ulose. The function-of the cell
wall is to give mechanical support
-to the contents of the cell: it acts
then as a skeleton for the cell
These cell walls allow ready pas-
gage ,of .water, but where that
would be dangerous, as at the sur-
face, the wall is made water proof

by the formation ajl through its:

texture of 8 water repelling sub-
stance called cutin or subrin. Such
{3 the ease in the epidermis which
forms the skin of all fruits and

| vegetables.
The cells themselves are filled

with water, sugars, starch, vege-
tables and fruit acids, together
with numerous other chemical
constituents which go to make up
the fruit or vegetables. Of these
constituents water is by far the
greater; cells containing from 75
to 95 percent depending on the
fruit or vegetable.
What Dehydration Means

1t is the aim of Dehydration to

rm M “I!I' from tho cells

—ﬁ-. 4
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I withopt In any way disturbing the

chemienl compound. This also
must be accomplished without dis-
riptifig fhe cell walls, for if these
are  BroKen they no longer have
the power to reabsorb moisture
aad s come back to their orig-
lpal slare, There must be some
free moisture however left within
the cells, or the  walls would
shrink so closely together that
they would not separate again
when the product was refreshed.
Then, again, if all moisture were
removed there would be chemical
changes within the cell, which is
to be avoided. With this knowl-
edge we are in a position to deter-
mine the amount of moisture to
leave in the product. This has
been workad out fairly definitely
and it is found that from 8 to 10
per cent should remain in vege-
tables and from 10 to 22 per cent
in fruits,
What ¥t Does Not Mean

Dehydration,- then, it is to be
emphasized, does not mean desie-
cation; does not involve the rwre-
moval ‘of every vestige of water
until the residue is trauly dry .in
the chemical sense. The moisture
left is suffieient to maintain the
characteristic structure so that af-
ter soaking and cooking the dried
fruit or vegetable looks and tastes
like the fresh product. However,
sufficient water is removed to pre-
vent a base for bacterial growth.

How Is Is Done

There are several ways that wa-
ter can be removed from food‘pro—
ducts, but the most efficient, on a
commercial scale, is by making use
of warm air in motion. Warm
dry air has a great affinity for the
absorption of moisture as evidenc-
ed by the rapid drying of the
sprinkled streets on a summer
day. This power 1is greatly in-
creased if the air is kept in mo-
tion, for then the moisture lgden
air in contact with the material is
carried away. The alr is heated
iz orded to reduce the per cent of
humidity. To illustrate this: Air
100 per cent humidity and 70 de-
grees F., may be heated to 170 de-
grees and itz humidity will be re-
duced below 9 per cent. This air
will be very much more dried than
is ever found in nature and will
absorb moisture wvery rapidly in-
deed. The warmer the air the more
moisture it can carry. Or, again,
if saturated air at 70 degrees F..
has its temperature increased only
10 degrees to 80 degreesF., it will
then be able to absorb twicea the
weight of water it held before. Its
humidity will be less than 50 per
cent and it will be as dry as alr on
a sunshiny summer day.

However, if air at too high a
temperature is used for removing
the moisture from fruits and wveg-
tables the product would be ruin-
ed; sugzars within the cells will
carmelize; the essential oils and
flavor will volatilize and be lost,
also there will be other harmful
chemical changes.

It is found that temperatures

PIPE

Road, well, sewer, and
drain pipe in stock at all
times. Get your pipe
where you can see how
good it is made,

MILESTONE

Concrete Products

Oregon
Gravel
Company
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Jabove 1 dml F.,»wonild be
'lmmtu.l?; drying rulu .and veg-
etables, but that d temperature of
from 140 to 155 d F. should
be ' maintained. , i Approximately
1000 hedt units are required for
the evaparation of each pound of |
water contained in the product;
a second unknowpn guantity is re-
quired to overcome the attraction
between the product and the wa-
ter; thia attraction is known as
hygroscopicity.

In theloperation.of drying ob-
jects in the sir the-time required
increases rapidly as the air. is
more nearly  .saturated and the
products to be driedare, of course,
never any drier than the air which
was last in contact with them and
which is therefore, approaching Iits
saturation point om account of the
added moisture from the product.
Moreover, the evaporation of the
mgeisture in the product produces
a lowering of the temperatyre and
this in turn lowers the carryving
power of the air a defifiite
amount.. g

As to detérmination of the heat
and volume of air reguired;
maximum air velocity permissible
without doing injury to uu 3
ture of the material; tlm relative
humidiy permissible to avoid fer-
mentation, discoloration, - case-
hardening, etc., this knowledge
must be attained by continuous
experimenting and experience. '

Theoretical Ideal Dyying Condi-
tiomns
The following ideals mny prob-
ably never be reaclhed in practice,
but by approaching them we will
Lave made a big step in the new
science of dehydration.

The first object is to supply the
required heat to evaporate the
moisture. Second: Supplying this
heat and prodiucing evaporation
under such conditions as will leave
the product in the best possible
condition when drr. To do this
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A, Licensed Lady Embalmer
to care for women and
children,jis. & necessity In
all funeral homes. We are.
the only ones furnishing
such service.

. 1805 Novthr Frout, Salem =
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Terwilliger
 Funeral Home
- ‘;‘le Chemekita St.
Phone m' Oregon
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uals,» School Helps

Your order will be given '
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Salem must hlwmﬁylnd
il:arch, flournnddextlme



