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Our Forty-First Anniversary.

With this new volume THE BREWERS’ JOURNAL enters
upon the forty-first year of its successful work for the
interests, welfare and development of the American brew-
ing industry. '

We have grown up with this important and civilizatory
industry in this country. When this trade journal was
founded by A. E. J. Tovey, forty years ago, the total out-
put of the American breweries amounted to 9,159,654 bar-
rels. Now it is over 60,000,000 barrels. It has increased
more than six times. That its popularity, and with it its
beneficent influence upon the economic, moral and social
condition of the American people, has grown in a larger
proportion than the population itself is attested by the fact
that, forty years ago, the population of the United States
was a little over 40,000,000, and to-day it exceeds 101,-
150,000. The population has been a little more than
doubled.

The brewing industry of this country has also outdis-
tanced that of all other countries. We are brewing more
good and nutritive beer than any other country in this
world. '

This is a matter of congratulation for the American
brewers as well as for THE BREWERS’ JOURNAL, the trade
paper which, in bona fide circulation, advertising, patronage
and popularity, has outgrown all of its competitors, here
and abroad.

That we shall continue to serve the trade as loyally and
energetically as ever before goes without the saying.

With pride and our old-time vigor we go to work upon
our forty-first volume, to assist our friends and fight their
foes, whose number, although it has apparently increased
of late, will, this we not only hope, but confidently expect,
gradually decrease again with the enlightenment and edu-
cation the trade and its journal are spreading among the
American people. '
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Science and Practice of Brewing.

Valuable Information from all Fields of Scientific Research.
Malting and Hops.

Practical Essays on Brewing,

Use of Enzymes and Special Yeasts in Carbohydrate
Analysis.
By A. W. Davrs.

In investigating the carbohydrates present in plants it
has been found necessary to adopt processes based on the
use of special enzymes, or selective yeasts, instead of purely
chemical methods, since this procedure enables the indi-
vidual constituents of a complex mixture of carbo-hydrates
to be estimated.

Estimation of Saccharose—In the usual method, the
presence of sodium acetate (from the use of lead acetate
and sodium carbonate) adversely affects the inversion of
the saccharose by dilute citric acid; and on this account the
use of invertase is preferable. The invertase for this pur-
pose is prepared by treating washed beer yeast with toluene
in a bottle at 25-30° C., autolysis being complete in about
a fortnight. The filtered liquid from this treatment forms
a clear and highly active solution of invertase, free from
maltase and zymase.4§The method of inversion adopted
consists in treating a solution of the plant material under
examination with a slight excess of basic lead acetate, pre-
cipitating the lead with sodium carbonate, diluting the solu-
tion to known volume (say 500 cc.), and taking 50 cc. for
inversion. This is neutralized with sulphuric acid, and
treated with 1 cc. of autolyzed yeast and a few drops of
toluene. After standing 24 hours at 38° C. and filtering,
the solution is treated with 5 to 10 cc. of alumina cream
and made up to 100 cc. The reducing power is determined,

gravimetrically or volumetrically (Ling method), and the-

rotatory power measured in a 400 mm. tube. The saccha-
rose is calculated from the change of rotatory or reducing
power, as usual. When only 1 cc. of the invertase solution
is used, no correction for its optical activity or reducing
power is necessary. When raffinose is present, the auto-
lyzed yeast from top fermentation yeast converts this sugar
into levulose and melibiase only, but the preparation from
bottom yeasts also contains melibiase and converts the
raffinose into levulose, galactose and dextrose.

Action of Basic Lead Acetate on Reducing Sugars.—
Although it is generally considered that basic lead acetate
precipitates reducing sugars when used in purifying and
decolorizing sugar solutions containing such, the author at-
tributes the loss sustained to be due to a transformation of
the sugar by the alkaline lead solution, rather than to pre-
cipitation. In sugar analysis any considerable excess of
basic lead acetate should be avoided, and in any case should
be removed before the polarization readings are taken, since
it combines with any reducing sugars present to form soluble
lead compounds which have an entirely different rotation
from the sugars themselves, especially in the case of levu-
lose, the negative rotation of which may be rendered posi-
tive.

Estimation of Raffinose.—The polarimetric estimation of
this sugar gives quite unreliable results, especially in
presence of glutamic and aspartic acids and their amides.
Bau, some 22 years ago, introduced a method of determin-
ing this sugar by means of the differential fermentative

power of top and bottom yeasts, the reducing and rotatory
powers in both cases being determined, and the raffinose
calculated from the difference. Kluyver has applied the
same principle to the estimation of raffinose in complex
mixtures of sugars. He measures the volume of carbon
dioxide liberated by the action of different yeasts in a spe-
cial eudiometer. Small quantities of material can be used,
and the method is far more rapid than Bau’s, the fermenta-
tion being complete in 60 hours. The yeasts employed at
bottom yeast U (Berlin collection) and distillery yeast or
Schizos-Pombe. The organisms free from melibiase al-
ways liberate a little over one-third more carbon dioxide
than the bottom yeasts, possibly owing to the presence of a
little emulsin in the former ; but this does not interfere with
the accuracy of the determination of raffinose. Although
Lindner has shown that certain top yeasts contain melibiase,
the author does not think there is any reason to fear that
yeasts which are free from melibiase will ever produce this
enzyme under cultural conditions. Hudson and Harding
use preparations of autolysed yeasts for the determination
of raffinose, measuring the differences between the two
changes polarimetrically at 20° C. The method is accurate
to within 0.03—0.07 per cent. (in the case of 1.5 per cent.
of raffinose), and is therefore applicable for such materials
as low grade beet sugars and molasses.

- Estimation of Maltose.—This is impossible by the hydro-
lytic method with acid when saccharose of levulose is

present, the use of maltose-free yeast being essential. Davis
and Daish have found that every trace of dextrose, levulose,
or saccharose can be completely eliminated by fermenta-
tion with either Sacch. marxianus, S. exiguus, or S. an-
moalus, the residual maltose (i. e, the whole originally
present) being estimated by measuring the reducing power.
Fifty cc. of the sugar solution (purified with basic lead,
acetate, etc.), faintly acid to litmus, are treated with § cc.
of yeast water. After sterilization by heat, the liquid is
inoculated with a trace of maltose-free yeast and incubated
at 25 deg. C. for three to four weeks. After treating the
completely fermented solution with 5 cc. of alumina cream,
boiling, filtering and washing till the filtrate measures 100
cc., an aliquot portion is, tested for reducing power. For
the yeasts to grow satisfactorily, all lead must first be
removed with sodium carbonate and finally with hydrogen
sulphide. When pentoses are present, a correction is neces-
sary, which is obtained by fermenting out the maltose in a
check experiment with pure ordinary yeast, and determining
the pentoses left.

Kluyver estimates maltose in presence of other sugars
by the same gasometric method as employed for raffinose,
the organisms employed being special yeasts and torulae,
e. g., bottom yeast U, ordinary press yeast, Torula datila
and T. monosa. When applied to raffinose, cane sugar and
monoses, the difference:between the results with the first
two yeasts gives the raffinose, the cane sugar being esti-
mated from the volume of gas given by T. datila (after
allowing for the raffinose), whilst 7. monosa ferments only
such hexoses as are present. Bertrand and others have
found that Bac. acidi lactici Massol converts hexoses into
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lactic acid, but only acts on one of the disaccharides lactose
in this way. Saccharose and maltose being unattacked,
Margaillan has suggested that this organism should be used

to separate cane sugar from lactose and d-glucose; and

Testoni has worked out on this principle a method for esti-
mating cane sugar in condensed milk, etc.

Estimation of Starch.—The modified Sachsse method, in
which the starch is hydrolysed: with boiling acid is useless
for plant materials containing pentosans, hemicelluloses and
other which yield reducing sugars that count as dextrose.
The author recommends taka-diastase, the dry material
(freed from sugars, gums, amylans, etc), is gelatinized with
200 cc. of water by heating for half an hour on the boiling
water bath. After cooling to 38 degrees C., 0.1 grm. of
taka-diastase is added, with 2 cc. of toluene, and left for
24 hours for conversion, the diastase being then destroyed
by heating in a boiling water bath. The solution is filtered
and the residue washed by decantation until the liquid
measures about 475 cc., the tannins, etc., present being
thrown down with basic lead acetate (5.25 cc.), any large
excess being avoided. The solution is made up to 500 cc.,
100 cc. of this being taken, freed from lead by sodium
carbonate and made up to 100 cc. at 15 deg. C. Fifty cc.
of this are used for the reduction, and another portion is
polarized in a 400 mm. tube. ‘

The method of Ewers, which is used for determining
starch in brewers’ materials, is subject to the disadvantage
that the hydrochloric acid breaks down pentosans and hemi-
celluloses having a dextro rotation, these then counting
as starch. The method also gives higher starch values for
wheat and other grains than are furnished by the diastase
method, and is therefore untrustworthy for the determina-
tion of the true starch present.—(“Journal of the Society
of Chemical Industry.”)

<

ELeEcTrICAL EFFECTS ACCOMPANYING THE DEcoMrosi-
TION oF OrGaNic Comrounps. M. C. Potter some years
ago showed experimentally that the disintegration of or-
ganic compounds by micro-organisms is accompanied by
the liberation of electrical energy. The instances studied
were the action of yeast on dextrose, the hydrolysis of cane
sugar by invertase and by sulphuric acid, the hydrolysis of
stagch by diastase, and the growth of B. Coli in a nutrient
medium. A special type of galvanic cell with platinum elec-
trodes was employed to investigate the difference of poten-
tial; the electrical charges set free in the vital processes
were collected and transferred to a condenser. The charge
corresponded to an E.M.F. of 0.3 to 0.5 volt between the
fermenting and non-fermenting fluids or during hydrolysis.
The electrical effects measured express the activity of the
micro-organism or enzyme; they are Influenced by tempera-
ture, concentration of food, and the number of organisms
present, and they only take place between the limits of
temperature favorable to enzymyic activity. A voltage of
the order of 0.3 to 0.5 was never exceeded in any of the
experiments. In further experiments the author finds that
a metal plate suspended above a fermenting solution of
commercial glucose and charged to a potential of 110 or 220
volts is slowly discharged by the fermenting gases, whether
its original charge was positive or negative. The author
concludes that the carbon dioxide evolved during fermen-
tation of glucose by yeast carries both positive and negative
jons. Tt is also suggested that the gases produced during
the putrefaction of organic matter are ionised, and the
ionisation of the atmosphere may be due in part to the
presence of such gases escaping from the soil and water.—
(“Pres. Royal Society.”)

The Work of a Brewery Cooperage.

From a paper read at a meeting of the London Section of the
Institute of Brewing,
by H. C. SWEATMAN.
(Continued from page 469.)

Having got your cask, the first question is “seasoning”
or (otherwise) preparing it for use, and, if you will pardon
me, I will again refer to the meeting of November, 1906.
The Chairman that evening said, after recounting the many
and various methods recommended, “he wished the ques-
tion of cask seasoning could be put on something like an
intelligent basis, and for some expert to come along and
point out the happy medium.” I do not claim to be the
long-wished-for unhappy expert, for the impossibilty of
treating all kinds of oak in the same way is apparent to any
cooper of average intelligence, but I will endeavor to give
you the method adopted more than 26 years ago in the
cooperage where I have been for that number of years
so happily engaged, and which method has not a failure
recorded against it, either with new casks or repairs. Dur-
ing that period, something like a million new casks and
repairs have been treated.

Our plan is to use a 10 per cent. solution of commercial
alkali at the rate of 114 gallons per barrel, the casks being
filled up with hot liquor at a temperature of not less than
180° F. We allow the filled casks to lie—new ones for at
least 12 hours, repairs 7 to 8 hours—then drain off and
refill; 5 to 6 hours will be sufficient for the second liquor.
When drained, cold and dry, and the hoops well driven,
they will be ready to fill, preferably with running beers
first.

The life of a cask will depend on:—(a) The quality of
the material used in the manufacture, the workmanship in
the making in the first instance, and afterwards in repairing.
It is quite as needful to have your casks well and sub-
stantially repaired as to have them well made. (b) The
particular class of trade it is used for. (c¢) The care ex-
ercised by customers in corking and shiving as soon as
empty and in.  (d) Handling generally, and storing.

The tendency of transportation men is to consider empties
of no value, and treat them accordingly. A question I have
frequently asked is, “Would you treat casks in that way if
they were your own?” and the answer is invariably “No,
sir.”

For some years our brewery has been in a state of transi-
tion. Extensions, curtailments, and re-arrangements have
been the order of the day. The object has been to devise
means whereby the work can be done economically and
efficiently. We do not claim that ours is the best system
and should be adopted by all and sundry, but we do claim
that it has proved to be eminently suited to the requirements
of our particular class of trade, the position of the brewery,
and the restrictions imposed by the Local Authorities.

I have great sympathy with some of the brewery coopers
in various large cities in the North whom I have been privi-
leged to meet, and who, during a tour made in the autumn.
of 19T1, gave me every facility to see by what methods and
economics, with restricted and often very inconvenient
premises, they endeavor to fulfil the demands of their re-
spective employers, whilst others in country districts, with
almost unlimited space, have frequently said to me, when
looking over our cooperage arrangerments, “How on earth
do you do it?”

Let me then describe how it is done; 3,000 casks per day
received and treated is ruite an ordinary occurrence, and
with our present plant we could manage, in ordinary work-
ing hours, 4,500.
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Our drays returning from customers, railway depots,
shipping wharves and bottling stores draw in alongside a
raised staging or bank, where a checking clerk is ready to
receive and check the empties. This staging, being on a
level with the bed of the drays and wagons, has been the
means of very considerably reducing the cost of our re-
pairs. Our drays, being without sides, are able to unload
overside without having to back in, a process so dearly
loved by the average drayman.

It is surprising how quickly the operation is performed;
four drays can draw in, unload, and make room for four
more in 234 minutes.

Our washing shed and apparatus have been designed to
do the work quickly and efficiently, at the same time without
an-expensive water cooling plant, which is often a necessity
where large quantities of hot liquor have to be disposed of
to bring it down to the limit allowed by the local bye-laws;
that end is gained by the quantity of cold liquor used in the
process.

As soon as the casks arrive at the washing shed the tap
corks and shives are removed; they are then placed bung

down on a stillion or thrawl and rinsed with cold liquor

through the tap hole, by means of a specially designed
sprayer. The casks are then rolled along the stillion, the
heads and outsides mopped, and then placed over steaming
nozzles. Our steaming nozzles have also been specially de-
signed, and are automatic in action. After steaming for a
few minutes, the casks are then rolled under hot liquor taps,
where they are partly filled, and, after being bunged up, are
allowed to lie for from one to three hours, according to
the weather and the condition in which they arrive at the
brewery. After draining, they are stowed up to cool and
dry, ready for the next day’s racking. :

The object of steaming before liquoring is not only, or
in particular, for the purpose of sterilisation, but to warm
the cask so that the full benefit of the hot liquor may be
utilized, allowing the latter to remain in the cask long
enough to dissolve (and not bake on) all sediment left.

Casks taken from stock, that is, those that have been
stowed away for two or three months, or longer, without
washing, are filled with hot liquor to which 14 to 1 gallon
of 10 per cent. solution of alkali per barrel is added, and
left to soak for some hours, and are afterwards passed
through the same process as fresh casks.

When required for the racking-room every cask is ex-
amined by a cooper and corked up; it is then passed on to a
“smeller,” who, after smelling, examines the inside with a
light and removes any corks that may be left in, and, if in
good condition, it is then ready to be sent to the cellar for
filling. Electrically driven lowering machines, capable of
taking 500—600 casks per hour, are provided for this pur-
pose.

The casks rejected amount to about 10 per cent. of those
washed, and include wet, dirty, foul, acid, stinkers, and
those which require repairing. The wet and dirty ones are
returned to the washers to be put through the same process
again, the acid and foul to be scrubbed, steamed, treated
with alkali, or put through machines as may be deemed best,
and the stinkers, of which fortunately we have very few,
sold or burned. The repairs are sent by lift to an upper
floor, where our coopers’ shops are situated.

Surplus casks not required for present use are stowed,
after being corked and shived, as near the washing shed as
possible. It often happens, after a holiday trade, we have
a much larger surplus than can be left in the yard; these
are removed to any storage room that may be available, and,
if put into a cool dry place in fairly dry weather, will keep

without any preservative for several years, a little extra
acidity only being the result.

Stinkers—A stinking cask, requires some definition, as
it is a common practice to call anything foul a stinker. In
my opinion, a ‘“stinker” is a cask more or less in a state of
decay, caused, as we all know, by neglect and exposure.
My experience of stinking casks goes back to 1870-71, when
I had several months shaving out stinkers preparatory to
treatment with carbon enamel. In shaving, I found that
very frequently only the bottom or back head and an inch
or two of the staves were affected, but in most cases the
decay had penetrated the softer tissues of the wood nearly
through the whole thickness of the stave. Is it possible to
cure this; can rotten wood be made whole? was the question
which came uppermost to my mind, and I came to the con-
clusion that in any case the cask could only be restored to
its work temporarily, as no amount of doctoring or covering
up could make it sound again, and it is not worth the
trouble ; there is no economy in it, and the only course to
take is to dispose of them to the best advantage or burn
them out of the way.

It is claimed by some, and in a general sense it is true,
that prevention is better than cure, and enthusiastic “fad-
dists and patentees” will tell you that by their particular
means of prevention of cure, mustiness, fustiness, mouldi-
ness, rottenness, and all the other ills the cask is heir to will
be a thing of the past, the expense of washing will be nearly
done away with, and the cask will be absolutely perfect for
all purposes. My experience runs counter to most of their
assertions. I will only say that unless you are careful you
may find yourselves let in for a much larger expense in the
end.

“Beware, then, of the enthusiasm of inventors and paten-
tees, and the vendors of cure-alls.”

General —With regard to making the best use of your
premises and arranging every process so that the most of
the work can be accomplished in a given time, it is sur-
prising how much can be done with a certain amount of
forethought and a thorough knowledge of every detail of
your work; for instance, a difference in the levels of your
flooring may be a means of saving labor. We have en-
deavored to do this in arranging our cooperage yard and
washing plant. From the time our casks leave the drays,
until the washing is completed, we are able to take ad-
vantage of having them deposited on the staging 4 feet above
the general yard levels, and throughout the whole process
the casks are, to a certain extent, inclined to follow their
natural tendency to roll. Even in this, a very considerable
improvement could have been obtained if the whole site
had been available from the first. Very much, of course,
will depend on whether your floor space is in one large area,
or cut up into numerous small ones with intervening walls,
columns and pillars; in every case, the aim should be to
make your whole process continuous.

One thing I think of supreme importance in the manage-
ment of a brewery cooperage, and that is, no casks should
be allowed to stand about, without prompt attention; any
surplus should be stored as soon as possible, thereby saving
a vast amount of time and anxiety. ,

Your coopers’ shop should be in the most convenient
place, where supervision can be easily given, and with
proper and sufficient room for the storage of materials;
needless to say, every part should be well lighted.

Your staff must be the best procurable; you all know
quite well the advantage of this. Harmonious working also
should be insisted on between various sections.
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Monthly Report from the hboratoé of the National
Brewers’ Academy & Consulting Bureau.

Under the above heading the staff of the National Brewers’
Academy publish every month a short review of all the samples
examined in their laboratories, accompanied by such comment as
may be deemed of interest to the practical brewer and maltster,

In the case of specially interesting incidents of either chemical or
biological nature a brief description of the entire case will be pre-
sented in the form of a short paper.

In order that the manuscript may reach the printer in time for
publication, the report begins on the 15th of every month.

September 15th to October 15th.

The total number of samples analyzed and reported upon
during the month was 918. These samples are classified as
follows :

Barley ...l 5 0.5%
Malt ......cciiiiiiieiinen, 161 17.6%
Unmalted cereals and sugar...... 44 4.7%
Colorants ..........covvevivnnn. 6 0.7%
Hops ....cocviviiiiiiiit, 12 1.3%
Grains ........oiiiiiiiiiie... 2 0.2%
Waters ......cooiiiiiniiiinnnn. 10 1.19%,
Worts .. ..viiiiii i 55 5.9%
Yeasts ...coovvivviiiiinnennnn. 227 24.7%
Ales and beers.................. 321 35.1%
Temperance beverages .......... 15 1.69%
Coals and ashes................. 28 3.1%
Miscellaneous .................. 32 3.5%
918

Barleys.

The malting barleys of this year’s crop submitted for
examination were Minnesota, Wisconsin and South Da-
kota. While some are rather lean and their berries show
an uneven development, the Wisconsin sample was superior
in general. The bushel weight could be determined only of
one sample, and this was found to be 4415 lbs.

The germinating capacity varied from 89% to 99%,
with an average of 95%. The 1000-kernel weight, calcu-
lated on dry basis, ranges from 20 grammes to 26 grammes,
the latter being the Wisconsin type.

Malts.

Of 161 samples analyzed, 159 were Barley Malts, one
sample of Malted Oats, and one sample of Caramel Malt.

The Barley Malts show a better yield of extract than for
the last period reported; while the lowest yield, 66.6%,
was lower than previously, the average yield of 69.7% was
almost 19, higher; the highest yield was 71.6%.

The amount of moisture shows a slight decrease; the
average being 4.76% ; the lowest and highest being 2.80%,
and 9.309%, respectively.

In regard to growth of acrospire and mellowness, this
month’s Malts were inferior to last month’s’; the total num-
ber of samples criticized from this point of view was 12,
of which 4 showed a degree of mellowness below 80%,.
One sample of Malted Oats yielded §3.6% of extract and
was generally satisfactory. The sample of Caramel Malt
was of excellent quality in every particular.

- Malt Adjuncts.

Forty-four samples were analyzed; of these 42 were un-
malted cereals, namely :

Corngrits .....oiiuiiiiii i 18
Cornmeal .........cciiiiiiiiiii ... 15
Refined grits .......... ... .o, 9
Brewing sugars ........ ... .. oo, 2

One sample of Corn Grits was so mouldy that it was con-
sidered unfit for use; one sample contained an excessive

amount of moisture, 16% ; the remaining 16 samples were
entirely ‘satisfactory.

The Meal samples showed abnormally high percentages
of oil, which in 8 samples exceeded 2%.

The samples of Refined Grits were generally satisfac-
tory, although one sample showed an excessive amount of
moisture.

One sample of 70 Sugar and one of 80 Sugar were quite
satisfactory. It is very significant to mote in this depart-
ment the complete absence of Rice samples, emphasizing
the scarcity of this brewing material.

Colorants.

Six samples of Sugar and Malt Color were tested, and

found satisfactory for the purposes indicated.
Hops.

As the new crops are being marketed, the number of
samples are steadily increasing. Of the 12 samples re-
ceived, 9 were 1916 Pacifics, all of satisfactory quality, the
only criticism being a rather careless picking.

One sample was 1915 Pacifics of fair quality, while two
samples were from older crops, both containing a consider-
able percentage of mouldy cones.

Grains.
Two samples of Wet Grains were analyzed. Their com-
position was entirely satisfactory, proving a proper extrac-
tion of the brewing materials.

Waters.

All samples of Water were examined as to their bio-
logical purity and fitness for cleaning and washing pur-
poses; 4 samples were also subjected to a complete chem-
ical analysis in order to determine their suitability for
mashing and boiler feeding purposes.

Worts.

Fifty samples of Lagerbeer Wort and 5 samples of Ale
Wort were submitted for analysis. Two samples were also
examined biologically in order to ascertain the sanitary
conditions during cooling operations.

Yeasts.

Fifty-two samples of Ale Yeasts were examined ; with the
exception of one sample, which contained an excessive
amount of lactic acid ferments, they were all satisfactory.
Of a total number of 165 Lager Beer Yeasts, 12 samples
were pure culture yeasts; these were all entirely free from
infection with a characteristic clean flavor and excellent
fermenting power.

Eleven samples of brewery yeast were contaminated by
Sarcina and Saccharobacillus Pastorianus above the per-
missible limits; the remaining 151 samples were satisfac-
tory in health, purity and development of their cells.

) Ales and Beers.

Of the total number of samples received, 124 consisted
of Ale and Porter; 13 samples were pasteurized, of which
one showed metal turbidity; 1 sample was deteriorated by
various secondary yeasts and Saccharobacillus Pastorianus.

Fifty-two samples of Ale and Porter were subjected to
a complete chemical analysis, showing an average original
gravity of 13.9° Balling, and an alcohol content of 4.47%
by weight, or 5.50% by volume. A total of 197 Lager
Beers were examined in the chemical as well as biological
laboratories. Nineteen samples were pasteurized; of these
two showed a decided turbidity due to metal-albuminates.
Two samples were considerably infected by wild yeasts
and sarcina.

A complete chemical analysis was made of 69 samples,
showing an average original gravity of 12.6° Balling, with
an alcohol content of 3.56% by weight, or 4.45% by volume.
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Temperance Beverages.

All samples, with the exception of one, were pasteurized.
The samples received were classified as follows:

Temperance ale ......... e, oo 4
Temperance beer ..........ccoovvnn.... veel 11

The original gravity of all samples averages about 6°
Balling, and the alcohol content 0.64%, by weight, or 0.78%
by volume. The lowest amount of alcohol was 0.32%, and
the highest 0.969%, by volume.

Coals and Ashes.

The fuel laboratory received 27 samples of Coal and 1
sample of Ash. The Coals were all of the semi-bituminous
character. Twelve samples showed excessive amounts of
ash and a proportionately low heating value.

Miscellaneous.

The 32 samples reported under this heading were clas-

sified as follows:

Filtermass .........civviiiieeniees 7
Soaking solution .................. . 6
Ginger beer ....... B
Cider (fermented) ....... e 3
Cleansers .............. P |
Pitch ............ ... ... e 2 :
Lime ........ccoouh. B
Vamish ..........cocuvnnns R |
Disinfectant .................cc0000 X
Gypsum ....... ceeeeas e R |
Crown Seals ............... e I
Wine residue ................. R

THE SOLDERING OF ALUMINIUM. Numerous mysterious
mixtures have been advertised for the so-called soldering of
this metal. In nearly every case the result is that, while
fairly satisfactory for a short time, the join failed after a
time, varying from a few days to some months. One of the
most severe tests to which such joins in aluminium can be
subjected is that of warm steam. Joins which look well
and are apparently mechanically strong, fail rapidly when
submitted to this test. In all soldering it is obvious thatrthe
flux used must efficiently clean the surfaces of the metals to
be joined, otherwise no alloying of the solder used with the
surfaces is possible. In the case of aluminium very few
materials adapted for such fluxes are available, the require-
ment being that they shall absorb oxide of aluminium. An-
other detail of importance is the great heat conductivity of
the metal. A consideration of the results obtained with all
the so-called solders of aluminium shows that the metal is so
susceptible to electrical action and oxidation that the use of
any metal in which aluminium itself does not preponderate
is hopeless. The best results have invariably been obtained
when the solder was of the same composition as the material
to be joined. This condition involves the principle of autog-
enous soldering. The best flux used is a mixture of alka-
line aluminium chloride, with the addition of fluorides, such
as potassium fluoride or calcium fluoride. When these are
mixed in suitable proportions and damped with alcohol, and
heated on a strip of aluminium, the surface of the metal is
cleaned perfectly. It therefore follows that if two surfaces
of aluminium are so cleaned, and an alloy containing a high
percentage of aluminium, with such addition of other melted
metal as will reduce its melting point slightly below that of
pure aluminium, applied with the flux named, that a very
satisfactory join will be obtained. The heat such as from a
spirit-lamp or bunsen burner must, however, be applied
from below the work. Joins so made over a spirit-lamp
have stood every test, including that of the steam test.—
(“Journal of the Operative Brewers’ Guild.”)

Alcobol and Aldebyde Content of Yeasts Cbanged by
Storage and Autolysis.*
By Cart. NEUBERG and ERWIN SCHWENK.

Modern Chemistry attributes an important part to acetal-
dehyde as an intermediary product appearing during the
course of alcoholic fermentation. It therefore is of value
to the brewers to know something about the presence and
action of acetaldehyde in yeasts and yeast preparations.

As it has been shown that under the influence of yeasts
in various conditions acetaldehyde and yeasts may be trans-
formed into each other, an investigation in regard to acetal-
dehyde in yeasts and the amounts in which it is present
can only be conducted when the behavior of ethyl alcohol
in the presence of acetaldehyde is considered.

Neuberg and Kerb have found that the commercial
pressed yeasts always contain alcohol, generally 0.8 to 0.9
per cent.

But E. Buchner, K. Langhelm and G. Skraup have
demonstrated that the formation of acetaldehyde as
reported by Kostyschew was due only to a secondary
oxydation of alcohol.

However, we cannot agree with the supposition that the
presence of acetaldehyde in yeasts is always due to oxyda-
tion by atmospheric oxygen, be it through the cooperation
of oxydases or without them. C. Neuberg and Joh. Kerb
have demonstrated that acetaldehyde is formed under
aerobic conditions and their evidence proving the fact
that oxygen was absent, is as follows:

Fresh yeasts never contain any acetaldehyde and from
yeasts having absorbed acetaldehyde while in storage the
acetaldehyde content may be readily eliminated by washing
with water and subsequent centrifuging. '

When living yeasts which have not been thoroughly
washed arc kept in air-proof packages at 5° to 10° C., their
acetaldehyde and alcohol contents are steadily increasing.

During the autolysis of fresh yeasts and of dry yeasts in
water saturated with carbonic acid, the conent of acetal-
dehyde also increases.

GALACTOBIOSE. At a recent meeting of the Academie des
Sciences, Paris, a communication was made on the re-
searches of Bourquelot and Aubry, which resulted in the
biochemical synthesis of a new sugar of the saccharose
group. The sugar-galactobiose was prepared by the action
of emulsin on a concentrated aqueous solution of galactose
for several months at ordinary temperature, the effect being
to combine two molecules of the sugar ina similar manner to
lactose.

THE QuaLiTy oF MALT fluctuates in every season. But
the careful maltster can produce good malt even from in-
ferior barley. Increased care and attention are necessary
in connection with prolonged sweating and cleansing and
grading of barley, for these influences, prior to storage, con-
stitute the preliminary essential. The service of compressed
air is well worth attention in connection with steeping,
while the question of liquor temperature and its bearing
upon the duration of the steep is far too frequently ig-
nored. If attention be given to all these preliminary points,
and a slow cool floor insisted upon, we contend that the
modification of barley extract by vegetative influence would
be much more satisfactory than is commonly the case, while
if skilful kiln-drying and curing follow, the maltster is
able to hand over to his customers distinctly useful brewing
material, carrying modified albumens in a form admitting
of easy assimilation by yeast.

* “Wochenschrift fur Brauerei.”
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Aluminiom. *
By H. VUYLSTEKE.

Recently I have been engaged on a critical study of vari-
ous metals and materials used by brewers. *My investiga-
tions have led me to inquire very closely into the properties
of aluminium and its suitability for brewing purposes, and,
in view of the comparative lack of definite information on
this metal existing amongst brewers, I propose in the fol-
lowing notes to communicate the result of my inquiries.
Defore doing so I propose to give a very short history of
the metal, as I find that many brewers are uninformed on
this part of the subject.

Comparatively speaking, aluminium is a very young
metal, as it was only studied and classified in the sixteenth
century. However, the search for aluminium only truly
began in 1754 with the work of Margraff, Macquer and
Baron. The latter, who was a professor of chemistry in
Paris, communicated a memoir on his attempts to isolate
aluminium in the year 1760. Berzelius in 1809, Sulliman
in 1813, Oersted in 1824, and Sir Humphry Davy in 1825,
all attempted to solve the aluminium problem, but it was
not until 1827 that Frederic Wéhler, professor at the Uni-
versity of Gottingen, first obtained from clay a gray metallic
powder which was finely divided metallic aluminium. In
1845 Wohler obtained the metal in the form of small malle-
able beads on which he was able to determine the principal
properties of the metal. It was, however, H. St. Claire
Deville, at that time professor of chemistry at the Ecole
Normale of Paris, to whom the honor belongs of having
isolated aluminium in the state of almost perfect purity in
1854. If it is true that Wohler was the discoverer of
aluminium it is equally true that Deville was the founder
of the aluminium industry, and we have the best proof of
this fact in the paper which he read before the Academy
on February 6th, 1854, and which was entitled “Aluminium
and Tts Chemical Composition.” I.ater in the same year
Deville read a second paper before the Academy describ-
ing his electrolytic methods of preparation, and he showed
several ingots of the metal and informed the Academy that
he had caused a medal of aluminium to be struck which he
had presented to the French Emperor, Napoleon III.
Therefore we are correct in stating that the commercial
metal aluminium was really born in 1854, and that from
this date the aluminium industry began. A factory was
equipped at Rouen and the first metal put upon the market
in 1855, when it sold for £40 per kilogram. Technical
improvements were rapidly introduced and only a year
later the price came down to £12 per kilo. Deville truly
perceived the future which lay before the metal he had
been instrumental in giving to the world when he wrote
. in September, 1859: “As- to the place which aluminium
may occupy in our daily life that will depend upon the
estimation of the public and its commercial price.” What
was scientific curiosity as recently as 1854 had in 1914
become one of the most important industrial metals in
common use. The part it has played since then can scarcely
be estimated at the present time. Having in the foregoing
lines given a very short account of the history of aluminium
1 will now pass on to a few of the most important physical
properties of the metal.

Color—The color of aluminium is now well known to
be a metallic white, next approaching in lustre and appear-
ance to silver. An important point is that all the salts and
compounds of aluminium are also white so that aluminium
is never responsible for any discoloration as is the case with
almost all other metals in use.

* London “Brewing Trade Review.”

Hardness.—Pure aluminium estimated on Mohs’ scale of
hardness would show 2.5. The presence of impurities rap-
idly increases the hardness, as also does cold drawing or
rolling, in fact by suitable mechanical treatment the hard-
ness may be increased almost to that of brass.

Atomic Weight.—Very wide differences occur in the
figures given for the atomic weight of aluminium. This
is probably due to the variation in the samples experimented
on by various workers. The figure adopted by the Inter-
national Commission is 26.9.

Fusibility.—Aluminium melts at the comparatively low
temperature of 657° Centigrade, equivalent to 1,214° Fah-
renheit. Although the melting point is lower than that of
many other metals, aluminium is distinguished by the fact
that it is not easily burnt. Therefore up to the temperature
at which it loses cohesion no wastage of the metal takes
place as is the case with both iron and copper. Even very
long exposure to furnace gases does not affect aluminium
provided that the temperature of the metal does not ap-
proach melting point.

Odor.—Aluminium is both odorless and tasteless. To
this is ascribed the importance which the metal has ob-
tained in the production of all types of foodstuffs, because
materials prepared, carried, or stored in aluminium do not
acquire any metallic taste or objectionable odor.

Malleability.—The malleability of aluminium is extremely
high, and in fact the metal stands next to gold in this re-
spect. To this is due the fact that aluminium can so readily
be shaped to suit the most divergent requirements. With
proper treatment it can be hammered, rolled, spun, or
pressed with great facility.

Expansion by Heat.—In this respect aluminium is a diffi-
cult metal to deal with, because the expansion due to rise in
temperature is very much larger than that of other metals.
This fact has to be carefully borne in mind in designing
all aluminium vessels especially where steel or structures
of other metal are used in conjunctioh with aluminium.
Fezeau states that a bar of aluminium 1 foot long at o° C.

.would be 1.00222 feet long at 100° C.

Specific Heat.—The specific heat of aluminium is high,
and is given by Tilden as 0.2189. This means that a con-
siderable amount of heat is required to melt aluminium or
conversely that hot aluminium takes a long time to cool.

Thermal Conductivity.—Professor Carhart, of the Uni-
versity of Michigan, has determined the thermal conduc-
tivity of aluminium when annealed as 38.87. Lees has
compared the thermal conductivity of aluminium with that
of silver and finds the conductivity of aluminium as 51.7
if that of silver is taken at 100. From this it follows that
with the exception of copper, aluminium is the best heat
conductor amongst the common metals.

Galvanic Action—Aluminium being the mcst electro
positive of the metals used in the industries is the one to
suffer corrosion if galvanic action takes place. Therefore
in breweries it is necessary to protect aluminium from con-
tact with other metals.

These are the most important physical properties as
applied to the use of aluminium in breweries.

I will now treat of the chemical properties in the same
way.

Action of Air—Dry air has absolutely no action on
aluminium. Professor Carhart has recorded the fact that
beams of balances, weights, sheets, etc., of the metal exposed
for months to air even containing sulphur vapors show no
trace of alteration. Damp air causes the growth of a pro-
tective film on the surface of the metal, which, whilst it
does not seriously affect the life of the metal, should in the
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case of brewery plant be prevented, because the surface
thus coated becomes rough and consequently not so clean
as the bare surface of the metal. Therefore the outsides
of vessels which are not in contact with liquids and which
may be subject to the damp air of a brewery should be
protected by some coating such as a good varnish or suit-
able paint.

Action of Water.—Soft or distilled water has no action
on aluminium either at ordinary temperature or at 100° C.,
or even at a temperature bordering on the melting point of
the metal. Hard waters alone are bad for aluminium, but
this does not apply to the case of wort or beer made with
hard waters, because it is the alkaline constituents of hard
waters which cause trouble, and these are always more
than neutralized by the slight action of the other ingre-
dients of the wort. Aluminium should not be used for the
storage of hard waters alone.

Sulphurous acid and sulphuretted hydrogen are without
any action on aluminium.

Nitric acid, whether weak or concentrated, does not at-
tack aluminium at ordinary temperatures. Consequently
this material is one of the most suitable with which to clean
aluminium vessels.

Hydrochloric acid whether hot or cold, concentrated or
dilute, attacks aluminium very rapidly, and the metal must
in no circumstances be brought in contact with this ma-
terial.

Fatty Acids.—Of all the common metals aluminium is
the least attacked by the higher fatty acids of which the
bulk of the vegetable and animal oils is composed. Some
of the lower acids, such as acetic acid, do attack aluminium,
but in a very slight degree, and as a consequence the natu-
rally occurring organic acids have from a practical point of
view no effect on aluminium containers. Tartaric acid, as
Paul Morin found, has also no effect ‘on aluminium at
ordinary temperatures.

Sodium Chloride—Common salt does not when molten
corrode aluminium, but a solution of common salt does
act on the metal especially in the presence of air.

Caustic Alkalis.—Solutions of caustic potash or caustic
soda act with great energy on aluminium. Mallet found
that whilst pure aluminium resists the action of alkalis
better than commercial metal, yet even the purest metal ob-
tainable is attacked. Consequently aluminium must not be
treated with caustic alkalis in the same way as some other
metals are.

Salts of Aluminium.—Morin is also responsible for the
statement, which has been confirmed by a large number of
investigators, that the salts of aluminium are absolutely
without effect on the human body, so that even in those
cases where the metal passes into solution no danger is to
be expected from the consumption of such solutions. This
is the basis of the use to which aluminium has been put in
the manufacture of household and culinary articles. In
the early days of the industry Professor G. Lunge, of
Zurich, assisted by E. Schmidt, made a most careful and
scientific examination of the application of aluminium to
such purposes. Ordinary commercial sheet aluminium of
which the purity was found by analysis to be g9.2 was cut
into strips of a definite size and these were immersed for
six days in the various liquids at ordinary temperatures.
The following results were obtained showing the weight
dissolved per day in milligrammes per square metre of
surface exposed :—

Ordinary claret. ........................ 47.3
Ordinary hock.......... ...t 51.2
Brandy ..., 18.0

Pure alcohol 50 per cent...... RS (o X
Tartaric acid 5 per cent........ . . 282
Tartaric acid 1 per cent............. ce... 430
Acetic acid 5 per cent............. ceen. 0642
Acetic acid 1 per cent................ .. 730
Lactic acid 5 per cent...... e 79.5
Butyric acid 5 per cent.................. 21.8
Salicylic acid 14 per cent. solution........ 105.8
Tea (hot)........oovvvviiinnnn, e nil
Beer .. e .. ni

It was on the results of these experiments that the German
Ministry of War subsequently adopted the use of aluminium
for military canteens and equlpment

I should like now to give my views as to the use of alu-
minium for brewery plant. Before doing so I should like
to draw attention to a paper by A. Chaston Chapman, en-
titled “An Investigation of Aluminium with Special Refer-
ence to its Suitability for the construction of Brewery
Plant.” I should recommend all brewers to read this re-
markable paper, when they will, I am certain, come to the
same conclusion as I have done, that aluminium is a metal
which in future will be very largely used for brewery
plant. . v

As a result of my critical study of this metal I was not
surprised to read in a book by Moissonier, published in
1903, “Aluminium is therefore the metal of the future, and
that future promises to be very brilliant as Wickersheim
foretold as early as 1886.”

At the normal price of 3 frs. per kilo as it was in 1914
before the war aluminium owing to its light weight is equiv-
alent to copper or tin at 1 fr. per kilo. It must also be
remembered that aluminium is a metal that requires no
tinning, enamelling or, with regard to the surfaces exposed
to liquids, painting, and when scrapped old aluminium will,
like copper, fetch in the neighborhood of 50 per cent. of
the original value of the plant. Therefore I hold that alu-
minium of sufficient purity, say of about g9l4 per cent.,
should take the place of copper in a great many cases, and
in some cases even of cast iron. When good fortune per-
mits me to return to Belgium and take my share in the
reconstruction of the many breweries there destroyed, burnt,
or sacked, I shall certainly induce those of my brewing
friends who rely on me, to make their mash tuns, mash
filters and “coppers,” which in my country are almost
entirely steam ‘“coppers,” of aluminium, and for fermenting
vessels, whether lined or made throughout of metal, I shall
in no case use anything but aluminium. I am convinced,
and I hope that I have convinced my readers by the state-
ments which I have made, that the ordmary conditions met
with in brewing practice will not in any way affect the
metal nor will the beer be affected by the metal during its
production. Alkalis, the great enemies of aluminium, can-
not in my opinion constitute a drawback to its use for the
construction of brewery plant, because no brewer who
knows his business will use alkaline waters for brewing,
without correcting their alkalinity. As regards the organic
acids which are contained in the worts or beers, we may
conclude from the above notes that they can certainly have
no effect on the metal. Knowing as we now do that alu-
minium salts are harmless to yeast and harmless to the
consumers of beer even if taken in larger quantities than
0.38 grains per gallon, which is the largest quantity Chaston
Chapman found, we can conclude that from this point of
view also the use of aluminium is not open to any objection.
I am convinced that the place which aluminium at present
occupies in breweries is neither the one it deserves nor the
one to which it is destined in the near future.
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Notes and Queries.

This portion of our columns is designed for the use and benefit of practical
brewers, who, being subscribers to the JoURNAL, are cordially invited to apply
todul :ﬂn advice on all practical and technical matters pertaining to brewing
and malting.

B*yspecial arrangement these questions will be submitted to and answered by
the Director of the National Brewers’ Academy and Consulting Bureaw.

Where |:-.e|'aognlL .intervie}i, _analylis or investigation are necessary, terms will

be made T ; part s of such exp being forwarded before the
work is commenced. .
Inquirers may indicate some word or initial under which they desire to be

answered. No notice will be taken where correct names and addresses are not
given; these are not for publication, but as an evidence of good faith.
As nearly all the questions we receive refer to matters generally interesting

to ;pe trade, our readers will find it to their advantage to carefully follow our
replies.

T.W. The sample of water you have sent us is very
hard and we cannot understand how any chemist could
have advised you to use it for making steam. It contains
sulphates of lime and magnesia to the extent of 44 parts
per 100,000, and therefore its scale-forming capacity is con-
siderable. We should advise you to use your city water
exclusively for boiler-feeding; this water, according to our
knowledge, is very soft, containing only about 4 parts per
100,000 of scale-forming salts.

P.C.L. We strongly maintain that brewery fermenta-
tion gas is not only equal, but far superior, to the commer-
cial product for carbonating purposes. If collected from
the fermenters at the proper stage, it will be practically free
from air; it also contains the aromatic ethers, which have
developed during fermentation and are subsequently re-
introduced into the beer. From the information you give
us, it is plainly evident that there are several grave mis-
takes in your methods of collecting and handling the gas.
You are collecting the gas at too high temperatures and for
too long a period. You also store it too long before using
it. For carbonating purposes you should collect only the
gas from the first stages of fermentation, as the gas from
the last stages of fermentation generally develops a pecu-
liar, yeasty flavor, which is undesirable in the finished beer.
You must collect the gas while the fermentation temper-
atures range from about 8.5 to 10.5 degrees R., and for no
longer period than 214 days. The gas should then be used
as soon as possible, because if stored longer than a week or
ten days, it will undergo material changes in its character.

F.B. We have carefully looked into your brewing
process and find that your yield of extract is extremely
low, which is chiefly due to the very small quantity of water
you reserve for sparging. We advise you to make both
your malt mash and converter mash much thicker so as to
have at least 55% of the total water left for sparging. You
should also strive to remove your wort from the spent hops
in a shorter time; the somewhat harsh, bitter, after-taste
of your beers must be attributed to a too prolonged con-
tact with the hops. The capacity of your cooler should be
increased to at least 100 bbls. per hour, and we advise that
you employ the services of a first class consulting refrige-
ration engineer, or if you so desire, we can refer this ques-
tion to our Engineering Department.

R.D. The degree of attenuation is not dependent only
upon the type of yeast, but also on the composition of the
wort. On the other hand, we quite agree with you that the
stability of a beer depends largely on its degree of attenua-
tion, provided, of course, that it is satisfactory in all other
respects. We are of the opinion, and it is our experience
that high saccharification temperatures do not always pro-

duce the desired low attenuation for the reason that most

malts contain much more diastase than is required to con-
vert all the starch, and by the time the desired temperature
is attained, the greater part of the fermentable sugars, which
can be formed, is already produced. The composition of

your brewing water does not, in our opinion, noticeably
affect the degree of attenuation.

" H.K. The amount of refrigeration required to cool
your brew of approximately 300 bbls. depends among other
factors upon the temperature with which the wort strikes
the first ammonia pipe. The time in which the wort is to
be cooled is another important factor upon which depends
the size of the refrigerating machine required. In good
practice, it should never take longer than three hours to
cool off a brew of 300 bbls., and, assuming that your wort
strikes the first ammonia pipe at 72 degrees F. and you
wish to reduce it to 47 degrees F., then the capacity of the
ice machine should be about 6o tons. If your wort strikes
the ammonia pipe at a higher temperature than 72 degrees
F. and you wish to reduce its temperature for the same
number of degrees during the same length of time, it be-
comes self evident that the capacity of the machine must
be increased accordingly. .

P.R.M. You have evidently been misinformed about
the term “Quarter” of Malt, which is an English volume
measure, but has never been in use in this country. Its
weight as malt is 336 lbs., and the English brewer figures
his extract obtained 'in the brewery by multiplying the
saccharometer indication in degrees Long by the number
of barrels in the fermenting tun, and divided by the num-
ber of Quarters. The results are expressed as total pounds
of extract per quarter, but cannot be compared with our
figures, which are based entirely on the percentage by
weight of extract. We advise you to strictly adhere to
our method of calculating your yield of extract, as it is
extremely simple and more accurate than the above. .

A.K.R. Your sample of yeast has been received by
mail, together with your letter of explanation. The yeast
was found to be a very badly contaminated lager yeast and
should be rejected without delay. We fail to see how this
yeast could have been recommended to you for use. Its
cells are very poorly developed with a granular protoplasm,
and it is grossly infected by Sarcina and Mycoderma. We
suggest that you consult one of our well-known brewers’
laboratories and do not depend upon the advice of inex-
perienced and unreliable persons so as to obviate any dam-
age to the reputation of your product.

H.T.P. The apparatus you mention consists of a per-
forated copper drum, mounted on rollers, with a fixed head
on one end and a removable head on the other. A centrally
located screw shaft runs through the entire length of the
drum, engaging with the fixed head by means of a spiral
clutch. On the other end of said shaft a worn gear is fixed
which engages with a worm, the latter being actuated by
motor power. A plunger head and a sparge pipe are also
contained within the drum. The wort containing the hops
enters through a centrally located sleeve and connection
with the sparge pipe is made through a sleeve stuffing box.
The entire apparatus is contained within a suitable tank.
As far as we know, the apparatus is protected by U. S.
Patent, and you cannot therefore manufacture it yourself.
If you wish any further information, we shall gladly refer
you to the proper place.

J.G.B. The advantages of the use of a hop-separating
machine may be briefly enumerated as follows: First, you
are able to separate the hops into its component parts, such
as hop leaves, lupuline, seeds, spindles and stems: this en-
ables you to regulate the boiling process and obtain the best'
results from the hops by subjecting the more volatile and
aromatic constituents to an abbreviated period of boiling.
Secondly, you will be in a position to eliminate the unde-
sirable parts of the hops, such as the seeds and stems, which
are known to give a disagreeable, bitter flavor to the beer.
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Founded by FRANCIS WYATT In 1887

402 WEST 23rd ST. (5 W.Corof 8t he) NEW YORK CITY

Cable Address: ** CASTREL,” NEWYORK Telephone Call: CHELSEA 1844

EMIL SCHLICHTING, President

Scientific and Technical Control of all Brewing and Malting Operations

Inspections of Malt Houses, Breweries and Bottling Establishments

Technical Analyses and Research Work in our Chemical and Biological
Laboratories and Model Experimental Brewery

Consultations by personal interview and by correspoi dence

YEARLY CONTRACTS

We publish: PURE CULTIVATED YEAST
“Practical Points for propagated in our Biological Laboratories
Practical Brewers”’ from carefully selected types.
The most complete and concise ready Furnished at short notice and on
reference book. contract terms.

The Hours for Consultation at the Laboratory are from
10 a. m. to 4 p. m. dally.
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The Brewers’ Coming Convention.

The annual convention about to be held by the United
States Brewers’ Association should be attended by every
American brewer who can get away from his business for
a few days, because that convention will be of eminent im-
portance to the brewing industry of this country.

The brewers all know that their trade is threatened by
a host of enemies and they will have to agree upon some
plan which is to warrant their ultimate victory over their
malignant assailants. And this can be done only by the
organization whose convention will shortly take place.

From the deliberations of a great convention those who
attend it gather knowledge, courage and {friendship, the
three most important requirements in a struggle against
powerful foes.

There are still many brewers who erroneously believe
that they can do without an organization of their trade. To
attend the convention will convince them of their fatal
mistake.

Every trade, every industry throughout the civilized world
is organizing to not only hold its own, but to perfect its
processes and methods, to adapt them to the requlrements
of progress and industrial development

The time of individualism is past. We are living in the
age of cooperation. Competition has been superseded by
it. Only by uniting their forces can men pursuing the same
business still prevent their being submerged, left behind and
wiped out.

There is still another consideration which should induce
all brewers to attend the coming convention; and it is this:
The European war has very injuriously affected the Ameri-
can brewing industry. It has raised the brewers’ taxes and
enormously increased the price of brewing materials, while
at the same time it greatly decreased the consumption of
beer which is only now slowly increasing again. No one
knows how conditions may be when the war will be over.
Some political economists assert that after the war we will
have a very long period of unheard-of prosperity, while
others predict many years of awful depression. If the latter
condition were to overwhelm the American people, hun-
dreds of small and medium-sized breweries would have to
close their doors. It is for this emergency the convention
will have to prepare if it wants to continue its existence.
The number of small and medium-sized breweries is much
lurger than those producing more than 100,000 barrels per
year, and upon that number depends the life of the organiza-
tion.

One for all and all for one. This must be the battlecry
of the brewers of this country. They must raise it at this
convention and pledge themselves to stand by each other.
United they will win, divided—many of them will fall!

P

“PuritaNisM Hap Its Sway IN ENcLAND, and then
came the rebound. The exasperated people turned on their
oppressors, and woe and bloodshed befell the land. What
ensued is still the darkest page in England’s history.
Should the Anti-Salooners and the Prohibitionists have
their way to-day there would be a period of oppression, for
there is abundant proof that the zealots among them con-
sider the enactment of prohibition laws but a stepping-
stone to further regulation of morals and personal liberty.
Anyone who knows the virility of the American people
knows that the reaction from that oppression would be ter-
rible in its form. Let the fanaticism snake be killed now,
lest every true patriot of the future have cause to mourn
the fate of his country.”—(“Wholesalers’ and Retailers’
Review.”)
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Editorial Comment.

Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial
and Executive Action.

\

The Annual Battle of Ballots.

This trade journal is interested in political matters only
as far as they relate to the interests of the American brew-
ing industry ; it, therefore, cannot advise its readers in re-
gard to the question as to who is, or who is not, to be
President of the United States unless either of the candi-
dates were an outspoken Prohibitionist. .It does not ap-
pear that the candidates of the Democratic or the Repub-
lican parties have uttered any decided opinion upon the
subject of Prohibition. Consequently, THE BREWERS’
JourNAL has no choice between them. Preferences among
its readers are a matter of conscience, duty to party affilia-
tion and many other considerations, to be decided according
to individual conditions, circumstances, views, ideals, per-
sonal friendship and personal interests. '

But in regard to the choice of Representatives in Con-
gress, United States Senators, State Legislators, Judges,
Governors, Mayors and other executive officers, the duty
of all those who are engaged in the brewing industry and
its affiliated trades is perfectly clear: On election day they
are bound to vote only for men who are known to be op-
posed’ to Prohibition, known to have the interest of all
American trades and industries at heart.

The Prohibition party is making war to the knife to the
American brewing industry. Its official organs and agi-
tators have declared that the enemy whom they are deter-
mined to crush before all others is the American brewer.

For this reason the Prohibition vote must be kept down
on Tuesday, November 7th, to its lowest level possible.
That vote has never amounted to much more than 250,000
votes at any preceding presidential election, and it should
not rise above that figure this time.

The Prohibitionists are exceedingly active in politics ; far
more so, as an organization, than those whose property and
personal liberty they are threatening. It therefore behooves
the trade to exert itself to the utmost to limit the vote for
Prohibition candidates to the number of actual and incor-
rigible idealists, utopians, fanatics and professional political
tools, of whom there are not many and who, we know, have
not increased to any considerable extent ever since the Pro-
hibitionists organized their political machine. Keep them
down!!

-

The most stupid thing the Prohibitionists can do is to
make war upon clubs in the States where they succeeded
in having their political tools pass “dry” laws. The clubs
represent the most intelligent part of the population and
whenever the intellectuals are deprived of their personal
liberty and personal pleasure, the fate of the unintelligent
is sealed.

“Pairing Agreement.”

Some smarty among the Prohibitionists has hit upon a
nice little scheme how to increase their vote next week to
several millions. The scheme is this: They sent out blanks
to hundreds of thousands of voters in all States asking them
to sign the subjoined “agreement’”:

PAIRING AGREEMENT

We, the undersigned, respectively a Democrat and a Republican,
in view of our recognition of the importance of the Prohibition
issue and the desirability that the Prohibition vote shall be of suffi-
cient magnitude to challenge the attention of the American people,
hereby agree with each other.that, at the coming November election,
we will PAIR and both of us vote for the Prohibition candidates
for President and Vice-President, Hanly and Landrith,
................... Democrat. veieriessea.s.. .. Republican,

It is not expected that many Democrats, or Republicans,
will be sufficiently foolish to sign an agreementsof that kind.

If a man recognizes the Prohibition “issue” to be im-
portant enough to support it one way or other he will vote
for it straight, without going to the trouble of finding some
opponent to his own party and asking him to pair off and
both vote the Prohibition ticket.

The speculation of the Prohibs is childish-and ridiculous.
It only shows that their party is composed of political
infants who do not know what they are doing. They have
no knowledge of human nature. They do not know how
politics have developed and why men belong to political
parties. They simply think that all other men are fools like
the Prohibitionists themselves. The idea has never occurred
to them that, if any considerable number of Democrats, or
Republicans, were to sign and keep a pairing agreement like
the one proposed, the pairers would disorganize, demoralize
and ruin their own party organizations and that a conscien-
tious citizen, who believes in parties, who knows that under
the present conditions of political development government
cannot yet be administered without party organization, can-
not and will not throw away the vote he has for his own
party in order to boost up and, possibly, place the govern-
ment of his country into the hands of a party which is
composed "~ of political ignorami, adventurers, covetous
theologians, and their credulous victims and designing po-
litical tools. .

The American Issue Publishing Co., a concern which
publishes several Prohibition weeklies and other hypocritical
and truth-hating literature, was recently mulcted in $8,533,
a federal jury at Columbus, Ohio, having convicted the
concern of slandering Thomas L. Sloan, of Pender, Neb.,
by telling lies about him when he was a candidate for the
office of Commissioner of Indian Affairs. If every one
who has been slandered and libeled by Prohibition sheets
and agitators were to sue them, they would not be able to
pay the damages, accruing against them, as there are not
enough fools in this country to replenish the coffers of these
slanderers and maligners, who are mainly supported by un-
sophisticated church people, whom they cajole and deceive
into collecting pennies for them.
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Vote Down the Crazy Faddists!

“Suppose an artist were to draw a picture of men and
women standing on their heads and trees and houses up-
side down. Suppose a cook were to serve oysters stewed
in sugar, or ice cream in the soup. Suppose a publisher
were to print a paper with crooked columns and type re-
versed. You would think the artist, the cook and the

printer had gone crazy. Because they had upset things in-

disregard of all the rules of art, taste and right living. Sup-
pose the moon should shift from place to place, the sun
appear at odd moments and the planets turn into shooting
comets. You should believe that nature had gone crazy.
Yet while we believe that art, customs and nature should
not be turned aside from their courses, there are those who
think that economic laws can be repealed by legislation.
Peril exists when we sit by idly and observe these seething
currents of unreason and unrest and do nothing to check
them. It is still worse when we see public men, educators,
pulpit orators, thoughtless writers and notoriety-seeking
legislators apologizing for and sometimes defending the
disturbers who are heading the nation straight toward
anarchy. Isn’t it time that the thinking men and women
of this country should think a little harder and then vote as
they think ?”—(“Leslie’s”)

-

The man who tries to force his own crude and unscientific
social and political- “ideals” down the throats of his unwill-
ing neighbors is a social quack and a political ass.

A man can not, as a Christian citizen, vote for the liquor
traffic.—Prohibition Organ.

Stuff and nonsense! Hundreds of millions of Christians
the world over drink “liquor,” millions live by the “liquor”
traffic; hundreds of thousands of Christian clergymen
would be deprived of large part of their income if it were
not for the beverage industries by which the millions of
church people, who support these pastors, are making their
living. And the millions of Americans who drink, produce
and sell alcoholic beverages, are Christian citizens, no mat-
ter what gibbering fanatics may call them. Go to, you fool,
and assert what you know is not so!

It is not the saloon nor the distiller but the brewery that is
the greatest evil of all the liquor traffic agencies; it owns the
fixtures of the saloon, and all too often it owns the mayor and
Legislature also.”—Dr. Landrith, Prohibition Candidate for
Vice-President.

The hatred of the Prohibitionist for the brewery is not
caused by an alleged injury it does to anybody, nor by the
fact that some breweries own saloons or saloon fixtures,
but by the fact that he knows that beer drives out spirits,
that it makes people temperate and thus deprives the wily
agitator of his stock in trade, the argument that alcohol
causes crime. As soon as beer predominates as a nation’s
principal beverage, so soon the Prohibitionist’s occupation
is gone. And only therefore the brewery is his most dan-
gerous enemy. If the agitators’ attack upon brewers’ po-
litical influence were sincere, they would far more vehe-
mently attack the.railroad companies, oil, steel and other
monopolies whose political influence upon national, state
and local legislators, justices and executive officers is hun-
dreds of thousands of times more powerful than that of the
brewers. But an attack like that would decrease the con-
tributions the agitators receive from monopolists who are
eager to make their employés abstemious because they can
then exploit their labor power more cruelly than when they
spend some of their scanty wages for the little enjoyment
of life that their miserable compensation affords them.

Just What We Have Said Miny Times.

Discussing the question raised by a writer in on of the
monthly magazines, who expressed his surprise at a large
prohibition vote having been polled in Alaska, and then
added that “new and rough communities are generally
strong for liquor, while older and more civilized countries
are not,” the Pacific Coast “Wholesalers and Retax]ers
Review” remarks:

“Just the contrary is true. It is the crude and raw States
in America that vote dry: States like Georgia, where there is
a lynching every week; like North Carolina; where children
of ten labor twelve hours in cotton mills; Forest States like
Oregon, maniac States like Kansas; mining and cowboy
States like Idaho; States like Colorado, where armed men
by thousands shoot down other men and burn tents over
women and children.

“The older and more civilized States are wet. In the
older and more civilized countries, the consumption of wine
grows apace. France is more civilized than Maine. When
the State of Washington outgrows its crudity, when its in-
habitants become appreciative of the fine arts, when music
and painting and poetry and the drama are produced in
Seattle besides lumber, then the State of Washington will
be wet and not dry.

“Prohibition is an illogical crudity found only in ignorant
and insular communities.”

It is peculiar that the views here expressed and insisted
upon by ourselves for many years are not adopted more
generally by our contemporaries who profess that they are
laboring solely for the interests of the trade. They are too
timid. They do not call things by the names that fit and
correctly describe them. There is too much truckling and
hedging among our journalistic confreres.

In a ﬁght like the one in which the American brewing
industry is at present engaged, we need audacity, hlttmg
from the shoulder, bold words and bold deeds.

Tell the masses the why and wherefore and then you
may expect them to act. The daily newspapers dare not
speak up. They are too much engaged in trying to extend
their circulation; they are coddling and pampering all in-
terests ; they are pussy-footing it. And so are some of our
colleagues in the trade journals. May be they will come
out in the open gradually, as the fight waxes hotter—as soon
it undoubtedly will. :

The governments of Europe which have resorted to Pro-
hibition as a war measure are now experiencing that human
nature cannot be made over by dictatorship and sumptuary
legislation. After the war official Prohibition will disap-
pear as quickly as it made its hideous appearance.

One of the Total Abstinence Unions of America recent-
ly adopted resolutions in opposition to the growing use
of intoxicants by women and girls. The question now
arises: Will the American women and girls be deterred
from consuming cocktails, champagne, whiskey or—what
is worse—beer? Simply on account of that resolution?
We seriously doubt it. Women, like men, will eat and
drink what best appeals to their palates. In Europe,
women and girls have been accustomed to drink with
their husbands, fathers, brothers and sweethearts, for
hundreds of generations, and ‘the wbmen and girls of all
other countries will do so as civilization, prosperity and
the desire to fully enjoy life and the good gifts of nature,
industry and art are progressing and becoming more and
more universal. The few total abstainers may resolve
and resolute as much as they will; they cannot stop the
wheels of progress.
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Liquor Not Cause of Crime.

More and more facts are being piled up by the searchers
for truth that the Prohibitionists are telling a falsehood
when they assert that “all crimes are caused by liquor.”

Recently Robert Blackwood, an impartial investigator of
renown, has published what he found when he investigated
the question of the relation of crime to alcohol and this is
what he has said, in part:

“Convincing proof that liquor drinking does not cause
crime is found in the statistics relating to the number of
persons who drink, and the number of criminals. At least
eighty per cent. of the adult male population of New York
State uses liquor. There are nearly 3,000,000 adults in that
State, of whom 2,400,000 drink. The report of the State
Commission of Prisons (Page 554) for 1914, gives the num-
ber of males sentenced to imprisonment after conviction
during that year as 19,293, or less than one per cent. Two
million four hundred thousand men drink. Of these less
than one per cent. commit crimes. If liquor makes criminals
of the one per cent. why does it not have the same effect on
the ninety-nine per cent.? Or to put it another way: If
the use of liquor causes one per cent. of the drinkers to be-
come criminals, does it keep the ninety-nine per cent. virtu-
ous? How can drink be held to be the cause of crime, if it
affects less than one per cent. of the men who use it?

“In recent years the concensus of opinion among crimi-
nologists is that the chief causes of crime are: Defective
mentality, inherited weakness of will; malnutrition; insuf-
ficient or improper feeding in childhood; lack of proper
moral training in youth; unwise selection by parents of un-
suitable trades or vocations; and very largely, to poverty.

“The claim that liquor drinking is the cause of seventy
or ninety per cent. of crime is clearly disproved by a brief
examination of the more serious offenses against the laws.
There are no complete statistics on this subject for the whole
country, but those of New York State, with 10,000,000
population, may be regarded as fairly representative. The
report of the State Commissioner of Prisons for 1914, pages
049-946, gives the following record of admissions to all the
State prisons for that year: Total number of prisoners ad-
mitted, 3,368. Males, 3,327; females, 41. Convicted of
abandonment, 24; abduction, 32; arson, 47; bigamy, 25;
burglary, 780; carrying concealed and dangerous weapons,
127; extortion, 23; forgery, 106; larceny, 658; receiving
stolen property, 100; robbery, 318.

“These offenses constitute nearly seventy per cent. of the
total number. It will not be seriously pretended that any
considerable proportion of them are due to the use of liquor
or committed while under the influence of liquor. Men do
not engage in burglary while drunk. It is impossible to
conceive of men planning to commit forgery or grand lar-
ceny while intoxicated. Drink has no relation to the carry-
ing of concealed weapons, nor is it responsible for receivers
of stolen property.

“Another important fact bearing on this question is
found in the report of the Secretary of State for New York
on “Statistics of Crime” for 1914, which gives detailed
records of 9,088 convictions for criminal offenses in that
year. Of this number the records show that 8,351 convicts
were of temperate habits; 707 intemperate, and 300 ‘un-
known.” The percentage of intemperate was only 7.77;
instead of the alleged 70-90 per cent.”

Whenever facts like these are presented, the “organs”
and agitators of the Prohibition outfit, the pious but ignorant
preachers who only repecat what the agitators tell them,
remain silent. They cannot contradict the statements of
scientists and official statisticians. But they keep on shout-
ing that “all crime is caused by liquor!”

A Powerful Object Lesson.

That the motion picture is a very effective means of edu-
cation and enlightenment has been acknowledged by all
sensible persons, and it has, therefore, also been used by
the organized brewers of this country in their campaign
against ignorance and systematic falsification.

The pictures that so far have been shown-in this cam-
paign were splendid and convincing, but now there is one
great picture which is better and more instructive than any-
thing that has yet been produced in this line. We mean
the picture known as “Intolerance,” now being presented in
New York by the Triangle Moving Picture Corporation.
It should be shown in every town and hamlet of this
country.

David Ward Griffith, who has staged “Intolerance,” says
of it: “I believe what I’'m preaching in this picture. We
have too many laws—too many professional reformers.
They have tried to tell the whole people what they shall
do. It’s time the public told the reformers what is to be
done.

“ ‘Intolerance’ brings up the liquor question. For my-

“self, I have no doubt whiskey and strong liquors are bad

for the system, but here’s a fact to be considered : the study
of history indicates that not a single race not addicted to
liquor has shown itself a strong people.

“The Chinese and Hindus are cases in point. Neither
have used liquor to any great extent. On the other hand,
the Goths, the strong men of Europe; were the sturdiest
drinkers of their time.

“Take temptation away from America and you deprive
men of the thing which makes them strong—give them the
strength to withstand that same temptation. The man who
is never tempted is never a strong man.”

What has been the cause of crime-in the State of Wash-
ington? Prohibition! There the police act like vandals.

" They wantonly destroy property, assassinate citizens, in-

stigate violation of law and terrorize the entire community.
The only redeeming feature in the making of “dry” States
is that a reaction will soon set in and make them “wet”
again.

Beer of low alcohol content, or “no alcohol” content is
well enough for those who cannot make, or get, anything
else; but the real brewer and the man who is accustomed
to drinking real beer resent the proposition of “near beer.”
That sort of drink is a makeshift and it will disappear with
Prohibition when the masses have found out what Pro-
hibition really means.

The unthinking theologians who tell their credulous fol-
lowers that the brewery, the distillery and the saloon must
be closed to make the people of the United States pros-
perous, happy and moral are not aware of the fact that now-
adays the laws of any church, wherever it may be located,
have just about as much weight as a puff of tobacco smoke.
And no more. Church laws are made for the government
of members of the particular church that makes the laws,
and amount to nothing more than an agreement between a
number of persons that they will not do a certain thing—
and then some of them break the agreement at the first op-
portunity. So-called canon law is in the nature of a bluff.
It represents what a crowd of preachers, priests or prelates
wish done or wish not done, and that is all. It may be
ignored; and should be ignored in the matter of eating and
drinking. The law of the land permits its citizens to make
their choice in this respect. Church law is not binding upon
Americans. They make their laws themselves. They need
no theological tutors.
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Prohibition and Excise Matters.

ipalities, Civic Bodies, etc.

Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic-
(Reported by Special Correspondents.)

WasHINGgTON, D. C. Congressman Robert L. Henry, of
the 11th Texas district, now in Washington, has been giving
out some rather lurid interviews, in which he does quite a
lot of talking but says very little. He gives notice that
within the first ten days of the next session of Congress,
which will convene in December, he will introduce in the
House two measures, one a resolution for a constitutional
amendment for national prohibition, and the other a bill
for prohibition in the District of Columbia. He claims that
he is acting in concert with the “organized and unorganized
forces favoring prohibition,” and feels “assured that the
time has now come to strike the blow which will free the
country of the liquor curse.”

Of course, this will be recognized as the usual, stereo-
typed, cut-and-dried vocal gymnastics of the prohibition
fanatic so well known all over the country. But there’s
another side ot the story, and it comes in the shape of a little
item clipped from the Waco (Texas) News:

“Bob Henry is up in Washington giving out a series of
interviews intended to put him solid with the prohibition
element hereabouts, and (which is probably his chief con-
cern) win him a lot of votes he needs to get back to Con-
gress. Of course, these interviews are being sent back here
for consumption among prohibitionists only. He doesn’t
dare risk losing what following he has, even though it be
small, among the fair-play advocates who know what pro-
hibition really means.” -

Mr. Henry seems to be one of those statesmen who do a
lot of talking between sessions, but keep still in several lan-
guages when Congress is in action.

The Anti-Saloon League here announces that it will
vigorously oppose the granting of liquor licenses to prac-
tically every club in the city of Washington. The excise
board made a change in the laws restricting the granting of
bor-room licenses on any side of a street where less than
fifty per cent. of the foot frontage between intersecting
streets, excluding the parts of buildings wherein bar-room
licenses are held, is used for business purposes. It elimi-
nated the proviso at the end of the section that “this restric-
tion shall not apply to hotels and clubs.” In making this
elimination the board has changed the regulation to conform
more strictly with the wording of the Jones-Works law in
force here.

This action immediately opened up an avenue through
which the Anti-Saloon League intends, so it says, to strike
with all its power at the granting of licenses to all clubs
and hotels. The position of the league is that, under the
amendment, clubs and hotels are placed in exactly the same
position as bar-rooms. An official of the league estimates
that the ruling will affect all but four clubs in the city. The
exceptions, it is said, are the National Press Club, Jolly
Fat Men’s Club, Cosmos Club, and Eagles’ Club. It is con-
sidered certain now that the old fight between the ultra-
swell ‘Metropolitan Club and the excise board will be re-
newed on this ruling. This was the bitterest contention the
board had to deal with last year, but the fight was finally
won by Metropolitan Club.

Assurances have been given the excise board that counsel
for the better class of liquor dealers here would cooperate
in every way to search out violators of the excise law in an
effort to have the licenses of such dealers revoked. Attor-
ney A. H. Bell, counsel for certain liquor interests, ad-
dressed the board with this assurance, and asked for an
amendment to a recent ruling that written protests be filed
at least five days before the opening of the hearings, to the
cffect that as long as a written protest involved an actual
violation of the excise law, it may be filed at any time be-
fore or during the hearings. Mr. Bell presented W. D.
Barry, president of the Retail Liquor Dealers’ Association,
who gave his promise of cooperation in “cleaning up” the
liquor trade here. The board accepted these assurances
and adopted the amendment suggested.

Following the action of the British government in pro-
hibiting the sale in that country of “immature spirits,” the
United States Department of Agriculture has served notice
on importers that entry of these spirits into the United
States will be strictly prohibited. This action, it is under-
stood, was taken under the provision of the food and drugs
act, that any article prohibited or restricted in the country
of manufacture shall be refused admission to this country
during the existence of such prohibition.

William D. Barry, 2024 Fourteenth Street, Washington,
has been appointed by Neil Bonner, president of the Na-
tional Liquor Dealers’ Association of America, to succeed
the late Hugh F. Harvey as chairman of the Associations
Congressional Committee. Mr. Bonner also says: “It has
been suggested by Mr. Harvey’s many friends that some
suitable memorial should be erected over his last resting
place and as his work was for the benefit of the many
dealers throughout the country, doubtless many would de-
sire to contribute their mite to the memory of so worthy
a man. I am pleased to say that several of our State or-
ganizations have contributed as a body and some of his
friends as individuals. I most heartily endorse the move-
ment and would suggest that any desiring to contribute
should remit direct to Mr. Barry, who is the treasurer of
the fund.”

SpPRINGFIELD, ILL. Control of the next Illinois House
of Representatives is claimed by the “wets,” who ridicule
boasts of “dry” gains in the primaries. On the Senate side
the “wets” say they will suffer no losses and, while possibly
not in absolute control, will be able to prevent the passage
of “dry” measures. Ninety-two Republican and Demo-
cratic nominees for the 153 seats in the House are “wet.”
At least 82 of these will be elected, 77 being a majority of
the House. Contrary to the general impression that the
next Senate will be “dry,” the situation will be such that
county option, residence district and other “dry” bills can-
not be passed. The big fight of the “wets” in the next ses-
sion will be for a bill which will give home rule to Chicago
in the matter of Sunday closing. To help their cause, the
“wets” propose to couple the Sunday closing proposition
with other home rule measures.
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 Interpretation by the Judiciary—Municipal Action—Local Option Elections, etc

Action by Civic Bodies and Others For or Against Prohibition.

ArLaBAMA. Birmingham has been practically bankrupted
by Prohibition and the city commissioners have imposed an
annual street tax of $5 per capita. They will impose a

" monthly tuition fee upon every boy and girl attending the
public schools of the city. They will also place a tax on
every owner of a private cow, and increase the amount of
licenses on businesses and professions, generally. In addi-
tion to all of this, tax values on real estate are being raised
to such an extent as to amount to almost confiscation. The
city tried another bond issue, but was so much in debt al-
ready that the courts would not allow it to go through.
The city just had to have some money, so the officials sent
collectors from door to door to get $2.50 from each male
over 21 years of age. Birmingham is also having an epi-
demic of typhoid and tuberculosis, its public hospitals are
filled and no money to run them with. Doctors and nurses
are going unpaid. Those who paid the so-called liquor
inspection fees upon the receipt of liquors for their personal
use in Birmingham, while the invalid inspection fee or-
dinance was being enforced, are entitled to a refund, and
are to receive their money back, but goodness knows when.
Since Prohibition went into effect, the city’s population has
decreased about 40,000.

ARkANsAs. Next Tuesday the people of Arkansas will
vote for a total repeal of the odious Prohibition law which
oppresses them and the Liberals are confident that the State
will return to the license system.

In Texarkana the local Masonic Lodge has preferred
charges against a number of its most prominent members
for having signed a petition for the repeal of Prohibition.

CaLiForNIA. The organized wine growers of California
have issued an address to the voters of this State, saying
‘that if the 2 Prohibition amendments placed on the ballots
for next Tuesday are adopted “it would force California to
brand as outlaws the owners of 170,000 acres of wine
grapes. And yet, for sixty years the State has fostered
and protected the wine industry; it has been instrumental
in inducing thousands of people from abroad to reclaim
its hillsides; it has peopled our valleys and mountain slopes
with men and women of thrifty and temperate habits, and
has accorded to them an equal place among the foremost
citizens of the land. The four years’ period of grace given
our growers to pull up their wine grapes and plant some-
thing else, is a hollow concession, for much of the land
used for viticulture is reclaimed hillsides and desert wastes,
where nothing but the wine will grow without irrigation.
It is unthinkable that the voters of the great State of Cali-
fornia will lend themselves to such a confiscation. This
prohibitive amendment would make any person liable to a
fine of $1,000, a year’s imprisonment or both, for offering
—in his own home—a glass of light wine to any guest or
visitor. It would plunge the State into an endless turmoil
of law-breaking, bootlegging, spying, prosecution, perjury,
secret drinking of vile liquor, body and soul-destroying
drug habits, and many other evils such as long have cursed
every other State where prohibition has been attempted,
such as continue in Maine down to the present day despite
the most drastic prohibitory law-making and pretense of
enforcement for a long period.” Vote “No” on both amend-
ments !

The Rev. Newton E. Clemenson, for 35 years pastor of
the Presbyterian Church, has asked the Synod of California
to release him from the ministry, declaring that “ecclesi-
astical politicians are making the prohibition dogma a test
of orthodoxy” and are “turning the churches into political
convention halls for campaigns of enmity and hate.”

CoLorapo.  Although prohibition in Denver has been
in force less than a year, Denver already has been hard
hit financially as a result of the dry law. Not only are mén
and women who were formerly employed in the liquor in-
dustry, out of work, but persons heretofore engaged in
allied trades are jobless. Parades of the unemployed may
be witnessed often in Denver and contrary to the predic-
tion of prohibitionists, hundreds of buildings once occupied
by saloons are vacant, with no prospect of being rented.
Of the brewery employés thrown out of jobs by the dry
law, 47 have left Colorado and many have secured work
in Denver at about 12 hours a day for $12 a week, when
they formerly received $18 and $20 a week. There are
approximately 100 homes of former brewery workers who
are trying to sell them at a sacrifice so they can leave the
State, as it is impossible for them to secure work of any
kind in Denver. During the first six months of 1915, when

Denver was “wet” and liquor was being sold under strict

regulation, there were 136 arrests for drunkenness, and
during the first six months of 1916, when Denver was sup-
posed to be “dry” and no liquor was supposed to be brought
into that city, unless for personal consumption, there were
568 arrests for drunkenness.

Trying a number of alleged bootleggers, Police Magis-
trate Rice, of Denver, recently said: “The bootlegging
liquor being sold in Denver is rank poison, and the public
should be warned against its use. No wonder my docket
is crowded with cases of drunkenness. One drink of that
filthy concoction peddled by bootleggers is enough to make
a man crazy.”

In a complaint filed in the Denver district by E. M. Sabin,
attorney for Mrs. Emma Showers, an invalid who has for
many years been confined to her home, Arthur J. Finch,
superintendent of the Colorado branch of the Anti-Saloon
League, and G. Arthur Holloway, secretary of the same or-
ganization, are charged with using the name of the league,
that of its organizer and of Denver ministers of the gospel
to induce her to buy stock in a mining company they had
organized and which has proved worthless.

ConnNEcTICUT. The so-called “little town elections” in
Connecticut were featured by lively contests over the excise

. questions, and the “dry” forces made a gain of four towns.

Of the 168 towns in the State, 91 are now no license. Fifty
towns voted on the issue, six changing from license to no
license and two changing from “dry” to “wet.”

GeorGIA. George K. Vason, doorkeeper of the Georgia
House of Representatives, who, in a controversy over Pro-
hibition, seriously stabbed attorney Thomas N. Felder, of
Atlanta, has been sent to the chaingang for one year, after
which he will pay a fine of $1,000.

IpaHO. From Pocatello comes the following wail : “That
prohibition does not prohibit is conclusively shown, so far
as the experience of this city is concerned. Pocatello is a
‘dry’ town, technically, and was ‘dry’ long before State-
wide prohibition was voted in last year. But of a town’s
‘dryness’ or ‘wetness’ is to be judged by the quantity of
bad red liquor sold within its confines then Pocatello will
qualify as a very ‘wet’ town. It remained ‘wet’ under
local option, and though Statewide prohibition carried by
a comfortable majority in Idaho, Pocatello is still ‘wet.”
In witness whereof the police court records of Pocatello,
which is a railroad town of some 16,000 population, have
for several months during the past year shown that there
are more cases of ‘drunks’ registered on the police blotter
than in any city of Salt Lake, which has a population of
125,000. Bootlegging is one of the principal occupations
of the residents of the so-called Greek colony, and thou-
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sands of cases of exceedingly bad whiskey are monthly im-
ported and disposed of at exorbitant prices, ranging from
31.50 to $3 per pint, depending on the degree of thirst ex-
hibited by the purchaser.”

ILLiNots. Consequent upon a complaint made by the
Fecker Brewing Co., Danville, whose posters and other
advertising matter had been destroyed upon order of some
local insect authorities, the Supreme Court of Illinois has
decided that municipalities have no power to pass ordi-
nances prohibiting advertising. The exercise of the police
power is limited to enactments tending to promote the
public health, safety, morals or general welfare. It is for
the Legislature to determine when an exigency exists for
the exercise of the police power, but what is the subject
of such exercise is a judicial question. Under the guise of
police regulation the personal rights of liberties of citizens
can not be arbitrarily invaded.

Mayor Beal, of Alton, by closing the saloons on Sunday
thought that he would add another star to his diadem and
now he’s run afoul of the Anti-Saloon League, who charge
him with playing favorites in his Sunday closing crusade.
Mayor Beal offered to bet $100 that all saloons are closed.
Rev. S. D. McKenny offered to put up the $100, with the
sarcastic remark for Beal to put up or shut up. No takers
as yet. .

(%'eorge Bauer, an Austrian, was admitted to citizenship
in Judge Browning’s division of the East St. Louis city
court on condition that he does not keep open a saloon on
Sunday. Commissioner Willson and Judge Browning held
that a man could riot be a good citizen and keep open a
saloon on Sunday. There is also a decision of the Illinois
Supreme Court to that effect, they said.

INpIANA. Mrs. F. T. Hart, policewoman in Muncie, ad-
dressing a convention of the Municipal League of Indiana,
recently held at Columbus, Ind., has said: “I know enough
about the people of Muncie to tear the town wide open.
Christ forgave every sin save that of being a hypocrite.
Some of the leaders in the prohibition cause at Muncie
drink wines and liquors at home, and then want the saloons
closed to keep the poor man from having a drink. T posi-
tively know and can prove that some of the leaders of the
prohibition movement at Muncie get drunk and have been
brought home drunk.”

Bloomington, Greenfield and Columbia township, out-
side of Columbia City, have voted “dry.”

-Iowa. Many Iowa cities are already feeling the pinch
administered to their revenues by the recent return to Pro-
hibition. Municipal taxes are going up rapidly. Schools
are closing and insane asylums are overflowing. Drunken-

ness prevails to an alarming extent and seizures of contra- -

band liquor are of almost daily occurrence everywhere in
this State.

Kansas. Not only the city officials but state officials as
well now are prohibited from interfering with beer de-
liveries in Kansas City, Kans., providing the orders are
bona fide. Judge John C. Pollock of the federal court has
enjoined Roy Hubbard, assistant attorney general, from
interfering with such deliveries. The judge says, the law
on which he based his ruling is clear, as legitimate beer de-
liveries can be made in any community under the interstate
commerce law, despite the local ordinances which make
such deliveries an offense. '

The Atchison “Globe” recently said: “It is difficult to
understand prohibitionists. When they organize a cam-
paign they tackle Kansas, first jump out of the box. The
Flying Squadron devoted as much time to Atchison as to
Kansas City, which has so many saloons and liquor-em-

ployed as Atchison has people. When the itinerary of the
national Prohibition party’s special train was made up this
week, particular attention was paid to Kansas, and stops
in twenty or more towns arranged for. Why waste sweet-
ness on the desert air? Desert, is good. Probably the
reason is that the party wants a million votes for president
this year, and believes Kansas will be easy picking. It al-
ways has been. Why not?”

Ed Howe, the celebrated newspaperman, the other day,
declared that “Topeka is hypocrite headquarters of the
United States.” In Topeka there is more talk of tem-
perance and less seen of it than in any other city of equal
size beneath the rolling sun.

. Kentucky. The Kentucky Supreme Court has declared
the so-called locker law of this State to be unconstitutional.

In a case involving the sale of liquors on premises located
on the border line of Kentucky and Tennessee, the Ken-
tucky Court of Appeals has declared that trickery to evade
the local option law in Kentucky will not be countenanced.
In this case, one Huddleston, who resides in Kentucky
within six feet of the Tennessee line, was charged with
violation of the Kentucky law. The evidence showed that,
while the alleged sale of whisky was contracted for over
on the Kentucky side of the border, delivery was made
some twelve feet across the line in Tennessee. The Court
said the transaction, if it took place, was consummated in
Kentucky, notwithstanding that delivery was made in Ten-
nessee, and that, therefore, if the sale was made as alleged,
there was a violation of the Kentucky statute. Shortly
after this decision, Huddleston, his wife and several others
were attacked by deputy sheriffs while carrying moonshine
whiskey over the Cumberland mountains. There was a fight
with guns and revolvers and Mrs. Huddleston and one man
were killed, while Huddleston and another received fatal
injuries.

Gracey precinct, Christian County, has voted to retain
saloons. In Cumberland County the “drys” had a majority

of 811. Marion County is to vote on County option next
month.
LouisiaNa. Several breweries have been fined $150 to

$300 in the New Orleans Federal Court for having, it is
alleged, shipped beer to Mississippi in packages which were
not labeled as prescribed by law.

MAINE. As the candidates of the Republican party
polled only 249 votes in Maine last year, their names will
not appear on the official ballot on November 7th.

"MicHIGAN. Amendments providing for Prohibition and
a new local option unit by which every city, every incor-
porated village and every township in Michigan shall have
the right to vote on local option, instead of an entire county
as one unit as now, are to be voted upon in this State next
Tuesday. The Democrats have not committed themselves
in regard to these questions, while the Republican po-
liticians are evidently inclined to favor Prohibition. Or-
ganized labor is opposed to it.

An alleged wave of crime in Detroit has caused a shake-
up in the local police. Mayor Marx is confronted by the
theory held by many Detroiters, that the crimes are a result
of loose enforcement of the law. Police Commissioner
Gillespie has resigned and in his place Mayor Marx has
appointed James Couzens, a former officer of the Ford
Motor Car company. On taking office Mr. Couzens said:
“There will be no compromise with morals in my adminis-
tration of the police department. Gambling, crime of all
sorts, will be made the target of a war that will play no
favorites. The Sunday saloon is another question; taking
a drink is not a crime, and it may be that, in a growing city

N
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like this, there is logical excuse for keeping the saloons
open after hours and on Sundays. I will have to look
into that.” Detroit has also had some fun during the last
few weeks, as “Billy” Sunday was there, howling against
“Demon Rum” and the “Devil,” with the usual pleasant
result that he raked in a pile of coin.

Following a raid at Ford'City, where the police seized
a quantity of beer, a riot broke out and special guards and
militiamen, at the point of the bayonet, arrested nine per-
sons.

MINNESOTA. An early decision in regard to the liquor
question in the Indian Territory of Minnesota has been
urged in the U. S. Supreme Court at Washington by the
breweries and railroads interested in the matter. The brew-
eries contend that the old Indian contracts have expired and,
therefore, the shipping of beer to former Indian reserva-
tions no longer be prevented.

The St. Paul and Minneapolis Aldermen are still bother-
ing their heads about the brewery-saloon question, Mayor
Irvin, of St. Paul, trying to save some new licenses which
may be reserved for a number of hotels which might be
built in the near future.

Duluth is undergoing the hardships that have been en-
dured by other cities which abolished the saloons and the
revenue that the saloons give. Facing a reduction of $180,-
000 in the income of 1917, due to the city having “gone
dry” is the reason given by the authorities of Duluth, Minn.,
for failing to indicate whether that municipality will be
represented at the convention of the National Alliance of
Legal Aid Societies in Cincinnati, Ohio.

Mississippl.  The new one-quart-at-a-time whiskey law
has been in effect in Mississippi only a few weeks, and al-
ready the whiskey houses that have an order business in
the State have revised a scheme of getting to their thirsty
patrons more than a quart of cheer every fifteen days.
This is the way they are doing it: They ship to the pur-
chaser one quart of whiskey, all that is allowed under the
law, and along with this quart, in the same carton, a quart
of distilled water, with the instructions to mix the two
together, and the purchaser is guaranteed to have two
quarts of good liquor. The sheriff of the county is holding
up some several of these bi-quart shipments until it can
be determined whether or not the liquor dealer can evade
the one-quart law by this ruse.

Police Court Judge Manship, of Jackson, in dismissing a
case against a negro drayman charged with violating the
Weakley liquor law, has held that it was not necessary for
a person receiving a legal shipment of liquor to carry it
home personally or in his own vehicle, but he may have
it transported by a drayman if he accompanies the liquor.
The judge ruled that it would be a violation of the law
to have a drayman take a package of liquor from one point
to another without accompanying it.

Missourt. The report of State Beer Inspector Speed
.Mosby on taxes levied on beer consumed in Missouri dur-
ing September shows it amounted to $40,696.67, an increase
over the total for September, 1915, of $1,122. The beer
tax has been increasing all this year and there has been
collected $31,000 more during the first nine months of 1916
than was collected during the corresponding period of 1915.

Judge Charles D. Stewart, Monticello, has ruled out
the case against railroads and express companies which the
prosecuting attorney of lLewis County desired to enjoin
from shipping “liquor” into “dry” districts of this State,
the judge declaring that the prosccutor’s contention had
not been proved.

The Missouri Pacific Railroad Company recently in-

structed its agent at Dutler to deliver all shipments of
liquor coming to consignees in that city for personal use,
and to ignore an ordinance recently passed by the Butler
City Council to prohibit the delivery of liquor in that city.

Sunday lid lifters, lid clubs, and saloons which break
ordinances regulating them are to be closed in St. Joseph,
a delegation from the Retail Liquor Dealers’ Association
was told by Mayor Elliot Marshall and James L. Davison,
president of the police board, sitting as the excise board,
it being desired to as rapidly as possible reduce the number
of dramshops from 105 to 150.

MontaNa. The saloonists of Missoula are shipping
$1,000 worth of beer and whiskey each day to what is
known as “dry” territory, and the express companies are.
simply overwhelmed with shipments to the states of Wash-
ington and Idaho, and the business is steadily on the in-
crease.

NeBraska. The decent and intelligent people of Ne
braska are beginning to find that Prohibition would be in-
tolerabde and they are going to vote for Keith Norville for
Governor who is opposed to Prohibition.

New Jersey. Since saloons were voted out at Bridge-
ton, the number of “speak easies” has increased to such
an extent that it is proposed to replace the present munic-
ipal administration by commission government.

One Harry Williams, who sold liquor from a boat at
Penn’s Grove to workmen employed in a Du Pont powder
mill, where strict Prohibition is practiced, has been fined
$1,000 by County Judge E. C. Waddington.

New Mexico. Shipments of “liquor” from Lordsburg,
Grant County, into neighboring “dry” territory have become
so heavy that the Wells Fargo Express Co. is unable to
load the bottled goods and barrels during the five-minute
stop made by fast Southern Pacific trains at that point, and
wholesale liquor dealers of Lordsburg have appealed to
the State Corporation Commission in behalf of those for
whom the shipments are intended.

New York. “Billy” Sunday has again been invited by
New York City “Reverends” to fight “Demon Rum” in the
Metropolis, but as no reliable monetary guarantee has come
forth so far, “Billy” is holding back his acceptance.

NortH CaroriNa. Charging a grand jury at Elizabeth
City, Judge Harry Whedbee recently said: “It is against
the law in North Carolina to sell anything that intoxicates,
no matter what name it is sold under. The man who sells
a chemical concoction that will eat the lining of a man’s
stomach deserves more punishment than one selling straight
beer or whiskey. When you buy blind-tiger liquor, you
do not know what you are getting. Several instances have
come under my observation where the blind-tiger stuff
contained cocaine or some other deadly dope. The man
who drinks this stuff takes his life in his hands.”

Onro. Although neither the Democratic nor the Re-
publican party have mentioned the “liquor” question in
their respective platform, Governor Willis was making
stump speeches attacking the trade and making a bid for
anti-saloon votes.

The Hamilton County Grand Jury has discovered evi-
dence that the name of Rudolph A. Mack, of Cincinnati,
had his name placed upon the Prohibition ballot as candi-
date for Governor of Ohio, by a large number of fraudu-
lent petitions.

The Ohio State Liquor Licensing Doard had ruled that
cognizance may be taken of violation of the IFederal laws
by saloonkecpers, and that this may constitute sufficient
ground for revoking a license.

Mayor George J. Karb, of Columbus, acting on petition,
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has issued a decree making a “wet” district of the territory
in that city, in which is located the home of the Columbus
Lodge of Elks, but which has been under prohibition for
several years.

Port Washington and Wharton, Wyandotte County, have
voted “dry”; Manchester, Adams County, went “wet.”

OrecoN. The campaign for the Brewers’ Amendment
to the Constitution of Oregon has been fought valiantly by
the Liberals and it is confidently expected to be carried.
One of the best arguments for the amendment has been made
by A. O. Yates, of Oregon, who said, among other things:
“The brewers’ amendment, if adopted, will be one of the
best that has been framed, for the manufacture of 4 per
cent. beer will be the means of cutting out a very great deal
of strong liquor drinking and much of the money going out
now for its purchase will be kept in this State. It will also
be the means of stopping much of the bootlegging and
smuggling that will continue under the present dry laws.
It will be the means of employment in various trades con-
nected with its manufacture. As a mild stimulant the beer
thus authorized will help counteract the cravings for strong
liquors, which is acquired now by secret drinking because,
in the purchase of liquors under the present laws, the buyer
has to buy by the quantity, of so much in so long a time,
requiring more money to purchase and entirely leaving this
State. Those who indulge in very moderate use of liquors
have to buy by the quantity now, and this increases the
temptation to drink, because it is on hand. A mild, stimu-
lating beer will counteract it much, and at the same time
be healthful instead of the reverse. Saloons are not neces-
sary to the sale of it, either. The use of it could be re-
stricted just as now, if necessary, and delivery made direct
from the brewery to the producer.”

PennsyLvania. The Prohibitionists of Pennsylvania
have circulated a mass of misleading campaign literature
to induce citizens to vote for legislative candidates favoring
local option. To show that prohibition or its make-shift,
local option, have proven failures wherever tried, and if it
were not for the agitation of professionals to make money
out of such outcries there would be no cali for prohibitory
laws in this or any other State. The Pennsylvania Brewers’
Association and the Allied Manufacturers’ and Dealers’
Association of Pennsylvania also flooded the State with
enlightening pamphlets and they sent out a large number of
speakers to expose the fraudulent doings of the enemies of
industry and personal freedom. Among the leading arti-
cles circulated by the Brewers’ Association were these:
“Facing Local Option Pretense”; “The Challenge of an

Editor”; “Saloons in Counties and Cities”; “Clergy Vote

Opposes Prohibition”; “Great Growth of Liquor’s Use”;
“Insane Growth of ‘Dry’ Kansas”; “Alcohol an Energy
Builder.”

United States District Attorney E. Lowrey Humes, who
has been with the army on the Mexican border, has been
relieved from his duties as Major and, having returned to
Pittsburgh, has announced that on November 6th he will
resume the prosecution of breweries, indicted for alleged
violations of the Federal corrupt practices act.

SoutH Daxkora. Notwithstanding that the city of Len-
nox at the spring election voted “wet,” the town now finds
itself “dry.” This is due to the fact that the County Com-
missioners of Lincoln County have refused to grant licenses
there for the year ending July 1st, 1917.

TexNEsSeEe. Local Option Clubs have been organized in

Tennessee, for the purpose of agitating for the repeal of
the four-mile law and to have it replaced by county option.

Texas. The “Young Men’s Democratic League” is an-
other name for the Anti-Saloon League. Its members are
trying to have men elected to the Texas Legislature who
will vote for submission of State-wide Prohibition to be
voted upon in July, 1917.

Special Federal government agents who have been in
Texas during the last few months to collect evidence against
breweries suspected of having violated the Texas Anti-
Trust law, have left the State and they are said to be now
operating in Missouri and several other States.

Tarrant County, with Forth Worth as county seat, has
voted to retain saloon licenses, by a majority of more than
1,000.

UrtaH. At Ogden an ordinance to permit hotels and
restaurants to sell “liquor” until midnight, while saloons
must close at 9 P. M., has been defeated.

VIRGINIA. As this State will become Prohibition terri-
tory to-day, the Attorney General has been requested to
rule whether “near beer” could henceforth be sold in Vir-
ginia and he rendered the opinion that any liquor containing
malt, whether. the same was considered as intoxicating or
not, cannot be legally sold in Virginia after November 1Ist.
In support of this opinion, the decision of the Supreme
Court of Appeals of Virginia, written by Judge John A.
Buchanan, was cited, in which the court said: “It seems
to be well settled that the general term, malt liquors, in-
cludes both intoxicating and non-intoxicating malt liquors.”
The court further quoted from another authority, who said:
“If the statute specifically forbids the unlicensed sale of
malt liquors, the question of the intoxicating properties of
the liquors sold is immaterial. It is only necessary to de-
termine whether it is a malt liquor.”

WasSHINGTON. Mrs. Hanna Wood, describing the con-
dition to which Seattle has been reduced by Prohibition,
says: “Everywhere you go in the city of Seattle to-day
you see the sign “For Rent.” Any person seeing so many
signs can come to one conclusion—that something is wrong.
Tourists are not very many this year and they make con-
nections so closely that Seattle does not see them. Many
go by way of Vancouver to Alaska and return home by
way of Canada. Thousands of people have left Seattle;
had to leave; could not get any work, as the work was
taken from them. Times are dull and taxes are awful.”

WEsT VIRGINIA. In Martinsburg, where over 100 per-
sons were recently indicted for violations of the West Vir-
ginia Prohibition and Federal Internal Revenue laws, forty-
six were convicted.

Wisconsin. The Attorney General of Wisconsin has
ruled that a town, city or village in this State, where licenses
have not been prohibited, may issue as many wholesale
liquor licenses as it desires.

In Delawan an ordinance to raise saloon licenses from
$500 to $800 per year, has been defeated by a vote of 154
against 71.

o
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“THE IDEALS AND INSTRUMENTS OF PURITANISM are
simply unworthy of a free people, and, being unworthy, are
soon found intolerable. Its hatreds, fanaticisms, inaccessi-
bility to ideas; its inflamed and cancerous interest in the
personal conduct of others; its hysterical disregard of per-
sonal rights; its pure faith in force, and, above all, its
tyrannical imposition of its own Kultur; these characterize
and animate a civilization that the general experience of
mankind at once condemns as impossible, and as hateful as
it is impossible.”—(Albert Jay Nock in “The North Ameri-
can Review.”)
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News from the Brewinhg World.

Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerte.—
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters.

Chicago News.

Office of THE BREWERS’ JoUrRNAL, Room 1313 People’s
Life Building, Randolph and s5th Avenue,

CHicaGo, October 28th, 1916.

Mayor Thompson’s peculiar, activity, directed against the
trade, to please the few sanctimonious friends he still pos-
sesses, have now brought him into conflict with the State
authorities, October 11th, State’s Attorney Hoyne having
sent detectives to raid the Mayor’s office for evidence which
is intended to show that vice and gambling have been going
on in Chicago with the knowledge of city officials. There
has been bitterness for some time between the State’s At-
torney and City Hall officials. Mr. Hoyne charges that vio-
lation of the ordinance for closing saloons on Sunday and
other unlawful practices have been flourishing with the con-
sent of municipal officers. The detectives carried away all
the correspondence files. Chief of Police Charles E. Healy
is also “in for it,” Mr. Hoyne having had him indicted
for having permitted numerous violations of State laws.
Mr. Hoyne intimates that this was done by Healy and
other intimates of the Mayor to swell the Mayor’s
campaign fund. The Mayor, of course, blames some false
friends for the trouble in which he now finds himself, as-
serting: “I have no doubt that not one but several persons
have been trying to get crooked money by this shakedown
process. In a city like Chicago men will not hesitate to
trade on the name of the Mayor or other public officials
who exert large power in trying to get money. This has
been done, no doubt, by crooks who represent themselves
to have influence at the city hall and who have gone to
some of the saloonkeepers and told them that they could
protect them in violating the law if they would come across
for this thing or that thing.”

For nearly a year the city council has been considering
an ordinance to prohibit the sale of liquor in dance halls.
It was placed on file by the council’s committee on license.
Alderman McCormick was the only member of the com-
mittee to oppose filing the measure. He said he voted
against that action so it could not be charged the committee
was unanimous in consenting to pigeonhole the measure.
Practically every reform organization in the city and sev-
eral women’s clubs favored it.

The enforcement of the Sunday closing laws was blamed
by Attorney Hubert Howard for the failure of William
Loman, pioneer saloonkeeper at 149 South Clark street and
149 South Fifth avenue, Chicago, who filed a bankruptcy
petition, listing liabilities of $55,365.71 and assets of $21,-
670.05. Mr. Lomax is a nephew of George Lomax of the
Consolidated Bottling Works.

The number of complaints in different classes of crime
was reduced in Chicago from one six months period to the
other as follows: Larceny, 4,745 to 4.262; burglary, 5,417
to 3,886; robbery, 1,373 to 933 ; other crimes, 1,468 to 1,368.
Police officials say that the better showing this year is a re-
sult of improved industrial conditions, with less unemploy-
ment in 1916 than in 1915, which proves that poverty and
not liquor is the cause of crime.

A vote to oust the saloons from Chicago will be post-
poned one year. Announcement of this decision was made
by the Rev. Philip Yarrow, superintendent of the Dry
Chicago Federation, at the union meetings of the ministers
in the First Methodist Episcopal Church. “The ministers
and the leading men of the churches,” he said, “are not
sufficiently interested at this time to warrant our putting
the question of a ‘wet’ or ‘dry’ Chicago up to the voters at
the next spring election. We feel the presidential cam-
paign absorbs so much interest it will be difficult to con-
centrate on the saloon question. Billy Sunday will be here
next fall, and his meetings will help create sentiment. We
believe the spring of 1918 will afford the best opportunity
for success.” The real fact of the business is that the pro-
hibitionists were unable again to muster sufficient valid
signatures to get an election, and were afraid to indulge
in the same work perpetrated by them in the two former
attempts, which might lead to some of them being sent to
jail for fraudulent practices.

The Manufacturers and Dealers Association of America
continues in its campaign of enlightenment and education.
In one of its publications it said last month: “This asso-
ciation has taken a bold, fearless stand in regard to Class
Legislation of any nature, and we will fight for our prin-
ciples. We claim there are too many class laws now that
cannot be enforced, and more réady to the introduced in
the legislatures of everv State. The slogan of theorists is
‘Pass a law.” To-day the county is overburdened with non-
enforcible laws, therefore, this associatian is using every
endeavor to prevent any more class legislation from be-
coming laws. It is to the interest of every business man
to join with us in opposing class laws. Our method of
procedure is done in a way that gets results. We do not
work with brass bands or limelights—our work is not
spasmodic, nor do we work once a month, or just before
elections. Our work is never done—we work 365 days in
the year. If any man who thinks that this association
guarantees to get him business, and is a member from
that stand only, he is not desirable. He does not appreciate
the fact that this association demands the right of every
American citizen to exercise his own discretion in regard
to what he shall eat, drink and wear so long as he does not
interfere with the rights of others, and in soliciting and
zccepting anyone as a member, we expect him to help this
association maintain the rights guaranteed by the Constitu-
tion of the United States.”

Louis Weidner, the well-known dealer in malt and hops,
died here September 30th, aged 64 years. He is survived
by his widow, neé Marie Busse, whom he married twenty-

five vears ago. and one daughter, Mrs. Carl Schultz, of
Philadelphia.

-

THE ProMOTERS OF RapIicAL LIQUOR LEGISLATION, or at
least the sincere ones, not dependent upon political consti-
tuency, assume that most men would become alcoholics if
given free access to drink. Yet most men do have such free
access, and very few of them become alcoholic.”—( Andrew
P. O’Conor, Rossville, Md.)
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Doings on the Pacific Coast.

(Special Correspondence of THE BREWERS' JOURNAL.)

San Francisco, October 21st, 1916.

With election day only 17 days away the trade is none
too confident of victory. The different interests are merely
marking time now. Fear is felt that Number 2, misquoted
by the “drys” as an anti-saloon measure but in reality a
prohibition measure, will carry. The principal difference
between the prohibition measures known as Number 1 and
Number 2z is that the second one goes into effect in Jan-
uary, 1918, and the first one goes into effect two years
later. Bradstreet sum up the situation thus: “The Pro-
hibitionists are fairly confident and the liquor interests are
scared.” :

Splendid work was done by the Allied Interests in San
Francisco when they woke up to 'the fact that so many of
the “wet” voters were not registered. They put up a
whirlwind registration campaign and in three weeks added
some 30,000 wet votes to the registration lists. Regis-
tration closed October 7th with 181,276 actual voters on
the list.

It is not often that something comes unsolicited to help
the trade in its campaign, but such a gift from the Gods
has entered into the California campaign the last month.
It is a monster moving picture put on by D. W. Griffith,
the man who produced The Clansman, or The Birth of a
Nation, and he says that all his profits from that great pic-
ture have gone into producing “Intolerance,” the greatest
picture that has ever been filmed. The theme of the pic-
ture is “Intolerance” and shows the cruelty of the intoler-
ants of all ages since the world began; shows how they
have inflicted their will on the people with special refer-
ences to the intolerants of our day—the prohibitionists.
The picture is a remarkable evening’s entertainment where
tears and laughter are properly blended, but what is the
most remarkable thing about the picture is that it shows
liquor as it is actually used not as its use is usually depicted
where the scenario writer gets his ideas from the prohibi-
tion tracts. One wonderful scene shows Him who came
to save all men at the marriage feast changing water into
wine to add to pleasure of the occasion. “Intolerance” is
not a pictorial preachment; it is a colossal spectacle with
a beautiful love-story, but it shows so clearly the intolerant
idea of the prohibitionists that it is making “wet” votes
wherever it is shown. It is shown to packed houses twice
a day in San Francisco—it is a dollar show—and looks as
if it would be shown here until after the election. It will
also be shown in the other large cities of California.

San Francisco is having a National Pure Food show at
the Civic Auditorium, and the brewers with their usual
public spiritedness have excellent exhibits, but most of
them are trying to help keep California “wet” at their
booths instead of boosting their wares. The Buffalo
Brewing Co., of Sacramento, have an excellent exhibit, the
dominant note of which is a huge bottle made of bottles
of Buffalo beer in charge of a pretty girl dressed in white,
who gives out attractive folders setting forth the merits of
Buffalo beer. C. F. Wagner has an unusual idea for his
booth advertising his Alpenweiss beer. He had a pretty
girl dressed in a Tyrol costume, who tells the throngs that
Alpenweiss is made of mountain water and gives out paper
bottles of Alpenweiss beer. The Rainier Brewery is rep-
resented, of course, with an attractive booth from which
they give out anti-prohibition literature.

H. L. Liebmann, vice-president of Obermeyer & Lieb-
mann, Brooklyn, N. Y., who has been touring California

for the last two months, was a San Francisco visitor this
month.

One of the pleasing features of the campaign which is
so rapidly drawing to a close is the active interest taken
by the women; they are working hard to keep the State
“wet.” They have banded together under different-named
organizations throughout the State and splendid reports
have been received at headquarters regarding their activi-
ties. In Oakland they have a fine active organization;
“the Women of the Allied Interests they call themselves.”
Mrs. George West, the wife of a prominent brewer, is one
of the leading spirits of the organization. The work in
San Francisco has been conducted under different lines,
it being in charge of Mrs. Anderson Reid, who, as Mrs.
Mugen, was confidential secretary for Mayor Van Wyck of
New York, and who received her political training in Tam-
many Hall.

The campaign in Oregon and Washington is punctuated
with raids and arrests of prominent citizens for alleged
violations of the prohibition law.

The hop outlook is very much more cheerful from the
growers’ point of view. Two months ago-it seemed hope-
less, but the market is firm at 13c. to-day, with every indi-
cation of going higher. California hops are unusually good
this year, in fact it is the best crop, according to experts,
that California has ever produced, and this coupled with
the shortage in the Oregon and Washington crop is affect-
ing the market favorably from the growers’ point of view.

Among those who have vigorously contributed their lit-
erary share to the anti-Prohibition campaign is C. C. Don-
ovan, dealer in choicest hops, Santa Rosa, whose terse
articles have aroused great enthusiasm in that city and its
vicinity.

DANGER TO CHRISTIANITY. “There is real danger of as-
sociating Christianity and total abstinence so closely as to
throw into revolt against Christianity that large volume of
reason and of custom in our countrymen which repudiates
the habits and policy of total abstinence.”—(Canon Hensley
Henson.)

ProHiBITION INTOLERANCE. “Intolerance has ever been
a scourge upon mankind. It has caused the greatest poverty,
the cruelest suffering, and the bloodiest wars in the history
of the universe. It plunged all medieval Europe into the
cesspool of stagnation, and clipped the gorgeous wings of
Progress. Intolerance is the backbone of Prohibition; it is
the cornerstone upon which the whole structure rests. It is
spreading poverty and suffering—yes, hatred !'—in America
to-day just as it did in Europe centuries ago. But there is an
eternally vigilant army that watches over the destiny of
Progress and Liberty; its banner is the banner of Warren,
who died for American freedom on Bunker Hill, and in its
ranks are the millions of free-born, liberty-loving American
citizens.”—(‘“The Other Side.”)

No ELeveENTH CoMMANDMENT NEEDED. ‘““The old divine
commandment says : “Thou shalt not steal,’ but in the struggle
for existence hundreds of thousands proclaim the ancient
Spartanic educational principle: ‘Thou may steal, but you
must not let yourself be caught.” We are frightened when
we see how the sanctity of matrimony is trampled under foot.
We see the commandment : “Thou shalt honor thy father and
thy mother,” shamefully disregarded. Yet, many preachers
imagine they could, with a man-made law, reform the coun-
try and the nation, initiate a great new era and even redeem
mankind by such tricks! Iet the church stand by the vener-
able ten commandments, and the people be temperate in all
things. We need no eleventh commandment.”—(Rev. Bruno
Howe, Rector Ev. Luth. Johannes Church, Danville, I1l.)
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Our London Letter.

OFFICE oF THE BREWERS’ JOURNAL,

46 Cannon St., E. C, October 13th, 1916.

There was but little comfort for the brewing industry
in the United Kingdom in the reply of the Prime Minister
to the grievances laid before him by the deputation of
the trade which complained of the arbitrary methods
employed by the Control Board in extending the areas
where the consumption of beer and spirits is being regu-
lated and restricted upon the pretense that such action be
necessary for the defense of the realm. The deputation
had pointed out to Mr. Asquith that even agricultural
districts, where little or no munition and other necessa-
ries for the army and navy are being manufactured, have
been included in the restricted territory. Mr. Asquith’s
reply was non-committal. It explained nothing and it
promised nothing. While acknowledging the loyalty,
devotion and patriotism of the members of the trade, the
Prime Minister declared that the extension of the re-
stricted areas was “inevitable,” as all efforts made by the
government to defend the country must be concentrated
on the war and that “every other interest must be sub-
ordinated to that one overmastering purpose.”

But the trade will not permit itself to be silenced by
this equivocal reply of the Prime Minister. Its repre-
sentatives in Parliament, now again in session, will avail
themselves of the opportunity of discussing the whole
matter when the resolution offered by Colonel Gretton
and Mr. Bartley Dennis will come before the House of
Commons. That resolution reads:

Resolved that, in the opinion of this House, the Central
Control Board (Liquor Traffic) should no longer be in-
dependent of the control of Parliament, and that its pro-
ceedings and expenditure should be made subject to the
control of a Minister responsible to Parliament.

The ideas prevailing among the members of the Cen-
tral Control Board may be judged from the remarks
recently made by Lord D’Abernon, chairman of the
Board, at a conference with the local and military au-
thorities in Glasgow when he said that for the first six
months of this year there was a reduction of nearly a
million gallons in the clearance of proof spirits for home
consumption in Scotland, as compared with the cor-
responding period of 1915. In beer there was a decrease
of about 27,000 barrels. The weekly average of convic-
tions for drunkenness in Glasgow had fallen from 533
to 299, but the amount of drunkenness was still twice as
great per 10,000 of the population as that in large areas
in the south where there was similar employment. The
Board had, he also said, to choose between the mainten-
ance of the present restrictions with firmer administra-
tion, modified restrictioh on the present lines, State con-
trol, and prohibition, and in his judgment there could
only be prohibition if success was otherwise unattain-
able,

‘The old charge that women had been excessively
drinking since the war started, has once more been dis-
proved. The matter came up when some pious ladies in
Birmingham complained of excessive drinking by wo-
men in that city. The Control Board appointed a com-
mittee of three lady members and Dr. G. Newman to
investigate, and what did they report? That there was
no evidence that any great number of Birmingham wo-
men were drinking to excess. However, the committee
suggested that the sale of intoxicants to “children under
21 years of age” should be prohibited. This proposition

was subsequently made to the licensed trade in Birming-
ham at a meeting of the local licensing justices, with the
natural result that the representatives of the trade de-
clared it to be preposterous that young men and women
up to 21 years should be treated like little children.

The way the trade is discriminated against by govern-
ment agents glaringly appears from an order recently
made by the Local Government Board exempting cer-
tain trades from military duty, for instance coopers,
drivers and bottlemakers. But the men working in these
trades for the brewing industry are not to be exempted!
No explanation of the why and wherefore of this unjust
and arbitrary discrimination has so far been forthcoming.

The market situation in the malting world is unique.
A large number of maltings will, owing to labor scarcity,
remain closed, and in consequence the quantity of malt
produced this season must necessarily fall below even
war requirements. Maltsters are fully aware of the posi-
tion, and are conserving whatever stocks of old malts
they may possess to supplement the restricted supplies
of new furnished material which will rule everywhere
throughout the coming season. Prices must, therefore,
reach higher figures than ever hitherto recorded in the
history of the industry. On the other hand, with the cur-
tailed demand for barley prices, which at the moment
are considerably higher than last year, must gradually
recede as the malting season advances. Present prices
for both barley and malt are merely transitory, and form
no criterion as to the ultimate market values of either
material, which may be expected to fluctuate widely in
the near future.

The crop reporters of the Board of Agriculture state
that, expressing an average crop of 100, the condition of
the hop crop on September 1st indicated a probable yield
of 94; barley 99, and oats 95. Hops deteriorated some-
what in Kent, mainly owing to the attacks of red mould,
which have becn severe, and may lead to some yards
being picked prematurely, or left unpicked; the yield will
probably be from g to 10 per cent. below the mean.
Elsewhere the mould is not so bad, and the prospects
of a month ago for an average crop are about maintained.
In Worcester and Hereford the hops were healthy and
vigorous on the whole, and the yield was expected to be
quite average.

O
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History oF BRewING IN CANaDA. Under the title of
“Some Interesting Facts About Beer,” The National
Breweries, Limited, Montreal, have issued a pamphlet on
the history of brewing in Canada. In the year 1811
Thomas A. Dawes completed at Lachine a brewery for the
exclusive manufacture of ale and porter. While this was
not the first brewery built on this continent, the plant to-
day is one of the oldest in existence. Quoting from Francis
Parkman’s “The Old Regime in Canada,” period 1665-1672,
he says: “Talon saw with concern the huge consumption of
wine and brandy among the settlers, costing them, as he
wrote to Colbert, a hundred thousand livres a year; and
to keep this money in the colony, he declared his intention
of building a brewery. The minister (Colbert) approved
the plan, not only on economic grounds, but because ‘the
vice of drunkenness’ would thereafter cause no more scan-
dal by reason of the cold nature of beer, the vapors where-
of rarely depriving men of the use of judgment. The
brewery was accordingly built, to the great satisfaction of
the poorer colonists.” Since the founding of the Dawes
Breweries in Lachine in 1811 their motto has always been
“purity and quality.”
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Brewing News from the European Continent.

Herbert Bayard Swope, a newspaper man, who has just
returned to the United States from Germany, says: “The
great mental change in Germany in the last two years from
a certainty of victory to a fear of defeat has had its reflex
on the spirit of the population. It is a rare thing to hear a
laugh in Germany, and I visited many theatres without
hearing any applause. Night life has disappeared. The
supper restaurants are morgue-like in their lack of cheer,
and none serves more than two or three parties at a time.
The beer restaurants do better. It is an insult to Gambrinus
to call the liquor that they serve in Germany “beer.” It
is really a pale, weak, emaciated, watery substance that has
much the same resemblance to actual beer that water has
when drunk from a recently emptied beer glass. This is
due to the heavy reduction in grain allowances made to the
breweries, but with the chemical readiness the Germans
are showing they at once invented some form of ‘Ersatz,’
which translated means a substitute. In Germany to-day
they have an ‘Ersatz’ for almost everything—except men.
They have substitutes for coffee, sugar, beer, milk, butter,
eggs used for cooking and condiments, and they, believe
they are well on their way to have a perfect substitute for
rubber. .One of the curious things to be met with in Berlin
and some of the other large cities are ‘speak-easies’ where
you can get meat on meatless days. It is almost as bad
getting into them as trying to get into a ‘blind tiger’ to get
a drink in Philadelphia on Sunday.” '

There are rumors that the output of the German breweries
is to be again restricted. “This might do for North Ger-
many,” says the ‘“Miinchener Post,” “but in Bavaria another
restriction could completely turn topsy-turvy our economic
life and we must energetically repulse all projects tending to
still more limit the consumption of beer.”

Petitions signed by 80,000 persons have been sent to
Chancellor Bethmann-Hollweg asking him to introduce
beer-cards, to limit the consumption of beer, as has been
done in regard to the consumption of bread, butter, eggs and
many other necessaries of life. The petitioners say that
42,000 cwts. of barley are used up by the breweries in Ger-
many every day, enough to feed 10,000,000 persons one
day—and that beer is not as necessary for keeping the
masses alive as bread.

Large quantities of potato starch are now being utilized
by many German brewers in the production of beer.

Orders for maximum prices of bread-grain, oats and
barley, which were recently issued by officials of the Ger-
man Empire, do not vary greatly from the prices of the
previous year, but show one notable change, viz., there will
be a reduction for deliveries in the later months of the
year, while previously there has been a premium for these
late deliveries. A new feature of the present order is the
power given to the Imperial Grain Office to pay a threshing
premium of 20 marks per ton for all grain threshed and
delivered by December 15, 1916, and if use is made of this
power, the independent communal grain authorities are em-
powered also to buy grain at the increased price. The legal
maximum price of barley to August 31st is 300 Marks, and
for deliveries to December 15th 280 Marks. For later de-
liveries lower prices are fixed, but these will be enforced
for contracts made early. In the last two years the maxi-
mum price for barley was 300 Marks, but it was temporarily
raised to 360 Marks, subsequently falling to 330 and 300
Marks. .

Of the German hop crop our Nuremberg correspondent,
Bernhard Bing, writes, September 5th: “The yield of the

crop will fall short of last year’s, as many planters, especially
in Bavaria and Bohemia, have ploughed out the hop-roots
on account of the less profitable prices. It is too early at
this writing to make a reliable estimate as to the quantity
we will harvest, but it probably will be 170,000 cwts;
Austria, about 180,000 cwts. The reduction of the yield is
caused by the fact that 30-40% of the hop-yards were not
planted. Nevertheless the expected yield will be sufficient
to cover the wants of the two countries for the next year.
The price question depends principally upon the fact,
whether we can count with export possibilities for the sea-
son 1916-1917. Owing to present conditions the demand
for hops of the new crop is rather restricted, as buyers are
still holding some hops. The first arrivals of the new crop
were sold this week in Saaz at 140@150 Kroners, and on
the Nuremberg market the first lots of new Hallertau hops
at go@110 Marks per 50 Kilos.”

From the Hopfenbau-Verband in Saaz we have this,
dated September 2nd: “The hop crop will be greatly re-
duced; its exact amount can be determined only after pick-
ing. The quality is satisfactory. Business is very quiet.
Quotations: 110@140 Kroners per 50 Kilos. None of the
new crops on this market as yet.”

Other advices state that the wire in the Saaz hop yards
this year is of so poor a quality that it breaks and hundreds
of thousands of vines are thus destroyed.

The entire hop crop in Germany this year is estimated
by the “Hopfenbau-Korrespondenz” at from 120,000 to
130,000 cwts., while in Austria-Hungary a crop of about
233,000 cwts. is expected.

The hop growers of Germany and Austria have lost mil-
lions of dollars since the war started. The brewers are now
consuming not more than one-half pound of hops to produce
one hectoliter of beer.

Last year’s production of beer in Bavaria is estimated at
14,191,893 hectoliters, as compared with 19,076,861 hecto-
liters produced in 1913.

Drastic measures to reduce the consumption of beer have
been taken in Austria. The restaurants and beerhouses
are now only permitted to sell beer between four and ten
on Sundays, and then only one big glass, half a liter, to
each customer. For the “off-trade” a liter may be sold.
The penalties for a breach of these regulations are a fine
of 5,000 crowns and imprisonment for six months. The
restaurant proprietors are in despair. Some depend almost
entirely on their luncheon trade, and can sell no beer at all.
Doubtless a large number will be forced to shut up, and
others are proposing to close one or two days a week. Mean-
time the beer drinkers are visiting half-a-dozen places to get
a glass of beer at each, instead of drinking the same quan-
tity in one restaurant. To offset this the Government will
probably be forced to introduce beer-cards. The Austrian
breweries have received 2,000,000 cwts. of Austrian and
Hungarian barley, from government depots and more prom-
ised, while the Hungarian breweries received 1,000,000
cwts. This year’s total output of the Austrian-Hungarian
breweries has been estimated to amount to about 55 per cent.
of the normal production. However, this is doubtful, other
correspondents asserting that the entire output was not
much more than 25 per cent. of the output in 1913.

According to a Rome message, fugitives arrived from
Dalmatia state that the entire grape harvest of Dalmatia,
Istria and Hungary has been taken over by the State, and
all this year’s wines are to be reserved for the use of the
Austrian army.

The production of beer is still increasing in France. Its
value in August was reported to be taxed at 1,022,000
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francs, as compared with 830,000 francs in August, 1915,
and with 1,009,000 francs in July, 1916. The normal pro-
duction in August would be taxed about 1,524,000 francs.
During the first 8 months of 1916 the beer-tax amounted
to 6,815,000 francs, or 1,675,000 francs more than during
the corresponding period of 1915. The quality of the
French beer is said to be excellent.

Cider, beer and water have taken the place of wine in
many Parisian households, according to figures from Amer-
ican Consuls. They show that during August the amount
of wine brought into Paris was 20,000,000 quarts less than
in August, 1915. Approximately 6,000,000 more quarts of
cider and beer were brought to the city.

The barley and hop crops of France are reported to be
good in all Departments, while in 1915 these crops were
below medium in nine Departments. The imports of barley
and malt in 1916, so far, have been valued at 18,559,000
francs, as against 15,000,000 francs in 1914. The first
5,000 tons of Algerian barley have arrived at Marseilles and
they are now being distributed among the breweries by
French government officials at about 29.50 francs f. o. b.
Marseilles.

. At Amiens and several other cities the municipal author-
ities are taxing beer 25 centimes and upward per liter.

The Commission appointed by the French Chamber of
Deputies to devise ways and means how to reimburse the
brewers in the invaded parts of France has reported that
after the war all material value damaged, or lost, through
the invasion, will be replaced by the government.

During the fiscal year 1915-1916, 4,513,129 kilos of glu-
cose has been used in the production of beer in France.

A paragraph recently went the round of the Press to the
cffect that the prefecture of Bucharest had, on the occasion
of Rumania joining the Allies, prohibited the sale of alcohol,
and therefore Rumania had followed the example of Russia.
There has been no confirmation of the announcement, which
if true, relates probably only to the sale of spirits. Even
so it obviously applies only to Bucharest and not to Rumania
as a country.

Dr. Edmund C. Boddy, former commanding surgeon of
the Tchele Koola Hospital at Nish, Serbia, writes: “I've
come back to England, knowing that Serbia and Rumania,
which see their moving pictures on Sunday, if they want to;
where women smoke cigarettes delightfully and with no il
moral effects, and where drinking is done openly, are good
proof against the assertion of a world that is prudish at
times and which in part, believes that these things are a sign
of mental degeneracy. 1 didn’t see half the drunkenness
there that 1 have seen in this country, with its side-door
customs.”

The position on the Russian hop market continues firm,
and the price, according to the Volhynia Associatinn of Hop
Growers, has reached 40 rubles per pood in Volhynia and
6o rubles in other districts. With regard to the goods car-
ried over from previous years there is still some of the 1914
gathering, which sells at 40 rubles per pood. But stocks
on the whole are really very small. Great hopes are not
reposed in the new harvest, for in the largest area of hop
production—Volhynia—it is expected that the harvest will
be but half of the normal. Sundries, such as wire and
twine, were very difficult to obtain. In the eastern parts
of Volhynia the growers did better; but even here, in con-
sequence of some technical difficulties, the harvest cannot
be as great as might have been expected under normal con-
ditions. As to other districts, the information is not par-
ticularly favorable.

Firm Changes and New Breweries.

(Reported by the Internal Revenue Bureau, Washington, D. C.)

NEW BREWERY
MaryLAND—Baltimore ........August Fenker.

FIRM CHANGES.

MicHIGAN—Detroit ........... Champion Brewery Company suc-
ceeds Kaiser & Schmidt. ,
New York—Newburgh ....... Chas. K. Leicht, Highland Brewery
(Kate Leicht) succeeds Chas. K.
Leicht.
BREWERIES CLOSED.
ILLiNois—Decatur ............ Decatur Brewing Co.
“ —McHenry ........... Worts & Boley.
Urar—Salt Lake............ ..H. Wagener Brewing Co.

Tovey’s OFFICIAL BREWERS’ AND MALTSTERS’ DIRECTORY OF NoORTH
AND SOUTH AMERICA FOR 1916 is a complete, accurate and wp-to-
date directory of the LAGER BEER AND ALE BREwWERs and maltsters
in the United States and Canada, alphabetically arromged, with
postal addresses, corrected to January 15, 1916, also in all other
American countries where breweries exist.

The Directory can be obtained only by subscribing to THE Brew-
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St.,
New York (Subscription, Five Dollars per year), and is supple-
mented monthly by the publication in the JOURNAL of a list of new
breweries and firm changes recorded during the preceding month in
the Bureau of Internal Revenue, Washington, D. C.

Sales of Beer in the United States.
According to the official report of the Internal Revenue
Bureau, Washington, the number of barrels of beer sold in
the United States in the several months of the present fiscal
year, compared with the previous one, was as follows:

1915. 1916. Increase. Decrease.

July ..ol 6,126,166 - 6,889,293 763,127  ......
August ...... 5,727,851 7,137,132 1,409,281  ......
September ... 5,603,208 5,453,460 ...... 149,829
Total ...... 17,457,315 19,479,804 2,172,408 149,829
Net increase for the first three months of the fiscal year
IQI6-T10I7 o \vieitttitiiee e einennnnans 2,022,579

THE Prouir’s Nose. ‘“What kind of a nose has the Pro-

* hibitionist got?” “A very long one that it is always poking

into other people’s business.”—(“Pop” Martin.)

No RatioNaL ReasoN For IT. “If no intellectual, physi-
cal or moral deficiency can be traced to the moderate use of
fermented liquors, then why try and prohibit their use and
why try and make a crime of something that is not wrong ?”
—(Paul Masson.)

THE AMERICAN BOTTLERS’ PROTECTIVE ASSOCIATION, at
its 28th annual convention, held in St. Louis, October 11th
to 13th, has elected these officers: President, J. M. Silver,
Superior, Neb.; first vice-president, Frank W. Wegener,
Detroit; second vice-president, Jacob Hilleman, Philadel-
phia; third vice-president, Otto L. Meyer, Milwaukee ; treas-
urer, J. J. Duffy, Jersey City, N. J.; secretary, William T.
Phillips, New York.

A Course 1IN PracticaL CHEMISTRY OF Foop INDus-
TRIES is now being conducted by the School of Practical
Arts of Teachers College at the Columbia University, in
the City of New York, brewing being one of the subjects
taught. Details may be obtained at the office of the Regis-
trar in Columbia University or at Desk E in the office of
the Secretary of Teachers College. The first lecture was
delivered October 24th. Special fee. $10. University fee
not charged to students who take only this course.
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New Buildings, Improvements, Installation of Machinery.

Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others

——Anheuser-Busch Brewing Association, St. Louis,
are at work on the concrete foundation for their new
“bevo” bottling plant at 3001-53 South Broadway, St. Louis,
which is to cost about $130,000.

——American Brewing Co., Detroit, Mich., have re-
cently ordered of The Pfaudler Co., Rochester, N. Y.;
12 additional rings with which their Pfaudler Glass
Enameled Steel Tanks previously installed are to be
enlarged.

Arnholt & Schaefer Brewing Co., Philadelphia,
erect an addition to their bottling works, 65x100 feet;
plans having been drawn by Wm. F. Koelle & Co., archi-
tects and contractors.

P. Ballantine & Sons, Newark, N. J., recently placed
their fourth order for Glass Enameled Steel Tanks with
the Pfaudler Co., of Rochester, N. Y., this last item calling
for 3 Horizontal Bottling Tanks.

——Bergner & Engel Brewing Co., Philadelphia, are
increasing the capacity of their bottling cellars with 4
Pfaudler Glass Enameled Steel Upright Bottling Tanks
which are now being built at Rochester, New York.

——Bowler Bros., Lim.,, Worcester, Mass., erect a
one-story addition, which will be used for their ship-
ping department office.

Burkhardt Brewing Co., Boston,.have completed the
installation of the third Arrow Inverted or Type “C”
Washer. All of the units are now equipped with this type
of washer. Each machine is equipped with automatic trans-
fer from Goldman brush conveyor to feed conveyor of
washer. Bottles, after being fed into the soaker, travel
automatically through the washer, filler and crowner and
are delivered from crowner directly in front of Pasteurizer
baskets by means of a belt conveyor, all of which was fur-
nished and installed by the Arrow Bottlers Machinery Co.
of Chicago. Few, if any, bottling departments in the coun-

try can equal this plant if cleanliness, efficiency and economy

of operation are considered.

——M. Burkhardt Brewing Co., Akron, Ohio, erect a

storage depot and rathskeller in Barberton, Ohio. The
company also have ordered of the Pfaudler Co., Roch-
ester, N. Y., 17 Horizontal Chip Tanks and 2 Upright
Closed Fermenters of the cylindrical type; these are
soon to be installed and are expected to contribute con-
siderably to the efficiency of the plant.
Chattanooga Brewing Co., Chattanooga, Tenn,,
recently placed their eighth order with the Pfaudler Co.,
Rochester, N. Y., this item calling for 1 Upright Closed
Glass Enameled Steel Tank which is soon to be installed.
Christ Brewing Co., Louisville, Ky., have com-
pleted their renovations and improvements, operating
them with largely increased capacity.

——Columbia Brewing Co., Shenandoah, Pa., erect a
new garage and stable, 100x100 feet, the plans having
been designed by Wm. F. Koelle & Co., architects and
contractors, Philadelphia.

Connecticut Breweries Co., Bridgeport, Conn.,,
have placed an order with the Pfaudler Co., of Rochester,
N. Y, for 3 Horizontal Chip Tanks which are glass
enameled steel.

Dick & Bros. Quincy Brewery Co., Quincy, Il

are erecting a new structure at Ninth and Main Streets,
the old one having been torn down.

——Duluth Brewing & Malting Co., Duluth, Minn,,
are enlarging their distributing agency at Chippewa
Falls, Wis. They have also erected a combination ice
and cold storage depot at Hancock, Mich.

——ZEast Grand Forks Brewing Co., East Grand Forks,
Minn., are rebuilding the part of their plant which was
recently destroyed by fire.

——Henry Elias Brewing Co., New York, recently
made improvements and added to their equipment at an
expense of about $6,000.

——Elk Brewing Co., Kittanning, Pa., have doubled the
capacity of their ice plant, put in a grains dryer and built
a new bottling house. They also drilled two wells and
now have their own water supply.

——Fergus Brewing Co., Fergus Falls, Minn., have
added another story to their bottling house, which was
equipped with additional machinery.

——German-American Brewing Co., Buffalo, N. Y.,
in addition to 7 new Glass Enameled Steel Bottling

"Tanks, have ordered of the Pfaudler Co., Rochester,

N. Y., 4 additional sections, by which the capacities of
tanks purchased some time ago are to be increased.
Home Brewing Co., Canton, Ohio, erect a $10,000
brick addition, 2 stories high, 30x96 feet. The company
also recently installed twenty Glass Enameled Steel
Horizontal Chip Tanks, one upright open settling tank
and one yeast tank, all built by The Pfaudler Co.
——Horlacher Brewing Co., Allentown, Pa., have
ordered from the Frick Co., Waynesboro, Pa., one 200
horizontal double acting duplex refrigerating machine
with high side and direct expansion piping for ice storage.
——Houston Ice & Brewing Co., Houston, Tex., have
installed two “Shipley” flooded atmospheric ammonia con-
densers, each 12 pipes high, 20 ft. long, made of 2-in. pipe,
all furnished by the York Mfg. Co., York, Pa.
Independent Brewing Co., Pittsburgh, have placed
a recent order with The Pfaudler Co., Rochester, N. Y.,
for 8 additional sections and 8 additional heads with
which the capacities of their tanks previously installed
are to be enlarged and rearranged. This brewery has
also arranged for the installation in its Loyalhanna plant
at Latrobe, Pa., for 10 additional rings and § additional
heads for the same purpose. This will considerably in-
crease the capacity of the company’s two plants without
necessitating the installation of entirely new tanks.
——Iron City Brewery, of the Pittsburgh Brewing
Co., Pittsburgh, is to have a $35,000 addition to its
bottling department.
Iroquois Brewing Co., Buffalo, N. Y., recently
ordered, through A. Magnus Sons Company, Chicago,
two Arrow Inverted or Type “C” Washers, to be used
in connection with .its new 35o-barrel, 8-compartment
Barry-Wehmiller Soaker.
Kamm & Schellinger Brewing Co., Mishawaka,
Ltd., are enlarging and newly equipping their plant.
—LKittanning Brewing Co., Kittanning, Pa., recently
installed an Arrow Inverted or Type “C” Washer in con-
nection with its Goldman Soaker.
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Gerhard Lang Brewery, Buffalo, N. Y., are ar-
ranging to add the equipment of their bottling house, §
Pfaudler Glass Enameled Horizontal Bottling Tanks.
The Lang Brewery have been building extensively to be in
position to handle a considerable share of next summer’s
business.

William J. Lemp Brewing Co., St. Louis, récently
placed an order with The Pfaudler Co., of Rochester,
N. Y, for three Glass Enameled Jacketed Steel Kettles
to be used in the manufacture of Necar Beer. The Pfaud-
ler Co. has for some time been building jacketed kettles
for the preparation of various foods as well as for the
Chemical and Pharmaceutical Trades, and is therefore
well prepared to meet the demands for apparatus re-
quired in the production of Beer substitute. In addition
to these, the Lemp Company have ordered two Upright
Closed Tanks to be added to their Pfaudler equipment
already installed.

——Marshfield Brewing Co., Marshfield, Wis., have
completed their new bottling works. The building is a
one-story structure with a cement floor, built of brick.
New machinery is now being installed.

Minneapolis Brewing Co., Minneapolis, Minn,,
erect a distributing depot at Pipestone, Minn.

——Monumental Brewing Co., Baltimore, Md., re-
cently installed an Arrow Inverted or Type “C” Washer,

to be used in connection with its Barry-Wehmiller -

Soaker.

National Brewing Co., Chicago, are arranging to
meet the increased demand for its bottled product with
three Pfaudler Glass Enameled Steel Upright Dottling
Tanks, which are soon to be installed. The company have
also ordered, through A. Magnus Sons Company, Chicago,
an Arrow Brush Convevor and an Arrow Inverted or Type
“C” Washer, automatically connected, to be installed in con-
nection with a Magnus Soaker and Ruff Pasteurizer.
North American Brewing Co., Chicago, are about
to considerably enlarge and improve the plant of the
former Tabor Brewing Co., now being operated by the
North American Brewing Co.

Peoria Malting Co., Peoria Ill, are about to
largely increase and improve their plant, at an outlay of
about $200,000.

P’hoenix Brewery, Buffalo, N. Y., recently ordered
an Arrow Standard or Type “A” Washer, to be used in
connection with its Darry-Wehmiller Soaker.

Potosi Brewing Co., Potosi, Wis., erect a three-
story structure in Fast Dubuque, Towa, to be used for
storage and office purposes.

Reading Drewing Co., Reading, Pa., erect a two-
story brick and concrete bottling house, to cost about
$10,000.

——Rock Island Brewing Co., Rock Island, Ill., are
rapidly completing their new bottling house. a two-story
fireproof structure, costing approximately $50,000.
Roessle Brewery, Boston, Mass,, recently installed
an Arrow Standard or Type “A” Washer, in connection
with its Goldman Soaker.

——Ruff Brewing Co., Quincy, Ill,, have ordered from
The Pfaudler Co., at Rochester, N. Y. one 2-section
Upright Closed Separated Tank.

Jacob Ruppert, Inc,, New York, are erecting an
addition to their ice making plant on 132nd Street, near
Lincoln Avenue, Dronx Borough; cost, about $1,500.
Wm. Simon Drewery, Inc, Buffalo, N. Y., are
building a two-story addition to their bottling works;
cost, about $6,000.

——Washington Brewing Co., Columbus, Ohio, re-

cently installed automatic stokers for the boilers of their
power plant.
Watertown Consumers Brewing Co., Watertown,
N. Y., are about to install 10 Pfaudler Glass Enameled
Steel Horizontal Chip Tanks, which are now being built
at Rochester, N. Y.

——West Bend Brewing Co., West Bend, Wis,, erect
a new frame ice house, on a concrete foundation;
dimensions, 60xgo feet.

D. G. Yuengling & Son, Pottsville, Pa., have
placed an order with The Pfaudler Co., of Rochester,
N. Y, for four Glass Enameled Steel Bottling Tanks.
Zicgele Brewing Co., Buffalo, N. Y., are erecting
a new brew house, the cost of which will be about
$10,000, the equipment not included.

&

—The Wm. Hartig Malting Co., Watertown, Wis., has
resumed operations for a continuous run of two years
under direction of Superintendent C. E. Emmerling.

—George ]. Greis’s old established brewery, at Petaluma,
Cal.,, recipient of many prizes at international and State
expositions, has been purchased by William Miller and

" Bert Souza.

—The Pabst Brewing Co., Milwaukee, have recovered
$9,000 paid under error to the city treasury for personal
taxes, the company having been assessed twice and paid

- their taxes twice.

—Harry Sillman, a collector for the Stroh Brewery Co.,
Detroit, Mich., was held up by five bandits, at 8.30 A. M.,
Tuesday, September 26th, on Congress street, Detroit, $500
being taken from his pockets.

—Roof climbing robbers broke into the second floor office
of the Schlitz Brewing Co., 957 State Line, Kansas City,
Mo., some time October 8th. Office employés found a bat-
tered safe. The robbers got $60o0.

—The Leisy, Gipps and Union Brewing Companies, of
Peoria, IlL., had fine displays of their products in exhibition
recently held at the Merchants building. All had hand-
somely decorated booths with several attendants in charge.

—An attempted holdup ccurred at the office of the’
Walter Bros. Brewing Co., Menasha, Wis., during the night
ot October 11th. The intruder, who demanded that the safe
be opened for him, was driven off by night watchman
William Holmes.

—The Pcimsylvania Central Brewing Co., Scranton, Pa.,
have obtaincd an injunction against the Anthracite Beer
Co., Scranton, to prevent them from painting their kegs the
same color as those of the E. Robinson’s Sons plant of the
Pennsylvania Central Brewing Co.

—The Huebner-Toledo DBreweries Co., Toledo, Ohio,
have procured an injunction to restrain Harry and David
Denenson and J. Michael Lipke from disposing of bottles
belonging to the company. It is charged these men have
been shipping the bottles to other cities.

—Drawback has been allowed by the U. S. Treasury
Department on polished fancy rice, polished screenings,
polished brewers’ rice, and rice flour or meal manufactured
oy the Empire Rice Milling Co. (Ltd.), of New Orleans,
La., for the benefit of A. Held, also of New Orleans, with
the use of imported cleaned rice.

—The Independent Breweries Co., St. Louis, have bought
the property at the northwest corner of Broadway and
Dorcas street, and 25 feet on the east side of Seventh
street, north of Dorcas street. The company acquired this
property for terminal purposes. Track connections will be
made with the Manufacturers’ Railway.
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Brewery Companies and Their Officers.

New Corporations and How Capitalized. Results of Annual Elections.

New CorporaTiONS. The John Kam Malting Co., Buf-
falo, N.Y. have amended their charter, increasing their
capital from $200,000 to $285,000.

Rex Brewing Co., Spangler, Pa.; capital, $95,000. In-
corporators: Michael J. Hines, Michael J. Hines, Jr., Dr.
Reuben Eiseman, Arcangelo Abbaticchio, Owen Murphy,
G. J. Createan.

Officers have been elected by brewery companies as fol-
lows :

Arnold & Co., Inc., Ogdensburg, N. Y.: President, J. H.
Collins; secretary and treasurer, C. M. Brownlow; vice-
president and brewmaster, Wm. Johnson.

Bartholomae & Roesing Brewing & Malting Co., Chicago:
Brewmaster, William Heiland, succeeding William
Schwartz, retired.

Bartholomay Brewing Co., Ltd., Rochester, N. Y.: Pres-
ident and treasurer, S. B. Foster; vice-president and secre-
tary, John Bradley; additional directors, C. S. Rauber, F.
C. Goodwin, and Carl Nixon.  The brewmaster is "A.
Mueller.

Chattanooga Brewing Co., Chattanooga, Tenn.: Presi-
dent, Charles Reif ; secretary and treasurer, J. H. Broshaus,
Jr.; brewmaster, Carl Neidhardt.

Citizens’ Brewing Corporation, Albany, N. Y.: DPresi-
dent, Silas H. Livingston; vice-president, treasurer and
general manager, Robert Weigel; secretary, Charles P.
Drumm; superintendent, P. H. Anglin.

Elk DBrewing Co., Kittanning, Pa.: President and gen-
eral manager, H. H. Weylman; vice-president, J. B. Coo-
gon; secretary and treasurer, H. E. Moesta; brewmaster,
John Borger; additional directors, Charles J. Moesta, Val-
entine Neubert, and Joseph Shankle.

Enterprise Brewery, Inc., Brooklyn, N. Y.: Brewmaster,
George Berg, formerly brewmaster of the Frank Brewery,
Brooklyn.

Forest Park Brewing Co., St. Louis: President and gen-
eral manager, Edward \Wagner; secretary-treasurer and
brewmaster, Edward Wagner, Jr.; additional director,
August Roopmann.

Franz Brothers Brewing Co., Freeport, Ill.: Brewmaster,
Adam Wolfrum, formerly with the Iron Range Brewing
Association, Tower, Minn.

German-American Brewing Co., Buffalo, N. Y.: Presi-
dent, John F. Nagel; vice-president and secretary, Ernest
Muelhauser; treasurer. Carl J. Weideman; superintendent
and brewmaster, Charles W. Lappe.

Haberle-Crystal Spring Brewing Co., Syracuse, N. Y.:
President, Charles Schwarz, succeeding the late Frank B.
Haberle; vice-president, Frank C. Biehler.

Hedrick Brewing Co., Albany, N. Y.:
general manager, Robert Weigel.

Otto Huber Brewery, Brooklyn, N. Y.: Presndent gen-
eral manager and treasurer, Joseph Huber; secretary, F.
Max Huber; brewmaster, ]ohn Huber.

J. Chr. G. Hupfel Brewing Co., New York: President,
J. Chr. G. Hupfel; vice-president, Anton C. G. Hupfel;
treasurer and general manager, Adolph G. Hupfel; secre-
tary, Chris. G. Hupfel. The brewmaster is Andrew Den-
ner.

President and

Keystone Brewing Co., Dunmore, Pa.: Treasurer, man-
ager and majority stockholder, R. C. Wills; other members
of the board of directors, E. G. Wills, Jos. J. Wills, F. P.
Butler (also secretary) and John J. Cannon. The company
recently acquired the entire block on Blakely street, from
Pine to Green streets. In announcing the deal, Secretary
Butler says: “For a number of years, in fact since the in-
corporation of the Brewing Company, Mr. Wills, who is
practically the sole owner of our concern, leased the land
and buildings, in which we have conducted our business,
to this company, but, owing to the fact that he has decided
to give a small share in the stock of the company to old
and trusted employés, and also to increase the assets of our
company, made the change within described. We feel con-
fident that we are one of the few brewing companies in the
country, and in fact we are sure we are the only brewing
company in this county which has no liens or encumbrances
against it of any kind or nature whatever. Our method
in the future, as it has been in the past, will be to discount
our bills, and to have no liens owing against us, except
crdinary running accounts from month to month.”

George J. Meyer Malting Co., Buffalo, N. Y.: Presi-
dent and treasurer, George J. Meyer; first vice-president
and superintendent, George H. Meyer; second vice-presi-
dent, Leo P. Meyer; secretary, Eugene J. Meyer; addition-
al directors, M. J. Meyer and M. M. Frauenheim.

Leonhard Michel Brewing Co., Brooklyn, N. Y.: Pres-
ident, superintendent and brewmaster, Leonhard Michel;
vice-president and general manager, Charles Doll.

Milwaukee Brewery Co., Milwaukee: President, treas-
urer and general manager, Gustav Becherer; vice-president,
G. G. Gehrz; secretary, Herman Fehr; brewmaster, Giin-
ther Schmidt.

National Brewing Co., Steelton, Pa.: President, John
Matta; vice-president, Dr. Bayart T. Dickinson; secretary-
treasurer, Leon Engel; additional director, Jos. Feucht-
wanger. The brewmaster is T. F. Healey.

Pennsylvania Central Brewing Co., Scranton, Pa.: Presi-
dent, A. J. Casey; vice-presidents, William Kelly and
Harry W. Jacobs; secretary and treasurer, W. G. Harding;
additional directors, P. J. Casey, J. George Hufnagel, E.
J. Rutledge, Philip Robinson, H. W. Reichard and E. ].
Rutledge.

Piqua Malt Co., Piqua, Ohio: President and treasurer,
Louis Hehman ; vice-president, J. G. Schmidlapp; secretary,
J. F. Hubbard ; superintendent, A. J. Eliel ; additional direc-
tors, Henry Flesh and W. W. Schmidlapp.

Quandt Brewing Co., Troy, N. Y.: President, George
Bolton; vice-president, Joseph Bolton, Jr.; treasurer, Wil-
liam Bolton; secretary and general manager, Thomas
McCochrane. The brewmaster is William Hammer.

F. A. Rieker Brewing Co.. Lancaster, Pa.: President,
Harry A. Rieker; treasurer, Frank J. Rieker; secretary,
Charles A. Rieker; superintendent and brewmaster, Theo-
bald Schlegel; additional director, Anna Rieker-Vogel.

K. G. Schmidt Brewing Co., Chicago: DBrewmaster,
Charles Landsberg, succeeding William Heiland, trans-
ferred to the Bartholomae & Roesing plant of the Mil-
waukee & Chicago Breweries, Ltd.

South Side Brewing Co., Chicago: President and general
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manager, Frank J. Hinkamp; vice-president, Frank P.
Decker; secretary and treasurer, Frank C. McNicholas;
additional directors, George Scholler, B. McNicholas, C.
Salvator, P. Peletanskis, Charles Gartner, and F. A. Wel-
lenbrink. The brewmaster is Charles Scholl.

St. Louis Brewing Association, St. Louis: President,
Henry Nicolaus; first vice-president, Frank J. Foster;
second vice-president, Robert Bethmann; secretary and
treasurer, C. Norman Jones; additional directors, W. A.
Haren and H. E. Wuertenbaecher. :

Union Brewing Co., Sharon, Pa.: President, T. S. Patch;
vice-president, John Wilson; secretary, W. H. Cohn;
treasurer, Harry Orchard; general manager, Patrick Wil-
son; additional director, Felix Weil.

Washington Brewery Co., Ltd., Washington, D. C.:
President, Henry F. Woodard; vice-president, Charles
Owen Haines; treasurer and general manager, Harry Wil-
liams; secretary, Sigmund Erlich. The brewmaster is John
Kirschensteiner.

Weisbrod & Hess Brewing Co., Inc., Philadelphia: Pres-
ident, George Weisbrod, Jr.; vice-president and treasurer,
John H. Ragatz, Jr.; secretary and general manager, Will-
iam F. Fiedler; brewmaster, Louis Winter, Sr.

York Brewing Co., York, Pa.: Secretary, Frederick
Hetzel; general manager, Charles V. Hetzel; brewmaster,
William P. Moeller.

Ph. Zang Brewing Co., Denver, Colo.: President, A. J.
Zang ; vice-president, Daniel Fuelscher; secretary and treas-
urer, George H. Kaub; superintendent and brewmaster,
Joseph Besser.

BriTisH-AMERICAN BREWERIES. The report of the San
Francisco Breweries, Ltd., for the year ended April 30th
last states that the sales were 184,113 barrels, an increase
of 6,305 barrels. The first four months of the current year
show an increase of 7,000 barrels. The profit is £11,060
before providing for interest on prior lien bonds, deben-
tures, and loans, rent losses on old leases entered into soon
after the earthquake in 1906, and subscription to Panama
Exposition. After charging these items, the loss is £35,277,
which, added to the debit balance of £40,383 brought for-
ward,. gives a total debit balance of £75,660 to be carried
forward. In accordance with the resolutions passed on
Sept. 22 last, deferred interest warrants aggregating £59,-
794 have been issued in respect of two years’ interest up to
April 30th, 1916.

The Denver United Breweries, Ltd., report for the year
ended June 3oth that the enforcement of the Prohibition
Law in Colorado has deprived the company from carrying
on its business. It has also involved the closing of all
saloons with the result that the company’s investments in
saloon equipments and loans have been largely sacrificed.
The company has put upon the market a temperance bev-
crage, and the profit has considerably helped towards meet-
ing standard charges. The profit for the year is £2,610
after writing off £2,904 for depreciation. After charging
debenture interest, and ‘adding £2,249 brought in, the de-
ficiency is £5,238, to which must be added £62,319, losses
arising from the closing of saloons and the termination of
all licenses. The losses amount to £67,557, and the directors
have appropriated the reserve of £50,000 towards meeting
the same. After deducting this amount there remains a
debit balance of £17,557 to be carried forward.

Tuaose PEsky REForRMERs. If most of the Reformers
would wait long enough to correct their own faults they
wouldn’t have any time to correct the faults of others.—
(Cincinnati “Enquirer.”)

Changes in Rice Growing and Rice Milling.
The rice plant requires much moisture, and it is neces-
sary to resort to irrigation in supplying it. Formally the
entire production of rice in the United States was grown
in the low-lying coastal lands adjacent to rivers, from which
they were flooded. The nature of the land and the character
of the irrigation works made rice growing in the localities
both difficult and expensive. With the development of irri-
gation in the United States, however, it has been found
expedient to use the level and somewhat elevated sections
of Louisiana, Texas and Arkansas for this culture. These
sections, being easily drained, are well adapted to rice grow-
ing, and the plowing, harrowing, sowing and reaping can
be done in the same manner as for other grain crops. As a
result, it is probable that the production of rice has under-
gone greater changes than that of any other crop grown in
the United States.

As late as 189o, or 25 years ago, nearly all the American
rice was grown near the Atlantic and Gulf coasts. The
culture in these localities, however, has been practically dis-
continued, and nearly the entire production of the country
is now grown in the inland sections of Louisiana and Texas,
and in Arkansas, in the order named.

The change in the habitat of rice in the United States has
necessarily brought about a change in the location of the
rige mills. Whereas most of the cleaning and polishing
establishments were formerly in the Carolinas and Georgia,
the industry in these States has almost disappeared and now
nearly all the mills are located in Louisiana, Texas and
Arkansas, with a few small ones in the Pacific coast cities.

Formerly the rough rice was generally milled on contract
for a stipulated price or for a portion of the rice itself.
With the erection of the larger and more up-to-date mills
in the new rice-growing districts, however, has come the
general practice of buying the rough rice outright, milling
it, and selling the various products obtained. The industry
has accordingly changed almost entirely from a custom-
milling to a merchant-milling basis. As a result of the
erection of these larger mills there has been a gradual re-
duction in the number of establishments engaged in clean-
ing rice. This tendency was especially pronounced from
1909 to 1914.—(U. S. Commerce Reports.)

-

—It is reported that Edw. Heuer, formerly connected
with the Erie Brewing Co., Erie, Pa., M. Liebel, former
mayor of Erie, Frank Overkirk, of St. Mary’s, and others
have organized a company who purpose to build a new -
brewery at Erie, Pa., a site having been secured near the
eastern limits of the city, along the Pennsylvania railway.

More REeLicioN—LEss Law. Bishop Candler, of the
Southern Methodist communion, recenily announced: “For
one I am tired of the revolutionists who call themselves
‘reformers.” I am weary of men who would pull down our
system of government to correct evils that lie beyond the
utmost power of the wisest legislators and the most skill-
fully framed legislation. . . . What we need is not more
probing, but more piety; not revolutions but religion.”
That is the nubbin of the whole matter, and every reason-
able man who has any respect for the progress and growth
of his country will think it over rationally and put the
proper estimate upon the politicians who are trying to foist
themselves into office and power on the promise that they
are going to regenerate mankind by statute. It can’t be
done, as Bishop Candler tells us very frankly.—(“Chatta-
nooga [Tenn.] Times.”)



November 1st, 1916.

THE BREWERS’ JOURNAL. 29

United States Brewers

’

Association.

Fifty-Sixth Annual Convention, to be held in Cleveland, Ohio, November
21st to 24th, 1916.

The Board of Trustees of the United States Brewers’
Association have agreed that the Association’s 56th
annual convention shall be held in Cleveland, Ohio, No-
vember 21st to November 24th.

. The delegates and members will hold their sessions
at the Hollenden Hotel, and secretary Hugh F. Fox
announces the following program:

Tuesday, November 21st.—10.00 A. M.—Meeting of
the Executive Committee. 3.00 P. M.—Meeting of the
Board of Trustees.

Wednesday, November 22nd.—10.00 A. M.—Opening
Sessiori of the Convention. Welcome from the Mayor

of Cleveland, the President of the Cleveland Chamber of -

Commerce, and the President of the Cleveland Chamber
of Industry. Address of President Gustave Pabst of the
United States Brewers’ Association. Addresses by in-
vited speakers. Appointment of Committee on Resolu-
tions. Reports of the Board of Trustees and Standing
Committees. Appointment of Committee on Condolence.
2.30 P. M.—Executive Session for Brewers. 3.00 P. M.—

Automobile Tour for ladies.- 8.00 P. M.—Entertainment

at the Hollenden, for members and guests.

Thursday,
session of the Convention.
and Standing Committees. Reports of Condolence and
Resolution Committees. (If necessary a Second Execu-
tive Session will be held.)

Meetings.—All meetings will be held in the Hollenden
Hotel.

.Registration.—The Registration Bureau will open on
Tuesday morning, November 21st. (All brewers are re-
quested to furnish credentials.)

November 23rd—10.00 A. M.—Closing
Election of new Trustees

Hotels.—The following hotels are recommended:
Hollenden Hotel, European plan, $2.00 up ; Hotel Statler,
European plan, $2.00 up; Hotel Olmsted, European plan,
$1.50 up ; Colonial Hotel, European plan, $1.50 up, Amer-
ican plan, $3.50 up; Euclid Hotel, European plan, $1.50
up; Gillsey Hotel, European plan, $1.00 up; Kennard
House, European plan, $1.00 to $2.50; American House,
European plan, $1.00 up. American plan, $2.00 up. Appli-
cation for rooms should be made as soon as possible to the
hotel delegates or members may select.

Considering the Saloon.
By HucH F. Fox, Secretary of the United States Brewers’
Association.

The saloons in our large cities must do a large trade
to pay their overhead expenses, which probably average
fully four thousand dollars a year. Their customers,
who are very numerous, seem faifly well satisfied with
the existing conditions, and it is doubtful if they would
welcome any radical change such as the exclusion of
spirits. Obviously a saloon which sold only certain
beverages would be at a disadvantage in ¢ompetition
with the place where the customer can get anything he
calls for. Whether the “trade” will ever lift itself by its
own bootstraps and introduce any startling changes by
its own voluntary action is doubtful. The leaders in all
branches of the liquor business realize that, except in
the manufacturing centers, there is a strong sentiment
against the standing bar saloon as it is generally con-
ducted at present. .

Probably go per cent. of the saloons are decently
conducted to-day, and it would be an easy matter to
close the others if the authorities were in earnest about
it, but—this would not solve the problem.

Profiting by experience in some of the European
countries, would it not be possible to make a number of de-
monstrations in those States that are now dry, which have
already gone through the costly tearing-down process, and
are in a position to start all over again?

Is it futile to dream of a place where the beer pump

and the soda fountain shall be so close together that one
man can work them both?

The best field for experimentation is undoubtedly to
be found in the prohibition states themselves. The
people of the cities in prohibition territory are thoroughly
dissatisfied with the present conditions. Though they
may be opposed to the saloon, they are eager to put a
stop to the present illicit traffic and are ready for a
reasonable remedy. Most of them would welcome legis-
lation which would permit the sale of beer and light
wines in restaurants (including bona fide clubs and re-
putable hotels). Care should be taken to avoid over-
stimulation of the business by so limiting licenses that
they will be determined solely by the reasonable con-
venience of the public. Under such a system the State
would naturally be committed to the principle of local
self-government by giving each community the right to
determine the matter for itself. In re-establishing this
plan, however, it would be wise to provide that no
change should be made by any local community unless
60 per cent. of the vote was cast in favor of it. Under
such a plan the individual would still have the right to
have any beverage shipped to him from outside the State
for his personal use, in accordance with the limitations
implied by the law of the State. The successful opera-
tion of this plan in several States would be so widely
commented upon that the movement would soon spread,
and it would pave the way for radical reforms of a general
nature in many other States. Such a plan would lend
itself easily to other experiments along the line of the
Public House Trust Companies of England, or even to
municipal restaurants.—(“The Forum.”)
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Master Brewers’ Association of the United States.

28th Convention, held in Buffalo, N. Y., October 1st, 2nd, 3rd
and 4th, 1916.

The 28th Convention of the Master Brewers’ Associa-
tion of the United States was held in the German-Amer-
ican Hall, Buffalo, N. Y., from October 1st to October
4th, 1916, There was a very large attendance, many of
the members and delegates being accompanied by their
ladies. The proceedings were of intense interest and
importance to the entire brewing industry as will be seen
from the subjoined report.

On Sunday, October 1st, the delegates and members
registered at headquarters, receiving their badges and
tickets for the various entertainments which were ar-
ranged with skill and great liberality by the members and
committees of the Buffalo District. An informal re-
ception took place on Sunday evening.

On Monday, October 2nd, the Board of Trustees held
their preliminary meeting and the members had a
luncheon at noon.

THE BUSINESS SESSIONS

The proceedings of the Convention proper were opened
by President William F. Carthaus, who called the meet-
ing to order.

The Mayor of Buffalo, Hon. Louis P. Fuhrmann was
then introduced by one of the Buffalo members, Mr.
Fuhrmann bidding the organized brewmasters of Amer-
ica welcome to the City of Buffalo, extending to its visi-
tors the good wishes of the citizens whose chosen head
was the speaker. President Carthaus thanked the Mayor
in a few hearty remarks.

The Representative of the United States Brewers’ Association.

The next speaker was Hugh F. Fox, secretary of the
United States Brewers’ Association, who, on behalf of
that body, addressed the convention, saying in part:

That the consumption of milder beverages after the
war in European countries will be encouraged by divert-
ing trade from spirits. Mr. Fox discussed the trade in beer
and spirituous liquors from every standpoint and showed
the effects of prohibition in the various localities where such
laws exist and the result of such prohibitory legislation.

“After the war is over and the first reconstruction
period begins, the relation of alcohol to society will be an
international question,” said Mr. Fox. “The whole trend
of thought and action is to encourage the consumption of
milder beverages to divert the trade from spirits.”

Mr. Fox showed that the idea is one of discrimination
rather than that of prohibition. He took for example the
Scandinavian countries where they have concluded that
prohibition of any kind would be unwise. Their aim
is to divert the trade to beverages of low alcoholic
strength by discriminatory taxes and various regulatory
measures. To show the importance of prohibition, Mr.
IFox cited the law in France passed a few years ago which
allows every household to make five gallons of spirits
every vear. Over a million took advantage of the pro-
vision of the law and the result was that many went into
the illicit business of selling to their neighbors. Abso-
lute prohibition, he said, leads to home distillation, as
France has demonstrated. France has characterized as
hygienic beverages beer, cider and perry, a drink made
of pears.

In several European countries the license fee is light
and the tax is nominal. In Scandinavian countries the
tax is on the strength of alcohol, the idea being that spir-
its have become a luxury. In the Scandinavian countries
the spirits are sold in their original packages in govern-
ment depots where there are no facilities or comforts for
consumption. Beer is sold in the people’s comfort places
or family resorts. He said that this plan works out satis-
factorily. In Denmark and Norway the governments
class beer having not more than 2 1-4 per cent. of alcohol
as a temperance drink. Consequently it is not taxed.
The result is that trade in beer with 3 to 4 per cent. al-
cohol has remained stationary for ten years, but the busi-
ness in the so-called temperance beer has increased. Pro-
hibitionists in this country are opposing the sale of any
beverage even if it contains one-half of one per cent.

.alcohol.

Mr. Fox spoke on the national prohibition amendment
movement, saying the control would be placed in the
hands of legislatures of rural states and in all probability
industrial states would not even be given the chance to
legislate on it, so that we might get prohibition by the
act of legislation representing only a minority ok the
people of the United States. Thus the population of
twelve great industrial states, comprising nearly two-
thirds of the people, might have the amendment imposed
upon them by a minority of the people. The prohibi-
tionists could encompass this by focusing the fight in
other states than New York and such big common-
wealths. The amendment is regarded as a violation of
the principle of State rights.

The national amendment, Mr. Fox said, if adopted,
would mean the loss of $20,000,000 in revenue in New
York State and the loss of $250,000,000 in the entire
country. It would raise a question of public finance of
stupendous importance.

Speaking of the operation of the British munition con-
trol commission, Mr. Fox said that it has arbitrary and
absolute control in the munitions area of all liquor busi-
ness. The commission has taken over all public places
and has extinguished half of them, converting others into
people’s refreshment places under disinterested manage-
ment and giving compensation to all people who have
lost their jobs or property. After the war, he said, there
is a possibility that the whole public house business may
be nationalized. This program has been endorsed by the
temperance party, composed by prominent folk of wide
and constructive views, who regard prohibition as futile.

President Carthaus tendered to Mr. Fox the thanks of
the convention with the assurance that the brewmasters
were ever ready to co-operate with the United States
Brewers' Association in all efforts made for the best in-
terests of the American brewing industry.

Report of the Secretary.

The Annual Report of Secretary Nowak, which after
having been submitted, was referred to the proper com-
mittee, was as follows:
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Gentlemen: .

It is exactly ten months ago that 1 assumed my present duties,
after your President, Mr. Wm. F. Carthaus, conferred the singular
honor upon me by appointing me Secretary of your Association.
Although I entered upon my new duties with a certain degree of
diffidence, 1 felt assured of the cooperation of your officers and
accordingly perfectly confident that the results accomplished by
the time of the Buffalo convention would be such that you would
feel that the confidence of your President in my ability had not
been misplaced.

Although the time has been comparatively short, at least a month
having been wasted in the adjustment of the new machinery of our
Association, and the encouraging business conditions with the un-
usually hot weather this season resulting in far greater sales than
had been anticipated, having kept our members very busy, it never-
theless affords me great pleasure to be able to report to you to-day
that considerable hgadway has been made, and that some of the
fears expressed at the last Convention were unwarranted.

Permit me to submit to you a brief resumé of what we have
accomplished. First of all, in spite of the fact that prohibition has
closed up a great many breweries and that the outlook at the
beginning of the year was not very encouraging, and a great many
members were forced to take withdrawal cards, we have neverthe-
less taken 35 new members into the Association which is 10 more
than was the case in the preceding year. We have done this in
spite of the fact that practically no money was spent on an exten-
sive membership campaign, and if this could be done we ought to
experience no difficulty in securing at least one hundred new mem-
bers next year.

Next in order is the condition of the Treasury, or the financial
standing of the Association. Figures in general have a strong
appeal to our reasoning powers, especially so when they concern
themselves with dollars and cents. In view of the fact that at the
San Francisco Convention the fear was expressed by one of the
members that under the present arrangement (that is, the employ-
ment of a Secretary) the treasury of the Association would look
badly depleted at the end of one year, it is gratifying to find in
view of all the so-called extra expenses we to-day have $10,,368.86
in our treasury as against $9,852.49 at the time of the San Francisco
Convention. Were it not for the fact that the present report of
the treasurer dates back to October, 1915, three months of which
were still spent under the old régime, we could to-day report $12,-
537.21 in the treasury instead of $10,368.86, or $2,684.72 more than
last year. You will note that we still have charged against us this
year $4,000 for Convention purposes instead of $2,000 as shall
hereafter be the case, and the other expenses incurred in October,
November and December of 1915, amount to $168.35, or a total of
$2,168.35, which shall henceforth fall away.

Inasmuch as the detailed account of all expenditures will not be
read at this Convention, as has previously been customary, but will
be turned over directly to the Finance Committee for its verification
and O. K., I will mention here only the dishursements of the moneys
allowed the various committees. The Technical Committee was
allowed $2,500 for its operating expenses of which only $1,779.40
were spent. - The Barley and Hop Committee has used only $114.06
of its allowance which amounted to $500. The $1,500 granted by
last Convention as in previous years for extraordinary expenses of
the President remains intact. In other words, of the total allow-
ances of $4,500 only $1,803.46 has been used.

Among the other matters which were turned over to me the
early part of the year was the working out of the details in the
matter of the revision of the By-laws in order to enable the Asso-
ciation to grant sub-charters to the Districts, a matter which appears
mutually desirable. The results of this work were reported by
me in the June issue of the “Communications” and need not be
repeated here.

As far as the Second Class Postage for the “Communications” is
concerned, the publication has been so changed as to comply with
the postal regulations with respect to that type of mail matter. The
granting of the lower rate now hinges entirely upon the question
of subscriptions. Inasmuch as this matter involves certain ques-
tions of policy, which in the opinion of the President must be
submitted and acted upon by the Board of Trustees, the matter
is now pending awaiting the decision of the present Convention.

In accordance with the President’s request in the instructions
to the Secretary at the beginning of this year, a new system of
bookkeeping along the lines suggested has been introduced. Fur-
thermore, all of the Association correspondence has been carefully
filed and supplied with a card index for easy reference.

We have had some correspondence with various large American
Universities with a view of interesting them in our industry along
the lines suggested by President Carthaus in January. While noth-

ing definite has been accomplished, the results are, in a way, very
promising. To further help our cause along, that is, to bring our
cause before the scientist and educator, and the general public, I
have made a special trip to New York to address the Annual
Convention of the American Chemical Society on the subject of
“Why the Brewing Industry Demands Recognition by the Uni-
versities,” which address has been published in the October issue
of the “Communications” and should have reached you before com-
ing here. In order to insure proper co-operation I first com-
municated my intention to Secretary Fox of the U. S. Brewers’
Association, and take this opportunity to thank him for the active
interest which he has taken in our work.

Furthermore, it gives me great pleasure to be able to report to
you that Mr. George J. Meyer, of Buffalo, with whom I had the
pleasure of talking over the University problem earlier in the yecar,
has volunteered the donation of $250 for the purpose of a scholar-
ship to be given to a student at some recognized University who
wishes to devote some time to some research problem connected
with our industry. So far the money has not been disposed of,
but we are nevertheless most grateful to Mr. George J. Meyer
for his willingness to assist in the cause.

Finally, let me confess that I have devoted some of my spare
time to a matter which, while it does not directly fall within the
scope of our Association, it is in my opinion most worthy of our
serious consideration. What I have reference to is the establish-
ment of a Manufacturers’ and Dealers’ Association in Missouri
along the lines of the Chicago, New York, Milwaukee, etc., Asso-
ciations, I became interested in the good work this Association was
doing in the early part of the year, and being of the opinion that
our Association should lend itself to every good cause whose end
is to promote the welfare of the entire industry, I was directly
instrumental in the organization, which after considerable struggle
was effected in St. Louis the latter part of June.

For -the benefit of those not familiar with the work of this
Association, let me say that as the name implies it is an organiza-
tion of manufacturers and dealers, but does not accept as members
any one dealing in alcoholic liguors. This Association is funda-
mentally opposed to class or restrictive Legislation, and believes in
Home Rule—America First—Temperance and not Prohibition. Al-
though much of value has been done more could be accomplished
if each and everyone interested in the upbuilding of personal liberty
would cooperate with it.

Finally, it is indeed a sad duty for me to report the demise
of thirteen of our faithful colleagues. In order that our departed
colleagues may be the recipients of the esteem due them, our Presi-
dent has taken the honorable duty upon himself of instructing the
Condolence Committee. The names of the departed members are:

Aug. von Arator, Wendelin Miller,
John ]. Beltz, F. H. Piccaver,

John Biesinger, Eu
gene Roeder,
Rudolph Bohnstengel, Jacob B. Schorr,

Franz Fenderich,
Adam Mader, Louis Schumacher,
Henry Meyer, Louis Zimmermann.
Respectfully submitted,
C. A. Nowak, Recording Secretary.

Recommendations of the Board of Trustees.

President Carthaus then said: “After careful delibera-
tion and due consideration of the various matters brought
to its attention the Board of Trustees wishes to recom-
mend to you:

To request the President, to be elected at this convention, or
somebody to be designated by the President, to visit as soon as
possible, at the cxpense of the Association, every one of its
Districts.

To grant to Secretary Nowak, who in our behalf went to New
York to address the meeting of the American Chemical Society,
and whose duty it is to attend the Convention, an amount sufficient
to cover traveling expenses for both trips. (Amount granted, $100.)

To endorse the proposed changes in the By-laws of the Associa-
tion as published in the June issue (page 145) of the “Communica-
tions.” These changes in the By-laws are necessary in order to
enable us to grant sub-charters to the Districts and in this way
effect a closer organization of the membership.

To convey a vote of thanks to Mr. George J. Meyer, of Buffalo,
for the voluntary donation of $250 for the purpose of a scholarship
to be given to a student at some recognized University who wishes
to devote some time to some research problem connected with our
industry.
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To maintain a permanent office for the Secretary, office rent and
office expenses to be paid by the Association. In the event of the
election of a new President resident in a different city, if said
President wishes the Secretary to move to the same city in which
he is located, all expenses incurred by the Secretary in making
this change to be paid by the Association.

To elect Mr. Emil. Schlichting, President of the National Brewers’
Academy in New York City, an honorary member of the Asso-
ciation. i

To elect Colleague J. Fritz Theurer, a charter member of the
Milwaukee District and of the Association, an honorary member
of the Association.

To elect Colleague Carl Schmidt, charter member of the Chicago
District and of the Association, an honorary member of the Asso-
ciation,

To elect Colleague Ernst Kreusler, charter member of the New
York District and of the Association, an honorary member of the
Association.

To allow $1,500, as has been the case in previous years, for the
extraordinary expenses of the President.

To make appropriations to the various commijtteees the same as
in previous years, namely, Technical Committee, $2,500 and Barley
and Hop Committee, $500.

The different recommendations were voted upon sepa-

rately and unanimously approved by the convention.
Lecture by President Carthaus.

The proceedings of the first day were closed after
President Carthaus had delivered the following lecture:

Due to the prohibition legislation in various states
the demand upon the brewer to produce both a low
alcoholic beer and a non-alcoholic beverage has increased.
The United States Government considers a beverage con-
taining less than o.5 per cent. of alcohol by volume as
non-alcoholic. Whether the states will take the same
view remains to be seen. To my knowledge this question
has not been decided by state courts and we should fortify
ourselves against their taking a different view. The
State of Arizona for instance permits no beverage con-
taining alcohol to enter. This has caused the railroad
companies to demand an affidavit of shippers stating that
their consignment contains no alcohol.

Before making a statement, whether a beverage con-
tains or does not contain alcohol, the chemist has to make
a series of tests. In a beer-like beverage the usual test
might indicate alcohol, even if the beverage does not con-
tain alcohol. This was found in the experiments of Mr.
A. Fonyo in charge of the laboratory of Wm, J. Lemp
Brewing Co. and Mr. W. F. Monfort a well-known chem-
ist of St. Louis.

The alcohol tests were made on wort taken from the
kettle, furthermore on hopped wort and on hopped city
water.

First the determination of the Specific Gravity was
made of the distillates of the different solutions. The
regular method of this determination is that 100 cc. of
liquid are distilled and 100 cc. distillate collected. The
Specific Gravity is taken by a pycnometer.

If the Specific Gravity is exactly one, the distillate
contains nothing but distilled water. If it is less than
one, it contains some other lighter substances, which
reduce the Specific Gravity of the distillate. Such a sub-
stance is alcohol. From the reduced Specific Gravity is
calculated the alcohol content.

Testing for small amounts of alcohol the Specific Grav-
ity was determined of a concentrated distillate. 1000 cc.
liquid was distilled and the Specific Gravity of 100 cc.
distillate was determined. This method was carried out
as advised by Bacon in United States Chemistry Bureau
Circular No. 74. The results of the determinations are
seen in the following tables:

L}

1. Unhopped wort taken from kettle.

Spec. Indicated

Grav. Alcohol
From 100 cc. wort 100 cc. distilled.. 1.0000 None
From 1000 cc. wort 100 cc. distilled.. 1.0000 None

2. Wort boiled with 1% hop for 20 minutes.

Spec. Indicated
Grav. Alcohol
From 100 cc. wort 100 cc. distilled.. 0.99996 0.02%
From 1000 cc. wort 100 cc. distilled.. 0.99992 0.04%
3. City water boiled with hops.
Spec. Indicated
: Grav. Alcohol
100 cc. water+ 1 gr. hops.......... 0.99995 0.025%
100 cc. water 4 2 grs. lupulin...... 0.99994 0.03%
Spec. Indicated
Grav. Alcohol
100 cc. water -+ 1 gr, hops........ .. 0.99994 0.03%
100 cc. water -} 2 grs. lupulin....... 0.99990 0.05%

Unhopped wort was taken from the kettle and distilled.
The Specific Gravity of the distillate was the same as the
Specific Gravity of distilled water.

When the same wort was boiled with hops, it gave a
lower Specific Gravity than water. The Specific Gravity
of the distillate of the wort was one before it was boiled
with hops, therefore a charge must be due to the addi-
tion of hops. The Specific Gravity indicates 0.02 per
cent. alcohol. If this were alcohol, then by concentrat-
ing the distillate to the tenth volume of the wort, we
would expect ten times the amount of alcohol in the dis-
tillate, but the result of the next analysis in which this
was done shows the Specific Gravity to differ very little
from the fitst distillate and corresponds only to 0.04 per
cent. of alcohol instead of 0.2,

There are volatile substances in hops which are dis-
tilled over and cause the lower Specific Gravity. These
substances are soluble in water to a limited degree and
that is the reason for the Specific Gravity not being pro-
portionately lower after the concentration.

The third experiment shows that when city water is '
boiled with hops and the distillate collected, the Specific
Gravity is less than one. This is certainly not due .to
alcohol.

The fourth experiment shows that the lower the tem-
perature to which the hop distillate is cooled, the more
of the hop oils will be absorbed by water.

There are different qualitative tests for the detection
of alcohol. The most widely used is the iodoform reac-
tion. Todine with alcohol forms in an alkaline solution
at about 60 C. iodoform. If larger amount of alcohol is
present, the yellow crystals of iodoform precipitate. Small
amount of alcohol develops only the characteristic iodo-
form odor, which can be detected by smell. In our case
the test depended entirely upon the smell. The iodoform
odor is not noticeable at first; it appears only after a few
minutes when the hop aroma disappears. The idoform
odor was either covered by the hop aroma or it developed
later simultaneously with the disappearance of hop
aroma. Probably a saponification of the aromatic oils
or esters of hops has taken place in the alkaline solu-
tion and yielded a presumptive alcohol, which gave the
iodoform reaction, but this alcohol was not present in
the beverage, it developed only in the distillate while
making the iodoform reaction.

The other test for alcohol with para nitro benzoyl-
chloride or with benzoylchloride will not prove whether
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the alcohol was present in a free state in the beverage or
as esters, because these reactions are made in alkaline
solutions, which may saponify the esters producing al-
cohol, like in the iodoform reaction. .

That same sort of saponification took place in the above
mentioned reactions is favored by the fact that the test
for alcohol with Potassium Bichromate was negative.
This test is made in a presence of a strong acid, such as
sulphuric acid, and if alcohol is in the solution it reduces
the yellow color of Potassium Bichromate to blueish
green. But in acid solution the esters were not saponi-
fied and the reduction of the Potassium Bichromate was
not noticeable.

But while the negative reaction with the Bichromate
proves the absence of alcohol, a positive reaction will not
necessarily be caused by alcohol, because many other
substances reduce the Potassium Bichromate.

It is evident that the volatile ingredients of hops re-
duce the Specific Gravity of a distillate to a certain de-
gree and that the identification of the small amount of
substances reducing the Specific Gravity is doubtful.

I want to caution our members, that when they have
produced a hopped beverage without any fermentation
that is when they have done everything in their power
to avoid the production of alcohol, the report of a chem-
ical analysis showing small amounts of alcohol present
may propcrly be questioned.

The evening of October 2nd was spent at the Elm
Music Hall where sociability and good fellowship reigned
supreme.

On Tuesday, October 3rd, the second day of the pro-
ceedings, the Board of Trustees and the committees ap-
pointed by the convention, met at 8.30 A. M., and by 10
o’clock, the hour of reassembling of the delegates, they
were ready to report.

The Officers.

The nominating committee recommended the re-elec-
tion of the officers, excepting the first vice-president.
The report was adopted unanimously and, therefore, the
officers for the ensuing year will be:

President, Wm. F. Carthaus, St. Louis.

First Vice-President, Cornelius Sippel, Chicago.

Second Vice-President, Gustav Braun, Buffalo.

Treasurer, Louis Suess, Chicago.

Financial Secretary, Marcus Maegerlein, c. o. Citizens’

Brewery, 2762 Archer Ave., Chicago.

Recording and Corresponding Secretary, Carl A. No-

wak, 2027 Railway Exchange, St. Louis.

Report of the Committee on Condolence.
The Committee on Condolence submitted the following
.report which, with its resolution attached, was adopted
by a rising vote:

To the 28th Convention of the Master Brewers Associ- .

ation of the United States:
Death has again heavily laid its hand upon our fellow-
members this year.
We grieve over the demise of the following colleagues
August von Arator,
John J. Beltz,
John Biesinger,
Rudolph Bohnstengel,
Franz Fenderich,
Adam Mader,
Henry Meyer,
Wendelin Miller,
F. H. Piccaver,
Eugene Roeder,

Jacob B. Schorr,
Louis Schumacher,
Louis Zimmermann,

Therefore, in consideration of those happenings so sad
to us all, be it resolved to give a proper expression of our
sorrow on account of the bereavement that has fallen on
us by the passing away of those gentlemen, good and con-
scientious comrades and excellent men in the full mean-
ing of the word.

Be it further resolved, that the Secretary be instructed
to mail a copy of this resolution to the families of our
Colleagues who have passed away so early—and to ex-
press at the same time our sincere sympathy on account
of their sad bereavement.

THE COMMITTEE.
(Signed) L. Ritschel,
Gustav Etter,
Fred. Hofmann.

It was also announced that George J. Meyer, president
and treasurer of the Geo. J. Meyer Malting Co., Buffalo,
had presented the Association with two donations of
$250 each for scholarships to be awarded to two stu-
dents who are to specialize in the study of brewing and
malting at some recognized college. Mr. Meyer was
tendered a vote of thanks.

Next Year’s Convention.

The Delegates from New Orleans had brought letters
from the Mayor of that city, Hon. Martin Behrman, and
from the New Orleans Association of Commerce, inviting
the brewmasters to hold their convention next year in
New Orleans.

The invitation was unanimously accepted, and this
wound ‘up the principal business of the convention,
which, adjourned sine die, after having passed resolutions
thanking the Buffalo District, the Municipality, Press,
and others for their kindness and liberality in entertain-
ing the delegates and their ladies, and otherwise pro-
moting the welfare and interests of the Association.

Entertainments and Sociability.

On the evening of October 3rd, District Buffalo enter-
tained the members and delegates to the convention and
their ladies at a gorgeously arranged banquet which was
followed by a grand ball.

At the banquet Gustave Braun, president of the Buf-
falo district presided and George Bredemeier of the George
J. Meyer Malting company was toastmaster. The speakers’
list included President William F. Carthaus; Louis Suess,
Chicago, treasurer; C. A. Nowak, St. Louis, financial
treasurer, and others. Toasts were proposed to the
United States, the fatherland and the National Brewers’
Association. The assemblage joined in singing the na-
tional anthems of Germany and the United States and
German folk songs, accompanied by Henry Stricht’s
orchestra. After this came a vaudeville entertainment,
featured by Mrs. Marion Newkirk Scherer of Buffalo,
violinist and impersonator.

On Wednesday, October 4th, the members, delegates
and their ladies went to Niagara Falls, where, after view-
ing the unique scenery and illumination, they were de-
liciously entertained and feasted by the Niagara Falls
Brewing Co.

The Committees, appointed by the Buffalo District,
who had made and successfully carried out the arrange-
ments of the convention, were composed as follows:
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Executive Committee—Fritz Silber, chairman; J. R. Schwartz,
Theodore Praun, Ernst Koppisch, Carl Lehmann, Adolf Zimmer-
mann, Gustav Braun, George F. Sitterle, John Kam, William E.
Kreiner, Jr., Charles W. Lappe.

" Fimance Committee—J. Raymond Schwartz, chairman; Theodore
Praun, Gustav Praun, Charles W. Lappe, George F, Sitterle, Ernst
Koppisch, Fritz Silber, William F. Otto, Edward A. Kern,

Press Committee—Adolf Zimmermann, chairman; Fritz Silber,
Carl Lehmann, George Bredemeier, Gustav Braun, William F. Otto.

Music Committee—Gustav Braun, chairman; George H. Meyer,
Ferdinand Lehmann, George Bredemeier, R. J. Schwartz,

Technical Committee—Carl Lehmann, chairman; Frank Feltes,
George F. Sitterle.

Trade Exhibits.

In the convention hall there was an exhibition of
brewing and malting machinery, by manufacturers and
dealers, all of whom distributed among the delegates and
their ladies a number of handsome and useful souvenirs.
Among the exhibitors were:

Economic Machinery Co., Worcester, Mass., was represented at
the Convention through attendance of their secretary and treasurer,
Mr. Arthur J. Wallace, and several other gentlemen connected
with said Company.

J. B. Ford Co., Wyandotte, Mich., presented pins and chains,
reproductions of the famous “Wyandotte” chief, to all visitors,
through their Mr. J. J. Harris and Jos. Kruby.

A. Gusmer, Inc, New York, exhibited samples of their “‘Mam-
mut” package coatings.

Mr. Chas. F. Hehle represented the B. Hehle Malt Milling System
Co., Cincinnati, who exhibited one of their new “Little Wonder”

- malt mills, presenting a neat leather bill-fold to all convention
visitors.

Mr. Jacob Mack, vice-president of the American Tap-Bush Co.,
Detroit, exhibited and demonstrated the “Peerless” method of
tapping beer direct from the package.

. Geo. J. Meyer Malting Co., Buffalo, N. Y., presented “fountain-
pen” pocket flash-light to visitors.

Gustav Schock & Son, New York, through Mr. Robert Schock,
pointed out the salient features of the Schock Keg Washing Ma-
chine which is entirely automatic in operation, at the Gerhard
Lang Brewery, to a great many visitors at that plant who displayed
considerable interest.

The 20th Century Machinery Co., Milwaukee, operated in con-
nection with the Zahm system a bottle soaker and washer which
it is claimed produces a perfectly sterile bottle.

Zahm Mfg. Co., Buffalo, N. Y., introduced many convention visi-
tors to the installations of their systems of beer sterilization, at the
German-American brewery and the International Brewing Co., in
that city.

Ernst Zobel Co., Brooklyn, N. Y. manufacturers of “Zobelac,”
presented pencils and extra leads to visitors.

Hans E. Zobel, president and treasurer of the American Anti-
formin Co., New York, N. Y. presented a very useful souvenir
in the form of leather pocket-books with memorandum pads and
pencil to visitors at the Convention.

P
. o

MEe~x Age Bur Boys, Erc. “When we were boys there
was always some old grouch who claimed that the things
we liked to eat were not good for us and should be barred.
And when we grew up we found that there were a lot of
old grouches who claimed that the things we liked to drink
were not good for us and should be prohibited. ”—-(Luke
McLuke in “Cincinnati Enquirer.”)

“THE PRINCIPLE OF PERSONAL LIBERTY is not confined to
the question of prohibiting. It is not even confined to
the moral, mental and political affairs of man. It extends
to the physical matter of his health and long life. And,
beyond that, it extends to animal and vegetable life. One
of the favorite misrepresentations of the Prohibitionist is
that ‘personal liberty’ is but a cloak for alcoholic drink, just
as he applies ‘temperance’ only to drink, permitting and in-
dulging in the grossest intemperance in other things.”—
(“The American Leader.”)

~ Ameng the Brewmasters.

DavrtoN. The Dayton District of the Master Brewers’
Association of the United States has enrolled colleague
Conrad Rabman, brewmaster of the Sebald Brewing Co.,
Middletown, Ohio, who held a withdrawal card and was
in good standing. George W. Wattles, malt master of the
Piqua Malt Co., Piqua, Ohio, was admitted as a new mem-

mer, as was colleague A. Eliel, superintendent of the Piqua
Malt Co.

LA Crosse. The La Crosse District has a promise from
Professor Moore, Chief Agronomist of the University of
Wisconsin, to deliver a lecture on the subject of “Barley”
at the District’s meeting; December 2nd. Colleague Edwin
Geisler was dropped from the roll for non-payment of dues.

MiLwaukee. The members of the Milwaukee District
recently enjoyed a stag party at Colleague Bock’s romantic
place on Nagowicha Lake.

NEw Yorx. The monthly meeting of the District New
York was held on Saturday, October 14th. Owing to the
absence of both the President and Vice-President, ex-
President John A. Kayan presided. As delegate to the
Buffalo convention, the chairman reported in glowing terms
of the excellent program arranged and the hospitality
shown by the Buffalo colleagues. The report was accepted
and a resolution adopted conveying thanks and apprecia-
tion to the Buffalo District. To assist the German Red
Cross in its October festival, $25 was appropriated; also
$25 for the Irish Relief-Fund Bazaar.

JounN KOENIG, JRr., Secretary.

SAN Francisco. The San Francisco District has adopted
a new rule according to which in the future no amounts
greater than $50 may be taken from the District Treasury
without all the members being informed previous to the
meeting at which the appropriation is to be made.

The Professional Reformer.

This is an excerpt from a story by L. B. Yates, entitled
“The Reformation of Mayor Miles,” in the “Saturday Eve-
ning Post”

“My idea was that wherevah yo’ met a professional
refo’'mah yo’ met a man who was lopsided. Accordin’ to
my notion his definition of success was to marry a meal
ticket an’ sit down close to the pot licker an’ preach. To
me he was full of cheap platitudes as an elephant’s trunk is
full of tricks; but of his own initiative he nevah did enough
to start a wheelbarrow in motion. I classes him with th’
kind of man who would tie a baby-blue ribbon on a garbage
can an’ take credit fo’ doin’ away with th’ odor of its con-
tens, an’ his ideas of eternal fitness would be put to stained
glass windoes in a pigpen.

“It’s fashionable nowadays,” continued the Major after a
brief pause, “to classify an’ catalogue an’ index humanity,
an’ to dominate human nature by th’ card system until yo’
can wind it up like a clock an’ it will run just so long an’
accomplish certain functions in just such a way.

“If I pick up a newspapah I find that everything I touch,
eat, drink or smell is full of microbes; that Death lurks in
th’ toddy, an’ the Grim Reaper is hidin’ behind every wood-
pile in th’ country.” .

<
-

THE UNREASONABLE AND CRABBED AGITATOR. “The only
person as unreasonable as a confirmed drinker is a
crabbed Prohibitionist; the only person as contradictory as
a man of science is another man of science.”—(Bulletin”
Pennsylyania State Brewers’ Association.)
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Persenal Meation.

AvcusT A. BuscH, president of the Anheuser-Busch
Brewing Association, St. Louis, and his wife announce the
marriage of their second daughter, Clara Busch, to Percy
Orthwein, of St. Louis, the wedding to take place today,
November 1st.

KenNETH T. DAwEes, manager for Dawes s Lachine
Brewery of the National Breweries, Limited, Montreal,
Can., has achieved a most enviable reputation in the world
of business.
string of thoroughbred horses and his colors have been
borne to many a notable victory over the Canadian tracks.
One of his stable’s best achievements was the winning of
the King’s Plate at Blue Bonnets, Montreal, with Kilo, in
1911. On that occasion the chestnut gelding, a 4-year-old,
packed 121 pounds over the mile and a quarter course in
2.13%.

Areert F. DienL, vice-president of the Christian Diehl
Brewing Co., Inc., Defiance, Ohio, is now a benedict, having
married Emma G. Schmaltz, also of Defiance. Their honey-
moon was spent traveling and they now reside at 309 Third
Street, Dayton, Ohio.

KATHERINE EBLING, widow of the late Philip Eblmg,
founder of the Ebling Brewing Co., New York, celebrated
her eighty-third birthday, October IOth, being the recipient
of congratulations and gifts, appropriate to the happy occa-
sion, from the members of her family and their numerous
friends. Mrs. Ebling is at present in the best of health.

GEeorGE EHRET, who was expected to return to New York
from Germany last month, has notified his relatives that he
has reconsidered his intention of leaving and he will now
remain in Germany indefinitely.

There is joy in the Ehret family, Edward G. Burghard,
one of Mr. Ehret’s grandson’s being engaged to marry Miss
Vivian Kranich, both of New York. Mr. Burghard is a
law student at Columbia University, expecting soon to
graduate, and then the wedding will take place. Mr. Burg-
hard is the son of Edward M. Burghard, son-in-law and
legal adviser of George Ehret, whose birthday anniversary
was duly celebrated by the family October 17th.

JurLia GroH, widow of the late Michael Groh, of M.
Groh’s Sons, Inc,, New York, on October 1st, celebrated
the eightieth anniversary of her birth, surrounded by her
large family of children, grandchildren and great grand-
children, and other relatives and numerous friends. Mrs.
Groh, who was born in the city of New York, is still hale
and hearty and enjoys her full physical and intellectual
faculties.

WaLTeEr H. HANLEY, president, and GERALD T. HANLEY,
vice-president of the James Hanley Brewing Co., Provi-
dence, R. I, were among the successful and price-crowned
exhibitors at the Brocton Fair horse show last month, show-
ing several splendid hunters, runabout animals, and saddle
horses ; also the $20,000 nine-horse hitch of the James Han-
ley Brewing Co.

WiLLiaM HorFMANN, president and treasurer of the
Jacob Hoffmann Brewing Co., New York, and his amiable
wife, celebrated the thirty-fifth anniversary of their wed-
ding, October 11th.

GRrovE JoHNsoN, well known to English and Amencan
brewers as a practical and scientific brewer, who has been in
Australia for a number of years, has accepted the position
of analytical chemist to Tooth & Co., Limited, Kent Brew-
ery, Sydney, Australia. His duties there will occupy half
his time, and he retains his analytical practice, and will con-
tinue to contribute technical articles to the brewing trade
journals. Mr. Johnson was the discoverer of the tropical

Mr. Dawes is the possessor of a formidable

fungus, which produces fermentation at 105° to 112° F,,
and resists destruction at as high a temperature as 183° F
He named his discovery “Saccharomyces Thermantitonum.”

ALBIN J. KaMM, vice-president of the Kamm & Schel-
linger Brewing Co., Mishawaka, Ind., and Miss Lavinia M.
Irr, of Cleveland, Ohio, were recently married in St. Agnes
Catholic Church, Cleveland.

Avcust F. NESCHKE, brewmaster of the Frank Jones
Brewmg Co., Ltd., Portsmouth, N. H., was recently injured
in an automoblle acctdent when ndmg with a friend who
unfortunately drove his machine into a pole, the wheels
having caught in the street-car tracks. Both gentlemen are
rapidly recovering.

NeEw York BREwErs HoONORED BY DEMOCRATIC PARTY.
Among the citizens who were selected by the New York
State Committee of the Democratic Party to act as Presi-
dential Electors, are the following well known brewers and
members of brewers’ families: Theodore C. Eppig, of
Brooklyn; Gerhard Lang, Buffalo. And among the Demo-
crats who attended the notification of Samuel Seabury, can-
didate for Governor, was John B. Hasslocher, superinten-
dent of the George Ehret brewery. Samuel Untermyer,
counsel for many years for the New York brewing industry,
has been named for Elector at Large, on the Democratic
ticket.

HENRY REININGER, brewmaster of the Consumers’ Brew-
ing Co., New Orleans, La., accompanied by his wife, was in
New York for several days, visiting relatives and friends.
They then went to Buffalo, N. Y, to attend the convention
of the Master Brewers’ Association of the United States.

RuDOLPH J. SCHAEFER, president of the F. & M. Schaefer
Brewing Co., New York, and his wife, née Frederica Vilette
Beck, celebrated the twenty-sixth anniversary of their
wedding on Sunday, October 15th.

Louis B. ScHRAM, president of the India Wharf Brew-
mg Co., Brooklyn, N. Y., and chairman of the Committee
on Labor of the United States Brewers’ Association, has
been appointed a member of the Committee on Factory
Laws and Regulations of the Merchants’ Association of
New York.

Pius Sinz, formerly brewmaster of the Christian Moer-
lein Brewing Co., Cincinnati, Ohio, has settled in Dallas,

Tex., where he i is now conducting the Crystal Ice Factory
of that city.

“Is IT REASONABLE To SUPPOSE that any business man,
no matter what line he is in, would deliberately use his in-
fluence to encourage another business that would be the
cause of misery and suffering to humanity? Every busi-
ness man knows that everything in this world is abused
by some. You know, we know, that food, liquor and pas-
sion desires are abused, and of the three liquor is the last,
but liquor agitations are the only ones that pay the agitator.
He would be scoffed at if he attempted to prohibit food
or passion.”—(“The Booster.”)

TypicaL Kansas Conbitions. “Such conditions as now
exist at the Atchison Orphans’ Home . . . do not belong
in a State like Kansas. . . . The Kansas roads are bad
roads. . . . The disgraceful and humiliating incident of the
Kansas Natural Gas Company receivership has attracted the
attention of the country to another immediate need of the
State. . . . The Kansas schools have been falling behind
the schools of other progressive States.” The reason as-
signed for the last-named condition is that “Kansas has
been electing a class of Cheap John legislators who had far

greater respect for a campaign record than for the good
name of the State.”
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Obituary.

CuarLes C. CrauseN, founder of and for many years
connected with the late Clausen & Price Brewing Co., New
York, and also prominently identified with the malting busi-
ness up to a few years ago, died suddenly October 2oth at
Sharon Springs, N. Y., in the 73rd year of his age. He had
retired from active business several years ago.

Frank B. HaBerrg, president of the Haberle-Crystal
Spring Brewing Co., died in Syracuse, N. Y., September
8th, having been ailing for some time. He was born in
Syracuse, September 2d, 1855, and, after having received
his practical and scientific education as a brewer in Ger-
many, assisted his father in the brewery founded by the
senior Haberle fifty-nine years ago. In 1892 the Haberle
plant became part of the Haberle-Crystal Spring Brewing
Company, over which the deceased presided twenty-four
years. Two sisters, Mrs. Olive Biehler and Mrs. Woese,
survive him.

JorN A. KING, one of the principal stockholders in the
McAvoy Brewing Co., Chicago, died there September 11th.
He was born in DeWitt, N. Y., in 1834, and came to
Chicago in 1861, rising to a power in the finances and poli-
tics of that city. His widow and one daughter, Mrs. Nellie
K. Hayes, of Pasadena, Cal, survive him.

Joserr KuwMLi, brewmaster of the New South Brewery
& Ice Co., Middlesborough, Ky., died in that city, after a
short illness, September 28th, in the fifty-eighth year of his
age.

Avcust N. LiTTIG, one of the founders of the Littig
Bros. Brewery, Davenport, Iowa, died in that city Septem-
ber 11th, aged eighty-nine years. He was a pioneer brewer
in Iowa, having been in the business more than sixty years
ago and retiring in 1877.

ERNEST A. SALMSTEIN, secretary of Ernecke & Salm-
stein Co., Chicago, manufacturers of paints and varnishes,
died in that city September 6th, aged forty-four years. He
was born in Ansbach, Bavaria, and came to the United
States in 1891. In 1893 he and Mr. A. H. Ernecke organ-
ized their firm, which has since prospered and grown to
large proportions. The deceased is survived by his widow
and one son.

JosepH STRAUBMULLER, founder of the Philadelphia
brewery of Jos. Straubmiiller & Son, died in Philadelphia,
October 11th, apparently of grieving over the sudden death
of his wife, who had preceded him in death but a few
weeks previous. Mr. Straubmiller was born in Gross-
Eislingen, Wurttemberg, sixty-seven years ago and was
apprenticed to the brewing trade in his native city. When
he was twenty years old he came to the United States, set-
tling in Philadelphia in 1870, and erecting his brewery in
1876. He was active and esteemed in the business and
social circles of Philadelphia, and several years ago the
Local Organization of the Master Brewers’ Association of
the United States elected him an honorary member cf their
district.

RoBerT J. TrACY, formerly manager of the James Ever-
ard Breweries, New York, died in the Lucerne Hotel, New
York, October 7th, after an attack of heart trouble. The
deceased was a native of New York City, where he lived
all his life. About four years ago he retired from active
business and since then had been making his home in the
Lucerne Hotel. His survivors are one sister and three
brothers.

ArLrHONSE S. WETTERER, vice-president and secretary of
the Wetterer Brewing Co., Cincinnati, died suddenly Octo-
ber 4th, a victim of assassination, the details of which have
been exploited by the daily sensational press.

ADOLPHE J. ZANG, president of the Ph. Zang Brewing Co.,
Denver, Colo., died at his home in that city September 28th.
He was the son of the founder of the Zang brewery and
became his father’s partner in 1889.

Deaths in Foreign Countries.

Albert Austin, manager of the Guernsey Brewery Co.,
Guernsey, Cambridge, England, aged 4o.

Augustin Debast, proprietor of brewery at Saint-Omer,
France, aged 74.

Second Lieutenant Harold Stanley Haworth, partner in
Haworth Bros. & Wormald, maltsters, Wakefield, England.

. Killed in action.

John Hewett Higson, Marchfield, Merrilocks Road, Blun-
dellsands, England, aged 63. He was the eldest son of the
late Mr. Daniel Higson, founder of Daniel Higson, Ltd.,,
Liverpool. Up to the time of his death Mr. Higson was
managing director of the firm.

Martin Kennedy, director of Staples & Co., Ltd., brewers,
Wellington, New Zealand, aged 77.

Paul Calixte Lepage, former proprietor of brewery at
Joinville, Department Haute-Marne, France, aged 71.

M. Marilier, business manager of the Malterie Brassot,
Dijon, France.

Lieutenant Edward Philip Matthews died of wounds re-
ceived in action, aged 20. He was the fourth son of Geo.
Gerrard Matthews, of Wyke Brewery, Gillingham, Dorset,
England. :

Lieutenant John W. Power, killed in action, aged 22.
He was the eldest son of J. Danvers Power, M.V.O. (Thos.
Wethered & Sons, Ltd., Marlow, England), a vice-president
of the Brewers’ Society.

John Taylor Ramsden, formerly of Halifax, at Middleton
Tower, King’s Lynn, England, aged 80. For many years
}\flr. Ramsden was the head of Thos. Ramsden & Sons, Hal-
ifax.

Captain Ernest S. Rogerson, of Ballard & Co., Ltd,,
Lewes, England, son of their managing director, Arthur W.
Rogerson; killed in action.

Emma Georgina Tulloch, aged 83, widow of the founder
of Coghlan & Tulloch, Ballarat Brewing Co., Pty. Ltd.,
Ballarat, Victoria, Australia, and mother of C. Tullock,
head brewer for the company.

S

Ice Making and Refrigerating Machinery.

The York Manufacturing Co., York, Pa. have just issued their
new Fitting Catalog, fourth edition. It is a mighty fine publication,
well worth the careful reading by every one who owns, or has to
do with, ice-making and refrigerating machinery.

Comprising 158 pages, copiously illustrated, this catalog, supersed-
ing all previous issues, describes the types for which the York
Manufacturing. Co. have patterns. But they are also prepared to
figure on special requirements. Any deviations from the catalog
dimensions will incur an extra cost.

In regard to their Sales organization, a Service Department, the
company say, that it is the only one of its scope and magnitude in
this industry. The business of this organization is that of catering
to the wants of owners of refrigerating and ice-making plants—
not as a side line, but as their sole and only business. This or-
ganization has a combined investment in this business of over
$1,000,000. This is in addition to the $5,000,000 invested by the
York Manufacturing Co. These Construction companies are really
Service companies. They employ their own experts, and in addi-
tion to carrying a line of York products to the value of $500,000,
they also carry a complete line of supplies for the ice-making and
refrigerating plant, including ammonia, salt, calcium, oil, packing,
pipe, insulating materials, etc, and are prepared at all times to
furnish repair parts, or make repairs to the average plant, on
short notice. Service is the running mate of quality. You can
have both quality and service by patronizing the York Organization,
Write for the catalog.




November 1st, 1916.

THE BREWERS' JOURNAL. : 37

T ———————

Cultivating the Latin-American Trade: Are We Living
Up to Our Opportunity? ‘
By Avrrep T. Marks, Washington, D. C.

Have the brewers and brewers’ machinery makers in the
United States given the markets of Latin-America the con-
sideration they should have in view of the immensely
promising status of the trade there is in these lines? Do
we all realize that there is at this moment in Latin-America
a population of over sixty-five millions of people, practi-
cally all of whom may be considered under the general head
of “prospects” for exporting brewers? Are we “sizing up”
to the opportunity the field presents us in such a way that
we will be able not only to win the business now, but to
keep it once the warring European nations get into their
working clothes again?

It should be borne in mind, in dealing with Latin-
America, that we are appealing to a people which, to a
very considerable extent, has been taught by long years of
usage to depend upon outside nations for sustenance—
practically for its very life. Several of the republics—such
as Argentina and Brazil—are feebly reaching out in a man-
ufacturing way in the attempt to provide for themselves
what up to this time they have looked to other countries for.
But even these efforts are, in many ways, a sort of experi-
ment, as the Latin-American character—we might say the
Spanish blood—does not take readily to doing today what
can be postponed until tomorrow or next week. It there-
fore becomes necessary for the enterprises inaugurated in
Latin-American countries, which depend upon the coopera-
tion of the working classes of those countries for their
prosperity and ultimate success, to educate the workers—
in a sense to plant initiative and what we Americans call
“push” where none has heretofore existed—to not only cul-
tivate the “know-how-and-do-it” traits, but to commerically
isolate these various industries until they have learned to
stand alone. This, it will readily be appreciated, is a process
not alone difficult, but one that will require much time to
work out.

The above applies particularly to the efforts by several
South American countries to manufacture beer and liquors
of various kinds. And the initial steps in establishing these
industries also served to establish firmly the hold a number
of European countries—notably Germany and England—
contained on the markets. How? When Argentina estab-
lished its first brewery what did it do? Sent to Germany
for an experienced brewmaster and a corps of assistants.
The brewer took hold with true German enterprise and in-
stalled a complete outfit of German-made machinery to the
last cog-wheel. German-produced malt and hops were
used. Germans were employed to place the products on
the market. From time to time a few natives of Argentina
were added to the working forces in minor capacities, where
many of them still remain. But, to all intents and pur-
poses, Argentina’s breweries today, while capitalized with
Argentina’s money and making for their Argentine owners
whatever profit there is, are in reality German-conducted
concerns. This applies in other countries as well, and
merely serves to illustrate the manner in which Germany
and England obtained their foothold in these lines in prac-
tically all of South and Central America.

This was the status of affairs in Latin America when the
European war broke out. But the point of very present
interest to American brewers is that conditions today are
such as to practically open the markets of all the Latin-
American countries to our brewers and brewers’ machinery
manufacturers. The old European sources of supply can

no longer be reached; Latin America’s thirst is not dimin-
ishing ; the United States is the only source of relief. And
to the United States belongs, not by right on conquest (for
we have made no determined effort to cultivate the busi-
ness), but as the result of Latin-America’s necessity, the
trade the European countries have had to surrender.

A brief glance at the United States exports of beer and
related lines for the fiscal year ended on June 3oth, 1916,
and those for the corresponding period ended June 3oth,
1915, will give a fair idea of the possibilities and the present
rapid growth of this business:

Year ended _Year ended
June 30, 1916. June 30, 1915
Malt liquors (bottled)......ccvvviveiennnn. $428,000 $261,400
Malt liquors (other coverings)............. 62,000 18,900
D N 1,520,300 166,400
3 07 . 500 0,452
Malt Sprouts......coeveverrecevinncecnaans 22,400 11,016
Ciders, ginger ales and similar beverages.. 119,400 101,586
Wines ...oivieiierennnneacracnassosnnonss 201,000 155,270
Rye Whiskey......coovviniiniiinnnnieenens 98,450 66,500
Rum ..coviiiiiiiiiiiiiiiiiiiriiiaenacnns 59,000 26,570
Alcohol (including pure, neutral or cologne
L3031 517 ) [P 31,000 12,851
All other distilled liquors.......ccovuveenn. 24,700 17,890
Demijohns, flasks, bar glassware, etc...... 261,870 119,050
Bar fixtures (not including glassware)..... 73,466 12,580
Brewery machinery and supplies....... vees 101,468 19,012
Totals vovvverneiinnnenenerensnnas $3,005,554 $990,377

Of course, any survey of foreign markets under present
abnormal conditions must lead to conclusions which will
obtain only during the existence of such conditions, unless
we succeed in putting our trade on a permanent basis. Be-
cause we are selling there over three million dollars’ worth
of beers, brewery products and other liquors a year is no
proof that we have the Latin-American trade cornered for
all time. What it should mean to us is that we must now
put in our best efforts to keep as high a percentage of the
trade as we can once these conditions disappear. The trade
we keep when Germany and the other European countries
get down to business again will be the net gain.

There seems to be widespread belief in the United States,
not only among brewers but in many other industries, that
this country has secured a permanent foothold in a great
number of lines of trade on account of the war, and due
entirely to it, and that it will be able to hold this trade after
the war irrespective of other conditions. This is a mistake.
The history of past wars shows that, whether victorious or
defeated, nations come out of these wars no less efficient
in the matter of handling foreign trade than when they
entered them. This is not a paradox, as it might seem to
be, for foreign trade sometimes does not depend upon pros-
perity, but is due to adversity. Nevertheless, it strikes home
to the competing nation just as hard in the one case as in
the other. France, crushed in 1870, within the next ten
years built up a foreign trade many times greater than that
prior to the Franco-Prussian war. The southern States of
the United States, subsequent to 1865, built up a trade far
in excess of that prior to the civil war. These are the de-
feated. The conquerors, Germany, in 1870, begans its
progress in world trade, and from almost nothing reached
a position second only to England. So it was with the
northern States of the United States. Their industrial pro-
gress really began at the end of the civil war.

Our brewery products’ exporters and fixture and ma-
chinery manufacturers should not, therefore, deceive them-
selves into the belief that Europe or any part of it will
emerge from this great world-war so crippled as not to be
able, in the matter of foreign trade, to compete with those
countries fortunate enough to remain outside of the war.
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Foreign Trade Opportunities.

Additional details relating to Foreign Trade Opportunities may
be obtained upon application to the Bureau of Foreign and Domestic
Commerce, Washington, D. C,, or at the branch offices of the Bu-
reauy, 315 Customhouse, New York, N. Y., 629 Federal Building,
Chicago, Ill., Association of Commerce Bmldmg, New Orleans, La..
and 3I10 Customhouse, San Francisco, Cal. Apply for address in
letter form, giving file numbers.

Hops, No. 22,587.—An American cansular officer in Spain
reports that the representative of an association of brewers
in that country wishes to communicate with American ex-
porters of hops. Offers giving full details as to prices,
terms of delivery, etc., should be sent immediately.

France Has Market for Foreign Bottles. By Consul
General A. Gaulin, Marseille.—The local production of bot-
tles in Marseilles at present is below the requirements, and
it appears, therefore, that it would be possible to sell Amer-
ican bottles in this district, if delivery prices are suitable.
The existing freight rates, in addition to the customs duty
(5.25 francs for bottles of at least one-half liter capacity,
or $1.01 at standard rate of 19.3 cents per franc, per 100
kilos, or 220 pounds gross weight) would, however, prob-
ably prevent the profitable sale of ordinary bottles. It
should be noted, also, that the standard bottles have a ca-
pacity of 1 liter (1.06 quarts). The lowest wholesale prices
for the ordinary wine and beer bottles are now 28 francs
($5.40 at the standard rate of exchange). The tendency is
toward an increase in these prices.

There is a greater possibility of selling high-grade bottles
for oil samples and perfumery. Quotations should be c. i. f.
Marseille, or at least f. 0.b. New York or other American
port, with freight estimates. Correspondence in French is
also desired, and measurements should be indicated in
metric units.

A list of Marseilles firms dealing in glass bottles and
glassware may be obtained from the Bureau of Foreign and
Domestic Commerce, its district or cooperative ofﬁces Re-
fer to file No. 80358.

Egypt’s Brewing Industry. By Consul Arthur Garrels,
Alexandria.—No beer was produced in Egypt prior to 1899.
In that year two breweries began operations, one each in
Cairo and Alexandria. These two éstablishments continued
brewing until 1908 when a third one entered the field in
Alexandria. No definite statistics in regard to the beer
production in Egypt are available. It is learned, however,
from reliabe sources, that from 1899 until 1907 the annual
output of beer in Egypt aggregated approximately 660,000
gallons and from 1907 to 1914 about 1,320,000 gallons.
During 1915, owing to the presence of allied troops in
Egypt and curtailment of imports from Germany -and
Austria, the production probably reached 1,980,000 gallons,
and it is estimated that during 1916 the output will touch
3,430,000 gallons. It is further stated that when normal
‘conditions again exist the annual production of beer in
Egypt will be about 2,115,000 gallons. Hops were not im-
ported into Egypt previous to 1899, there being no brew-
eries. Before the war they were purchased from Austria-
Hungary and. Turkey, those from the latter country being
much cheaper than those from the former. It was from
this country that the first hops 1mported into Egypt orig-
inated.. The quantlty imported varies from year to year.

In 1899 (the year in which the brewing mdustry was estab-
lished in Egypt) 3,437 tons were brought in, but since that
date the largest quantity received in any one twelve-month
'was’ 24 tons. This was in 1908. In 1909 the imports

“amounted to but 7 tons; in 1910 to ¢ tons; in 1911 to 12
" tons, ‘declining m 1912 to 8 tons. In 1913 there were 14
tons imported; in 1914 8 tons; and in 1915 23 tons.

Shortage of Beer at Saint Pierre. By Consul John J. C.
Watson, St. Pierre, Miquelon.—A scarcity of beer exists in
this district at present, offering American brewers an oppor-
tunity to increase their sales here. While the market is
small, it is worth looking over. The average annual con-
sumption of beer for the district is approximately 1,000
gallons. Last year only about half of that amount was im-
ported. Most of it came from France formerly, but since
the war began the importation of French beer has practi-
cally ceased. American exporters should note that the in-
habitants of this colony prefer light beer, although a small
amount of dark beer is imported from England.

<

The Why of the Trade Paper: As Well as the How
of It '

Where there’s a will there’s a way and where there are
3,375 trade papers with 36,000,000 regular readers, there
must be a why.

When the history of American journalism is written it
will naturally record the early beginnings when postmasters
were the editors (nowadays the editors are the postmas-
ters); it will recount Peter Zenger’s trial when Andrew
Hamilton won for America the freedom of the press; it
will devote another chapter to the influence of the penny
paper; another to the decline of the party-subsidized press;
anether (let us hope and pray) to the passing of yellow
journalism.

Along with these obvious high-water marks in American
journalism will be another—not yet so obvious because of
our proximity to it—the remarkable growth of the trade
press. If the historian is not a slave to understatement, he
will use the word phenomenal, for to every student of jour-
nalism the development of the trade press in the past decade
is phenomenal. Not only has its growth been measured in
material form—a tenfold increase in circulation in ten years
—but it has shot forward immeasurably in influence and
power, and instead of being regarded as parasitic incubus
upon the industry, the trade paper to-day is looked upon
as invaluable to both the front and back office. This is
because it has become purposeful; it has not been content
with merely furnishing the information of the trade week
by week or month by month—although this itself is of high
ethical value—it has reached out in an effort to crystallize
the aspirations and ideals of its respective trade, and in so
doing has assumed a natural leadership. Be it said to the
credit of American mdustry, this leadership was quickly
recognized.

The information which the technical journals are gather-
ing and presenting to their readers, while ranging all the
way from personal chit-chat to the most advanced methods
of operation, has, first of all, the prime requisite of being
accurate and authentic. Readers being human, this of
course increased their respect for the trade journals. Edi-
torial staffs to-day are composed of men who not only under-
stand the art of faithful presentation, but who also have
the technical knowledge which makes worth while what they
have to say. The day has passed when the failures and
misfits of the newspaper and magazine can softly drop into
a position on “some trade paper.” The old paraphrase is
no longer a happy one—‘“them as can, do; them as can't,
edit a trade paper.” For the writers and editors of the

“technical press to-day are most often chosen from the ranks
-of successful business men, and successful business men
.have on more than one occasion drawn their best executives

from the trade paper field.
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This information then, at once authentic, accurate, and
timely has done much to bring the class publication into
favor. Those who read the trade paper intelligently get
something more than direct information about their busi-
ness. Indirectly they apply methods and adapt plans to
their own individual enterprises. Furthermore, the success-
ful business man, who must always have imagination, reads
between the lines of his trade paper and by intuition is able
to forecast the development in his special line. Added to
imagination must be the courage to reach out and take ad-
vantage of the vision. This is why a magazine writer found
a short time since that a number of successful business men
whom he interviewed set aside a half hour of the day’s
schedule to read the trade magazines. In some instances
executives had their assistants go through the periodicals
and mark the articles they considered important to the head
office.

Not content with giving this direct and indirect informa-
tion, many trade papers are installing service bureaus. In
this way every department of the paper is placed at the dis-
posal of the individual reader. There is scarcely a business
man to-day who has not at one time or another called upon
his trade paper for information. To-day it may be a re-
quest for the address of a business concern; to-morrow, a
technical question that requires three days or three weeks
of research. This paper is installing cost systems for its
patrons; this one maintains a bureau at Washington to look
up the governmental angle on particular problems of its
industry. Sales methods, office management, intricate and
improved processes of manufacture, these have come to be
legitimate fields in which a reader may expect advice from
his trade paper.

Of course, it follows as the night the day, when a paper
gets such a hold upon its readers through its service and its
high purposes, that business men will want their announce-
ments carried in its columns. They are quick to sense the
prestige that being on such pages will bring men in his trade.
It comes pretty close to professional spirit. . . . Unwit-
tingly the trade paper has helped to break down the isola-
tion of the individual and to bring about a social conscious-
ness. Democratic America has been charged with dread-
ful waste in its industries because of the individualistic
tendencies of its members. Trade papers have done their
share—and more—to impress upon modern business that it
cannot live for itself alone, that the modern sociologist is
right when he states that there is no such monster as an
“individual consciousness” independent of and separate
from the “social consciousness.”

And how much might be said of the codes of ethics that
have been formulated and are formulating in various trades
because of the inspiration of the trade press. These work-
ing principles brought into concrete being will finally de-
velop the true professional spirit and make business indeed
a profession. Vague notions of right conduct are crys-
tallized by the trade press into principles of action, and
posmbnlxtxes, hazy ‘even to the mind of the man with ideal-
istic vision, are now coming into the foreground sharply
and incisively defined to the sight of all.

This, then, is the big why of the trade paper. ——(“The
Nation’s Business.”)

o
<

UnNworTHY OF Logic. “Evils of drink exist, and to
neglect their cure would be criminal; but to rush on to the
conclusion that every vinyard ought, therefore, to be de-
vastated is unworthy of the logic of a self-governing na-

”-—( Prof. Hugo Miinsterberg, of Harvard. leadmg
psvcholog'lst )
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Internal Revenue Decisions.

Temperance Beer—The Commissioner of Internal Rev-
enue, W. H. Osborn, has sent to collectors, internal-revenue
agents, and others concerned, the following communication,
dated, Washington, D. C., September 18th, 1916:

It has come to the attention of this office that unstamped
beverages made from malt or substitutes therefor, for sale
on draft, in barrels and other bulk containers, and contain-
ing more than one-half of 1 per cent. of alcohol by volume,
are being found on the market in violation of section 3339,
Revised Statutes.

ANl brewers producing alleged non-taxable beverages
must be warned that such beverages can not be classed as
non-taxable under T. D. 1360 of May 19, 1908, as modified
by T. D. 2354 of August 2, the limit of one-half of 1 per
cent. by volume from the time the beverage is finished and
ready for sale until it is actually consumed. The burden
is on the brewer not only to know that the beverage which
he sends out unstamped is within the limit, but also to
know that the condition of the liquid is sueh that ne in-
crease in the alcoholic content can take place after the bev-
erage leave his premises sufficient.to remove it from the
non-taxable class by raising the same above one-half of
I per cent. In all cases where beverages containing aleohol
in excess of the limit are found on the market, the brewer
who produced the same will be held liable to the tax there-
on (Sec. 3339, Revised Statutes), the ‘packages with their
contents will be subject to seizure and forfeiture (Sec. 3353,
Revised Statutes), and the brewer will be liable to prosecu-
tion (Sec. 3340, Revised Statutes).

Persons not authorized brewers who manufacture.and
place on the market a beverage which is found to contain
alcohol in excess of the limit specified render.themselves
liable to special tax as brewers and to the barrel tax on. the
beverage itself, as well as to prosecution, and the packages
with their contents are subject to seizure and forfeiture.

Persons selling or offering for sale from unstamped
packages beverages whose alcoholic content is found to
exceed the limit will be held liable to special tax as dealers,
and the packages with their contents will be sub;ect to
seizure and forfeiture.

Revenue agents having reason to suspect that any bev-
erage claimed to be non-taxable is in fact taxable by reason
of the alcoholic content will forward samples to this office
for analysis, sealing and labeling same in the usual manner.
At the time the sample is drawn from the bulk container
for the purpose of forwarding to the laboratory, a 5-grain
tablet of bichloride of mercury (poison) should be imme-
diately added to the bottle containing the sample, in order
to arrest fermentation and keep the alcoholic content as
when he sample was drawn. When the tablet is dissolved
the sample should be mixed by shaking. The label must
be conspicuously marked “poison,” and any' officer who
poisons and omits to so state on the label is liabe to be
recommended for dismissal. The small sealed pasteurized
bottle which usually goes to the consumer need not be
poisoned when taken as a sample.

Printed copies hereof will be furnished to collectors for
dxstnbutnon to parties interested in thenr respective d:s-&
tricts.

-9~

TrEY DoN’t Kvow HuMAN NATURE. * “All famatics of
prohibition who are imbued with the delusory idea to pro-
hibit natural instincts of self-preservation and propagation
by social laws written on paper, or even restraining them,
possess not the remotest knowledge of the workmgs m
nature.”—( John Meyer, Mt. Clemens, Mich.) = .
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Statement of the Ownership, Management, etc.

Required by the Act of Congress of August 24, 1912, of
THE BREWERS’ JoURNAL, published monthly at New York,
N. Y, for October 1st, 1916.

State of New York, County of New York, s.s.

Before me, a Notary Public in and for the State and
County aforesaid, personally appeared Edward Bold, who,
having been duly sworn according to law, deposes and says
that he is the Business Manager of “THE BrRewEss’ Jour-
NAL,” and that the following is, to the best of his knowl-
edge and belief, a true statement of the ownership, manage-
ment, etc., of the aforesaid publication for the date shown
in the above caption, required by the Act of August 24,
1912, embodied in Section 443, Postal Laws and Regula-
txons, to wit:

That the names and addresses of the publisher, editor,
ma.naging editor, and business manager are:

Publisher, THE Brewers’ Journar, Inc,
Street, New York, N. Y.

Editor, TrEO. F. CuNo, 1 Hudson Street New York, N.Y.

Managing Editor, Epwarp Borp, 1 Hudson Street, New
York, N. Y.

Business Manager, Epwarp BoLp, 1 Hudson Street, New
York, N. Y.

2. That the owners are: THE BREWERS’ JoURNAL, INC.

Stockholders, holding 1 per cent. or more of the total
amount of stock: Fred J. Alley, 80 Arch Street, Boston,
Mass.; Edward Bold, 1 Hudson Street, New York, N. Y.;
Fred Briickbauer, 911 8th Avenue, Brooklyn, N. Y.; August
A. Busch, Trustee, gth and Pestalozzi Streets, St. Louis,
Mo.; Mrs. Elizabeth B. F. Cherouny, 21 Vandewater Street,
New York, N. Y.; George Ehret, 235 92nd Street, New
York, N. Y.; Estate of August Finck, 324 West 39th Street,
New York, N. Y.; Estate of Wm. L. Flanagan, 262 10th
Avenue, New York, N. Y.; David Gerber, g6 Broadway,
New York, N. Y.; Isaac Goldmann, 80 Lafayette Street,
New York, N. Y.; Adolf G. Hupfel, 161st Street and St.
Ann’s Avenue, New York, N. Y.; Wm. H. Kurtz, 524 10th
Street, Brooklyn, N. Y.; Estate of Henry Lindenmeyr,
Bleecker and Mott Streets, New York, N. Y.; Lion Brew-
ery of N. Y. City, 108th Street and Columbus Avenue, New
York, N. Y.; Henry Osborne O'Hagan, 34 Old Broad
Street, London, England; Fred Oppermann, Jr., Brewing
Co., 332 East 45th Street, New York, N. Y.; Jacob Rup-
pert, 1639 Third Avenue, New York, N. Y.; A. E. J. Tovey,
46 Cannon Street, London, England; David W. Tovey,
240 Riverside Drive, New York, N. Y.; Samuel Unter-
myer, 120 Broadway, New York, N. Y.; Edward W. Voigt,
213 Grand River Avenue, Detroit, Mich.; C. M. Wamer,
124 Front Street, New York, N. Y.; Josephine Weil, 317
East 156th Street, New York, N. Y.; E. G. W. Woerz,
291 West 1oth Street, New York, N. Y.

3. That the known bondholders, mortgagees, and other
security holders owning or holding 1 per cent. or more of
total amount of bonds, mortgages, or other securities are:
None.

4. That the two paragraphs next above, giving the names
of the owners, stockholders, and security holders, if any,
contain not only the list of stockholders and security holders
as they appear upon the books of the company, but also,
in cases where the stockholder or security holder appears
upon the books of the company as trustee or in any other
fiduciary relation, the name of the person or corporation for
whom such trustee is acting, is given; also that the said
two paragraphs contain statements embracing affiant’s full
knowledge and belief as to the circumstances and condi-
tions under which stockholders and security holders who

1 Hudson

do not appear upon the books of the company as trustees,
hold stock and securities in a capacity other than that of
a bona fide owner; and this affiant has no reason to believe
that any other person, association, or corporation has any
interest direct or indirect in the said stock, bonds, or other
securities than as so stated by him.
Epwarp BoLp (Business Manager).

Swom to and subscribed before me this 29th day of

September, 1916.
HieroNyMUs BReuNICH, Notary Public, Bronx Co.

Certificate filed in New York Co.

My commission expires March 31st, 1917.

Triumphant Progress of the Motor Truck.

Several years ago, when brewers began to consider
whether they should replace their horses and beerwagons
by motor trucks, the president of one of the largest brew-
ing companies in this country said to a representative of
THE BREWERS’ JoURNAL: ‘“May be these new-fangled ma-
chines will be good enough to puil in ‘empties,” but I do not
see how they will ever be as effective and as economical as
a good team of strong brewery horses and a stout brewery
wagon.” The company over which that gentleman still pre-
sides has today a fleet of motor trucks which, when placed
in a row, would occupy a large number of city blocks.

The horse has had its day in the American brewing in-
dustry. There are now but few brewers who do not prefer
motor traction to horse traction. It is more efficient and
less expensive. That fact had been demonstrated long ago.

The only question the brewer considers today in regard
to traction is: “Which of the many motor trucks extant
am I to buy?”’

It is also a fact that the horse is a constant men-
ace to the welfare of a brewery, where cleanliness and
freedom from infection through microorganisms are par-
amount. In every horse stable these organisms prevail to
a shocking ¢xtent and from there they are carried through
the atmosphere into the vats and packages of the brewery
with the result that large amounts of beer may be spoiled
and become a total loss. Rats, mice and flies, which are
also inseparable from the stabling of horses, also distribute
bacteria and wild yeasts, the most vicious enemies of the
brewer and his valuable product.

The motor truck is not a propagator of germs.

-~

Fino THE WEAK Spot. “If you find more than a few
unwilling listeners, the trouble lies in some specific direction.
It may be lack of physical poise or tactless working in the
approach ; it may be improper handling of the outer guard;
it may be wrong choice of time or place for the interview.
Whatever the fault, you can find and correct it, if you are
really resolved to do so and go about it persistently.”—
(Lorraine McKay.) ,

More SaLooNs NEepED AT NEw ORLEANs. Daniel D.
Moore, editor and manager of the New Orleans “Times-
Picayune,” breezed into the McAlpin, New York, the other
day. Before he had time to register he had to listen to a
knock on his home town. He was greeted by a traveling
man, “That’s a tough burg of yours,” said he. “What'’s the
trouble?” asked Mr. Moore. “Why, a fellow can’t get a

drink there. My tongue was hanging out,” said the trav-
eling man. Mr. Moore perked up his ears. “That’s
strange,” said he, “New Orleans is a wide open town.”

“That’s the trouble,” said the traveler, “the saloons are so
crowded one cannot get near the mahogany.”
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Our Patent Bureau.

Selocted List of Patents relating to Brewing, Malting, etc., issued by the
United States Patent Office, Washington, D. C.

1,199,061. Bottle-labeling machine. Edward Ermold,- New York.

1,109,456. Brush for bottle-cleaning machines. Otto Eick, St.
Louis.

1,199,516. Feeding mechanism for labeling-machines. Frank O.

Woodland, Worcester, Mass., assigned to Economic Machinery Co.,
Worcester, Mass. _

1,190,642. Apparatus for the sterilization of fluids.
Richard Walkey, Westminster, London, England.

1,199,873. Bottle-seal. Frank J. Bussmann, New York, assignor
to The Interstate Bottle Stopper Co., Inc., Brooklyn, N. Y.

1,109,008. Spinning-machine for bottles. Joseph Davis Lacroix,
Baltimore, Md., assignor to The Wilson Distilling Co., Jersey City,
N. J.

1,199,908. Bottle-washing machine.
troit, Mich.

1,200,011. Yeast extract and process of manufacturing the same.
Arvid Nilson, Chicago, Il

1,200,341. Gage for beer-tanks. Wilhelm Griesser, St. Louis, Mo.

1,200406. Wiper mechanism for labeling-machines. Frank O.
Woodland, Worcester, Mass., assigned to Economic Machinery Co.,
Worcester, Mass.

1,200,482. Closure-applying machine. Lauritz C. Garman, Balti-
more, Md., assignor to The Crown Cork and Seal Co., Baltimore.

1,200,513. Cooler. Charles Meldau, New York.

1,200,764. Beer - dispensing apparatus. Frank Schneible, New
York, assignor to C. A. Schneible, Inc.,, New York.

1,200,908. Clearer device for glue-distributing rolls in labeling-
machines. Frank O. Woodland, Worcester, Mass.,, assigned to
Economic Machinery Co., Worcester, Mass.

1,200918. Feeding attachment for crown-cork-making machines.
Alexander Bogdanffy, New York.

1,200,924. Bottle-carrier. Joseph W. Dawson, St. Louis, assignor
to Barry-Wehmiller Machinery Co., St. Louis.

1,200,040. Apparatus for the treatment of water and other liquids
by ultra-violet rays. Victor Henri, Paris, and André Heilbronner,
and Marx von Recklinghausen, Suresnes, France, assignors to the
R. U. V. Co,, Inc,, New York.

1,200,009. Bottle-washing machine. Frank C. Strasburger, Chi-
cago, Il assignor to The Bottlers’ Machinery Mfg. Co., Chicago.

1,201,062. Process of manufacturing Yeast. Lucian Lavedan,
New Orleans, La.

1,201,247. Cork-blocking machine. Alexander Bogdanffy, New
York. )

1,201,268. Mash-tun or the like.

1,201,385. Apparatus for producing diastatic product.
Takamine, New York.

1,201,533. Internal-combustion engine
Newark, N. J.

1,202,100. Filter-press. Carl Sellenscheidt, Berlin, Germany, as-
signor to Filter & Brautechnische Maschinenfabrik, Berlin.

1,202,439. Bottling-machine. Charles B. Scott, Hanover, N. H.

1,202,466. Labeling-machine. Frank O. Woodland, Worcester,
Mass., assigned to Economic Machinery Co., Worcester, Mass.

1,202,479. Bottle-crate. Willis A. Burlingame, Richland, Wash.

William

Theodore J. Linderme, De-

Charles B. Davis, New York.
Jokichi

Frederick Wackenhuth,

On receipt of twenty-five cents, together with number and date,
we will mail printed specifications of any desired patent, with full
payment of the fee required by law.

-
-

Fires. In Josef Niedermair’s brewery at Menominee,
Wis., fire caused a loss of about $20,000, early Sunday
morning, September 24th; insurance about $10,000. The
brew house was a total wreck.

Flames have almost razed the plant of the East Grand
Forks Brewing Co., East Grand Forks, Minn., September
3d; damage, about $50,000.

There was a fire in the Genesee plant of the Bartholomay
Brewing Co., Inc., Rochester, N. Y., October 5th, but it did
very little damage, the brewery’s employees extinguishing
the blaze immediately.

In the Frank Fehr Brewery of the Central Consumers’
Co., Inc., at Logan and Lampton streets, Louisville, Ky.,
fire broke out October sth; damage slight.

Newly Registered Trade Marks.

The subjoined list of trade-marks, used in the brewing trade, is
taken from the Official Gazette of the United States Patent Office.
The owners of these marks are entitled to have them- registered
under the Act of February 2oth, 1905, and persons believing that
they would be damaged by such registration may oppose it upon
payment of the fee required by law.

Ser. No. 93,723. Old Dutch Brew
Co., San Francisco, Cal. Filed
Mar. 20, 1916.

Particular description of goods.—
Beer.

Claims use since Feb. 1, 1916.

Ser. No. 97,261. Leo Waller-
stein, New York, N. Y. Filed
Aug. 10, 1916,

Particular description of goods.
—A Beverage Made Principally
from Unmalted Cereals, Hops,
and Water and Containing Less
Than One-Half of One Per Cent.
of Alcohol.

Claims use since July 25, 1916.

Ser. No. 97,585. The Monu-
mental Brewing Co., Baltimore,
Md. Filed Aug. 23, 1916.

Particular description of goods.
—Malt Non-Intoxicating Beverage.

Claims use since Dec. 21, 1915.
Ser. No. 97,656. Burkhardt Brewing Co.,
Boston, Mass. Filed Aug. 28, 1916.
Particular description of goods.—Beer.
Claims use since July, 1916,
. Ser. No. 90,453. Columbia Brew-
ing Co., Tacoma, Wash. Filed
Nov. 6, 1015.
Particular description of goods.
—Non-Alcoholic Carbonated Bev-
erages.
Claims use since Oct. 7, 1915.
§er. No. 95,385. Massachusetts Brew-
eries Co., Alexandria, Va., and Boston,
. Mass. Filed May 23, 1916.
A\ Particular description of goods.—Malt
Tonic:
Claims use since Jan. 1, 1916.

Ser. No. 97,037. Alonzo G. Van Nos-
trand, Boston, Mass. Filed Sept. 11,
1916.
Particular description of goods.—
Non-Intoxicating Malt Beverages.

Claims use since Aug. 31, 1916.

The following Trade Marks have been definitely Registered:

112,495. Beer. Evansville Brewing Association, Evansville, Ind.
Filed December 28, 1914. Serial No. 83,547. Published June 27,
1916. Registration granted, September 12th, 1916.

112,567. Beer. The Standard Brewery, Chicago, Ill. Filed Janu-
ary 15, 1916. Serial No. 92,169. Published March 21, 1916. Regis-
tration granted, September 12th, 1916. .

112,668. Non-Alcoholic Brewed Malt Beverage. John Hauen-
stein Brewery Co., New Ulm, Minn. Filed March 6, 1916. Serial
No. 93,334. Published July 11, 1916. Registration granted, Sep-
tember 19th, 1916.

113,009. Beer. The Christian Moerlein Brewing Co., Cincinnati,
Ohio. Filed January 19, 1916. Serial No. 92,250. Published Febru-
ary 22, 1916. Registration granted, October 10, 1916,

113,275. Malt Tonic. Massachusetts Breweries Co., Alexandria,
Va., and Boston, Mass. Filed May 23, 1916. Serial No. 95,386.
Published August 8, 1916. Registration granted, October roth, 1916.
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American Society of Brewing Technology.
Chicags Secton October 19th, 1916.

The first meeting of the Society
of Brewing Technology, Chicago
Section, for the 1916-1917 season,
was held at the New Kaiserhof
Hotel, October 1gth. The meeting
was preceded by an informal din-
ner and was very well attended.

The official paper of the eve-
ning was one on “Artesian Well

’ Waters,” read by Prof. Bartow, of
the University of Illinois. The paper was of considerable
interest and included a historical resumé on artesian well
waters, especially in the Chicago district. The data sub-
mitted represent an immense amount of work and are in
themselves of considerable value. An interesting discussion
took place later, which was entered into by Otto Luhr, F. P.
Siebel, Gillies and Wm. Breuer.

-9

NEerTHER ARE WE, UNK. “You have declared for Pro-
hibition, haven’t you?” “Yes,” replied Uncle Bill Bottle-
top, “I also sing ‘I Want to Be an Angel,’ but I ain’t in any
great hurry about it.”—(Washington [D. C.] “Star.”)

Ya, Das BaANE So! “Under the Swedish license law
no one can buy a drink without buying something to eat at
the same time. Must be a great country for indigestion.”—
(Chicago “Journal.”)

NATIONAL AsSOCIATION OF COMMERCE AND LABOR. The
annual meeting of the National Association of Commerce
and Labor will be held in the Hollenden Hotel, Cleveland,
Ohio, on Wednesday, November 22nd, 1916, at 2.00 P. M.
Affiliated organizations should arrange that properly ac-
credited delegates representing them will be present at this
meeting, on which occasion officers and executive and
finance committees will be elected for the ensuing year.

“SeENsuous PLEASUREs, like eating and drinking, are
sometimes described as animal and therefore unworthy.
It must be confessed, however, that men are in this life
animals all through—whatever else they may be—and that
they have a right to enjoy without reproach those pleasures
of animal existence which maintain health, strength and
life itself—familiar ascetic and pessimistic dogmas to the
contrary notwithstanding. These pleasures, taken naturally
and in moderation, are all pure, honorable and wholesome.”
—(Prof. Charles W. Eliot.)

-

New Advertisers in THe BREWERS' JOURNAL.

The names of wide-awake firms and manufacturers, who know a
thing or two about the effects of advertising in a widely-circulating
trade paper, are spread over the pages set aside for that purpose in
Tue Brewers’ JourNAL. To-day we add to those with whom our
subscribers have already become familiar, the following:

CentrAL Propucts Co., 1352 Wells St., Chicago, Ill.
Brewing Salts.

ImprovEp AppLIANCE Co., 451 Kent Ave., Brooklyn, N. Y.
“Improved” Vat Dryer.

Kruecke Bros. ManuracturiNG Co., 515-517 Park St., Milwaukee,
Wis.
Brewers’ Copper and Brass Goods.

LapEwic & Stock Co., Waukesha, Wis.
Designers and Manufacturers of Bottlers’ Machinery and Equip-
ment.

A. MENDLESON’s Sons, 120 Broadway, New York, N. Y.
Caustic Soda and Lye, for Brewers’ purposes.

SiLver CrowN Disk Co., 1463 Broadway, New York, N. Y.
Tin Foil Lined Cork Disks.

- Hops. October was fairly active.

Market Review.

Orrice or THE Brewrns’ JournaL,
New York, October 3oth, 1916.

Barley. The U. S. Government crop estimates, published October
Ist, 1916, give this year’s percentage of 92.6 for barley as compared
with the barley crops of 1915; acreage, 7,757,000 acres; condition :
October 1st, 1916, 74.6; October 1st, 1915, 94.2; October 1st, 10 years
average, 80.4; September 1st, 1916, 80; yield per acre: 1916, 23.7
bushels; final, 1915, 32 bushels; 1910-1914 average, 24.6 bu.; total
production: October forecast, 183,536,000 bushels; September fore-
cast, 104,195,000 bushels; final, 1015, 237,009,000 bushels; 1910-1914
average, 186,000,000 bushels; price per bu., October ist, 1916, 76.5c.;
October 1st, 1915, 46.8¢.

The local Barley market is up in sympathy with other grams and
jumping sky-high. Offerings are limited and the demand is bnslg
Quotations nominal.

In BurraLo, October 28th, Malting Barley was quoted at $1.13:
for Low Grade, $1.18 for Fair, up to $1.25 for Fancy.

Our CHiIcAGo correspondent writes, October 28th: “The barley
market for the past month has ruled generally firm and higher, with
a sharp advantage in prices during the last week. The strength in
all grains has influenced barley values and the fact that offerings
are running poorer in quality is also a factor. Choice cars are be-
coming scarcer and the percentage of light weight is increasing.
We quote low-grade thin, which can be cleaned into thin malting,
g92c.@$1.04c.; Standard grade, $1.05@$1.11; Good to Choice, $1.12@
$1.18; Fancy, $1.20—possibly more for really fancy.”

Malt. In sympathy with the rapidly rising Barley market, Malt
sales are more or less limited. Prices are: Standard, $1.33, cash
New York; Bottle Beer Malt, $1.41, cash New York; California
Barley Malt, $1.32.

BurraLo quotations, October 28th: Standard Malt, $1.27; Choice,
$1.30@$1.32.

Our CHicAco advices, dated October 28th, quote: Standard Malt,
$1.27; Bottle Beer Malt, $1.33; Fancy, $1.38@$1.40, all f. 0. b. Chi-
cago. “The market is excited. Maltsters will not sell large quanti-
ties, and only for a few months.”

Corn Goods. Quoted: Old Crop Grits, $2.55; New, $2.40; Old
Crop Meal, $2.54; New, $2.39; Corn Syrup, $3.11; Corn Sugar, $3.13.

In CHicaco, Grits was offered, October 28th, at from $2.14@
$2.20; Meal, one cent less.

Rice. Brewers’ Rice advanced in October owing to the heavy
demand, the embargo from the Gulf on Domestic shipments and
increase in Trans-Pacific freight rates. Imported Rice is quoted
at $3.50 per 100 lbs. Chicago, or $3.75 New York and Domestic at
$3.25 Chicago, or New York. .

Several hundred bales of
Pacific Coast hops were purchased at nominally unchanged prices,
the bulk of the trading being done in California. Exporters have
not participated much if any in these purchases, on account of the
embargo now in effect on shipments to Europe. Many of the
dealers were compelled to pay higher prices than they expected,
needing the hops for sales made to brewers early in the season at
rather low prices, and the market advanced. After our last report,
the N. Y. State market became even firmer, with as high as s55¢
per Ib. paid to growers for several hundred bales of choice quality.
It is now estimated that g5 per cent. of the entire N. Y. State crop
has been sold. The reason of the high price for these hops is, that
many brewers are buying —?— them in place of Bohemian and
Bavarian hops, which cannot be imported under present existing
conditions. In England the market is firm for prime to choice
quality, which is very scarce, most of the crop there, on account of
inclement weather during harvest, being of undesirable quality.
Similar conditions exist in Austria, and while some very good
hops have been harvested, three-quarters of the crop was more or
less affected by unfavorable weather. Prices in Germany and
Austria are low. We quote: 1916 Pacific Coast hops, 15@19¢c; 1916
N. Y. State hops, 50@s6c; 1915 Pacific Coast hops, 12@15c; 1914
States and Pacifics, 8@12c.

-
&

—The Yokohama Glass Manufacturing Co., a new com-
pany, has been established under the joint cooperation of
the _]apan Brewing Co. in Tokyo and the Meiji Kirin Brew-
ery in Yokohama for the manufacture of bottles. The com-
pany has purchased a site covering 30,000 tsubo and propose
to start with a capital of 3,000,000 yen, or $1,500,000.
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- Trade Correspondence and Literature.

Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and

Dealers, who alone are responsible for what they have to say.

Vat Drying by Gas with High-Pressure Air.

By Gieert C. SHADWELL, Improved Appliance Company,
Brooklyn, N.Y.

During the present season the Brewmaster is cleaning and revar-
nishing his Vats and after scrubbing them out has to apply heat to
them to dry them thoroughly before revarnishing. Every Brew-
master is familiar with the troubles accompanying the use of char-
coal and electricity. Charcoal with its accompanying dirt and poison-
ous gases is also dangerous, owing to the attendant risks of fire,
and it is so slow that a long period is usually required to accomplish
the necessary drying. The use of gas with high-pressure air, which
is always available in every brewery, has made such obsolete
methods unnecessary and has brought about a new era of accomplish-
ing this work accompanied by safety, cleanliness and hygiene in
addition to very great speed.

The Vat Dryer which is illustrated in this article will dry the
largest vat in eight hours at the cost of only a few cents for gas, and
it accomplishes this work with less trouble, greater speed and at
less cost than any other method. This appliance is not new and it
has been used by some of the largest breweries for several years,
but there are many others who have not been aware of the existence

—an w. = .-

of such a method and who will appreciate this process. The heater
consists of a cast iron body heavily reenforced inside of which the

gas is burned. The body rides on a rolling carriage. These two
parts are separate and will pass through the smallest manhole. The
Dryer is equipped with a new style of Burner so designed that the
flame will not blow away from the head under a wide margin of
adjustment. The gas and air for combustion are supplied through
a flexible metallic hose which can also be used to move the Dryer
to the center of the Vat. It is especially made for this purpose
and will withstand the hard usage and heat to which it is subjected.

Perfect combustion is assured, as the supply of gas and air are
both under absolute control from outside the Vat.

The flame cannot be smothered, as combustion takes place entirely
within the body and all the air necessary for cothbustion is supplied
through the Burner.

The Dryer may be run red hot for rapid drying without scorching
the floor, as the carriage is equipped with a baffle to obviate this
difficulty. The compressed air which is available in every brewery
will operate these dryers perfectly.

Brewmasters will readily appreciate the many annoyances which
are eliminated by the use of so simple an appliance, which means
quick and clean work, and which is always ready for use.

“C ive,”” for Improving Brewing Waters.

The Central Products Company, 1352-1360 Wells street, Chicago,
have a new trade announcement in another column to which we
call the attention of the reader. The announcement refers to
“Corrective,” a preparation for improving brewing waters.

Brewers' Copper and Brass Goods.

The Kruecke Bros. Manufacturing Co., 515-517 Park street, Mil-
waukee, manufacture brewers’ copper and brass goods—brew kettles,
government pipe lines, mash tubs, beer coolers, and brass goods
for all departments of the brewery and bottling house. The com-
pany’s trade announcement, to be found on another page, gives to
the reader additional details.

Devices that Make for Motor Truck Efficiency.

The above is the title of an interesting little pamphlet just issued
by the B. F. Goodrich Co., Akron, Ohio. It briefly describes some
of the appliances or devices which have gathered around the orig-
inal self-propelled cart, and which better enable it to load, carry
and deliver.

It is hoped that this listing of modern devices used on trucks or
in connection with them to expedite the handling of loads will be
of service to truck owners or prospective owners, who, by observ-
ing what other concerns in the same lines of business have done,
may determine whether or not they can use similar devices in their
own business.

The Company will be glad to supply our readers with any number
of these pamphlets.

Efficient and Economical Bottling.

The Bishop-Babcock Becker Co., Cleveland, Ohio, with offices in
New York, Chicago, St. Louis, Milwaukee, Cincinnati, Pittsburgh,
St. Paul, Minn.; San Francisco, Denver, Col.; Atlanta, Ga.; Dallas,
Tex., have just published their latest booklet describing and illus-
trating their Eureka Economic System of Low Pressure Bottling,
for which it is claimed that it guarantees speed, safety, quality and
sanitation—for bigger bottling profit.

Among other things the booklet, which may be had by writing

for it, says: “With the rapid and enormous increase in the manu-
facture and sale of carbonated beverages and table water, the
bottling business has become one of high-grade rapid production
and sanitary engineering combined. This development calls for
the installation, by the larger bottling establishments, of most
modern, economical and large capacity syruping and filling equip-
ment. The “Eureka” Economy System was designed to take care
of this need of bottling soft drinks and waters at a low pressure
and low temperature, resulting in the  highest grade product at
the lowest cost for labor, gas and syrup, and with less waste and
breakage.”
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New Firm of Engineers and Contractors.

Wm. F. Koelle announces that the firm of Koelle, Speth & Co.
has been dissolved and that he will continue the business under
the firm name of Wm. F. Koelle & Co., Engineers and Contractors,
N. W. cor. 26th and Oxford streets, Philadelphia, Pa.

Many Installations, Made by the Frick Company.

The Frick Company, Waynesboro, Pa., have recently made one-
hundred and twelve installations of their Corliss and other re-
frigerating machines and apparatus in the plants of industrial es-
tablishments, public institutions and factories of manufacturng firms.
These installations are exclusive of reports made previously and
new orders are still coming in such numbers that the laboring force
had to be largely increased. Installations made in breweries are
reported elsewhere in these columns.

New Crucible Plant.

The Joseph Dixon Crucible Co., Jersey City, N. J., have pur-
chased the plant of the Pacific Borax Co., situated on Westside
avenue, Jersey City. The plant, which has been vacant for several
years, contains about eighteen acres with buildings, and is on the
line of the Central Railroad of New Jersey.

The Crucible Co., which now occupies an area of about one mil-
lion square feet in Jersey City, has found it necessary to enlarge
its facilities. Alterations will be made in the buildings at the new
plant, a number of kilns will be built, and steps taken in every way
to put the Dixon Crucible Co. in shape to meet all of the require-
ments of crucible users in the United States, as well as to meet
its growing export requirements.

Deliveries from the new plant will be started about the first of
the coming year.

“Dragon Impervo"'—Some Gum, This!

The General Adhesive Manufacturing Co., Inc,, 467 Greenwich
street, New York, writes us: “We wish to say that our sales of
Dragon Impervo, Ice Proof Labeling Gum, have increased during
the past year so much that we have had to install additional
machinery to take care of the business that has come our way.
The advantage of Ice Proof Labeling Gum is being recognized
more and more every day by discriminating brewers and bottlers,”
all readers of THE BREWERS’ JoUrRNAL. “In Dragon Impervo Ice
Proof Gum we believe we have reached the highest degree of per-
fection. On the hundreds of barrels of this material we have
shipped during the past season we have not had one complaint. As
a matter of fact, we have received many testimonials from some
of the largest brewers throughout the country. There is every
reason why Ice-Proof Gum should be used.”

Hydro-Pneumatic Washing and Sterilizing System.

The Ladewig & Stock Co., designers and manufacturers of
bottlers’ machinery and equipment, Waukesha, Wis. (see their an-
nouncement on advertising pages 78 and 79 of this issue), are build-
ing pasteurizers, soakers, washers and conveyors of all capacities and
of special design to meet bottling house conditions, particularly
for beer and ale, requiring pasteurization to enhance their keeping
qualities.

Their pasteurizers are constructed in two different types. While
the prevailing method is to extend them into the basement, or a
pit, they can, however, be placed on the floor, provided the required
head room is available.

The Ladewig & Stock Co. state that their trade-mark stands for
simplicity, durability, economy, perfect design, first-class material, and
their Hydro-Pneumatic Washing and Sterilizing System, with a
capacity ranging from 1,500 to 6,000 bottles per hour, is entirely
automatic, and will soon pay for itself in saving labor and eliminat-
ing bottling breakage. There are no bristle brushes, as compressed
air has replaced them. It is the firm’'s contention that no impure
air can interfere with the work done by their machines and that
thus all danger of infection is safely prevented, the entire system
producing a perfectly sterile bottle.

Requests for additional information and prices will receive prompt
attention and the company’s engineering department is at the
service of prospective customers without cost to them. Plans and
specifications are cheerfully furnished for the construction and in-
stallation of complete bottling plants,

Solvay as a Brine Medium.

The Semet-Solvay Co., Syracuse, N. Y., announce that by using
Solvay as a brine medium the quality and uniformity of the brine
are decidedly improved at a noticeable reduction in the cost of
maintenance, brine trouble being thereby abated and profits in-
creased. .

Much practical information may be obtained from the Company’s
latest booklets, “Dry Cold Air,” and “Refrigerating Brine of Uni-
form High Strength.,” They are mailed free upon request.

York Company’s Monthly Report.

Since their last report, the York Manufacturing Co., York, Pa,
have again made a large number of installations of their refrigerat-
ing and ice-making machinery, high pressure sides, freezing systems,
ammonia condensers, pipings, coils, etc., in various industrial estab-
lishments, factories, public and private institutions, apartments, skat-
ing rinks, markets, etc., etc., throughout the United States and
abroad. Installations made in breweries are reported elsewhere in
these columns.

Polack Truck Tyre Corporation.

The Polack Truck Tyre Corporation, with Hugo Hoffstaedter,
president of the present Polack Tyre and Rubber Co., at its head,
is now being organized under the laws of the State of New York.
It will acquire the assets and business of the Polack Tyre & Rubber
Co., manufacturing at their Bridgeport, Conn., plant solid rubber
tires for motor trucks, operating 26 active branches in the United
States and Canada, and having earned upwards of 50 per cent. on
its cash capital invested during the last two years,

The proposed new corporation, whose shares are on the market
at $12.50 per share, estimates that when the new plant is completed,
the increased operating facilities should produce net earnings ap-
proximating a dividend of 30 per cent. on the present price of
offering. Further details may be obtained from E. B. Eames &
Co., 80 Broadway, New York.

S. L. Goldman Now With the Arrow Organization.

Mr. S. L. Goldman, formerly vice-president and superintendent
of E. Goldman & Co., Chicago, who, during the past year, repre-
sented the Arrow Bottlers’ Machinery Co., Chicago, in the East,
has now permanently joined the Arrow Organization, as sales-
manager, with headquarters in Chicago and a branch office at 47
West 42d street, New York. Mr. Goldman is also interested in and
representing a syndicate of gentlemen well known in the brewing
industry who are bringing into the market a new pocket soaker
under the name of “Keystone” Soaker, made under patents recently
granted to Mr. Goldman. This “Keystone” Open Pocket Soaker,
with force cleaning and automatic brush conveyor, forms, in con-
nection with the Arrow Inverted or Type “C” Bottle Washer and
the new Arrow Rotary, tubeless, counter-pressure Bottle Filler, an
absolutely automatic unit up to the Pasteurizer.

Silver Crown Disks for Bottle Caps.

The Silver Crown Disk Co., Inc., New York, manufacture Silver
Crown Disks for bottle caps, of which they say that they are sealing
bottle crowns absolutely hermetically, that they are also completely
acid proof, carbonic proof and leak proof.

They add: “We do not manufacture crowns, but only the disks
for crowns. We have a special process for producing our disks
and they are covered, next to the bottle contents, by a metal foil
(a special pure block tin) that is flexible and is attached by a:
flexible composition to the cork, so that it will not break and per-
mit leakage of gas or liquid; preventing also deterioration or disin-
tegration of the cork or cork composition. This covers the entire
under surface of our disk. No taste, no odor, communicable to
contents.

“The satisfactory employment of cork composition disks, or low-
grade cork disks, protected by the impervious foil cover; these do
not leak or disintegrate and are fully as satisfactory as the most
expensive high-grade cork disks.

“The cork disk with the cover is also treated with a sticking
solution to adhere the disks to the crowns, and this replaces the
sticking paper generally used in crowns.

“IN THE TRADE—from 5 per cent. to 10 per cent. of the
stoppers and crowns used are considered as ‘leakers,” and makers
of the effervescent beverages regularly allow for escape to that
extent of the carbonic gas or contents. In using the Silver Crown
Disks, this is saved, as the silver closes the bottle hermetically under-
neath the cork, and the cork merely furnishes the resiliency for
sealing.”
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Caustic Soda and Lye for Brewery Cleansing.

A. Mendleson’s Sons, 120 Broadway, New York, furnish breweries
with cleaning Caustic Soda and Lye, packed in all-size containers,
and ship them immediately.

Ice Harvesting Equipment.

In Bulletin No. 24, just published by the Gifford-Wood Co.,
Hudson, N. Y., those engaged in the natural ice business, and those
using in their business natural ice, will find valuable suggestions
in regard to the advantages and obvious savings possible with the
proper ice-harvesting equipment. Some of the latest machines and
tools are interestingly illustrated and described.

The Gifford-Wood service can be obtained everywhere in the
United States by addressing the company’s nearest office and im-
mediate attention will be given to inquiries and orders.

A copy of the Bulletin, or any other Gifford-Wood publication,
may be had by addressing any one of the Gifford-Wood Co.’s offices
in New York, Philadelphia, Chicago, Scranton, Pa.; Boston, Roches-
ter, N. Y.; and Hudson, N. Y.

Pierce-Arrow Motor Trucks for Breweries.

P. Ballantine & Sons, Newark, N. J., and the Harvard Brewing
Co., Lowell, Mass., are operating more Pierce-Arrow motor trucks
than any other brewery in the United States.

It is stated that these companies are rapidly dispensing with
their horses, as horse traction costs more than the average outlay
of $13.62 a day for one Pierce-Arrow motor truck.

Many of these trucks are operated 18 hours at a stretch and
they can easily run 76 miles in 10 hours, the delivery service yield-
ing daily averages of from 23 to 58 miles, occasional long runs
aggregating up to 92 miles, and the cost per mile being only 17
cents, as computed from the maintenance, tires, gasoline, lubrica-
tion and repairs for 18 trucks which covered a total of 122,228
miles.

Further details will be cheerfully given to prospective purchasers
of Pierce-Arrow motor trucks by Messrs. Ballantine and the owners
of the Harvard Brewing Co.

Prompt Service from McKenna Bros. Brass Company.

The ever aggressive firm of McKenna Bros. Brass Co, Pittsburgh,
Pa., has not been caught napping during this metal scarcity, but
through the keen foresight of their purchasing department covered
their requirements very early to such an extent that their home
bottler and faucet customers have not been forced to wait for any
extended period before receiving their orders. In fact the McKenna
Bros. Co.’s business has exceeded all records of previous years, and
a visit to their shops, foundry and salesrooms puts to shame the
far-famed quotation: “as busy as a bee,” but revised to fit this
occasion reads: “as busy as McKennas.”

Five entire floors out of the six in the McKenna Building, situated
at First avenue and Ross street, constitutes the “hive” for this thriv-
ing business. A trip through this large plant brings forth the fact
that there are no “drones” in their force. Two streams are ever
passing through the doors of this “hive”; incoming bearing orders
for Home Bottlers, Faucets, Capping Machines, etc., also Brass Rail-
ings and Grilles, in fact brass goods of many kinds. For the out-
going—Mail, Express and Messengers bearing the filled orders.

Particular attention is paid to all orders, whether large or small,
and suggestions as to betterment in service or goods are always
gladly received by the McKenna Bros. Brass Co.

#

CLASSIFIED ADVERTISEMENTS.

Brewery for Sale.

Brewery for sale or for rent in Central Pennsylvania, selling 3,000 barrels

at good prices. Address:
M. P. T. 21, care of THx BREWERS' JOURNAL,
tf] 1 Hudson Street, New York

For Sale.

W "

Brewery for Sale.

Small Steam Beer Brewery, located in heart of small town thirty miles from
San Francisco. Also have la'm agency lager trade. Address:
P. O. Box 181,
Mayfield, Cal.

Wanted Brewery Manager

for a new concern in the West, must be qualified and have $3,000 to $4,000
to buy a part interest of present manager. For particulars, ress:
B. B. C., care of Tex Bazwzzs’ JourNAL,
1 Hudson Street, New York.

For Sale.

Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold-
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass
Washer; all in excellent condition. Address:

N. H. Heyman.

438 East soth Street, New York, N. Y.

Position Wanted.

Brew ter, P t and efficient, 37 years old, seeks position. Is a
graduate of a prominent brewers’ school, has had 21 years experience and for
the past 16 years held a leading position in a New York brewery. Address:

P. @., care of THx Brewrxrs’ JOURNAL,
Dec. 16] 1 Hudson Street, New York.

For Sale.

'A ama'll br_ewcry of 3,000 bbls. capacity, with ice machine, located at Horton-
vllle.‘Wxs., is fc_ur sale at a reasonable price. The territory is good. Would
take in an gxpenenced brewer with $1,000 or more stock as manager. Address
communications to

Peter Olk,

Jan 17] Hortonville, Wis.

Brewery for Sale.

. A brewery in one of the best locations of Wisconsin is for sale. Its trade
is ﬂol.!nslnng a‘nd at present the investment yields a profit of 32 per cent. The
proprietor desires to retire. Price: $25,000. Terms: One-half cash, and the
rest in easy payments. Address: '
M. M. 36, care of THE BrEwWERs’ JOURNAL,
1 Hudson Street, New York.

Brewery for Sale or Rent.

Brewery in the anthracite coal region: has railroad siding and its
:r;‘tler. A good proposition for a fmth business man to push ahead. Presoe“::
ers t operate b of other interests. Will be
reasonable. For particulars, address: ! sold or rented
Q. P., care of THx Brewers’ JournaL,
1 Hudson Street, New York.

Cafe for Sale.

The best paying li d place, including the property on Centre Street i
. A g et i
the heart of thc'Cl'ty of Pottsville, Pa., for sale on account of ill health. "
The property is in excellent condition and the equipment of the finest.
Can show tlu; purchaser receipts which will, in two years, more than pay
the purchase price.

Carl H. Wagner,
Attorney-at-Law,
113 N. Centre Street, Pottsville, Pa.

Position Wanted.

Practical and theoretical brewer and maltster with nearly thir ’ ex-
perience, thoroughly familiar with every modern innovatio{l in tmeeer:et:ne:s
:fellhud‘Gerlmn b;:;lving Ilyltcmu. I ::;;ulle all the known brewing materials

e day successfully. I guarantee and perfect extr:
of superior quality. Address: P 3¢t producing goods
A. B., care of THE BrEWERS’ JOURNAL,
1 Hudson Street, New York.

Situation Wanted.

An experienced brewmaster with good practical and theoretical ability and
good references, and inclined to use caution in obtaining the best product,
;eel:ahoquent‘ngfb;:ymnter jn a lilzer beer or ale and porter brewery:

e is disp i is desi to invest some capital
a part of his salary. Address: o accept stock as
S. M. 18, care of Tux Bazswers’ Joumnat,
1 Hudson Street. New York.

For Sale— Cheap.

15 Large Storage Tanks, double headed, 2” Cypress, 8 ft. diameter, 15 ft.
high, Est. Capacity 150 bbls. each; 12 Fermenting Tanks, single headed, 2"
Cypress, 8 ft. diameter, 6 ft. high, Est. Capacity 6o bbls. each; 15 Chip Casks,
2” Oak, 200 bbls. Capacity. These tanks are new, having never been used.
For further information write to

Jan 171

J. B. Lagomarsino,
Sheffield, Ala.

Brewmaster Wants to Make a Change.

Experienced brewmaster, for many years in the trade, and graduate of two
brewers’ academies, at present employed, for certain reasons must make a
change within one or three months. Has therough knowledge of American
and German brewing methods. Prefers large brewery where several kinds
of beer and ale are produced; position to be permanent. Address:

J. C. P, care of THr Baxwzrs’ JoumwnaL,
1t Hudson Streeet. New York.

Apl 17]

Copper Kettle 4° 67 diameter by 347 deep, two 1” steam inlets, 1"
outlet, 3" outlet in center. Open top, tinned inside. Address:
August Roos' Son,

429 East o1st Street, New York, N. Y.

. Wanted.

A good brewer or cellar man in a small brewery who is handy all over and
willing to work. State salary. Address: ,
W., 26, care of THE BrewEs’ JOURNAL,
1 Hudson Street, New York.

Wanted.

Brewmaster for a small, up-to-date brewery, located in Southern territory.
A young man preferred, who has had experience, and is competent, energetic,
of good habits and executive ability, and who can make a first class bottle beer,
as also Temperance Beverages or non-alcoholic Beverages.

State age, whether married or single, experience and capability, also salary
expected to start with, also give past employment and reference. Address:

W. W., care of Tre Brewzrs’ JoumNaL,
1 Hudson Street, New York.
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Position Wanted.

I am 35 years of age, having a practical as well as a theoretical training
in the brewing line, seeking a position as brewmaster or bottling house manager.
Can give Ar references. Address:

. C. H., 16, care of THE BrEwErs’ JoURNAL,
1 Hudson Street, New York.

For Sale.

The Virginia Brewing Co., Roanoke, Virginia, offers its brewery and ice
plant and its soda water bottling plant for sale. November 1st, prohibition goes
into effect, permitting the manufacture and sale of beverages containing less
than %4 of 1% alcohol. Ice plant has a capacity of 75 tons per day. Parties
interested, please address promptly for further information,

The Virginia Brewing Co.,
Roanoke, Va.

Position Wanted.

Brewmaster, practical and theoretical, who has 30 years of practical ex-
perience in Germany as well as in this country, wishes position. Has ex-
cellent testimonials, graduated from the U. S. Brewers’ Academy in New
York (nota 1, very good) and from Lehmann’s Brewing School in Worms,
Germany. Can brew all kinds of lager beer, ale and porter of the finest
taste, economically, and is familiar with the production of high-grade bot-
tling and export and Temperance beer. Address:

Gambrinus 42, care of THE BrEwERs’ JOURNAL,
tf] 1 Hudson St., New York.

FOR SALE

One (1) 100-bbl. Loew “Hydro-Pressure” Soaker.

One (lg 100-bbl. Loew 2-compt. “Perfection” Soaker.

One §1 100-bbl. Loew 3-compt. “Perfection” Soaker.

One lg 100-bbl. 20th Century, 3-compt. Soaker.

One (1) 75-bbl. 20th Century, 3-compt. Soaker.

. One (1) 75-bbl. 20th Century 2-compt. Soaker.

One (1) 200-bbl. Goldman 3%-compt. Soaker.

Two (2) 100-bbl. Loew “Monitor” Pasteurizers.

One (1) 200-bbl. Loew “Monitor” Pasteurizer.

One (1) 150-bbl. Goldman “Rotary” Pasteurizer.

These Soakers and Pasteurizers have been replaced by
larger machines of Loew Mfg. Co.

One (1) Style F Eureka Superheater.

One (1) Double Spray Eureka Pitch Kettle.

One (1) 100-bbl. “Very Klean” Soaker & Washer.

One (1) 50-bbl. “Goldman” Soaker, 3 Compartment.

One (1) 50-bbl. “Goldman” Pasteurizer.

The above are in good condition and offered subject to
previous sale.

AUGQUST R. ROESCH

Brewers’ and Bottlers’ Machinery

930 N. 8th Street PHILADELPHIA, PA.

For QUICK Sale at BARGAIN Prices

We offer the following brewhouse machinery and equipment at bargain
prices, everything guaranteed thoroughly overhauled and in the best of shape
like new. Thirty days trial allowed to responsible parties. Let us have
your inquiries. We can save you big money.
3-Arm Colby Simplex Racker. Latest style.

2-Arm White New Style Racker.

4-Arm White New Style Racker. )

3-Arm White Old Style Racker.

zo-Celled'.l‘heurer Beer Filters, with hydraylic presses. All newly re-
tinn

7-Cellm;l‘heurer Beer Fiiter, with hydraulic presses. All newly re-
tini

ZO-Celldl..oew Improved Beer Filters. Hand presses attached. All re-

tinned.

lﬂ:ICelledLoew Improved Beer Filter. Hand presses attached. All re-

nned.

Large Tandem Deckebach Cooler. Complete with all fittings. For
fermenting cellar. Brine circulation. Capacity, 100 bbls. per hour.
No. 2 and 1 No. 3 Deckebach Racking Coolers. Complete with fittings.

Brine circulation. Capacity, 30 and 80 bbls. per hour.

No. 2 Deckebach Racking Coolers. Ammonia circulation. Complete, ali
fittings. Capacity, 40 to 60 bbls. per hour.

6=Pipe Double Witteman Racking Cooler. Complete, all fittings. Brine
system. Capacity, 40 to 60 bbls. per hour.

19 ft. long Baudelot Cooler. 36 234 O. D. copper water pipes. 12 iron
ammonia pipes. Copper distributing pipe, with two brass spigots.
Swinging patent copper beer troughs. Iron beer receiving pan.

High and Low Pressure Air Pumg.sm;nd Compressors.

7x4%x10 Vertical Foster Steam p, brass fitted.

7% x85x10 Slnfle Acting Knowles Boiler Feed Pump. Brass fitted.

10x6x12 Single Acting Knowles Boiler Feed Pump. Brass fitted.

10x6x24 Foster Deep Well Pump. Brass fitted.

6x4x6 Worthington Duplex Water Pump. Brass fitted.

No. 3 Simplex Knowles Water Pump. Brass fitted.

8Y%x3%x6 Duplex Knowles Brine Pump. Brass fitted.

10x10x12 Single Acting Knowles Tank, or water pump. Brass fitted.

8x8x14 Duplex Knowles Brine Pump. Brass fitted.

9x8x12 Single Acting Foster Hot Beer Pump. Brass fitted.

14x10%x12 Foster plex Water Pump. Brass fitted.

9x10x12 Foster Single Acting, Pressure Regulating Air Racking Pump.

7x8x10 Foster Single Acting, Pressure Regulating Alr Racking Pump.

8 Horse-Power Upright Steam Engines. .

8 Horse-Power Horizontal Steam gines,

Large Malt Mills, Kaestner & Hecht iron frame. Stoll & Waunder

frames.
Schoﬁk h’l‘ bbl. size Keg Scrubbing Outfits. Scrubber, soaking tank
and rinser.
Eureka Branding Machines. Gasoline and gas connections.
Power Crown Corkers. Self feed.
Foot Power Crown Corkers.
Taber Belt-Driven, Bronze Body Rotary Beer Racking Pumps. Fitted
with automatic pressure regulators.
Taber Belt-Driven, Bronze Body Beer Circulating Pumps.
Miscellaneous copper hot-water colls, attemperators, fermenting tanks,
chip cask, and various other brewery equipment.

RANK SCHAUB & SONS, Inc., 33-35 Clay St., Newark, N.J.
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It Works

Both Ways

OU secure a double ad-

vantage by using SOLVAY
as a brine medium—a decided
improvement in the quality
and uniformity of the brine,
and a noticeable reduction in
the cost of 'maintenance.
SoLvAY works for economy
and betterment, so you gain
at both ends. You are cer-
tain to abate brine troubles,
and to increase your profits
by using SOLVAY in your
plant.

Our latest booklets, ““Dry,
Cold Air,” and “Refrigerat-
ing Brine of Uniform High
Strength,” giving much prac-
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Sales of Beer in the United States.

According to the official report of the Internal Revenue
Bureau, Washington, the number of barrels of beer sold in
the United States in the several months of the present fiscal
year, compared with the previous one, was as follows:

1915. 1916- Increase. Decrease.
July ......... 6,126,166 6,889,293 763,127
August ...... 5,727,851 7,137,132 I,409,281

s e s e e

e e e s e

September ... 5,603,208 5,453,460 ...... 149,829
October ..... 4,567,582 4,849,077 281,495 ......
Total ...... 22,024,897 24,328,971 2,453,903 149,829

Net increase for the first four months of the fiscal year
1916-1917 .......... 2,304,074
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Organization Paramount!

Every brewer, every liquor dealer, every owner of prop-
erty, every man who believes in justice and fair play, com-
mon decency and the abolition of the fad idea from our
politics, must band together politically for the common
good. There must be a political head organization of wets
to counteract the political organization of drys.

If the wets were to establish the same kind of an or-
ganization throughout the country, have a State central
committee, a county committee for each of the counties,
whether dry or wet, and place literature into the hands of
a large percentage of the people, this® anti-saloon crowd
would soon run up against the rocks. In other words, the
sole reason why the drys are successful is because they
have no combined, unified organization of wets against them.
—(“The Beacon.”)

<
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THE Race DEesires IT. “A very large number of the
human race desire, occasionally, to partake of liquids con-
taining alcohol, and the vast majority of those who do so
partake do not abuse it, and suffer no permanent damage
from its ingestion.”—(Dr. Hobart A. Hare, Prof. Thera-
peutics, Jefferson Medical College, Philadelphia, Pa.)
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Science and Practice of Brewing.

Valuable Information from all Fields of Scientific Research.
Malting and Hops.

Practical Essays on Brewing,

Pre-Mashing and Protein Haze.

By F. EMSLANDER.

While pre-mashing or digesting increases the yield, at
least in the case of imperfectly modified malts, it may, in
some cases, impair the keeping properties of the beer. The
author’s experience with pre-mashing, extending over seven
years, is that pale beers produced by this method do not
clarify well in the fermentation room, and remain hazy for
a long time in the maturing cellar. In ordinary circum-
stances this makes little difference, being remedied by filter-
ing, and the beer is not intended for long keeping. The
scarcity of malt has now necessitated lower gravity worts,
and greater care has to be taken to maintain the fulness of
flavor, in which respect the filter has an adverse effect, so
that shavings have to be employed as the clarifying medium.
At first, however, these proved incapable of clarifying the
beer sufficiently to make it acceptable to customers, though,
so far as dark beers were concerned, the addition of a little
color malt got over the difficulty. In endeavoring to prevent
the formation of the haze—which is liable to influence
flavor—the procedure adopted was based on the knowledge
that haze is always the result of imperfectly degraded pro-
tein. The protein-rest temperature was, therefore, raised
to 122° F., and as this still proved unsatisfactory, to about
133° F., whereupon an improvement was observed, the
yeasty head being better, the “break” cleaner, and the clari-
fication in the maturing. cask all that could be desired so far
as the dark beers were concerned. The pale beers, how-
ever, still required filtering to give them the necessary
brightness. On the other hand, the break, clarification and
stability were quite satisfactory in the pale beers made with-
out pre-mashing. Since the higher protein-rest temperature
was incapable of sufficiently degrading the protein for these
pale beers, the whole of the very hard mashing and sparging
liquor was boiled beforehand for half an hour, to remove
lime and magnesia, a procedure which gave a noticeable im-
provement.

Commenting on the foregoing experience, Windisch ob-
serves that he has already pointed out the ill effects of very
alkaline brewing liquor, especially with the malts of the
present season; and that these results really confirm his
claim that pre-mashing, in combination with protein-rest,
is not a general source of unwelcome phenomena. The re-
moval of the disturbing factor, viz., the alkalinity of the
brewing liquor, enabled a closer approximation to the nor-
mal to be obtained; and still better results would have en-
sued if the mash had been soured, so as to give more
favorable conditions for enzymatic action and protein degra-
dation.

Another author states that he has always found pre-
mashing and protein-rest give an increased extract, of
0.5-0.7% in the first case, and 1-1.89, in the other, accord-
ing to the degree of modification of the malt. Pre-mashing
has the greater effect of the two in darkening the color of
the beer, through the prolonged lixiviation of the husks.
Protein-rest accelerates wort drainage, the temperature
favoring protein degradation, and this beneficial effect is
most noticeable in short-grown malts. " Tt also improves the

“break” of the wort in the copper. With regard to the in-
fluence on fermentation, this is chiefly exercised by the
protein rest, and always beneficially; but for short-grown
malts the rest must be sufficiently protracted if any good
result is to be obtained, and the color of the beer is also
improved. The yeasty head has, likewise, a better appear-
ance, the bladdery fermentation often experienced with
short-grown malt being obviated by protein-rest mashing.
Clarification and head retention are improved, though the
latter may suffer when the malt has been over-modified.
The protein-rest method is well adapted for present condi-
tions in Germany, seeing that the wort gravity has to be
lower than usual, and that, in view of head retention, a
barley with 10-129, of protein is preferable to one of lower
protein content. In these circumstances a very good “war
beer” can be produced by a preliminary mashing for 10-14
hours, followed by a protein rest in accordance with the
character of the malt. Finally, it is considered that pre-
mashing and protein-rest have a favorable influence on re-
ducing the dextrin content of the beer, and thus improve
its keeping qualities by making the conditions unsuitable
for the development of wild yeasts and sarcina.—(“Wo-
chenschrift fiir Brauerei.”)

-~

“Non-ALcoHoLic BEEr.” ‘““There has been so much talk
recently on the subject of the production of so-called ‘non-
alcoholic’ beer that, despite the fact that it is impossible to
produce a substance of this kind, which can justly be desig-
nated beer, we think it necessary to utter a warning to the
brewing trade concerning it. The product in question is,
as a rule, of a low original gravity, and some brewers have
tempted to take up its manufacture in their own premises.
The danger to our mind, however, which the brewing trade
runs in taking up its manufacture is that such an article
never can be accepted by the beer-drinking public as beer.
We feel convinced that any firm which engages in this en-
terprise is, unconsciously perhaps, doing harm to the in-
dustry. The attempt to foist on the public such an article
would, in all probability, have the effect of alienating the
public from beer itself.”—(“Australian Brewers’ Journal.”)

BEHAVIOR OF ENzYMES AT Low TEMPERATURES. Accord-
ing to Hepburn in J. Franklin, Inst., enzymes are able, in
general, to stand low temperatures, and especially such of
them as effect the hydrolysis of fats, carbohydrates and pro-
teids, as well as those taking part in chemical oxidation and
reduction, fermentation enzymes and the enzymes of alco-
holic fermentation. Even in aqueous solution they retain
their enzymatic power under the influence of temperatures
ranging from a little above 0° C. to the temperature of liquid
air, though in the latter case only a very short time—
usually less than an hour, though sometimes nearly a day.
The longest period of resistance observed was 89 months at
—9g.4 to —12.2° C. The activity of certain enzymes—
rennin, zymase, and lipatic, amylolytic and proteolytic en-
zymes—Dbetween ice-box temperature and —12° C. was in-
vestigated, at which temperatures the enzymes set up auto-
lysis or acted on artificial media, though the velocity of the
reaction was greatly retarded.




December 1st, 1916.

Monthly Report from the Laboratory of the National
Brewers’ Academy & Consulting Bureau, New York.

Under the above heading the staff of the National Brewers’
Academy publish every month a short review of all the samples
examined in their laboratories, accompanied by such comment as
may be deemed of interest to the practical brewer and maltster.

In the case of specially interesting incidents of either chemical or
biological nature a brief description of the entire case will be pre-
sented in the form of a short paper.

In order that the manuscript may reach the printer in time for
publication, the report begins on the 15th of every month.

October 15th—November 15th.
During this month, there were analyzed and reported
vpon, 1,018 samples; these were classified as follows:

. Per Cent.
Barleys ....cooiiiiiiiiiiniini., 2— 0.2
Malts ......coiviiiiiiniiiinii.,, 212—20.6
Unmalted Cereals and Sugar......... 44— 4.3
Colorants ...........covvvvivnnnnnn. 20— 1.9
Hops ....coiiiiiiiiiiiiiae. .. 13— 1.3
Grains ......... .. i ittt 3— o3
Waters ........coiiiiiiiiiii., 13— 1.3
Worts .....oiiiiiii i 52— 5.
Yeasts ...ttt 227—21.1
Ales and Beers..................... 346—33.7
Temperance Beverages .............. 27— 2.6
Coals, Ashes ...........ccovvenann.. 23— 2.2
Miscellaneous ...................... 36— 3.5

1018

Barleys.

The two samples of Barley were “Standard” and
“Fancy” Dakota; both were considered satisfactory for
their respective purposes, although of a rather lean and
small berry.

) Malts.

208 samples of Barley Malt, 3 samples of Caramel Malt
and 1 sample of Black Malt were analyzed.

The Barley Malts included a large number made from
California barley; these have invariably shown excellent
qualities regarding growth, mellowness and available ex-
tract. The highest extract found was 72.9%, and the low-
est 65.89, with an average of 70.1%,, which must be con-
sidered very satisfactory.

The average moisture of 4.579% is lower than for the
last month, the highest amount being 8.80%, and thie lowest
2.75% ; 30 samples showed over 5.0%.

The growth of the acrospire and the degree of mellow-
ness was better than for the previous month; only 7 sam-
ples being criticised from the point of view of mellowness.
The Caramel and Black Malts analyzed were satisfactory
in every respect. '

: Malt Adjuncts.

29 samples of unmalted Cereals and 14 samples of Sugar

products were analyzed, distributed as follows:

Corn Grits .......coiiiiiniiiinniinnnnn... 10
Com Meal ...........coiiiiiiiiiiniin.., 10
Refined Grits ........... ... .o, I
Flaked Maize ..........ccovvivvinneinnn.. I
Rice Grits .......covviiiiiiiiiiniianeinan.. 7
Sugars ... 5
SYIups . .vvii 4
Body Sugars ... 5

7 samples of Corn Grits and Meal contained excessive
amounts of oil; all the remaining samples were entirely
satisfactory. :
Colorants.

20 samples of various Sugar and Malt Colors were found
to be satisfactory for their respective purposes.
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Hops.

12 samples of Hops were examined, of these 1 was 1915
Pacifics of remarkably. good quality; 11 samples were 1916
Pacifics, of these 3 samples were of inferior quality on
account of very careless picking and the presence of a con-
siderable number of mouldy cones.

1 sample of Spent Hops was analyzed as to its “extract

”
content. Grains.

Of the 3 samples analyzed, 2 were found of satisfactory .
composition, while one sample was found to contain too
much water-soluble extract; indicating improper sparging
operations. Water.

All Water samples were subjected to a biological exam-
ination, and all were found in satisfactory condition from
this point of view. 1 sample was chemically analyzed.

Worts.

4 Ale Worts and 48 Lager Beer Worts were analyzed
chemically ; 5 samples were also tested biologically in order
to locate an incipient infection.

Yeasts.

64 samples of Ale Yeast were examined; of these §
showed an excessive amount of lactic acid ferments. Among
the 154 samples of Lager Beer Yeasts, 6 samples were from
the Pure Yeast Dcpartment; these were all in excellent
condition both physically and physiologically. Of the brew-
ery Yeasts, 11 were infected by Sarcina and Saccharobacil-
lus Pastorianus.

Ale and Beers.

These samples were all examined biologically as well as
chemically. A total of 128 samples of Ales and Porter
were submitted; 6 were pasteurized, the remaining 122
were biologically sound.

The average original gravity of the samples was 13.4
degrees Balling, and the alcohol content 4.33% by weight
or 5.43% by volume.

The total number of Lager Beer samples was 218 of
which 10 were pasteurized. The average original gravity
of the samples analyzed was 12.7 degrees Balling, and the
alcohol content was found to be 3.609, by weight or 4.52%

by volume. Temperance Beverage.

27 samples were classified as follows:

Ciders ..ovvirnee i 6
Temperance Ales ..........cciivineeeenenn, 3
Temperance Beers ..... S P 18

With the exception of the six Cider samples, all these
Beverages were pasteurized. The average original gravity
was 6.4 degree Balling with an alcohol content of 0.46% by
weight or 0.57% by volume.

Coals and Ashes.

23 samples of Coal were analyzed; g samples showed a

too high percentage of ash, with a correspondingly low heat-

ing value. Miscellaneous.
This month’s Miscellaneous samples comprised the fol-
lowing :
Filtermass .......covvviiirirumnnnnnranansns 7
Cleaning Compounds ..... e e 7
Soaking Solutions ..........c..oiiiiiiii 6
Pitch ..o 5
Salts it e i e 5
Liquids .....ovviiiiiiiiiiiiii e 2
Liquid Ammonia .........c.ooeiiieninn.a I
[ Vamish ......oooiiiiiiii I
b Paste .o.iiiiiiiiiii i I
Dried Yeast ......ccoiiuiiiiiinniiieninenns I
' - . . 36
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The Sugar in Sweetened Beers.
By F. ScHOENFELD and H. KRUMHAAR.

In purely malt beers maltose is the only remainder of all
the sugars originally present, the others having been decom-
posed into alcohol and carbon dioxide in the early stages of
fermentation ; but when appreciable quantities of sugar have
been used in brewing, some portions of this may be still
present in the finished beer. The nature of the residual
sugar depends on that of the original material and the de-
gree of inversion it has undergone in the brewing process.
Sacharose, for example, has to be transformed into mono-
hexoses before it is attacked by yeast, and’ the higher the
fermentation temperature and the larger the amount of
yast used, the more rapid the inversion. This does not,
however, imply corresponding completeness of fermenta-
tion, and given favorable storage conditions, some of the in-
verted sugar may remain unattacked even during secondary
fermentation, and so appear in the finished beer.

In the preparation of sweetened top-fermentation beers
the usual practice is to add saccharose after fermentation;
nevertheless, it is more or less rapidly transformed into in-
vert sugar, though the process may go on so slowly that the
beer reaches the consumer before it is completed, this being
particularly the case with pasteurized bottled beers.

The authorities having to examine certain sweetened beers
for the presence of saccharose, determined the monohexoses
by the osazone method -and the saccharose by the polari-
meter—fresh, thoroughly washed yeast being used for the
inversion. All the samples were found to contain a high
proportion of monohexoses, ranging from 4.2 to 5.6% ; but
saccharose was present only in one, the amount being very
small (0.4%). All the beers were pasteurized bottled beers,
a type in which inversion proceeds on an extensive scale
owing to the addition of gyle along with the sugar, and to
the warm maturing temperature employed, as well as to the
effect of the pasteurization temperature. Beers of this kind
can easily be kept low in alcohol by starting with low gravity
worts, fermenting at low temperature, and adding sugar and
gyle to such an extent that the alcohol content is less than
I per cent.

The method of analysis adopted may best be explained
by an example. The beer is freed from gas by filtration,
and is tested for gravity, two samples, each of 100 c.c., be-
ing then pipetted into small flasks. The one sample.is puri-
fied by precipitation with tannic acid and lead acetate and
filtered by aspiration, the filtrate being freed from the sur-
plus lead by treatment with sodium sulphate solution, and
made up to 200 c.c after the separation of the precipitate.
This purified solution is polarized. The other 100 c.c are
treated with 59, of fresh, well-washed yeast, plus 29, (vol.)
of chloroform to prevent fermentation. At the end of three
days at room temperature the inversion of any Saccharose
present will be complete. The inverted liquid is then purified
in the same way as the other sample, made up to 200 c.c. and
polarized, and the difference between the two readings gives
the percentage of saccharose. '

The monohexose content is determined from 100 c.c. of
the purified-and inverted sample. Assuming the beer to have
had a gravity of 7%,. falling to 69, on deducting protein and
dextrin, it may be assumed to contain 3% of sugar. To
ascertain how much of this is monohexose and how much
maltose, the amount of phenylhydrazine hydrochloride con-
sumed in the osazone test must be calculated to dextrose—
thus making sure that a sufficient excess will be used. Con-
sequently, under the conditions postulated. 2 X 2.4 -=7.2

grms. of phenylhydrazine hydrochloride will be taken, and
10.5 grms. of sodium acetate, together with a little water and
10 c.c. of 50% acetic acid. After warming on the water
bath and recooling, this mixture is warmed with the 100 c.c.
of beer on the water bath for two hours. To make sure
that all the dextrosazone is down, the mixture is thoroughly
cooled, whereupon the maltosazone separates out as well,
after which it is again warmed, and is passed through a
warm Gooch filter. The precipitate is purified by washing
with boiling water until colorless washings are Sbtained,
and after drying for three hours at 105° C., the precipitate
is weighed. Since the weight of osazone obtained corre-
sponds to an equal weight of monohexoses, the amount of
dextrose and levulose present is found, with sufficient ac-
curacy, after deducting the weight of saccharose ascertained
by the polarimeter test. Since the total sugars can be ascer-
tained by fermenting to the limit, this method enables the
various sugars present to be determined individually. Thsi
method was indicated from theoretical considerations by
Prior, but has not hitherto been adopted in a practical form.
—(“Wochenschrift fiir Brauerei.”)

-

Kerosene Automobile Engines.

The use of kerosene in standard gasoline equipment does
not produce what can be regarded as satisfactory results
from the operating standpoint, because, even in addition to
the requirement of gasoline for starting purposes, the kero-
sene is so little vaporized as to involve troubles of the fol-
lowing well known order: (a) Bad header distribution be-
tween carburetor and the several intakes resulting in un-
equal charges to the several cylinders; (b) excessive
washing down of lubricating oil from the cylinder walls, due
to its solubility in kerosene—proved by the accumulation
of kerosene in the crank-case oil; (c) smoke and smell in
the exhaust or internal carbon, due to decomposition of
heavy, unvaporized kerosene drops and wall films, or late
vaporizing oil unmixed with air, by the explosion heat of
the unmixed part; (d) misfires and backfires, due to varia-
tions in the mixture as a result of varying degrees of va-
porization of the oil that passes the carburetor as the engine
temperature varies—especially noticeable with change of
throttle, engine speed, or load.

The trouble encountered can be generalized as due to
excessively wet mixtures of a variable degree of vaporiza-
tion. No particular knowledge of the properties of vapors
or of vapor-air mixtures is required to realize that the sort
of corrective needed is heat, but it makes all the difference
in the world just how the heat is applied. The scientific
knowledge of the properties of hydrocarbon liquids and
vapors and their vapor-laden mixtures, and the laws of heat
transmission through metal walls to get warm mixtures, is
no more than sufficient than to indicate just where, how,
and to what degree the heat application is to be made.—(C.
E. Lucke in “Bulletin of the Society of Automobile Engi-
neers.”

<&
<

Liatkwasa rFor OursipE Work. The United States
Government use the following formula for their public
buildings, lighthouses, etc.: Quicklime, 2. pecks; common
salt, 1 peck: rice flour, 3 lbs.; Spanish whiting, J5-1b.; glue
(white), 1 Ib.: water, sufficient. Slake the lime, strain, and
add the salt (dissolved in warm water) ; boil the rice flour
in water, soak the glue in water, and add both with the
whiting and 5 gallons of hot water. Stir all well together,
and allow to stand for five days, when it will be ready for
use. \pply hot.
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The Cleansing of a BreWeﬁ. ‘

From a paper read at a meeting of the London Section of the
Institute of Brewing,

by S. WiLpiNG CoLE.

As everyone knows, a brewer may go round his brewery
for a year and not notice some small thing of importance;
a friend will walk round once and point it out to him. To
directors of breweries I will say: If in trouble, do not
discharge your brewer because he is unable to find it out,
but call in outside advice. And to the brewer : If in trouble,
do not be above asking your directors for outside advice,
as from the above cause you may have missed one vital
matter which, if altered, would put things right.

The means of cleansing a brewery or brewery plant may
vary in different cases. I propose to start with the malt-
room and end" with the trade casks, and suggest methods
for keeping the whole clean.

Malt-rooms are always a bugbear, as, however careful a
brewer may be, he cannot keep the dust down. These rooms
should always have a good, sound, dustproof floor, and
should be kept sealed as far as the windows and doors are
concerned, so that no dust may be conveyed to other parts
of the brewery. The walls should be regularly treated with
whitewash. If the malt is shot from sacks into a hopper,
the hopper should be fitted with a domed cover and a pipe
should lead from the top of the hopper either into the
chimney shaft or to a fan and dust quencher, so that all
dust caused by shooting malt can be carried away at once.

Passing to the malt screens, these screens should be abso-
lutely dust-tight, and the latest makes are so, the dust during
screening being carried away by a pipe and fan to the
quencher. The mill-room and screen-room should be en-
tirely enclosed, so that no dust can escape into the brewery.
Both screens and mills should be taken apart periodically,
as dust collects in different corners and a mill has been
known to have been taken apart and found to be full of
maggots. Also oil often leaks from the bearings and with
the dust clogs the working parts. There is no doubt that
malt dust is a cause of trouble in many breweries. The
same applies to screws and elevators for conveying the
malt either to the hopper for grinding or to the grist hopper.
Care should be taken to see that all covers are absolutely
dust-tight.

Grist hoppers should be cleaned out and brushed down
once a week, as often the water will splash up from the
mashing machine and with the dust clog round the outlet,
when it willyprevent the proper flow of grist, and also go
sour and bad.

Mashing machines should be cleaned out thoroughly after
every brew, directly after mashing if possible, if rot, direct-
ly the mash-tun has been finished with. All tuns should be
emptied of the grains as soon as possible after the coppers
are made up, as if left standing, acidity is set up, with evil
effects to the tun. Wooden tuns should be regularly
sprayed with either a solution of formaldehyde or bisul-
phite of lime.

Tron mash-tuns should be mopped round once a fortnight
if necessary with a solution of tannic acid. Copper mash-
tuns should be thoroughly scoured, but not with any course
material, as this soon wears the copper. A weak solution
_ of sulphuric acid is often used where the whole tun is cop-
per and gunmetal. :

The spend pipes, or regulators, leading from the mash-
tun should be thoroughly flushed out every day, and if it is
not possible to take them down and pass the brush through.
the pipes should be filled with a strong detergent once a
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week. If removable, they should be taken down and out
into the hot soda bath once a month.

Under-backs should be treated the same as mash-tuns.
The walls of the mash-tun room should be kept thoroughly
clean and free from dust, and once every few months
sprayed with a solution of zinc sulphate.

The copper, or boiling back, should be thoroughly hosed
out with water as soon as possible after the wort has been
turned out, so that the sticky wort may be washed off be-
fore it dries. 1f a fire copper, the fire course should be
thoroughly scoured every morning before use, and the
whole copper scoured all over once a week. There are
many matgrials for cleaning coppers. but the best method,
in my experience, has heen to use a 10% solution of sul-
phuric acid and fine pumice powder: with this, the copper
very soon becomes clean with very little rubbing. A section
of the copper should be done at a time, and as each section
becomes clean, it should be instantly washed down with
water and then mopped at once with a solution of soda.
By this method the life of the copper is prolonged, and it
requires the minimum amount of labor, which is an impor-
tant item. Hop-backs should be treated the same as mash-
tuns. The false-bottom plates of both hop-backs and
mash-tuns should be periodically placed in a bath of hot
caustic soda, and the slots, or holes, thoroughly cleaned. It
is impossible to obtain a good extract with a bad and dirty
false bottom.

Wort pumps require special attention from the engineer,
and should be overhauled regularly, as pieces of hop, etc,,
are at times bound to get through the hop-back plates.

The rising main to the coolers or wort receivers is often
a very neglected part of the plant, and I have known this
main with an inside coating of 14— inch thick. This
main should be taken down every two months and placed in
the caustic soda bath, care being taken that plenty of hot
liquor is pumped through it after every brewing.

If coolers that are covered are used, care should be taken
that all windows, or louvre boards surrounding them, should
be kept tightly closed, the steam escaping through the roof.
Coolers or wort receivers should be treated the same as
mash-tuns.

The cleaning of refrigerators is one of the troubles of the
brewer, and although I place before you one or two methods
of doing this, every brewer must find out the best means of
cleaning his special type of refrigerator. There is one sys-
tem by means of which the wort receiver, wort mains to
the “friges,” and wort mains to the fermenting vessels, may
all be cleaned at the same time, which is as follows :—

A cast-iron tank is erected commanding the wort receiver;
this vessel is fitted with either a steam coil or injector, and
is used as a dissolving and collecting vessel for caustic soda
solution. After the wort is all down, water is pumped
through the whole system, and the wort receiver, pipes,
and “friges” thoroughly flushed down. After draining, a
solution of caustic soda is made in the above vessel and
boiled. All cocks are left open, and the end of the filling
main is connected to another tank of the same capacity as
the above in the tun room, there being on this connecting
main a cock, which is shut. The boiling caustic soda is
then turned on into the wort receiver and allowed to run
through the vessel, through the mains, over the “friges,”
and down into the filling mains; it fills these mains, and a
certain amount remains in the “frig” pans. Care must be
taken that the amount of caustic solution is not in excess of
the capacity of the mains and “frig” pans. It should be
understood that during this procedure the cold water has
been turned off from the “friges.” The hot caustic soda
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is allowed to stand in the mains for an hour or two, and
then is run into the receiving tank in the tun room. This
caustic soda solution can be used several times by being
pumped back into the top tank, more caustic soda being
added to bring it up to strength. This method may be
combined with that for cleaning the pumps and rising mains.
This may seem a drastic system, and it certainly shortens
the life of the plant, but most brewers know that unless
“friges” and mains are kept thoroughly clean, trouble is
bound to ensue.

Another method of cleaning refrigerators is to whitewash
them all over once a week with hot soda and lime put on
thick. The retained heat of this mixture seems to loosen
the scale, and when the “friges” are afterwards cleaned, the
scale comes off with the soda mixture. Another method is
to clean the “friges” with a weak solution of HCI, and then
wash down with soda. If care is taken, the solder does not
suffer. Great care should be taken with the filling mains,
and every brewer should see that when copper mains are
joined, a good job has been made of the joint, for if the
joint is made badly, the wort will get up behind the copper,
and any amount of flushing will not get it all out, and then
it gets putrid.

The method of cleaning mains is to have all mains and
joints made to stand 30 lbs. steam pressure, and, after the
mains have been flushed out, connect the steam at one end
and blow through at full blast for several minutes, then
close the other end and leave the steam on for one hour.
But with this method the steam must be first blown right
through the pipes until the heat of the pipes is up to boiling
point. It is of no use whatever turning steam on to a closed
main.

The cleaning of fermenting vessels is a big matter, and,
where wooden tuns are used, a practically impossible one
unless they are lined.

All tuns should be washed directly the beer has been
racked, and no scale should ever be allowed to collect on
any tun. Old wooden tuns should either be copper-lined,
or, if this is not possible, coated with one of the enamels on
the market, and, before every filling, should be sprayed with
a solution of formaldehyde. This should then be allowed
to dry before using. Copper-lined vessels should be softly
scoured, so that, after cleaning, there is a dark brown
oxidised coating left on the vessel. If scoured bright, this
means that millions of very fine knife-edges are presented
to the action of the beer, and in this way copper is taken
up by the beer, with a deleterious effect on the yeast.

Experiments have been carried out lately, in coating the
copper with an enamel, and very much better yeast crops
have ensued, showing that the minutest amount of copper
affects the yeast.

Aluminium vessels are in a class by themselves, and are
cleaned from scale by a weak solution of nitric acid. With
these vessels it is always best to follow the instructions of
the makers, but on no account should any alkali be used for
this purpose.

There is another type of vessel which is rapidly coming
to the fore, I mean the concrete fermenting tun. This
vessel is lined with a special lining, and is easily cleaned
with cold water. But no matter what vessel it is, scale is
bound to form; I believe the makers of this vessel will
advise an acid solution for the removal of the scale.

The attemperators and parachutes may be cleaned in the
same way as the refrigerators, by giving them a coating of
hot soda and lime, and then, after standing, cleaning off
with water and pumice.

(To be Continued.)

The Service of Aeration.

It is possible to trace the beneficial effects of aération
throughout the whole process of brewing. Starting with
the harvesting of the barley, each grain requires a small
but necessary quantity of air to preserve the vitality of the
germ, and more is required during actual germination in
order to facilitate that slow but persistent growth which
results in perfectly modified malt.

Then again, the process of maturing the finished malt,
thereby bringing it into safe condition for use, entails the
absorption of a certain amount of oxygen.

The influence of air is scarcely less important in assisting
coagulation in the copper, the deposition of sludge on cooler
or receiver, and the stimulation of yeast both during
primary and secondary fermentation.

It has sometimes been remarked that the installation of
new plant, especially when the capacity of that previously
existing is increased, has led to an alteration in the character
of the beers, and we incline seriously to think that such
alteration is attributable to differences in the extent of
aération during the brewing process. 'When small vessels
are replaced by larger ones, there is necessarily a difference
as regards the amount of aération, since the smaller vessels
naturally offer a comparatively large surface to exposure to
the air, but with the installation of larger plant the condi-
tions are different, the increased size of the vessels auto-
matically decreasing the amount of aération by limiting the
aera of the surface exposed. The effect of this in some
instances is so marked that there has arisen the necessity
for supplying the deficiency of air artificially, and means
have been devised to force air into the worts both prior to
and during fermentation.

Judiciously employed, excellent results may attend the
use of such plant, but experience goes to prove that consid-
erable danger exists when artificial aération is carried too
far, through failure to recognise that while a sufficiency of
air is essential, an excess may exercise an opposite effect.

Whenever artificial aération is considered advisable in
brewing operations, the aim should be to imitate natural
conditions as far as possible, and it must not be forgotten
that though a supply of oxygen is necessary a comparatively
small amount of that element is usually sufficient, while
subsequent to each rousing a period of repose must be
allowed for the effectual assimilation of the gas.

It is chiefly in connection with this question of physiologi-
cal absorption that the modern plan of blowing air into
worts sometimes fails to yield the results expected, and
failure may ensue either because the method is too energetic,
or repeated at too frequent intervals.—(London “Brewers’
Journal.””)

<
-

BurNING OF CoaAL. As is well known, the carbon in
coal is never completely burned to carbonic acid gas but
is often changed only into carbon monoxide. Even the
carbon dioxide that is formed often prevents complete com-
bustion if it comes in contact with overheated coal. It
then forms carbon monoxide as it passes through the flues
and chimney. If a pound of dry coal burned entirely to
carbonic acid gas yields 14,600 B. t. u., that weight of the
same coal burned only to carbon monoxide will give but
4,450 units of heat. If an engineer could, by using a car-
bon dioxide in the exit gases from 5 to 14%, it would
effect a saving of coal of 21%:%. If, in addition to this,
he succeeded in reducing the temperature at the stack 100
degrees, the saving would amount to 24%.—(“The Boiler-
maker.”)
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Concentration of Hydrogen-lons in Beer.

Phqsghates play an important part in brewing, influencing
the acidity, and thus the whole process of enzymatic degra-

dation, “break,” clarification, etc., but this influence is ex-

erted solely by the actual acids, i. e., the hydrogen-ion con-
centration (H' or Ph.) Sorensen found, in the case of
mixtures of primary and secondary phosphates, that the
Ph. value increases as the latter predominate, and vice versa,
and a similar state of things occurs in malt, wort or beer.
After mashing, the (H!) value of the wort is, for example,
Ph. 6.25 (corresponding to 2 cc. of secondary phosphates
and 8 cc. of primary phosphates per litre) ; but the (H')
value slowly increases to about Ph. 4.5 in carbonate beers
and 4.2 in gypseous beers, owing partly to the action of
lactic bacteria and partly to the formation of acids by the
enzymatic degradation of carbohydrate and protein com-
plexes—the last named operation being probably the de-
cisive factor. Wahl has found that additions of lactic acid
do not improve the stability of beer, though acidification
with the Delbriick bacillus does; and the author has traced
this property to the proteolytic ferments of that organism.
He has also found that the acidity is increased by the for-
mation of acid protein groups, peptide combinations which
add to the base-fixing capacity—a condition favored by pre-
digestion or pre-mashing. If, then, the brewing liquor is
high in salts of lime and magnesia, these acid proteids com-
bine with the latter and acquire a more basic character, thus
rendering the total reaction more alkaline. This view has
been confirmed by numerous determinations in practice, the
(H') value being lower in predigestion worts than in ordi-
nary worts, though their total acidity is considerably greater.
It is thus evident that the protein in predigestion worts is
more unstable than that in ordinary worts, and therefore
the alkali protein in beer must be the cause of poor keeping
qualities, liability to chill, etc. To elucidate this point, beers
were subjected to kataphoresis, i. e., the action of a 110-voIt
current in a U-tube, under which treatment the postively
charged particles migrate to the cathode, and those nega-
tively charged to the anode. On afterwards increasing the
tube in ice water a powerful chill haze was observed in the
anode limb, whilst the beer in the cathode limb remained
bright, thus proving that the particles producing the haze
are negatively charged, i. e., of alkaline nature.

The author has also observed that beers of high electncal
conductivity fail to keep well, from which also it may be
concluded that the highly conductive alkaline salts in the
water play a principal part. He has also noticed that beers
keep better in proportion as the acidity to litmus is higher
in relation to the acidity to phenolphthalein, that is to say,
in proportion as the amount of alkali required to produce
neutralityin presence of litmus is the greater, and that needed
thereafter to effect neutrality in presence of phenolphthalein
is less. It follows that the more opportunity is afforded for
the degrading proteins to combine with lime or magnesia
salts, the less will the proteids share in the production of
increased actual acidity, especially when the brewing liquor
is high in carbonates. In the case of soft brewing liquors,
however, the conditions described by Windisch will predom-
inate, though the author has not been able to investigate this
point owing to lack of material.—(“Wochenschrift fiir
Brauerei.””)

.
.

THE MULTIPLE CHARACTER OF STARCH. By Tanret in
“Bull. Soc. Chim. de France.” This writer regards starch
paste as a solution of amyloses inspissated by amylopectin.
In cooling, the amyloses condense and assume the form of
sols. If the paste loses water by evaporation, the amyloses
are still further condensed, and form the known membranes.

'l'l:e Bitter Pmcnplu of Hops.
By W. WOELLMER.

Hayduck was the first to isolate from hops, that is to say
from lupulin, the three resinous substances to which he
gave the names of a, 8- and y-resin; but Lintner and his co-
workers demonstrated that the first two of these were the
impure forms of crystallizable compounds which they named
a- and B-lupu linic acid. On the basis of analysis @nd mole-
cular weight determinations, Lintner and Busch established
the formula of the 8-. acid as C,;;H,,O,, but were unable to
determine the molecular formula of the a-acid with certainy,
since, owing to its very behavior in respect of solubility it
could not be obtained in a pure state.

It was further ascertained that neither of the two acids
is a true carboxlic acid, but that they both owe their acid
nature to hydroxyls of the phenol type; and on this account
Lintner and Schnell called the a-acid humulon. The present
author proposes to apply the term lupulon to the B-acid.

Hayduck’s y-acid is not a true chemical entity, but a mix-
ture, consisting primarily of oxidation products, and prob-
ably of polymerisation products as well, of the two crystal-
line bitter principles from which it can be separated by
reason of its insolubility in petroleum spirit. Seyffert iso-
lated from the y-resin of Russian hops a golden yellow,
crystalline substance, which dissolves to a reddish yellow
solution in caustic soda, and is present in greatly varying
quantity in different hops. The author did not succeed in
discerning this in his own experiments.

According to investigations by Lintner and his co-work-
ers, the amount of the several bitter principles varies con-.
siderably with the origin and age of the hops, and the season.
In five hops, Siller, for example, found: Humulon 2.6%,
lupulon 8.12%,, y-resin 2.4%,.

Humulon has been prepared by the present author in the
following manner: Lupulon was extracted with methyl al-
cohol in the cold, and the dark brown solution was treated,
at 60° C., with a hot concentrated solution of lead acetate
in methyl alcohol, so as to have lead in slight excess. The
yellow, pulverulent precipitate of the lead salt of humulon
was filtered by aspiration and well washed with methyl al-
cohol, the latter being expelled with hot water. The moist
lead salt was freed from lead by agitation with sulphuric
acid (1:3), and the ethereal solution was washed with water,
the ether being distilled off. The resinous residue was re-
dissolved in methyl alcohol, and, for additional purification,
the reprecipitation as lead salt and decomposition were re-
peated 2-3 times. The final product is a pale-brown resinous
mass, which slowly solidifies completely in crystalline form,
but always remains sticky, and melts at an indefinite point
between 45 and 55° C. Owing to its unfavorable conditions
of solubility, the humulon cannot be further purified by
recrystallization. On treating the well-cooled solution with
70%, acetic acid, it is true that small chystals of the rhom-
bohedral type are obtained, but only when the substance
employed is already fairly pure.

The author obtained humulon in a pure state by combin-
ing the frequently reprectpltated preparation with o-pheny-
lenediamine, and purifying it in this manner. The com-
pound separates out in a short time as a voluminous pre-
cipitate composed of fine yellow needles, when molecular
proportions of humulon and o-phenylenediamine (as a con-
centrated alcoholic or benzolic solution) are brought together
in the cold. After recrystallization from benzol, the sub-
stance melts at 115-117° C. and turns red. It is decomposed
immediately by hydrochloric acid and ether, and the hum-
ulon remains after the evaporation of the ether in vacuo,
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as a faintly yellow crystalline mass which is perfectly free
from nitrogen.

The humulon obtained in this manner is inodorous, and
does not change even after prolonged exposure to the air.
The melting point was found to be 65-66.5° C. The sub-
stance is not volatile at 105° C. in vacuo. In organic sol-
vents it dissolves with great readiness. When boiled in
water humulon dissolves in very small amount, and on coo!-
ing separates out, in part, as a slightly milky opalescence, a
small remainder, however, staying in solution and imparting
a pure bitter flavor to the water. Neither humulon nor
lupulon is poisonous. In the solid form they both scarcely
taste bitter, but the bitter flavor becomes more pronounced
in alcoholic solution. Humulon has a powerful levo-rotatory
action. According to the analyses made, the formula is
C,eHy,O;. Earlier molecular weight determinations showed
that the molecule of humulon is not a multiple of the above
formula, and this the author confirmed by titration, the sub-
stance titrating definitely monobasic, in either alcoholic or
alcoholic-aqueous solution with phenolphthalein as indicator.

" Humulon in alcoholic solution gives an intense red-violet
coloration with ferric chloride, and reduces ammoniacal
silver solution even in the cold. A keto group cannot be
detected; humulon does not react with hydrochloric semi-
carbazide, but with an excess of free semicarbazide in aque-
ous-alcoholic solution, hydrazodicar-bonamide separates out;
slowly in the could, more rapidly on warming. By the fur-
ther addition of water, amorphous resinous products are
precipitated.

The methoxyl test gave negative results. Humulon has
a faintly acid character, dissolves to a yellow solution in
alkali, but is partially reprecipitated from the aqueous-alco-
holic solution by carbon dioxide.

With lead acetate it gives the same amorphous lead salt,
which can be obtained as fine acicular crystals. Copper
acetate gives the amorphous green copper salt, which is more
readily soluble than the lead salt in alcohol.

As already mentioned by Schnell, the action of alkali, in
alcoholic solution, decomposes humulon into humulinic acid,
acetic acid and isobutyl aldehyde, together with large quanti-
ties of resinous products. No phenols could be detected.

The author boiled the alcoholic solution of humulon with
aqueous caustic soda under a reflux condenser, distilled off
the alcohol and treated the distillate with semicarbazide. The
resulting semicarbazone was decomposed by sulphuric acid,
and the oil produced (isobutyl aldehyde) was distilled off.
The residue from the steam distillation was acidified with
hydrochloric acid, a yellow oil, which solidified quickly, be-
ing deposited. When treated with petroleum spirit of low
boiling-point, humulinic acid C,;H,,0, remained undissolved,
and was obtained, from petroleum spirit, in almost colorless
flat needles and plates melting at 93° C.

The filtrate from the sparingly soluble fission products
contained in addition the unsaturated acid, C,H,,0,, and
acetic acid, together with red, resinous residues. This un-
saturated acid has not yet been identified ; it is nearly inodor-
ous, and is fairly soluble in water.

Humulinic acid has already been described by Schnell as
being sparingly soluble in water and in petroleum spirit of
low boiling point, but readily soluble of other organic sol-
vents. The alcoholic solution has a bitter taste, and gives a
pale-red ferric chloride reaction. It is soluble in aqueous
alkali, and titrates as a monobasic acid. A saponification
test failed to reveal the presence of a lactone group.

It is improbable “humulinic acid” is a true carboxylic
acid. Tt has merely a faintly acid nature, it dissolves in
soda solution without liberation of carbon dioxide, and is

partially reprecipiated from the alcoholic solution by the
prolonged introduction of carbon dioxide. It cannot be
esterified.

As already demonstrated by Schnell—by the preparation
of a phenylhydrazone—humulinic acid contains a ketone
group, and a semicarbazone has now been obtained. The
author, believing that the acid contained an enod group,
tried to obtain a cyclical semicarbazone, but without success.
He succeeded in preparing dihydrohumulinic acid, C,;H,,0O,,
by treating humulinic acid, in solution in methyl alcohol, with
colloidal palladium. In attempts to reduce humulin, as un-
expected behavior in presence of paladium and hydrogen
was observed, the absorption of 6 atoms of hydrogen being
accompanied by a clean fission of the molecule into a pentane
—diamethylethylmethane—and a yellow substance,C,,H,,0;,
which is transformed, by oxidation, into a red quinoid sub-
stance, C,sH,,0;, possessing all the properties of a substi-
tuted dioxyquinone.—(“Berichte.”)

&
&

ProteoLytic ENzYMES. In a paper read before the
Chemical Society of Stockholm, Dernby has emphasized
the importance of protein and proteolytic enzymes in meta-
bolism. The study of the relations between the concentra-
tion of hydrogen ions and the degree of enzyme action has
led to the enzymes being regarded as amphoteric electro-
lytes. The author showed that, in the decomposition of
glycy! glycin, the raction proceeds practically in accordance
with the monomolecular formula, in so far as the concen-
tration of the hydrogen ions remains constant throughout—
a result obtained by the addition of phosphate mixtures.—
(“Chemiker Zeitung.”)

BicHLORIN, A NEw DISINFECTANT. In composition, bi-
chlorin is similar to antiformin (an aqueous solution of
sodium hypochlorite with excess of free caustic soda), but
it possesses twice as much germicidal power. Experiments
proved that bichlorin is an excellent disinfectant, a 29,
solution of it being sufficiently effective to kill in a very short
time any micro-organisms detrimental in the brewery, in-
cluding slime bacteria, and it furthermore will dissolve slime
and beer stone. Bichlorin may be employed for disinfecting
and cleaning fermenting cellars, storage cellars, brewhouses,
coolers, pipe lines, beer-hoses and yeast troughs. The cor-
rosive action of a 29, bichlorin solution on iron and alu-
minium is insignificant even after several days’ contact.

SaMPLING CoAL FOR ANALYsiS. The German Royal In-
stitute for Testing Materials has issued the following in-
structions on the method to be adopted in taking an average
sample of coal for analysis: For each barrow load arriving
at the stock yard, one shovelful—or, in unloading a truck,
one shovelful in every 20 or 30—is thrown into a basket
or covered bin, care being taken that the proportions of
lump and small coal correspond to those in the bulk. If
possible, all lumps should be broken, on the truck, to about
the size of a man’s fist. This crude sample, weighing about
5 cwt., is spread out on a clean floor (concrete, stone, etc.)
and crushed to the size of walnuts, the mass being then well
mixed by repeated shovelling, and spread out in a square
heap, about four inches deep, and quartered diagonally.
Two of the opposite triangular heaps are set aside, and the
rest again crushed to the size of hazel nuts, spread out and
quartered as before; and this treatment is repeated until the
sample is reduced to hetween 2 and 20 lbs., according to the
weight of the consignment received. This final sample is
packed in a tightly closed recepetacle—a wooden box will
do in cases where absorbed moisture is immaterial-—and for-
warded for analysis.—(“Wochenschrift fiir Brauerei.”)
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Notes and Queries.

This portion of our columns is designed for the use and benefit of practical
brewers, who, being subscribers to the JourNaL, are cordially invited to apply
to us for advice on all practical and technical matters pertaining to brewing
and malting. N

By special arrangement these questions will be submitted to and answered by
the Director of the National Brewers’ Academy and C lting Burean.

Where personal interview, analysis or investigation are necessary, terms will
be m_de reasonable; particulars of such expense being forwarded before the
work is commenced.

Inquirers may igdiut; some word or initial under which they desire to be
answered. No notice will be taken where correct names and addresses are not
given; these are not for publication, but as an evidence of good faith.

As nearly all the questions we receive refer to matters generally intcresting

!:p lt!se trade, our readers will find it to their advantage to carefully follow our
replies.

K. A. Whether or not it will be advisable for you to
install a grains drying plant would depend entirely upon the
output and the price you are at present receiving for your
wet grains. As a general rule, the installation of such plants
have proven a paying proposition. If you wish to dry a
certain amount of yeast with your grains, it will be neces-
sary to install a special mixing tub where the yeast should
be mixed with previously dried grains and then passed di-
rectly into the dryer. The feed value of such grains will be
greater owing to the increased protein contents of the yeast
and you should be able to demand a somewhat higher price
for them.

G.J. Itis possible that the trouble you complain of may
have been caused by the drippings from the ceiling in your
fermenting cellar. We, however, believe that your whole
establishment is in a very filthy condition, brought about by
negligence, and until you have gone over it thoroughly and
cleaned out every nook and corner, you will continue to have
a strong offensive smell in your beer.

R.Y. The species of budding fungi to which you refer is
undoubtedly the Saccharomycopsis, which was first described
by Schioenning. It consists of egg and sausage-shaped cells
and forms a white film on the liquid where it grows. The
main characteristic of this species are the double-walled
spores which germinate after bursting the outer wall. This
fungus is able to ferment levulose and maltose, but not
saccharose.

H.T. We should not recommend you to wash your yeast
because of its somewhat dark color. You may perhaps get
it white by repeated washing, but you will also so weaken
it as to greatly endanger its fermentative energy. If your
veast is biologically sound and otherwise satisfactory, its
color should not in the least disturb you. Pumping over in
the high krausen stage will greatly improve your yeast in
every way.

F.H. We have made a very careful examination of the
sample of Malt, submitted to us, and we believe it to have
been made from a Wisconsin barley, although the kernels
are a little smaller than the average barleys of that State.
The malt is somewhat unevenly grown, but it is crisp; ex-
hibits a satisfactory dissolution of the mealbody and has a
clean, aromatic flavor. It is entirely free from mould and
has good drainage capacity. Its bushel weight is 36 pounds.
We consider it a satisfactory brewing material and we see
no reason why you should not get a fair average yield of
extract from it in your brewery, providing you pay proper
attention to the grinding, washing, and sparging processes.

A.B.H. Your filters will be no protection against wild
yeasts, no matter how tightly you pack them. If your beers
are infected with them, they will pass through the filters very
readily, for they are generally smaller in size than the cul-
ture yeasts. If any such beer is not immediately pasteurized,
it will quickly spoil in kegs and in bottles. The best protec-
tion against such infection is to exercise the most thorough
cleanliness in every part of the brewery.

R. W. The disinfectant of which you ask our opinion is
a creosol combination of approximately the same disinfecting
power as crude carbolic acid. Compounds of this character
can only be used as stable disinfectants, and are under no
circumstances to be employed in the cellars where beer is
stored, not even when the beer is bunged down. The odor
of these substances is extremely penetrating, and beers are
very susceptible to it.

N.R. The mashing process which you refer to may be
carried out as follows: Grind your malt rather fine and
mash in at a low temperature, say 28 degrees R. After rest-
ing the first mash for 45 min., draw off about 3% of the
liquid from the top of the mash and keep in a separate
vessel. Then proceed to your usual conversion temperature,
and after conversion is complete, bring the whole mash to
a boil and boil for from 10 to 15 min. After boiling, dis-
charge the mash into a lauter or filter tub and rest for a
short period, say 15 min. Set taps and run off the wort
while hot, and sparge with water of 75 degrees R. at the start
and reduce it to 60 degrees at the end. When all the wort
and spargings are in the kettle, the temperature should be
reduced to 58 degrees R. Then add the diastatic liquid,
which has been set aside from the first mash, which will con-
vert all the starch which has been set free by the boiling of
the main mash. It is claimed that through the boiling of the
mash and subsequent running off of the wort while hot, a
much higher yield of extract is obtained.

S.F.J. The sample of hops appears to be a Pacific of
this yeat’s crop. Its color is rather unsatisfactory, while its
flavor is strongly aromatic. The amount of seeds is very
small and it has also been very well picked. The quantity
of lupuline is normal, but the quality is somewhat variable.
They appear to have been carelessly harvested and unskil-
fully treated on the kiln. They can be considered of fair
brewing value, but by no means “first class” or “choice.”

B.C. Under the conditions we would advise you to pro-
cure a so-called boiler tube cleaner for removing the scale
in your boiler tubes. These devices are operated by steam
or compressed air. In the head of the tool is a revolving
cutting device, which cuts or scrapes off the scale. If you
wish to apply a chemical method, fill your boiler with water
and add enough caustic soda to get a solution of from 1%
to 29, strength. Then bring to a boil and boil slowly under
atmospheric pressure for from 24 to 48 hours, depending
upon the thickness of the accumulated scale. The caustic
soda will cause the scale to disintegrate and in time will
lcosen it completely from the boiler iron. The solution is
then run out and the boiler thoroughly washed. When this
method is employed, all packing cr gaskets should be looked
over carefully because they may have been affected by the
alkali.

R.G. The sample of Western malt which you recently
submitted to this laboratory is made from a somewhat lean
barley and its yield of extract on the fine laboratory grist is
68.64%. It is, however, vefy evenly grown and we can see
no reason for its objection; the more so, because this sea-
son’s barley is more or less deficient in the size and weight
of its kernels. Your sample of California malt is about
3% higher in yield of extract than the Western sample and
must be considered a good brewing material We should,
however, caution you not to make too radical a change in
your materials, and it will be much safer.for you to begin
by replacing only one-third of the Western malt by the Cali-
fornia malt and gradually increase it to equal proportions
of each.
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Founded by FRANCIS WYATT in 1887

402 WEST 23rd ST. (S.W.Cor. of th Ave) NEW YORK CITY

Cable Address: **CASTREL.” NEWYORK Telephone Call: CHELSEA 1844

EMIL SCHLICHTING, President
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Four More States Dry!

With ignorance and stupidity even Gods cannot fight!
Four additional States have been voted “dry,” November
7th, 1916:
Michigan—with 56 breweries;
Montana—with twenty ;
Nebraska—uwith sixteen;
South Dakota—with four breweries.

In every one of these four American States the manu-
facture, importation, or sale and giving away of “liquor”’—
except for medicinal, mechanical, scientific or sacramental
purposes—more or less—is henceforth to be prohibited.

And this is the Twentieth Century!

To destroy, over night, without compensation, economic
values amounting to millions of dollars; to deprive thou-
sands of children of the inheritance of their father’s prop-
erty, accumulated through a lifetime of honest and legal
industry and commerce; to throw into the street the families
of thousands of workmen by depriving them of their em-
ployment, is as barbarous as the destruction of cathedrals
with 42-centimeter guns, the killing of innocent men, women
and children who dare to defend their homes against ruth-
less invaders.

But this is what is being done in the United States—at
the behest and the fanatic appeals of hypocritical theo-
logians, unscrupulous agitators and jobless politicians, to-
day.

Can the United States endure as a republic if such things
are possible?

Already the destructionists are telling us that in 1920 one
of the great political parties by the machinery of which
presidents, legislators, judges and all other public officials
are made and unmade will be “compelled” to embrace Pro-
hibition as its principal issue and that, having fooled the
masses of the citizenry into voting for that issue, the whole
country will be made “dry.”

It seems to be impossible that this can be done—that the
American people will enslave themselves for no other rea-
son than to do the bidding of a few desperate adventurers
who would live a life of idleness at the expense of an indus-
trious nation; who would make us return to conditions
as they existed thousands of years ago when a reckless
hierarchy dominated the world and the masses, being igno-
rant and indolent, blindly obeyed their theological masters.

It must not be done!

The efforts of the trade and of all those depending upon
it for a living must redouble their efforts to ward off the
calamity which is threatening them.

The campaign of education, enlightenment and organiza-
tion must be continued with that zeal, seriousness and de-
termination which an honest cause engenders in the hearts
and brains of intelligent men and women.

If we all do our duty the enemy will be defeated!
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Editorial Comment. ~

Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial
and Executive Action.

Henry Ford's Kind Advice.

Henry Ford is a clever businessman ; also a philanthropist.
Among others he now befriends the brewers whose prop-
erty is being destroyed by Prohibition preachers and poli-
ticians, advising their victims to remodel their breweries
into distilleries to manufacture alcohol for automobiles.

He thinks that will be a very profitable business.

But how long will it take to make alcohol manufacture
for automobiles pay acceptable dividends?

So far we have not seen any auto that can effectively be
run with alcohol, and it will undoubtedly take some time
until that sort of vehicle has been constructed and uni-
versally introduced, replacing the gasoline machine.

It will also take many years until the present gasoline
autos have all been worn out and their owners will purchase
alcohol-driven ones.

Until then the brewery owners and their thousands of
workmen will probably be dead and gone, and their children
be reduced to pauperism.

Does Mr. Ford consider that probability? If so, what
will he advise brewers to do in the meantime?

Is he to use part of his wealth to assist in the agitation
for compensation ?

Don’t be afraid to say a good wurd for your competitor.
People know it and notice it at once when you begin run-
ning down the other fellow. They are not impressed favor-
ably by it.

Breweries and tanneries and printing ink factories con-
fer an exemption from tuberculosis, and employés in turpen-
tine factories never have rheumatism. Copper mining ex-
cludes the possibility of typhoid among the workers. Shep-
herds enjoy remarkable health. Men and women working
in lavender, whether gathering or distilling it, are said never
to suffer from neuralgia or nervous headache. Lavender,
moreover, is as good as a sea voyage for giving tone to the
system. Salt miners can wear Summer clothes in blizzard
weather without fear of catching cold, for colds are un-
known among these workers.—(New York “Telegraph.”)

“The Amazing Story of Girard” is the title of a pamphlet
recently issued by one of the Merchants’ and Dealers’ Asso-
ciations, whose members are busily agitating against Pro-
hibition in this country. Girard is a city in Russell county,
Alabama, from where large quantities of “liquor” were
smuggled into the interior of Alabama and Georgia. The
authorities of Alabama all but sacked the town, raiding
stores, cellars and attics where whiskey and beer was con-
cealed. Values exceeding hundreds of thousands of dollars
were destroyed and militiamen inaugurated a reign of terror,
with bullet and bayonnet, until the last bottle and the last
barrel had been smashed. Conditions as they prevailed in
Girard a few months ago are the ideal of the theologians
and their wily political tools would like to bring about
everywhere in the United States if its citizens were stupid
enough to sanction them at the hallot box.

Woman Suffrage.

What we have said many times, that women will vote
according to their surroundings and conditions in life, and
not according to the wishes of schemers who would like to
use the enfranchised women for their own sordid political
ends, has been demonstrated again by the results of last
month’s general election: The votes of the women in the
States where equal suffrage prevails, could not be delivered
by the agitators who junketed through the country to “or-
ganize” the women’s vote for one or the other of the political
parties, nor for Prohibition either.

The States where majorities for Prohibition were ob-
tained would have voted for it, whether women had the
franchise there or not, simply because the voters, men as
well as women, are still ignorant of what Prohibition will
do to their States, and because, being still in the clutches of
unscrupulous theological and political agitators, they believe
what these enemies of freedom and enlightenment have told
them.

While in the States, like California, the women voted
with their male fellow citizens to reject Prohibition, know-
ing that it would injure the prosperity of their common-
wealth.

We agree with Mrs. Arthur M. Dodge, President of the
National Association Opposed to Woman Suffrage, that
“The so-called ‘Woman’s Party’ failed completely to make
good its claims with the women voters. It failed absolutely
to carry out the purpose for which it was organized,” and
that “the woman in politics and the woman trying to get
into politics have contributed nothing to politics, but in-
creased election costs, more expensive and spectacular
stunts, more bitter partisanship and bigger bluffs than the
men have made. The dignity, power and status of woman
in public life have not been elevated. Politics have not been
purified. The exhibit at the election shows suffrage is an
expensive experiment to the State and a burden of no benefit
to women.”

Last month we noticed in some of our exchanges lists
containing the names of more than one hundred clergymen,
church members, deacons, elders and such, most of them
Prohibitionists,- who had been arrested, respectively con-
victed, of various crimes—theft, forgery, murder, rape, etc.
—the cases of ruining young girls and seducing young ma-
trons far outnumbering all other violations of criminal law,
and in every case the question was asked: “Did Drink Do
This?” Now what is the use, we ask once more, of trying
to point out that but in few instances crime can be traced
to alcohol? Every intelligent and well-informed person
knows that alcohol is not the source, much less the cause,
of crime! That clergymen and church people commit as
many crimes, proportionally, as other human beings, is en-
tirely natural—because the so-called “profession of religion”
does not eliminate from the brain of man the inherited ten-
dency toward violating the golden rule. Only time and
education will make us “good” and law-abiding. That
clergymen, more than other people, fall a prey to-criminality
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in regard to matters of sex, is a natural consequence of their
peculiar calling, their seclusion, their being removed from
the contemplation of “worldly” affairs and their frequent
contact with emotional women who come to them for con-
solation in distress and misfortune. No, Drink doesn’t do it!
And, therefore, give us a rest with asking that altogether
superfluous question.

Anti-Salooners the Enemies of Workmen.

That the Anti-Saloon League obtains money from big
manufacturing concerns to whose managers it advances the
theory that to eliminate the saloon will make of their
workmen total abstainers and, therefore, more effective
producers, has been suspected for some time; but now
the League’s General Superintendent, the notorious Purley
A. Baker, and its National Executive Committee brazenly
acknowledge the fact.

They have organized a ‘“‘department,” and appointed
agents whose particular work is to induce manufacturers
to contribute to the League’s fund, the League promising
to drive the saloon from the vicinity of the respective fac-
tory. And while the agitation to that effect is proceeding,
the League will furnish spies to hound workmen and de-
nounce them to their bosses when found to go to saloons
or purchase liquor from grocers, wholesalers or ‘“blind
pigs.” )

It is obvious that many manufacturers will be induced
to thus pay tribute to the League and fatten its increasing
horde of grafters, whose principal object will be to throw
workingmen out of employment if they dare to take some

heeded refreshment after a hard day’s work.

" But organized labor is also a factor with which these
grafters will have to reckon in the end. The more un-
scrupulously the Anti-Saloon League proceeds against the
liberty and the material interests of American workmen the
more rapidly the eyes of the laboring class in this country
will be opened and, as that class represents the majority of
the voters, the Anti-Saloonists will be wiped out at the
“ballot-box—sooner or later—but it will be wiped out as sure
as the sun rises to-morrow.

SELLING A ScIENCE. “If selling is hard work for you, it
is because you do not go about it in the right way. Try to
develop more science. If you do not cultivate good taste in
yourself, how can you expect your customers to develop
confidence in your judgment of such matters.”—(Frank
Farington.)

BARKING WITH A PATENT REMEDY. - “In attempting too
much the law accomplishes nothing. If the American citizen
cannot be trusted to handle his own tastes and desires, then
citizenship has deteriorated. Preachers who turn their
churches over to political agitators are crippling the power
of the gospel. Beware of the type of reformer who goes
barking about the country with a patent remedy up his
sleeve guaranteed to cure all human ills. Temperance is a
matter of individual decision. Every man must work out
his own salvation.”—(Omaha [Neb.] “Bee.”)

“UNNECESSARY, UNDESIRABLE, IMPOsSIBLE. Real estate
men are a level-headed, moderate, reasonable class of citi-
zens. They favor rational refortn and evolutionary progress.
They are for temperance, for the elimination of admitted
evils in certain types of the American saloon—the saloon that
allies itself with lawless vice and crime—but they should
vigorously and unitedly oppose every move toward prohibi-
tion because, to repeat, prohibition is unnecessary, undesir-
able, and at bottom impossible in a country of free, intelli-
gent and independent men.”—(Edward C. Wentworth.)

Prices.

The United States Department of Justice is at present
engaged in an “investigation of the high cost of living,” and
notice has been given that wherever an increase of price “is
found to have been due to conspiracy or other unlawful
action,” those responsible for it will be severely punished.

We predict that the investigation will uncover but very
few instances of “conspiracy or other unlawful action,” and
the officials who undertake this investigation probably know
this, but they perform their altogether unnecessary and futile
function because millions of people are suffering from high
prices and, therefore, are clamoring that the Government
relieve them in their distress.

High prices are a natural consequence of industrial and
commercial development and organization. Prices are ris-
ing throughout the civilized world. They have been rising
ever since the Pharaohs had their pyramids built and before
that they were rising in Babylon, India and anywhere hu-
man beings had formed social and political organizations.
Prices do not rise among savages, each of whom exchanges
his superfluous wealth with some other fellow who has pro-
duced something worth exchanging.

The higher a community is developed and the better and
more universally its citizens are organized, the higher will
be their cost of living. The climax of organization is mo-
nopoly. If a monopoly be centred in a few hands, the
masses buying from the monopolists will have to pay the
prices demanded by the monopolists. v

This cannot possibly be changed under present condi-
tions. As long as men are permitted to produce and sell
their products for personal gain, so long we shall have pri-
vate monopolies. Prices cannot be fixed under these cir-
cumstances by government action. At least not the prices
of all commodities. They may be fixed for the rendering
of public service, as in the case of railroads, gas companies,
etc., whenever State or National Legislatures take action
to that effect. And this can only be done when the voters
have organized and made a collective demand in this direc-
tion.

The solution of the question of prices lies with universal
cooperation. But that ideal will not be achieved for many
generations to come after us.

Federal Licenses in Prohibition Territory.

Prohibition agitators frequently take the United States
Government to task for issuing tax certificates to people
selling intoxicants in Prohibition territory.- They whine
and squawk, calling Uncle Sam a reprobate because he goes
counter the will of his own people, who by State laws and
county and city regulations have ordained that alcoholic
drinks must not be manufactured or sold within the limits
of their State or local jurisdiction.

But they do not propose any remedy for this to them dis-
agreeable condition.

Why?

They are too narrow-minded, too ignorant, too reactionary,
to propose the only remedy which would remove the obstacle
over which they are stumbling: The abolition of State and
Municipal Government!

The silly dream of these theorists, that they can deprive
100,000,000 human beings of their inherited desire for cer-
tain joys of life by making laws prohibiting the production
of certain commodities, could only be carried into reality by
organizing a central government, endowed with immense
powers for repression, so that even the silliest and most
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brutal law could be enforced against the will of an over-
whelming majority.

The men who designed the constitution of the United
States knew what they were doing. They foresaw that
centralization would lead us back to despotism.

If the Prohibitionists want to enforce their infamous
scheme in the United States they must agitate for a revolu-
tion; for the overthrow of the constitution; for the aboli-
tion of the State government; for an immense army and
navy; for a horde of spies; for tens of thousands of prisons;
for a return to mediaeval conditions.

The constitution of the United States permits the issuing
of certificates for taxes it needs to support its officials and
institutions, no matter where the taxpayer is living and no
matter what State or local governments may decree against
manufacturing and selling certain commodities desired by
millions of citizens and their families.

A reactionary revolution as the Prohibitionists need it,
is impossible. The historical development of the American
people and its government, from a small band of colonists
to a world power, forbids it. The millions who have grown
up on this soil will hold fast to their traditions for many
centuries to come and they will develop to more freedom,
to greater wealth, to more happiness. They cannot pos-
sibly grow and develop backward!

In New Zealand they now have a law prohibiting shout-
ing in bars and hotels. The shouting in churches and Pro-
hibition meetings goes on as merrily as ever.

It is predicted that next year’s Legislature of Mississippi
will pass a law prohibiting the growing and selling of tobacco
in that State; also prohibiting tobacco advertisements in
newspapers. What’s next?

There are 30,000 simple-minded persons in Kansas to-
day, and insanity in that State has increased 108 per cent.
during the last seventeen years. This is a sad showing for
a commonwealth for which some theological and political
fakirs claim that Prohibition has raised its economic, sani-
tary, moral and ethical standard. May be, Prohibition has
lowered it?

.

BeeR, Tosacco AND CANCER. “Smoking and drinking are
once more indicted as a predisposing cause of cancer. This
time it is the medical officer for Woolwich who acts as coun-
sel for the prosecution. He analyses the habits of 135 men
and 77 women, who died from cancer in Woolwich last year
and comparing persons who suffer from cancer with those
living at advanced ages, or who died at advanced ages
through other causes, he says that the great differences are
as to habits with respect to alcohol and smoke. Amongst
cancerous persons the percentage of excessive alcohol users
was 32 and of excessive smokers 41. Non-cancerous per-
sons living to a greater age had 14 per cent. of excessive
alcohol users and 16 per cent. excessive smokers. The per-
centage of excessive alcohol drinkers and excessive smokers
amongst those dying from cancer is more than twice as high
as among other persons. The doctors delight in frightening
us, and probably every commodity or luxury known to
civilization has at one time or another come under the ban,
but still the world goes on and the public refuse to be re-
formed. Tt will be interesting to see if there is any diminu-
tion in the sale of alcohol or the soothing weed in Woolwich
as a result of the M.O.H.’s report.”—(Bolton [England]
“Evening News.”)

Who Reduces the Death Rate?

The Government of the United States recently made
known the following facts:

“The lowest death rate on record for the registration
area of the United States is shown in the 1915 figures com-
piled by the United States Bureau of the Census. The rate
of 13.5 per 1,000 estimated population establishes the new
low mark. It was based on 909,155 deaths returned from
25 States (in one of which, North Carolina, only municipal-
ities of 1,000 population and over in 1910 were included),
the District of Columbia, and 41 cities in non-registration
States. The total population of this area in 1915 was esti-
mated at 67,337,000, or 67.1 per cent. of the total estimated
population of the United States.

“There is a widespread and increasing interest throughout
the -country in respect to vital statistics. The States of
North and South Carolina, which recently enacted the
‘model law’ for the registration of births and deaths, were
admitted to the death-registration area for 1916, increasing
the estimated population of the area to 70.2 per cent. of the
total for the United States in that year.

“The most favorable year prior to 1915 was 1914, for
which the rate was 13.6. It is markedly lower than the
average rate for the five-year period 19o1 to 1905, which
was 16.2. The decrease thus amounts to 16.7 per cent., or
almost exactly one-sixth, during a little more than a decade.

“When due allowance is made for the addition of many
new States to the registration area between 1905 and 1915,
and the comparison is confined to the group of registration
States as constituted during the period 19o1-1905—the
present population of which is about one-fourth of the total
for the country—there is still shown a very considerable de-
crease, from 15.9 to 14.3 per 1,000 population, or 10.I per
cent. This decrease, on the basis of the present population,
would amount to 42,876 deaths. On the assumption that a
corresponding reduction has taken place throughout the en-
tire country this would indicate a saving of approximately
170,000 lives in 1915 for the United States as a whole.

“In the States for which death rates for 19oI-19os5 are
given, the greatest proportional decrease between that period
and 1915 is shown for Rhode Island—16.9 per cent. Next
in order are New York, with a decrease of 14.6 per cent.;
New Jersey, 14.3 per cent.; Massachusetts, 12.7 per cent.:
Vermont, 9.3 per cent.; Connecticut, 5.1 per cent.; Indiana,
3.8 per cent.; New Hampshire, 3 per cent.; and Maine, 1.9
per cént. Michigan alone showed a slight increase—eight-
tenths of 1 per cent.

“Among the cities having 100,000 or more inhabitants in
1910 the tendency is toward a still greater reduction in mor-
tality. The following-named cities show, for 1915, decreases
of 20 per cent. or more as compared with the five-year
period 19o1-1905: Newark, N. J., 29.9 per cent.; Atlanta,
28.4 per cent.; New York City, 26.8 per cent.; Los Angeles,
25 per cent.; Jersey City, 24.9 per cent.; Pittsburgh, 23.9
per cent.; St. Louis, 22.9 per cent.; Denver, 22.7 per cent.;
Providence, 22.3 per cent.; Paterson, 21.9 per cent.; San
Francisco, 21.7 per cent.; Fall River, 21.7 per cent.; Louis-
ville, 21.1 per cent.; and Nashville, 20 per cent.”

Has . Prohibition had anything to do with the decrease
of mortality in our big cities? It has not! Our big cities
are “wet.” The intelligence of their population and the
consequent intelligence of their municipal officers reduce
the death rate. It is only in the “dry” back-woods districts,
where the ignorant pastor and his political tools are bam-
boozling ignorant and, therefore, credulous inhabitants and
are running things, that the death rate does not decrease.

Prohibition has never saved a single life!
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Prohibition and Excise Matters.

ipalities, Civic Bodies, ctc.

Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic-
(Reported by Special Correspondents.)

WasHINGTON, D. C. The excise board of the District of
Columbia has granted 259 retail liquor-selling licenses for
the coming year. The Jones-Work law, which is in force
here, permits a maximum of 300. There were 281 appli-
cations, 21 were refused and 1 was withdrawn. Last year
266 retail licenses were in force. Wholesale licenses were
granted to 84 establishments. There were 95 applications,
10 were refused and 1 was withdrawn. The law does not
place a limit on the number of wholesale licenses to be
granted. ,

The results of the board’s decisions are considered here
to be a decided setback for the Anti-Saloon League, which
interposed objections to granting licenses on every possible
pretext, and on some grounds that were impossible. In
every case where strong objection was made by the League
the excise board granted the license.

In the United States Supreme Court arguments have
been completed and the case submitted in the important
action against the Western Maryland Railroad Company
and the American Express Company. The case is in reality
one brought for the purpose of testing the constitutionality
of the federal Webb-Kenyon and the West Virginia liquor
prohibition laws. It seems that the issue at point is the
refusal of the defendants (the Western Maryland Railroad
and the American Express Company) to accept from the
complainant for shipment into West Virginia a number of
liquor consignments. The case is exciting much interest
here, its vital bearing on the interstate shipment of liquors
being recognized. The attorney for the complainant is Law-
rence Maxwell and for the defendants W. B. Wheeler and
Fred O. Blue. A number of attorneys in the employ of the
Anti-Saloon League were present and conferred frequently
with counsel for the transportation tompanies and the State
of West Virginia. It is expected that a decision will be
rendered early in December.

Clarence True Wilson, representing the prohibition or-
ganizations of the Methodist Church, claims that plans are all
completed for demanding of Congress, in the name of over
4,000,000 Methodists, that liquor be obliterated from the
United States of America. “We intend as a church,” he
says, “individually and collectively, to throw ourselves at
the throat of the liquor traffic and throttle the life out of it.
We will not allow many days to elapse after the next ses-
sion convenes before moving on Congress and demanding
this legislation. It has got to come. The time for talking
has passed. What’s the use of Congress investigating or
hearing this side or that side? Every person knows what
the liquor traffic is doing to our country.” ‘

Absolutely astonishing! Here comes a man claiming to
represent the Methodist denominations and gives orders to
Congress that it shall pass certain legislation! Of course,
the likelihood of Congress paying any more attention to
these verbal pyrotechnics than it has in past sessions is
very remote, but the idea of these people “demanding of
Congress” is worth making a note of. Is the Methodist
church really running this country or have we a constitu-
tion, Congress and President?

According to a bulletin just issued by the United States
Health Service here “it is a well-known fact that as prohibi-
tion territory has extended and the legal sale of liquor cor-
respondingly closed out, an enormously increasing business
has sprung up in the widespread manufacture and sale of
alleged patent medicines. A large number of these nostrums
contain so great a percentage of alcohol that many of them
have from one-half to the full strength of whiskey, and a
considerable number have an even greater percentage of
alcohol than has whiskey.” This is official, and gives in
brief but conclusive form the results of constant experi-
ments and analyses.

Now that Virginia has placed itself in the “dry” column,
Washington’s down-town saloons are doing a “land office
business.” The Alexandria & Mt. Vernon Railway, at cer-
tain hours of the evening, has been compelled to put on addi-
tional trains, while on Saturday afternoons and' evenings
the rush to Washington tests the capacity of the transporta-
tion facilities. Incidentally comes the report that more
drunkenness is seen on the streets of Alexandria and other
places near Washington than ever before. The explana-
tion is that where the citizens of those cities are compelled
to “stock up” for use between visits to Washington, and
have liquors always at hand, they are likely to drink much
more than would be the case were they able to drop into
the saloon for the drink when they felt that they wanted it.
It would end right there in that case, but to have it stored
at home is a constant invitation. Just another fallacy of
prohibition.

The result of the elections and referenda in Michigan,
Nebraska, Montana, South Dakota, Utah, Florida, Wash-
ington, Iowa, Colorado, Arizona and Arkansas, and the fact
that among the States carried by President Wilson are
seventeen Prohibition States, will certainly react upon Con-
gress and Representatives and Senators from these States,
although personally opposed to Prohibition, will be in a
perplexing position when they are called upon to vote for
or against Nation-wide Prohibition. But then the Repre-
sentatives and Senators from the great industrial States
will still be more perplexed when they consider the fact
that their constituents will certainly not re-elect them should
they vote for Prohibition. So we see that there will be a
great mixup and heaven knows what the end will be.

Under the Jones-Works excise law, President Wilson’s
second inauguration is to be “dry.” For the first time in
its history, the District of Columbia will see its saloons
closed for forty-eight consecutive hours, from midnight of
Saturday, March 3rd, until the same hour March sth.

Avucusta, ME. The Legislature of Maine, which is to
convene January 6th, 1917, will have to pass upon two more
bills which are intended to make Prohibition enforcable in
this State; one is to empower the Governor to remove
sheriffs who fail to enforce the law, and the other a bill
which would compel judges to give straight jail sentences
in liquor cases. As the law reads now the only way that a
Governor can reach a sheriff or county attorney who nulli-
fies the law is through impeachment proceedings by the
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Legislature. That might apply all right if the Legislature
were in session, but during the interval the only recourse
that he has by law is to call a special session of the Legis-
lature, which would be expensive. Should the next Legis-
lature pass a resolve for a constitutional amendment giving
the Governor the right to remove delinquent sheriffs, the
Governor may call a special election for the people to pass
on the question or he may defer the action until the next
general election. Should the people accept the amendment,
the law would be operative in 30 days after its acceptance
by the voters.

ALsany, N. Y. Next year’s Legislature of NEw York
will have an overwhelming Republican majority and, as
Governor Whitman (reelected) is said to be favorably in-
clined toward the “drys,” some predict that the Anti-Saloon
League will at last succeed in having a drastic Local Option
bill passed to cover the entire State.

The notorious W. H. Anderson, State Superintendent of
the Anti-Saloon League, triumphantly declares: “Governor
Whitman'’s reelection was a decisive victory over the liquor
interests which opposed him because of his public statement
in favor of the right of every community to settle the liquor
question for itself. Only one other Governor ever took
this position and he was not reelected. The present election
proves conclusively that the time has come when even in
New York, which still passes for a liquor stronghold, a Gov-
ernor who meets this issue of self-government in a courage-
ous but sane way, in the ordinary course of business, not
only does not weaken himself but actually strengthens him-
self before the public.”

Sarem, OrRe. OREGON’s absolute prohibition, “bone dry”
amendment, will not become effective until the State Legis-
lature provides the necessary legislative machinery for its
operation, according to an oral opinion rendered by Attor-
ney-General George M. Brown. The Legislature meets in
January. The amendment, which was ratified November
7th, bars all shipments of liquor into Oregon. ‘

HARRIsBURG, PA. The next Legislature of PENNSYLVANTA
will not pass a Local Option bill. That is a settled fact. The
legislative candidates of the Anti-Saloon League have been
overwhelmingly defeated, while the Assembly will have
over 130 and the Senate 15 new members opposed to Local
Option.

CHARLESTON, W. VA, The Legislature of alleged “dry”
and virtuous West Virginia has been called by Governor
Hatfield to a special executive session to pass laws by which
it is proposed to prevent fraud and corruption as they were
recklessly practiced at this State’s last election.

Interpretation by the Judiciary—Mounicipal Action—Local Option, Elections, etc
Action by Civic Bodies and Others For or Against Prohibition.

_ ALABAMA. The municipality of Montgomery, being out

of funds, is about to abolish its public free schools.

AvLAaskA. Prohibition has been voted for in the Territory
of Alaska.

ARIzoNA. In this State a constitutional amendment has
been adopted making it unlawful “to receive or cause to be
received” from any other States liquor “for any purpose”;
“to have in possession for any purpose” liquor so intro-
duced; “to transport liquor within the State”—except for
sacramental or scientific purposes.

Charging a jury in the Federal Court at Montgomery,
Judge Henry D. Clayton recently scathingly denounced the
Prohibitionists for their sniveling hypocrisy in forcing upon
the people laws which they know will not be obeyed. cannot
be enforced and do not produce the effect which they are
falsely alleged to be certain to producc.

ARkANsAs. The amendment to modify the Prohibition
law of Arkansas has been rejected.

Fort Smith has been practically bankrupted by Prohibi-
tion, although the prohibitive law is in force only since
January 1st, 1916.

CaLirorNIA. In this State Prohibition has been over-
whelmingly defeated, both of the “dry” amendments to the
constitution having been rejected by large majorities, which
would have still been larger if all men and women depend-
ing upon the “liquor” industry had registered their names
before the election.

CoLorapo. The amendment to make the manufacture and
sale of liquor legal in Colorado has been defeated.

In Denver the State government will establish a distillery
for the manufacture of alcohol for the State, the plant of
the Tivoli-Union Brewing Co. to be remodeled for the pur-
pose.

There is no lack of liquor anywhere in the State. In
Denver the majority of liquor shipments are to women.
They drive up to the freight depots in drays and load in the
beer and whiskey cases by the wholesale. One woman re-
cently received six barrels of beer in this manner—and she
said she was going to drink it herself. Another woman re-
ceived ten gallons of whiskey and still another got ninety-
six pints of whiskey. All of them must drink this stuff
themselves or violate the law. The freight people estimate
the amount of beer received in Denver at 100 barrels each
day. Whiskey goes there in quantities equally imposing.

From one end of Colorado to the other there are more
than a thousand saloons, each doing a lively business, not
only every week, but on Sunday also. They pay no license,
either government, State or city, and every cent they charge
over the cost of the rotten whiskey they sell is clear profit,
according to Robert H. Kane, deputy district attorney, who
is designated by District Attorney Rush to try liquor cases
in the county court. According to Kane, these saloons are
automobiles, but saloons, nevertheless. “They are operat-
ing in all parts of the State,” said Kane. “In most counties
the authorities are doing all they can to suppress the busi-
ness, but are not able to do so.

Froripa. The newly elected Legislature of Florida has
a Prohibition majority.

Iowa. This State hag given a large majority to the “wet”
candidate for Governor, J. C. Harding.

The courts of Towa are clogged with bootlegging cases.

In Marshalltown, former Judge Eugene J. O’Conner has
been sent to jail for illegally selling liquor and the court has
debarred him from the further practice of law.

Kansas. Several police officials of Topeka have been
compelled to resign because it was discovered that they
were in league with bootleggers and keepers of disorderly
resorts.

Kentucky. The Kentucky Supreme Court has ruled that

" there is no statute in Kentucky making it an offense to

solicit persons, in territory where the local option law pre-
vails, to make purchases of whiskey, from a licensed dealer,
in territory where the local option law is not in force, and
when one makes an order upon a dealer for liquor, by mail,
enclosing the price of the liquor to be purchased, with direc-
tions to forward the liquor by a common carrier, and the
dealer, at his place of business accepts the order and deliv-
ers the liquor to the common carrier, consigned to the pur-
chaser, the sale is made where the liquor is delivered to the
common carrier, and not where the purchaser rceive it from
the carrier. '

In another decision Judge Hurt says: “It is not essential,
in order to sustain an indictment, for having spirituous
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liquor in possession for the purpose of selling it in a terri-
tory where the local option law prevails, to prove that the
accused had the purpose of selling the liquor in the county
where he had it in possession, but the offense is committed
by having such liquor in possession for the purpose of
avoiding the inventory wherein the local option law is in
force. The purpose of a party, who has liquors in his pos-
session, to sell them in locol option territory may be shown
by circumstantial, as well as by direct evidence.

Supreme Court Justice Miller has ruled that “no trick,
device, subterfuge or pretense will be allowed to evade the
operation, or defeat the policy of the law against selling
intoxicating liquors in violation or evasion of the local
option laws of the State.”

LouisiaNa. So as not to discommode their Sunday after-
noon passengers on trains between New Orleans and Mobile,
the Louisville & Nashville railroad has placed a special
coach on the Sunday afternoon Gulf Coast train, in which
none but those who are intoxicated may ride. Since no
liquor can be secured at points in Mississippi and many
places in Alabama, between New Orleans and Mobile, Ala-
bamians and Mississippians took advantage of the Sunday
Coast trains to come to New Orleans and “get all tanked
up.” These passengers made it unpleasant for others.
Hence the special coach.

MARYLAND. A very large majority of the voters of
Maryland have defeated State-wide Prohibition. In Balti-
more the majority exceeded 40,000, and Allegany county
gave a “wet” majority of over 1,500. Frederick and Wash-
ington counties voted “dry.” |

MicHIGAN. This State has adopted State-wide Prohibi-
tion, forbidding the “manufacture, sale, keeping for sale,
giving away, bartering or furnishing” liquors except for
medicinal, mechanical, chemical, scientific or sacramental
purposes.

Governor-elect Sleeper says he considers it to be his plain
duty to strictly enforce Prohibition as soon as it becomes
operative. '

Mississippl.  Through a decision of the Mississippi Su-
preme Court, the proposed referendum on two anti-liquor
laws passed by the legislature could be held. Under the
Initiative and Referendum provision of the Constitution a
referendum on these measures had been invokel and the
measures were to be passed on by the people on November
7th. An injunction was asked on the ground that the Initi-
ative and Referendum had not been legally adopted. This
was disapproved by the court in an earlier decision, but the
main question as to legality of the Constitutional provision
was not passed upon. This is also avoided in the present
decision, which finds that these acts are not subject to the
referendum simply because they were passed prior to the
formal insertion of the Initiative and Referendum amend-
ment into the Constitution, and consequently this amend-
ment could not affect them.

Missourl. The State of Missouri has rejected State-
wide Prohibition by a large majority. St. Louis’s majority
was unprecedented, but Kansas City voted “dry.”

The St. Louis Liquor Dealers’ Benevolent Association
has decided upon a vigorous prosecution on its own account
of grocers and others setling liquor without licenses. Coun-
sel has been engaged and members requested to furnish
whatever information on the subject they possess.

Mo~NTaNA has voted for the Prohibition of manufacture,
introduction into the State and sale of intoxicants.

During the campaign, Samuel Gompers, president of the
American Federation of Labor, sent the following telegram

to M. M. Donoghue, president of the Montana State Fed-
eration of Labor:

“Anyone who states that I am in favor of Prohibition in
any State or locality, not only states that which is untrue
but does me a great injustice. My travels, observation and
study in this and other countries prove the utter failure of
Prohibition. It is not only a failure of its purpose, but in
addition is a denial of rights of American citizenship and
makes law abiding men law breakers. The liquor traffic
requires and should receive proper and fair regulation.
There is no more important factor in all the affairs of life
than the organized labor movement, in making men more
temperate in all things by reducing their hours of labor and
raising their standards of work and life.”

At Helena there are forty “blind tigers” within pistol shot
of police headquarters.

NEBraSKA. Nebraska has adopted State-wide Prohibi-
tino, forbidding the manufacture, sale, keeping for sale or
barter, or sale or barter, of liquor except for medicinal,
scientific, mechanical or sacramental purposes, to take effect
on May 1st, 1917.

NEw HampsHIRE. The Prohibition vote in New Hamp-
shire has dwindled down to 296, from 535 in 1912.

NEw JErRsey. Most of the Local Option candidates for
the New Jersey Legislature have been defeated.

Seven saloon men of Bayonne are suing that city for
damages sustained by the police closing saloons during the
recent strike at the works of the Standard Oil Co.

At Beverly the Rev. W. T. Snead, member of the City
Commission, has prevented the granting of saloon licenses
for the next four months.

New York. Although Grape Juice Charles E. Welch,
candidate for governor of New York on the Prohibition
ticket, has received only a beggarly number of votes, his
followers say they will make the state “dry” next year!

During the campaign, Hugh F. Fox, Secretary of the
United States Brewers’ Association, in a debate at the
Brooklyn Academy of Music, with ex-Congressman Hob-
son and J. Frank Hanley, ex-Governor of Indiana, and
Presidential candidate of the Prohibitionists, scathingly de-
nounced and exposed his opponents as hypocrites and false
pretenders.

The General Convention of the Diocese of New York of
the Episcopal Church, at its meeting held in New York City,
November 16th, unanimously adopted a resolution indors-
ing total abstinence for the individual, the enforcement of
existing excise laws, and the demand for local option for
the State of New York.

Mayor Mitchell, of New York City, has served notice on
the restaurant proprietors of the city—as he had already
done with the hotel men—that he would expect “a real, sub-
stantiall and actual compliance” with the Excise Law on
Dec. 31. The restaurant men, giving every indication of a
desire to agree with the Mayor, immediately got under way
a movement to have the birth of 1917 celebrated on the
evening, and not on the eve, of its advent. In this they
followed the example of the hotel men.

The New York State Hotel Men’s Association, at its con-
vention held in the Grand Central Palace, New York, No-
vember 22nd, pledged itself to assist the trade, with all means
at its disposal, in a determined fight against the withering
curse of Prohibition.

Onio.  Circuit Judge Otto Wolff, Cincinnati, has re-
versed the judgment of the Dayton police court in assessing
a fine of $50 and costs against the Jackson, Herancourt,
Moerlein and Crown Brewing Companies for selling beer
without a license in Dayton. Judge Wolff holds that the
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companies, being engaged in interstate commerce, are exempt
from a local business tax license.

During the late election campaign the National Protective
Bureau, Cincinnati, fighting the battle for the trade, sent
out large amounts of enlightening literature among which
was a new form of bottle wrapper upon which telling argu-
ments against Prohibition were printed. These wrappers
will also be used in the future, throughout the year. When
a bottle is opened, the wrapper is handed to the purchaser.

OreGoN. The Brewers’ amendments to modify the dras-
tic Prohibition law of Oregon have been defeated by the
voters of this State. By one amendment it was proposed
to allow the manufacture of fermented malt liquors con-
taining 4 per cent. or less of alcohol, for shipment outside
the state and for sale and delivery within the state by the
manufacturers in original packages only, in quantities and
under regulations that may be provided by law. Unless
otherwise provided, sales within the state are limited to the
same quantity set in present prohibition amendment, but
same person may not both buy locally and import within
any one period fixed by law. The other amendment was to
change present law to prohibit also “the importation of in-
toxicating liquors for beverage purposes.”

PENNSYLVANIA. The election campaign being over,
United States District Attorney Humes in Pittsburgh pro-
ceeds with his suit against the brewery corporations of
Pennsylvania who are charged with having been bled for
campaign funds by professional politicians in years gone by.

In its campaign against the tools of the Anti-Saloon
League who hoped to be elected to the Pennsylvania Legis-
lature, the Pennsylvania State Brewers’ Association, assist-
ed by the Liberals of the state, has been eminently success-
ful, most of the Local Optionist candidates having been de-
feated.

According to the latest decision of the Pennsvlvania Su-
perior Court a License Court judge in the state can do just
as he pleases in the matter of granting or refusing liquor
licenses. The judge is not compelled to give reasons for
either refusing or granting licenses.

Through a temporary injunction granted by Judge George
A. Baldwin, officials in Ambridge are restrained from mak-
ing further arrests in connection with violations of an ordi-
nance regulating the distribution of liquor by wholesale
in that borough. The action has been pending since officers
arrested a number of solicitors for liquor orders.

Because they worked on Sundays in Pittsburgh securing
evidence against violators of ‘the Sunday blue law, and re-
ceived wages for doing so, according to the testimony at a
hearing before Alderman Martin J. Griffin, five investigators
for a private detective agency were each fined $25 and costs.
The men will carry the case to the Supreme Court.

The Board of Workmen’s Compensation of Pennsylvania
has ruled that an insurance company, in a fight to deny com-
pensation to the dependents of a workman who has lost his
life as the result of an accident sustained in the performance
of duty for his employer, may not use as material to invali-
date the claim the fact that the employé took several drinks
of liquor-just prior to the accident which caused his death.
Such use of liquor will not invalidate a claim for compensa-
tion where the death was caused, as stated, by an accident
sustained in the performance of duty.

SoutH CAROLINA. Liquor raids continue in “dry” South
Carolina. Several weeks ago 6,000 gallons of beer were
seized and destroyed at Greenville and on Brasstown creek,
Oconee county, and in Pickens county two large moonshine
distilleries were razed to the ground by Internal Revenue
officers.

SoutH DAKoTA went into the “dry” column on November
7th, and for woman suffrage 22,934 votes were cast—25,248
against.

UtaH. The Mormon State has elected a pronounced Pro-
hibitionist governor and legislature and they will undoubt-
edly make the State “dry” by legislative action.

WaSHINGTON. The amendment to the State constitution
of Washington proposed to abolish search for and seizure
of liquor in private residences, and to permit the operation
of breweries for export, has been defeated by a large number
of votes on November 7th.

WEST VIRGINIA. Orders issued by the Chesapeake and
Ohio Railroad have created two special trains on which per-
sons carrying legally labelled liquor will be permitted to
travel. The trains move each Tuesday, Thursday and
Saturday between Ashland, Ky., and Charleston. Each pas-
senger may carry one suit case filled with liquor, the case to
be no larger than 24 by 13 by 8 inches. Persons are per-
mitted to transport liquor on regular trains.

CaNapA. The Ontario License Board has notified bakers
and confectioners that under the new Prohibition law
brandy and other liquors must not be used in puddings and
pies.

Since the minimum fine for the offense of drunkenness
in Ontario has been increased from $5 to $10, this class of
offense has increased in Windsor during the time Prohibition
has been in effect. From September 17th to October 27th,
59 charges of drunkenness were disposed of by Magistrate
Leggatt, against 39 cases during the same period of last year,
an increase of 20 cases.

AusTrRALIA. Since the ¥ederal Ministry announced that
a referendum of the electors of the Commonwealth would
be taken on the question of conscription for war service
abroad, indications were given of the probability of the
State Ministry’s abandoning its Liquor Referendum Bill.
Definite action was taken when Premier Sir Alexander Pea-
cock informed a meeting of Ministerial supporters that, in-
stead of proceeding with the bill, it was intended to take
direct action in the fixing of the closing hours for the sale
of intoxicating liquor. Subsequently, when the resumption
of the debate on the second reading of the Liquor Referen-
dum Bill was called, the Premier made an announcement on
the subject to the House.

-
~

BrREWERY WORKERS’” UNION A “Trust”? The Interna-
tiona] Union of the United Brewery Workers of America
is being sued by one William E. Kelley, who wants $30,000
damages, alleging that the Union caused him to lose his job
as a driver for the Arlington Brewing Co., Rosslyn, Va.,
and thereby committed a violation of the Sherman Anti-
trust law. :

RicuT oF BREWERY TO SEIZE LIQUOR LICENSE. Acting
City Judge Sommer, of Mount Vernon, N. Y., October 23rd
decided that a brewery has a right to seize a liquor tax cer-
tificate. The case was one of Marcello Luciano, saloon-
keeper, who charged Joseph Blank, secretary and treasurer,
and William Lee, collector, of the Westchester County Brew-
ing Co., Mount Vernon, with larceny, for having taken away
his certificate. The seizure was admitted by defendants, but
it was claimed that the complainant was a debtor to the
brewing company. Judge Sommer, in dismissing the com-
plaint, declared there was no crime shown, as the certificate
had not been proved to be of any monetary value and it had
not been taken away surreptitiously, but in broad daylight
and in the presence of complainant’s wife, who said, pointing
to the document: “There it is, take it away.”
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United States Brewers' Association.

Fifty -Sixth Annual Convention, held in Cleveland, Ohio, November

21st to 24th, 1916.

FIRST DAY.

The Fifty-Sixth Annual Convention of the United States
Brewers’ Association was called to order by its president,
Gustave Pabst, at 10.30 A. M., November 21st, in the hand-
somely decorated hall of the Hollenden Hotel, Cleveland,
Ohio. Delegates and members were present from all parts
of the country, particularly from the States which have been
invaded and conquered by the Prohibition destructionists
at last month’s general election.

Hon. Harry L. Davis, Mayor of Cleveland, and Charles
A. Otis, chairman of the Cleveland Chamber of Commerce,
were then introduced to the large assemblage, and they wel-
comed the organized brewers of the country to the great
and progressive city which had been chosen by the brew-
ers for their yearly discussions and deliberations.

Address of Welcome by Mayor Davis.

Mayor Davis, received with great applause, spoke as
follows :— '

Mr. Chairman and brother citizens: it is a pleasure, indeed,
for me to have an opportunity to greet you to our city, and on
behalf of the people of Cleveland I want to say that we are thank-
ful to you for coming here, and that of all the beautiful cities of
the country you have selected ours, and it makes us feel doubly
appreciative of your coming. There is much that can be said
about all cities, and we here in Cleveland feel that we are about
the most wonderful city in all the universe, but I believe that every
man sitting here thinks that his home town is about the best
place there is in which to live. I would not think very much of
him if he did not, but we in Cleveland here want you when you
leave to go away feeling that you have met a kind and hospitable
people, a people who are glad to have you with them, and next
to your own we have the very best town in all the United States.
(Applause.) A

There is so much that can be said as to things we manufacture,
the things we do, the things we have constructed. We can also
boast of the wonderful buildings and edifices, and parkways and
streets, and all those things that other cities possess, but here in
Cleveland we are more proud of the kind of people that live here
than anything else, and we.want you to feel that way. (Applause.)

I, on this occasion, will have to judge brewers by the kind of’

men whom I know here in Cleveland, the kind of brewers we
have here in Cleveland, and so ‘if I misjudge you I trust that
after I am through you will excuse me or correct me. In Cleve-
land we have a class of men who do not devote all their time
to their own business, and they never have been called upon for
assistance, either to assist the city at large or individuals in need
and others, that they have not readily answered to the call and
been very liberal in all their acts toward the public, and so I trust
that all of you are as the men who represent Cleveland. We,
too, have a class of men here who belong to our civic association.
I doubt if there is a brewery in Cleveland which is not repre-
sented in the Chamber of Commerce of Cleveland. There is not
one of them that does not become active in every movement for
the upbuilding, for the making of Cleveland a better place in
which to live. Those are the things which have caused Cleveland
and have caused the State of Ohio, I believe, on two occasions,
to extend them a vote of confidence, and I refer to a year ago
and two years ago when the State of Ohio voted against pro-
hibition. (Applause.)

So, I say I, myself, in behalf of the administration which now
has control of the affairs of Cleveland, and on behalf of Cleveland
itself, extend you hearty welcome and sincerely hope that your
meeting will prove profitable, but in addition to that we want your
stay here to be a most enjoyable one all of the time, and we
trust that you will make it possible for the people of Cleveland

to display their hospitality and to help to make your stay here a
pleasant one.

Then, I could go on, too, telling you much more of Cleveland,
but I am not going to detain you on this occasion. I simply want
to say this, that I believe that the work in which you are engaged,
or your line of business, is closest and dearest to you, but there
are things that you must do. You must engage, or rather prove
to the public that you are interested in someone else, that you are .
interested in the man who is possibly less fortunate than yourself,
that you are interested in the city in which you live, that you are
ever ready to give your services and to do your part along with
all other business- men towards the making of a better city in
which you dwell, and those things I am sure will cause the public
to say that when these men come to us for our assistance we will
feel that they are entitled to it because they have not failed us at
any time that we have needed them. (Applause.)

So, I say again, I wish you a happy time here, a most enjoyable
time, and also on behalf of the people to wish you much pros-
perity and success all through life. I thank you. (Great ap-
plause.)

Welcomed by the Commercial World.

Charles A. Otis, Member of the Convention Committee,
Chamber of Commerce, Cleveland, said:

Gentlemen, in representing the Cleveland Chamber of Commerce,
which I have the honor to do here, and being a director in two
breweries, I appar in more or less of a dual situation.

The representing of the Chamber of Commerce by a man, of
course, puts him in a position of talking for a body whose ideas
and interests are made up of all the things that come into a com-
munity. There are wets, there are dries, there are hard liquor
men, there are soft liquor men, and other kinds of men in the
Chamber of Commerce, and those who predominate, it is pretty -
hard to tell, but I believe that nearly all of the best fellows in the
Chamber of Commerce—while they may think that maybe I ought
to take a drink, like to take one themselves, so that the body,
you see, in that way, is a body made up of the liberal men far
their own personal living, and I think of every one else. That is
a question which is so debatable and so mixed and confused in
the minds of everybody of how the situation should be handled,
that a body of business men must do their own thinking. Our
Chamber is, I think, one of the prominent Chambers of Commerce
of the country. Yesterday Mr. Dennison, of the Dennison Tag
Company, spoke to us, and said that in Boston and in the East
that the Cleveland Chamber of Commerce are constantly putting
up to them more problems to make the appointment of commit-
tees than any other Chamber in the country. We took that as a
great compliment, meaning that our Chamber is thinking and
trying to think of the best for every one in this community, and
as members of the Chamber of Commerce of the United States
are doing what they can to uphold that large organization which
to my mind is one of the great organizations of the country and
should be supported by every business man. There are organiza-
tions in almost every business in the country, except the organiza-
tion representing the general business interests of the country.
There are unions of all kinds, associations of bankers and so
forth, but the Chamber of Commerce of the cities should in my
opinion be the great body that represents the community, and by
their union in the Chamber of Commerce of the United States
we will reap great good politically and every other way.

The Chamber of Commerce has its Convention Board. The
Mayor has told you what a nice city we have and what nice fel-
lows he and I are to live with (laughter), and we will always
try and show it outside of official capacities, as well as inside, and
this Convention Board of ours is working hard to bring as many
conventions as possible to Cleveland, of course, and is now in
competition with all of the larger cities. The convention to a
city is just beginning to loom in the minds of the Chambers of
Commerce and other bodies that represent the city, as a great :
thing for the development of the town. We have never had.a-
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Convention Board here that has worked as hard as it will in the
future. Cleveland is well located, as you all know, and in behalf
- of the Convention Board I want to say that any convention to
which you men come will always be solicited by the City of
Cleveland.

In my other capacity as a director of the Hoster-Columbus
and the Independent Breweries of St. Louis, I can join you as
Otis of the brewer clan. (Laughter.) I have been associated
with many business men, but I say sincerely that I have never
had a more friendly or better group of men of any kind to be
with than my associates that I have been thrown with in the
brewer business. They are whole-soul citizens. They are men
who want to do their part in what is right in everything, and all
of their contentions for their business in my way of thinking
have been on a fair basis, so far as they were personally
concerned.

I could go on complimenting brewers, but in my other capacity
as representative of the Chamber of Commerce I have to be very
careful. I might be accused of being pro-beer, and the hard
liquor men might say something mean of me, so I have to be
neutral and drink a little of both. (Laughter.)

I know you are going to have a fine time here, and I hope to
see you all personally as I want to attend one or two of the
meetings that are going to be held, and the one that appealed to
me very much is the one Mr. Wolf invited me to, where it is
held at a brewery, and Mr. Kahler will tell you that I like to
examine breweries very much when I come to St. Louis.

I thank you very much, indeed. (Applause.)

James R. NicHoLsoN: I am sure we all listened with a great
deal of interest to the remarks of his Honor the Mayor, and the
representative of the Chamber of Commerce, and I am sure we
have been most impressed by the cordial and hospitable spirit
that has dominated and characterized their remarks. I am sure
that every member of this Association here present is appreciative
of the splendid friendly and cordial manner in which they have
welcomed you, and I move, sirs, that by a rising vote of apprecia-
tion we show them that we do appreciate that cordial and hos-
pitable spirit in which they have received us here to-day. (Ap-
plause.)

THE PresmENT: Will you please signify your apprecia-
tion by a rising vote?

(The suggestion of the president was .nanimously com-
plied with and the speakers were loudly applauded.)

President Pabst then spoke as follows:

President Pabst’s Message

I testify to the great pleasure which I believe all of us feel at
the opportunity of holding our Convention in the interesting and
impartant City of Cleveland, and I desire to convey now to his
Homor, the Mayor, and to the President of the Chamber of
Commerce, the hearty thanks of the United States Brewers’
Association for their cordial grectings to this body. Cleveland,
I take it, is our kind of a town—a city of really progressive spirit,
of sound common sense, of liberal views, inspired in her actions
as a community by her love of justice and fairness, her feeling
of hospitality and friendship, and her appreciation of those things
which conduce to her own well-being. Cleveland, indeed, occupies
a distinctive place among the great municipalities of the country.
She is not as large as some, though her rapid growth and sur-
prising development make her the envy of many. Her trade and
commerce extend far beyond the boundaries of the territory
which is naturally tributary to her; she has won a name for
cnterprise, quality of produce, and fairness of business dealing
which extends throughout the United States. Moreover, in her
purely municipal affairs she has earned just fame for notable
achievement in solving questions that are still vexing problems
elsewhere. Never disdaining the experience of others, she has in
such matters approached the issue with a courage, candor and
intelligence and independence which may well be held to typify
"and exemplify the spirit of her citizenship.

And as it is a pleasure and privilege to meet in Cleveland, so
is it also a pleasure and privilege to meet in the great State of
Ohio. It has often been observed that Ohio is West to the
States lying toward the rising sun, and East to the States ranging
to the Mississippi and beyond: that she united the good qualities
of both sections with many of her own, and occupies, as a people,
a position as unique as her geographical situation is favorable.
Certainly she is great in many ways:—great in natural resources,
great in industry, great in transportation, great in business enter-
prise, in political acumen, in hospitality and friendliness. She is

great in brewing as the attendance to-day signifies, and I desire
to give now a special word of thanks to the Cleveland Brewers’
Exchange for insisting that we meet this year in their city and
State, and a particular greeting to the brewers of Ohio, who
manifest by their attendance in such numbers their devotion to
the common cause and their fraternal feeling to the trade through-
out the country.

As President of this Assodiation I desire to acknowledge the
cordial cooperation during the year, of my fellow officers of the
Association, and their efficient assistance in many matters of im-
portance, to express appreciation of the loyal and intelligent
support of the official staff, and to record the faithful and fruitful
effort of the Committees, whose members have never hesitated to
sacrifice time and personal interests when there was work to be
done. It has been gratifying also to observe the keener interest
of the membership in general in the vital work of the Association.
It is this spirit which, more than anything else, will enable us to
fight on until the enemy is routed and victory is in sight.

Since our last Convention prohibition elections have been held
in eight States. The “wets” won by large majorities in California,
Maryland, Missouri and Vermont. The “drys” won in Michigan,
Montana, Nebraska and South Dakota.

It is not worth while spending any time in holding post-
mortems over these elections, unless it be for the purpose of
guiding our judgment as to the future. We know that logically
we are on the side of temperance and that we ought to be leaders
in the true temperance crusade. We have plenty of evidence that
the thoughtful men and women of the country are not opposed
to the reasonable use of beer, and we believe that the people are
willing to meet us half way in establishing conditions that will
promote the welfare of the communtiy,

The first and most important thing is to put the facts before
the people—all the facts; the facts about beer, about the way in
which it is made, and how it is regarded in other countries; the
discrimination in favor of light beers in those countries where
the anti-alcohol sentiment is the strongest. Under our system of
government, excise legislation and the administration of licensing
laws are local functions, and it would be futile to try to get
uniform legislation on the subject. Undoubtedly there is a real
demand on the part of the large centers of population for the
right of self-government, which will give local bodies the oppor-
tunity for the fullest exercise of initiative and discretion in
shaping and administering their regulations of the traffic. Some
communties are satisfied with existing conditions, while others
insist upon changes which will revolutionize the entire business.
\We as brewers must not only put ourselves abreast of public
sentiment, but must be willing to lead it wherever the conditions
are such as to make our action of practical value. The main
thing is to establish our good faith with the public, by our attitude
and our willingness to cooperate in all measures of practical re-
form. There has been such a vast improvement in saloon condi-
tions that the great majority of them are now decent and law-
abiding, but the traditions of the past have given the opposition to
the saleon an impetus which is difficult to overcome. It cannot
be denied, moreover, that over-competition has accentuated the
opposition, even where the letter of the law is observed. There
are a number of cities which still have many more saloons than
are needed for the convenience of the public, and the brewer
cannot escape his share of responsibility for this over-stimulation
of the retail trade. 1 mention this because it is futile for us to
undertake a publicity campaign unless we are sure that the rank
and file of our members have the right mental attitude of prog-
ress in methods of distributing our product, and are willing and
ready to accept the sacrifice that this may involve.

Assuming that you are in accord with me in these statements,
and that you will ratify them in a resolution of approval, let us
consider the situation from the national standpoint.

The prohibitionists assume that all of the people in the dry
States are opposed to the license system, and they make the ex-
travagant claim that the majority of the people have already
registered their approval of the prohibition principle. The record
of the vote of the 17 States that have voted for prohibition gives
a total majority of 394,000 for it, while the 15 States that have
voted it down, gave a total majority of 632000 against it—or a
net difference of 250,000 in opposition to prohibitory laws. In
this connection it may be mentioned that our opponents have
misrepresented the facts in regard to the recent elections in
Canada. In adopting prohibition, Ontario, Manitoba, Alberta and
other Provinces have not extinguished the breweries, but have
specifically provided that the brewers may continue to make light
beers for sale to the individual consumer,
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An analysis of the vote in the States wherein prohibitory laws
have been adopted, demonstrates the prominent fact that the
cities located in those States have voted by a considerable majority
in favor of the licensed traffice, but have been over-ruled by the
large rural vote; forcing upon the cities the wishes or'desires of
the rural population outside of their limits.

The agitation for an amendment to the Constitution of the
United States to provide for National Prohibition will undoubtedly
be pressed with renewed vigor. The interest of the government
in this question is very great since the adoption of national pro-
hibition would decprive the Federal Government of more than
one-third of its entire revenue. The magnitude of the fiscal
problem can be sensed when one realizes that to make up this
deficit it would be necessary to multiply the new corporation
income tax by five, or the individual income tax by four, or
double our customs duties, and this is assuming that there will be
no material increase in our national expenditures.

The enactment of national prohibition would, of course, wipe
out the revenue of the States and municipalities from license fees,
which in 1016 was estimated at a total of one hundred and ten
million dollars, which does not take into account the tax receipts
on the real estate and other property involved. In the State of
New York, for example, the total receipts from the retail liquor
licenses amount to over twenty-two million dollars, of which ap-
proximately ten million dollars goes direct to the State. This
is about one-fourth of the total receipts in New York State from
all sources. '

The Economic Aspects—The issue is of momentous importance
from other aspects than that of public finance. The ruin and
waste which national prohibition would bring to all of those who
are directly or indirectly dependent upon the liquor industry,
involve a question of economic disturbance that would be nation-
wide. It is estimated that the capital invested in the liquor in-
dustry, which ircludes brewing, distilling, wine-making and malt-
ing, and the fixtures and furnishings for the retail trade amounts

to the enormous sum of one billion three hundred million dollars.

and the total annual disbursements in all branches of the industry
for materials, transportation and wages, reached the amazing total
of seven hundred million dollars. This represents the sum of the
money values involved in national prohibition. These bare figures
yield totals that baffle ordinary comprehension. The disburse-
ments for materials, taxes, rents, supplies, wages, etc.,, directly
support millions of inhabitants, and constitute large items in agri-
culture, general manufacture, transportation and real estate.

Confiscation or Compensation—All other civilized countries
have recognized the immorality of destroying property values that
from time immemorial have been protected by law, and by which
governments—Ilocal, State and national—have been so largely main-
tained. The Federal government cannot fairly evade its responsi-
bility for this enormous destruction of property values of passing
it on the States. If the principle of honest compensation cannot
be ignored, the remedy must be provided by the Federal gov-
ernment, .

The Practical Effect of National Prohibition—It is urged by
advocates of prohibition that no price is too great for the gov-
ernment to pay, if it can, by its action, overcome the drink evil.
The question is whether the destruction of the liquor industry
would bring us nearer to the real object, which is the cessation of
intemperance. The immediate effect of national prohibition would
be the wiping out of beer as a beverage, and, if human experience
is any guide, this would be followed by the rapid development of
home distillation of spirits. It is conceded that the law cannot
prohibit man from making his own spirits for his home consump-
tion. The process is cheap and simple, and the materials can be
readily obtained in many sections of the country. In other coun-
tries, such as Sweden and TFrance where home distillation has
developed, the drink evil has been driven into the homes with
most deplorable results.

Enforcement—The burden of enforcing a national prohibitory
law would inevitably fall upon the State or local authorities,
unless it is proposed that the national government should take
over their police power. Possibly the Federal Government might
undertake the duty of patrolling our international borders and the
enormous stretch of coast line to prevent the smuggling in of
liquor, but the magnitude of this task is almost appalling. The
task of supervising the home distillation so as to prevent the house-
holder from trafficking in his own product would have to be met
by the local authorities, and when it is recalled that in all prohi-
bition elections the' people in the large cities have registered their
disapproval of prohibition, the police would constantly be con-
fronted with the difficulty of compelling the people to submit to

a law that is not supported by public sentiment, and which they
regard as a species of tyranny.

How to Obtain a Remedy—National prohibition under our form
of government could not be brought about as the result of the
popular vote of the country at large, though this, we believe,
would mean an overwhelming majority against it. It can only
come through compulsion which may now be directed by sparsely
inhabited rural States, against the far more populous and wealthy
urban States. So far as can be reasoned from experience gath-
ered through generations of experiments, backed by all the force
there is in law, the abolition of the legalized traffic in alcoholic
liquors would mean its replacement by an unregulated manufac-
ture and sale so extensive and of such a character as not only to
exclude the possibility of diminishing the actual drink evil, but
certain to intensify its worst forms.

We have cited these points to call attention to the enormous
importance of the practical problems and difficulties involved in
the stupendous question—national prohibition.

The question for thoughtful men is how this industry may be
so regulated that the evils incident to it shall gradually diminish,
and intemperance be reduced until it becomes a negligible social
factor? What suggestions can be made to stem the tide of
national prohibition, which if continued, while it will not result,
as has been proven, in bettering conditions, will spell ruin to
present investments, and disaster to the cause of real temperance?
While it can be easily established that some of the causes which
have been suggested are exaggerated, and are not the sole fault
of those in the business, this will not satisfy the public demand.
Promises, advice to the trade, resolutions of condemnation, etc.,
will not suffice. A policy must be agreed to and acted upon.
More temporary action will not do. It must be persistent, ener-
getic, thorough and continuous. Any policy we may agree mpon
will find objectors in our ranks; reasons why it is impracticable-
will be urged; but we must overlook our immediate personal in-
terests and the effect upon our business, in order to arrive at a
possible solution which will ultimately result in permanency to
our industry.

I would therefore suggest for your serious consideration some
suggestions which occur to me, which may be influential in stem-
ming the growing sentiment in opposition to our industry, and
to the saloon as a method of distribution of our product.

1. An energetic and active demand on local authorities to
exercise greater discrimination in granting licenses, and in
the prompt and efficient prosecution for repeated or wanton
violation of law as distinguished from an honest mistake.

2. The advisability and practicability of a gradual decrease
in the number of licensed stands, particularly with reference
to the maintenance of several in the immediate vicinity of
each other, and also of making all stands in the immediate
vicinity of industrial plants, beer saloons only, where the men
can get good hot food at a low price with their glass of
beer, under comfortable surroundings.

3. We would commence an active and aggressive campaign
in the interest of truth respecting our industry and its product.
Much misunderstanding exists in the minds of the public as
to what our product is; of its importance as a temperance
beverage; of its health and strength-producing qualities; of
its purity; of the good effects of its temperate and moderate
use; of the possibilities of its supplanting beverages of greater
alcoholic content; of its influence in building up new energy
in the human system. These, among other benefits, inherent in
the proper use of our product, should be persistently brought
to the public attention.

It is my belief that the adoption and enforcement of the
suggestions above referred to will, if persisted in, and honestly
carried into effect, change public sentiment in respect to the
beer industry.

Such a campaign depends primarily upon the adoption of
this constructive program. Assuming this, the question is
one of large expense, because if such a campaign is inaugu-
rated, it must be a continuing one; more temporary or sporadic
attempts will not produce results,. We are not prepared to
present a plan in detail because it must be worked out with
reference to the cooperation of the State and local associa-
tions. The main question is to determine first our policy,
and then develop the plan.

Telegrams.

The President’s address having taken its proper course,
secretary Hugh F. Fox then read the following telegram
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from the Association’s treasurer, Mr. Lembeck, who is at
present in Guatemala:

“Best wishes and good luck.”

Also a telegram from W. T. Kernahan, secretary of the
Ontario Brewers’ Association: “Regret inability to attend
the convention. The Ontario Brewers extend fraternal
greetings.”
~ President Pabst then appointed on the Commlttee on
Resolutions William Hamm, James R. Nicholson and
Stephen B. Fleming. The Nominating Committee was ap-
pointed as follows: Harry A. Poth, chairman; William H.
Rehm, Lawrence Fabacher, Arthur Alley, Charles Gluek,
Hugo A. Koehler, George Ehret, Jr., Philip Schaefer, J.
Geo. Jung, Geo. C. Dempsey, Henry Gund, Carl S. Plaut,

- Charles Bradley.
~ The reports of the Standing Committees were then sub-
" mitted and took the usual course.

Report of the Advisory Committee.

Many inquiries having been received from members as to the
import of recent rulings of the Treasury Department concerning
‘the character of packages or containers, in which malt beverages
containing less than one-half of one per cent. of alcohol could be
‘removed from brewery prermses, your Advisory Committee con-
sulted the counsel of the association on this matter. The com-
mittee is advised by the counsel that the Commissioner of Internal
Revenue has not ruled that such beverages, produced concurrently
with the regular product, can be removed from the brewery in the
ordinary beer keg.

Beer Kegs not to be used—The prevailing instructions on this
point are those contained in Treasury Decision 1360, which are to
the effect that “the temperance beverage, when removed from the
brewery premises, must be contained in packages unlike those ordi-
narily used for fermented liquors.” Instructions have been given
that this product may be removed in cans, whiskey or vinegar
. barrels, or in any other containers except the rcgular beer cooper-
age. If it is desirable to have packages of extra strength on
account of the high pressure, the regular beer cooperage may be
 remodeled or new packages may be made out of materials similar
to those employed in the maufacture of beer packages, the shape
being so modified as to make them readily dlstmgmshab]e from
the latter. The mere painting of beer packages is not a sufficient
" distinction,

" It is to be understood, of course, that the so-called temperance

beverage can be removed to the bottling house by way of a pipe
" line, pursuant to the Act of September 8 1916, amendatory of
. Section 3354, R. S., as amended by the Act of June 18, 1890, such
removal to be in compliance with Treasury Decision 2359, from
which the following is quoted:

“Such transfer is to be made under rules and regulations
to be from time to time prescribed by the Commissioner of
Internal Revenue, subject to the approval of the Secretary of
the Treasury. Until the promulgation of such rules and regu-
lations more in detail it is hereby prescribed that until further
notice brewers having an established pipe line for the transfer
of fermented liquors may set aside and utilize one or more
cisterns pertaining thereto for containing the non-taxable
liquor above referred to for transfer through the pipe line for
the sole purpose of bottling under the same conditions and
restrictions as now apply to the transfer of fermented liquor,

* except that the deputy collector in attendance shall first satisfy

himself that the liquid about to be transferred is of the non-

taxable kind, in which case it will not be necessary for him to
note the quantity or to require payment of tax thereon. He
will,- however, be required to see that the inlets and outlets of
the various cisterns are so controlled hy the Slaight seal locks
provided therefor that there shall be no opportunity to utilize
the pipe line for the transfer of fermented liquors except such

. as have been duly covered by the cancellation and delivery to

him of the appropriate stamps.”

Rulmg on Non-Alcoholic Beverages—There was also referred to
yourv Committee by the Board of Trustees the question of obtaining
a broader ruling relative to the taxation of non-alcoholic beers.
The co-operation of the counsel of the association was likewise
secured in this matter with the result that the Commissioner ex-
tended the scope of an earlier regulation, under which such bever-
ages were taxed, if at any time during the process of manufacture,
moré than one-half of one per cent. of alcohol developed. Under

the revised ruling, if the beer when finished and ready for sale,
does not contain more than one-half of one per cent. of alcohol, it
will be regarded as non-taxable, irrespective of whatever alcoholic
content developed in the process of manufacture.

The Internal Revenue authorities have found occasion to issue
warning that beverages, which may develop more than one-half of
one per cent. of alcohol after being placed on the market cannot
be regarded as non-taxable.

The Burden is on the brewer not only to know that the beverage
which he sends out unstamped is within the limit, but also to
know that the condition of the liquor is such that no increase in
the alcoholic content can take place after the beverage leaves his
premises sufficient to remove it from the non-taxable class. In all
cases where beverages containing alcohol in excess of the limit are
found on the market, the brewer who produced the same will be
held liable to the tax thereon, the packages with their contents will
be subject to seizure and forfeiture, and the brewer will be liable
to prosecution,

State Laws on Malt Beverages—It is thought proper to present
herewith a complete statement of the limitations imposed upon
malt beverages by prohibition States or those having large areas
of dry territory:

ALaBaMA.—New Prohibition Law effective Januaty 1, 1016, in-
cludes in the term “Prohibited liquors and beverages,” malt, fer-
mented or brewed liquors of any name or description manufactured
wholly or in part or from any substitute therefor; such as near
beers or malt tonics by whatever name called.

ArizoNA—Prohibits the introduction into the State of any malt
liquors or imitation malt liquors under any circumstances. How-
ever, by a Supreme Court decision, liquors may be introduced for
the personal use of the consignee. An affidavit is required from
the shipper at the shipping point and an affidavit from the con-
signee at destination showing that the shipments are intended for
lawful personal use.

CoLorapo.—Defines “intoxicating liquors”
mented or malt liquors.
use.

Georcia.—Law effective May 1, 1916, similar to the Alabama pro-
hibitory law given above.

IpaHo.—Malt and fermented liquors are declared as a matter of
law to be intoxicating, and for which no proof is required, that
they come under the head of prohibited liquors, except to show
that they come within the enumeration. It is conceded that “near-
beer” is a malt liquor; it follows therefore that it falls within the
prohibitory law and cannot be sold in the State. The .only liquor
that may be shipped into the State is pure alcohol for scientific
and mechanical purposes, under permit, and sacramental wine for
religious purposes.

Towa—Construes “intoxicating liquors” to mean ale, beer and
malt liquors. No limitations on shipments for personal use. Pro-
hibits the collection of liquor bills within the State.

Louisiana.—Prohibits the sale of near beer in dry territory;
effective August 1, 1916,

Mississippr.—House Bill No. 264, effective April 15, 1916, pro-
hibits, among other things, any form of liquor advertising, and
allows the shipment of three gallons of malt liquors every 15 days.

OrecoN —Construes “intoxicating liquors” to embrace all malt or
fermented liquors; and dty compounds which may, by the addition
of water, produce any fermentation, or intoxicating liquor. 24
quarts of malt liquor may be shipped into the State for personal
use within four successive weeks. (Indications are that at the
recent election a law forbidding the importation of any alcoholic
beverages whatsoever, was adopted by referendum vote.)s

Soutn Carorina.—The words “alcoholic liquors and beverages”
as used in the new prohibition law, includes any beer or beverage,
whether fermented or otherwise, by whatsoever name known or
called which will produce intoxication, or which contains in excess
of 1 per cent. of alcohol. Shipments of one gallon of malt
liquors are permitted in any calendar month.

Vircinia—The Legislature enacted a prohibitory law, which ex-
ceeded in its drastic measures the provision of the Enabling Act,
adopted by popular vote. The Enabling Act provided for the
manufacture of malt liquors containing not more than 3% per cent.
of alcohol for sale outside of the State. Under Chapter 146, of
the Laws of 1916, the manufacture and sale of all malt liquors is
forbidden as well as advertising of any kind of liquors, and state-
ments concerning the liquor traffic are not allowed if compensation
is given unless marked “paid advertisement.” Shipments of beer
for personal use’ must be confined to 3 gallons once a month.
‘Cider may be sold only if it contains less than 1 per cent. of
alcohol, and Jamaica Ginger only by druggists upon a physician’s
prescription. The law became effective November 1st.

as including all fer-
No limitation on shipments for personal
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WasHINGTON.—The phrase “intoxicating liquor” as used in the
p_rohibitory Act, includes ale, beer and any fermented or malt
liquor. 24 pints of beer may be shipped into thé State in any
20-day period. Effective January 1, 1016. \

Development of the Bottled Beer Trade—In the last twelve
months the sale of beer in bottles has increased extensively, par-
ticularly in the East, due in the main to publicity. Stress has been
laid on the food value, healthful qualities, temperance character,
and scientifically clean process of manufacture with gratifying
results.

Little shipping is done into “dry” States, for the reason that the
amount of beer allowed a person each month in most of such
jurisdictions, is too small to make it worth while to go after the
business. Bulk shipments are made to distributing points near
“dry” States and districts, but the amount actually intended for
such States and districts is difficult to determine accurately.

Return of Bottles—Your Committee has been active during the
year, as opportunity presented, in endeavoring to develop among
the brewers of the country the practice of charging for bottles, and
while the custom is not as generally observed as is desirable, we
feel that the brewers are coming more and more to recognize the
impressive saving that it effects. Wherever the practice has been
adopted the saving is quickly apparent.

The distributor and the consumer are coming more and more
to recognize the soundness and reasonableness of the practice, and
are less and less inclined to object.

The Committee has impressive figures of the saving that is
effected by the system of charging for bottles, which it will be
very glad to furnish to any brewer or set of brewers who desire
some further light on this question. i

Drugs—The United States Supreme Court has handed down an
interpretation of the clause of the Harrison Federal Drug Act of
1914, making it unlawful for any person not registered under the
law to have opium in his possession, ruling that this applies only
to those who deal in the drug and not to those who use it. :

In announcing the opinion Mr. Justice Holmes said that “only
words from which there is no escape could warrant the conclusion
that Congress meant to strain its powers almost, if not quite, to
the breaking point in order to make the probably very large pro-
portion of citizens who have some preparation of opium in their
possession criminal.”

If we substitute for the word “opium” the words “intoxicating
liquors,” it will be seen that the possession of the latter article by
private individuals should be protected, and only liquor in the
hands of dealers should be affected by the laws of the various
States regarding the matter. This new decision seemingly estab-
lishes an important precedent.

Coca-Cola.—The United States Supreme Court has decided
against contentions of the Coca-Cola Company of Atlanta, Ga., the
holding that caffeine introduced into a syrup during the second
or third malting is an “added” ingredient within the meaning of
the Federal Food & Drug Act of 1906, condemning as adulterated
any article of food that contains “any added poisonous or other
added deleterious ingredient which may render such article inju-
rious to health,” although it is called for as a constituent by the
secret formula under which the syrup is compounded. The name
Coca-Cola cannot be said as a matter of law to be distinctive
rather than descriptive of a compound with coca cola ingredients
so as to escape condemnation, under the Food & Drugs Act, as
misbranded in case of the absence of either coca or cola. This
case was reversed and remanded for further proceedings.

Canada’s Brand of Prohibition—Under the guise of war mea-
sures, prohibition laws have lately been forced upon almost all of
Canada, the Province of Quebec being the notable exception. It
is to be noted, however, that prohibition in Canada is a very dif-
ferent thing from prohibition in the United States, where any
beverage containing one-half of one per cent. or more of alcohol
is sought to be put under the ban. A number of States even go
to the extent of forbidding all malt beverages of whatsoever
description.

The law of Ontario may be taken as a sample of the Canadian
system. The Act does not touch any liquor containing less than
2Y; per cent. proof spirits, equal to I.43 per cent. of alcohol by
volume, or 1.13 per cent. by weight. Such beverages may be manu-
factured anywhere and sold even without the payment of special
license fees. Beer having the usual percentage of alcohol, may be
manufactured in the Province for export, and may be imported for
personal use and consumption. Ontario’s law also contains a
special concession to the wine growers of the Province, though
“their product at times runs as high in alcohol as 23 per cent. by
volume. Manitoba’s standard of alcoholic content is the same as
that of Ontario. Saskatchewan prohibits beverages containing

more than 1 per cent. by weight. New Brunswick, where the law
will come into effect May 1, 1917, fixes its standard at 2 per cent.
by weight. It is apparent that a market can be found in Canada
for beers having a low percentage of alcohol.

The European Situation—There has been little change during
the year in the situation in the European countries, the tendency
among the warring nations and those at peace as well, being to
place severe restrictions around the sale of ardent spirits, and to
encourage the use of beers and light wines by discrimihatory
taxation. In Russia, which has been loudly proclaimed as a pro-
hibition country because of the ban on vodka and other strong
liquors, the Duma recently adopted a measure intended to give
the popular approval to the Czar’s prohibition rescript or decree.
It is significant that this measure expressly exempted beverages
containing under 12 per cent. of alcohol from the operations of
the prohibitory system.

In France, legislation which has affected liquor, bears a fiscal
aspect entirely. While very light taxes are imposed upon the
native wines and beers, .the tax on spirituous liquors has been
quite heavily increased, and household distillation will bear its
share of these burdens.

The Central Control Board (Liquor) of Great Britain has
from time to time increased ‘the area of its operations, and as a
consequence has taken over a large number of public houses during
the year. While some of the Board’s measures evoked strong
protest from the retail trade and the manufacturers as well, there
seems to be no substantial basis for believing that it is working
toward prohibition in any form. The Board has in its activities,
encouraged the use of the lighter alcoholics as against the stronger
liquors.

Germany, France, Austria-Hungary and Great Britain continue
to serve liquor rations to their soldiers. In France the wine ration
has recently been increased.

Respectfully submitted,
James R. NicuorsoN, Chasirman.
Gustav W. LEMBECK,
WiLiaM HoOFFMANN,
Louts B. ScHraM,
N. W. KenpaLy,
Hucu F. Fox, Secretary.

Report of the Publication Committee.

The year has been a busy one for the Publication Committee,
and therc have been many evidences that its work is growing in
effect and in the appreciation of the members and of State and
local organizations. The unprecedented advances in the cost of
printed matter have made it necessary to adopt extraordinary
measures governing the distribution of literature. Notwithstanding
this circumstance, the demand has been so great that it seems
altogether probable that the output of literature during the present
calendar year will equal, if not surpass, the record made in 1015,
when between eleven and twelve million pieces were distributed.

A canvass of members made during the year at the suggestion
of the President, developed the fact that many of them are paying
much more attention to the matter of educating the public, than
was the case in former years, and that quite a number have de-
veloped methods of literature distribution which seem to be ex-
ceedingly effective.

The Work Only Begun—In presenting these facts, which are
very gratifying as indicating that the work of the past has been
of some avail, the Publication Committee feels it proper to em-
phasize the belief that it has really only begun to develop its field.
On all sides lie promising avenues of research and investigation;
every day presents new opportunities for the gathering authentic
data in support of our cause.

Our 'opponents are at work every day in the year, and their
chief weapon is publicity with which they seek to prepare ‘the
public mind long before they force an issue in a state or com-
munity. Too often our side does not get before the public until
a campaign has opened and it is too late.

The cardinal principle which has guided the Committee at all
times, has been to present the whole truth, without reserve or dis-
guise, to as large a proportion of the public as it is possible to
reach. The truth is on our side, as has been evinced many times
and by many circumstances. Our continuance or extinction as an
industry, depends ultimately upon getting the truth before the
public. The importance, therefore, of the educational branch of
our work can scarcely be overstated.

It is sometimes necessary to expend a great deal of time in the
correction of the misinformation which is so frequently spread
broadcast by our enemies. One instance may be cited as ‘an ex-
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ample. Soon after the European conflict opened, the statement,
made in a variety of ways, that the warring nations were turning
to prohibition as a necessity in their life and death struggle, was
put forward in such a manner as to obtain the widest publicity.

The effect of this can readily be imagined. TIf the public could
be persuaded that prohibition was a necessity in time of war, it
would logically follow that it would be inclined to regard it as
desirable in time of peace. Through members of our staff, through
correspondence, through the translation of foreign reports, maga-
zines, and in other ways, the Publication Committee was able to
present evidence of the essential falsity of the statement to which
reference has been made.

Presenting the Truth—It was shown that while heavy taxes had
been imposed upon the stronger alcoholic liquors, and while many
other measures, having for their purpose the raising of additional
revenues or the preserving of supplies of grain had been adopted,
together in some instances, with regulations concerning the retailing
of beverages, the warring nations were so far from prohibition
that the beverages supposedly under the ban, actually constituted
part of the rations of the soldiers at the front. Germany, it was
shown, had organized a separate department for the transportation
and distribution of beer to the troops. France gave regular daily
allowances of wine to her fighting men. Great Britain set aside
a certain amount of rum for each of her soldiers, which could be
exchanged for beer when the facilities of transportation and supply
permitted. Austria, likewise, after attempting to discard their use,
because of the inconvenience of transportation and distribution,
had found it necessary to make an allowance of wine or beer as
part of the regular ration of her armies.

Even Russia, it was shown, had not “gone prohibition,” as had
been so loudly proclaimed. The government, in giving up its spirit
monopoly, and forbidding the manufacture and sale of strong
liquors, had laid no restrictions upon the use of beers and light
wines. The recent measure in the Duma, which continues the ban
upon vodka and similar liquors, contains an express exemption in
favor of beverages having not more than 12 per cent. of alcohol.
The only prohibition in Russia is by municipalities or local com-
munes. The fiction of “Prohibition Europe” has practically dis-
appeared from the public view.

Gratifying Tendencies—The presentation of the actual situation
in this respect was valuable because it not only gave refutation to
a widely disseminated falsehood, but also because it afforded an
opportunity for the thoughtful-minded to consider the question in
a thoroughly constructive manner. One of the most gratifying
circumstances which the Committee thinks proper to record, is the
increasing disposition of the most important publications—maga-
zines, newspapers and other journals—to discuss the question fairly
and to indulge in a constructive rather than destructive criticism.

Nor is the interest in the question confined merely to journalism.
It is a pleasure to note that many requests for information or
specific publications, have come to the Association’s office from
universities, libraries, scientific, economic and political organiza-
tions, legislators and other public officials, and prominent persons
in the ranks of business or the professions. There is, indeed,
much reason to believe that there is being built up, more or less
rapidly, a great body of public opinion, which first of all, is in-
forming itself as to all phases of our question, and can be relied
upon to maintain firmly its position with regard to the whole
matter,

Social and Economic Surveys—In addition to keeping in touch
with the European situation, the Committee has authorized an
unusual amount of research work. Surveys have been made of
several industries, and studies of the conditions—social and eco-
nomic—in a number of the prohibition States, notably Maine,
Kansas and North Dakota. It may be remarked that these studies
all confirm the belief founded on other evidence, as to the futility
of prohibition as a remedy for the evils resulting from over-
indulgence in strong drink. Some studies were also made of the
conditions in some of the southern prohibition States, which also
gave confirmation to this conviction. The paucity of official data
upon events and circumstances which are regarded as important
in other jurisdictions, makes a complete review of the situation
in the prohibition States of the South, impossible, except at an
unwarrantable expenditure of time and money. The loose finan-
cing, the heavy tax burdens, the growth of crime, the inadequate
systems of education and the insufficient means taken to safeguard
health in these districts, are well known; but the extent of other
ills which ‘they suffer, though serious, as is apparent at a glance.
can only be guessed at, because of the lack of authentic official
statements. ‘

Motion Pictures—Certain developments in the moving-picture
field during the year are worthy of comment. Several of the

animated wecklies have presented views of the way in which
prohibition works—or rather does not work—in a number of the
States which have adopted that system. Figuring on the basis of
the attendance at theatres using these services, it is estimated that
perhaps 50,000,000 persons had the futility of prohibition revealed
to them in perhaps the most striking and graphic manner possible.
The strength of the argument against prohibition is recognized in
such productions as the stupendous spectacle “Intolerance,” and
the revival in picture form of Hoyt's amusing but telling satire
“A Temperance Town.” On its own account the Committee has
had assembled a series of motion pictures taken in prohibition
States, and illustrating vividly the evasions and violations of law
in such regions, which under the title of “The American Sahara,”
has been exhibited with marked success in places where campaigns
have occurred and elsewhere. The motion picture “The Story of
a Glass of Beer,” has been much in demand by public exhibitions
and by a number of the higher educational institutions.

Cooperation Necessary.—The Publication Committee wishes to
impress upon the membership the importance of the fullest co-
operation on the part of all State and local associations, and of
individual members. A number of State associations are well or-
ganized for educational effort, with a trained publicity man in
charge of such matters. The situation in such districts is almost
invariably much more satisfactory than in those where such
departments have not been instituted. Some very notable achieve-
ments have resulted from publicity campaigns by several of the
associations, and in all cases the work is closely harmonized and
the most efficient kind of cooperation secured by and between the
United States Brewers’ Association and the local organization.

The Committee, therefore, feels it proper to urge upon all asso-

ciations, that have not already done so, the efficient organization of
publicity work in the manner indicated. The dissemination of the
ttuth—and nothing, of course, but the truth, is welcome for our
purpose—can be accomplished much more efficiently, much more
extensively, and intensively as well, in such a way, than in any
other.
* Library Features—During the year a number of volumes have
been added to the Library, which is better equipped than ever to
answer the demands of students and investigators, both from within
and from without our ranks. It has been a pleasure to furnish
facilities, and present data from which a number of important
investigations have been made during the year. The Library col-
lection embraces not only the authorities whose merit has been
proven, but also all of the latest data and printed matter of im-
portance upon the subject.

The Broadside—The Broadside, which made its first appearance
in February, and which has been issued at intervals throughout
the year, seems to have met with the favor of the membership.
Its principal aim is to present such matter as heretofore has been
shown in the form of separate pamphlets—thus affording our
members a comprehensive glance of the situation from time to
time. Various suggestions looking to the broadening of the scope
of the Broadside are under consideration,

The Committee desires to acknowledge most gratefully, the
comments and valuable suggestions received from the officers and
many of the members during the year.

Respectfully submitted,
C. W. FriGenspaN, Chairman.
AvucGust LINDEMANN,
HeNrRY A. RUETER,
Huco A. KoEHLER,
W. J. F. PigL,
Hucu F. Fox, Secretary.

Report of the Labor Committee.
The Labor Bureau, under the direction of the Labor Committee,
during the twelve months elapsing since the Fifty-fifth Annual
Convention, has rendered assistance to members and non-members

in the following cities:
St. Louis, Mo.; La Crosse, Wis.; Washington, D. C.; Boston,

" Springfieid and Worcester, Mass.: Detroit, Mich.; Providence,

R. I.; Fort Wayne, Ind.; Duluth, Minn.; Newark, N. J.; New
York and Albany, N. Y.

Assistance, in connection with State matters, was also rendered
in Vermont, California and Rhode Island.

With but one exception the work in all these places required the
presence of our Labor Adjuster, Mr. E. A. Moffett, whose duties
in the field consisted for the most part in representing local em-
plovers in contract negotiations: for the remainder they had to do
witii casual disputes. Employers in several of the cities enu-
merated have had occasion to command the services of the Bureau
not once, hut several times.
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All of those whom we have assisted seem to have been well
pleased with the aid given them; several have so expressed them-
selves formally.

The many contracts executed—approximately two hundred in all
—show an increase of wages, and in addition a considerable number
provide for a reduction of hours. The ratio of wage increase is
about the same as heretofore.

There is a feature of this question of wages which we desire to
call briefly to your attention. The professional prohibitionist
would minimize to the point of extinction whatever credit accrues
to the industry as one in which wages are high. He makes the
assertion that wages are high only in the apparent sense; that, in
other words, they represent but a very small proportion of the
net profits. The figures he cites (we are not informed of their
source) fix the proportion going to labor as from 15 per cent. to
20 per cent.

An assertion so utterly false should not be permitted longer to
prejudice the uninformed. But no statement from employing
brewers, however complete and conservative, would avail. Hence,
your committee makes the recommendation that it be empowered
to engage an expert accountant and statistican to make such in-
vestigation during the coming twelve months as may in its judg-
ment be necessary to a scientific ascertainment of such data as
shall state with reasonable accuracy the proportion of net profits
accruing to labor. With the facts thus impartially and competently
obtained ready to hand, another prohibitionist charge against the
industry will have been exposed in its true character.

Strikes During the Year—But few strikes are to be reported,
and that which occurred last year at Washington, D. C,, and was
so long and bitterly contested, has been settled, through the inter-
vention of your committee. The strike at Alexandria, Va., then in
its second year, ended automatically with the taking effect of
prohibition in that State. Strikes remaining unsettled are those
at Wilmington, Del, and Golden, Colo.; both of which have been
on for many months.

Strikes in Violation of Contract Continue—We regret to have
to add that the peace and good will of the industry has been dis-
turbed by the occurrence of several strikes called in violation of
contract, with the larger proportion of these taking place in the
busy season. That their number has not been larger is due, in
greater part, to employers who, rather than face the alternative of
a serious interruption of their business, have acquiesced in the
demands of the moment, having had to deal with men secure in
the confidence that no greater punishment would follow their dere-
liction than a mere official order to return to work. Even when
ordered to return, it frequently happens that ingenious excuses arc
advanced in behalf of such strikers. The employer is charged
with having done this or that, as though he, and not the men, had

.refused arbitration, notwithstanding that in ordering the strikers
to return to work their wrongdoing has been acknowledged.

That an employer is occasionally remiss in his dealings with his
men is not to be denied. But this is beside the point. Either the
arbitration clause of our labor contracts should be respected or not.
Hitherto it has been the habit of the industry to speak of a strike
as serious according to its dimensional aspects, but this definition
is not altogether correct. The elements of space or duration are
not the only elements that make a strike a serious one. A strike
is never so serious as when called during the life of a contract
which provides within itself, as do ours, the means of adjusting
intelligently and amicably any and all disputes between the parties
to it.

In no instance within our knowledge has a union offending in
this grievous manner been subjected to the discipline it merited.
This is the more astounding in view of the profcssions made with
such apparent sincerity by the general officers of the Brewery
Workmen. Five years have passed since these gentlemen declared
over their several signatures, in a circular address to the constitu-
ent unions, that any union striking in violation of its agreement
with its employers would be subjected to stern discipline and its
offending members cxpelled. For your more complete information
we reproduce this circular in its entirety, as follows:

To the Local Unions, Joint Local Executive Boards and all
Members of the Organization:
Comrades :—The General Executive Board, in session from
Sept. 11th to Sept. 15th inclusive, was confronted with the
problem of a number of unauthorized strikes, which, even
when successful, were in most instances violations of agree-
ment, and have as such bheen reported to the United States
Brewers’ Association. The International Organization, as such,
is a party to all existing agreements, and the employers have
a right to expect from the International Organization a faith-
ful adherence to all contracts, and in turn the International

Organization must ask from the Joint Local Executive Boards,
wherever such are in existence, from the local unions and
from every member of the organization, that no contract viola-
tions take place on our part.

We believe that if minor differences arise on account of
interpretation of agreements, same should be submitted to
arbitration, as provided for in the agreement. If members
are discharged unjustly, same can also find redress by arbitra-
tion, and if a member is guilty of neglect of duty or other
infringements of rules, he does not deserve and cannot expect
the support of the organization.

These unauthorized strikes which have taken place in the
last year have become so serious a question that the employers
are asking the question, “Have you control over your mem-
bership or not, and if you have not, what is the use of making
contracts with you?” The International Organization now is
placed in the position to defend its right as a contracting party
and must in future insist upon it that every contract is re-
spected, and to that end passed the following resolution:

Inasmuch as a number of shop strikes have taken place in
various localities, either without the consent of the Local
Union where there is no Joint Local Executive Board in ex-
istence or without the consent of the Joint Local Executive
Board where there is such a Board in existence, and without
the consent of the International Executive Board where there
is no Joint Local Executive Board in existence, such as have
occurred in Milwaukee, Fall River, Pittsfield, Worcester, Syra-
cuse, Davenport, Rock Island and Butte, and a great number
of other places, therefore a circular letter shall be addressed
to all Local Unions, notifying the members that in future the
International Executive Board, which is a party to all agree-
ments in existence, will not only fill the places of such members
who participate in unauthorized strikes, but will also insist
upon the local unions that such members forfeit their member-
ship for violation of -agreement, and of the International Con-
stitution, Article III, Section 4, and Article X, Section 12.

We believe that the employers are in most instances re-
sponsible for this unlawful and unsanctioned action of our
members and Local Unions and are provoking the same by
violations of existing agreements and sometimes intolerable
treatment of individuals, but we must rot forget that a wrong
on our part will not right the wrong of the employers. We
must stand clear and clean before the world that we have
always carried out our contracts.

We therefore urge and insist on all members, Local Unions
and Joint Local Executive Boards that before any strike takes
place in future that the International Executive Board be ad-
vised of the nature of the grievance and that the Local Union
and the Joint Local Executive Board exhaust all means at
their command to adjust their differences according to their
contract and the International Constitution and not permit a

Trusting that this serious matter will find the attention of
violation of either.
all Local Unions and members, and trusting that every one
cooperates with the International Organization in order. to
prevent such actions in future, we remain,

Fraternally yours,

(Signed)

International Secretaries:

Apam HUEBNER,
Louis KeMpERr,
Jos. PROEBSTLE.

International Executive Board:

A. J. KUGLER,
International Organizer.
Enmi. Mugi,

Jno. D. Corcoran,
A. Covnor,

PH. BasLer,
CrAs. STALF,

Joun HoLLERBACH.

Fp. F. Warp,
Joun SuLLivan,
PETER SCHAFFER,
CHas. NickoLaus,
Jos. OBERGFELL,
Jos. FEssNER,
OttoMAR EDLER,

Cincinnati, Ohio, Sept. 20, 1911.

That part of this official circular in which the allegation is
made, that in most instances the employer is to blame, primarily,
is to be taken cum grano salis. Certainly it is not within the
knowledge of your committee that any employer has refused
within recent years to accept arbitration. Such action on the part
of any of our members would meet with immediate action on the
part of your committee.

We submit in all patience that it is time that the source of this
circular should transmute promise into fulfiliment.
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There remains another matter in relation to our labor contracts
which demands due consideration. We refer to the propensity of
brewery workmen’s unions to restrict the employer’s freedom under
their joint contract whenever its exclusive interests inspire it to
do so. In such cases the local union assumes the right to issue
orders which, if not directly violative of contract provisions, are
invasive and restrictive of the rights of the employer as implied
in the contract it has made with him.

A most flagrant case of this kind was brought to our attention
some months ago. A local union in a Massachusetts city, a number
of whose keg-beer drivers had been laid off in the usual rotative
manner, notified the employing brewer that its members (those
employed as inside men), would no longer roll out packages to
teams from outside bottling shops, and that his goods should
thereafter be delivered to these shops, on the actual premises and
empty packages returned by his own drivers. The fact, which
the union’s committee acknowledged, that the drivers from these
outside shops were themselves members of the Brewery Workmen
availed nothing. The committee argued that some, if not all, of
these drivers were members, not of the local embracing keg-beer
drivers (and inside men), but of one covering bottle-beer drivers;
and that being the case, they could not, even if paid the rate for
keg-beer drivers, be permitted to do work that “belongs to the
plants’ own drivers.” The employer’s suggestion that this tech-
nicality, so inordinately stressed by the union, could be disposed
of by transferring these drivers to the keg-beer drivers’ union
passed unheeded. The controversy ended with the union’s fiat
that, all other considerations aside, all deliveries made by the
brewery must be made by its own drivers; and in this arbitrary
demand the general officers formally joined, This, of course,
imposed a hardship upon the brewer, and no less upon the outside
bottlers, themselves employers of members of the same general
union, .

We are reluctant to believe, however, that the union in such
cases appreciates the full import of its act. Apparently it loses
sight of the fact that when a contract has been executed neither
party thereto is required, properly, to do more than to fulfill its
specific obligations thereunder; and that beyond these either is at
liberty to conduct its own affairs as it may deem best; save that
it should not, and, if wise, will not, do aught contrary to a decent
regard for that good will and amity of which their joint contract
is the concrete expression.

The St. Louis and Chicago Conciliation and Arbitration Plan.—
We are pleased to inform you that our predictions as declared
in previous reports relative to the Conciliation and Arbitration
system in St. Louis and in Chicago have been amply fulfilled.
Testimony to that effect has been received from both points. Mr.
C. Norman Jones, speaking for St. Louis, writes as follows:

I can continue to endorse the Conciliation Board as a decided
improvement in the relationship between employer and em-
ployee. Open to any complaint, whether based on the labor
contract or not, it is of great assistance in avoiding hasty
action of opinion.

Very few cases are carried to arbitration, as the findings of
the Board, while not binding, are generally accepted as a basis
of settlement. I consider it a benefit to both Union and
Employer.

How well the idea has worked out in Chicago is indicated in
the following statement from Mr. Austin J. Doyle:

The local Constitution plan contained in our contracts with
the Labor Unions has worked admirably during the past
twelve months, every complaint having been satisfactorily ad-
justed without having recourse to the regular Arbitration
Board.

The rational manner in which the employers and workmen in
these two great brewing centers settle their differences, contrasted
with the partisan methods elsewhere resorted to, is as the shadow
of a great rock in a weary land. The fine results, the general
satisfaction achieved through this medium of accommodation are
big with promise for the future good of employer and employee
in our industry. With its practicability so impressively demon-
strated, the time moves ever nearer when this sane method of
adjusting routine differences will be the only one obtaining in
the industry. To the end that that glad day may be hastened
vour committee recommends that each brewer in the larger cities
do his full part to provide for the embodiment of the plan in
forthcoming contracts. Information as to its details can be had
from current St. Louis and Chicago contracts, and through com-
munication with the brewers in the respective cities. And your
committee will also be glad to make suggestions.

In our report of two years ago we stated that we had proposed
to the general officers of the Brewery Workmen that our organi-

zation and theirs consider the advisability of forming a joint con-
ference board for the purpose, primarily, of formalizing our rela-
tions more broadly. Our object was, concretely, to have us both
thrust our legs under a common table and to discuss constructively,
not only the many questions arising from time to time in the
course of our relations as employers and employed, but also, and
of no less importance, those problems that have been forced upon
us by our common enemy. We stated also that the International
Union of Steam and Operating Engineers, learning of our pro-
posal but indirectly, had gone on record enthusiastically as desir-
ing to participate in such arrangement provided the Brewery
Workmen should agree to do so; also, that the Brotherhood of
Stationary Firemen had declared, unqualifiedly, in favor of such
arrangement.

The Convention of the Brewery Workmen held that year (1914)
ordered that our proposal be gone into exhaustively by the general
officers and that they should report in detail to the following con-
vention, which was to have been held this year. Since this con-
vention has been postponed, we are not in a position to state ad-
visedly the ultimate disposition of our proposal as regards this
particular trade-union,

Workmen’s Compensation Laws—Our industry having been
among the first to recognize the inherent justice of the principle of
compensation for industrial accidents, your committee takes plea-
sure in informing you of the continued growth of this legislation.
Such laws are now in force in thirty-two States, with reasonable
prospect of their becoming general throughout the country within
the next year or two. And the federal law, covering civilians in
government service, has been greatly broadened in scope.

New York Brewers' Mutual Insurance Plan—The Brewers' Mu-
tual Indemnity Insurance Company of New York, the organiza-
tion of which was noted in the Labor Committee’s report at New
Orleans, has now been operating more than two years. Conducted
by trained insurance men, the affairs have been so shaped as to
relieve the brewers of care and worry, incident to industrial acci-
dents, and to give seven thousand employees financial and moral
assistance during period of disability.

From the employees’ standpoint, the formation of the insurance
company by the brewers has been ideal, and has been attended
by unusual success. In previous periods of misfortune, the em-
ployees had to deal of necessity with agents of stock insurance
companies, and, consequently, were not given the solicitous care
and treatment their cases warranted. This fact should not be
used against the stock insurance companies, because, dealing, as
they do, with thousands of employees in as many different indus-
trial activities, it would be unreasonable to expect them to give
all their favors to brewery employees. As a result, before the
men, in the majority of cases, received compensation for their
injuries, suits at law had to be started, with the resultant delay
and privation. ’ :

With the new mutual company, as soon as the accident occurs,
the injured man is rushed to the best doctor or hospital in the
city, and nothing is left undone in an effort to restore the man
to his position in as good physical condition as before the acci-
dent. According to the law, the employer is responsible for only
sixty days’ medical attention. The brewers disregard this provision
absolutely and continue medical treatment, at no expense to the
injured man, as long as it is necessary.

When an accident occurs, the insurance company is notified and
immediately in turn it sends notice to the injured man of his
rights and what he may expect. As compensation does not start
until the fifteenth day of disability, he is notified to come to the
office on the twenty-first day and receive his money. If unable
to do so, a friend from the insurance company is sent to him and
payment made.

If a case appears to be serious, money is advanced by the brew-
ers to the injured man before it is due. Widows and orphans are
all cared for in the same manner, and after treating with the
insurance companies, in thousands of cases, cmployees have not
registered one reasonable complaint. There is no question re-
garding the employees’ satisfaction, and they would resist, with
all their powers, any change in the present arrangement.

As for the brewers, aside from the great pleasure and satisfac-
tion they derive from looking after their employees humanely is
the financial consideration.

By the formation of their own company, the brewers of New
York, using practically the same rates as stock insurance com-
panies and giving greater coverage, received thousands of dollars
in dividends and created a surplus of Two Hundred Thousand
Dollars in two years. Though but in its third year, the Brewers’
Mutual Indemnity Insurance Company, of New York, all con-
cerned declare it an unqualified success.
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While upon this general subject of compensation for industrial
accidents, we desire to remind you that the exposure of the
fallacy of alleging the use of alcoholic liquors as a causative
factor of prime importance in such accidents, has not to date
been seriously questioned. The facts as then educed, from so
broad a field of inquiry, by competent and impartial investigators
—and so widely disseminated in the course of the Association’s
educational activities—indicated that as a factor in the causation of
such accidents alcohol was of negligible importance. The con-
tinued silence of those who had asserted to the contrary is of
more than passing significance.

We conclude our report by urging you to make the greatest
possible use of your labor bureau. Qur advice and the services
of the adjuster are always at your disposal. When trouble looms
ahead do not wait until the last minute—certainly do not wait until
trouble has come and has been made worse by inexperienced
hands—but get into touch with us with the least possible delay.
While we may not fulfill your every expectation, we shall do our
utmost to serve you.

Respectfully submitted,

Lours B. ScHraM, Chairman.
Georce F. Gunb,

CHARLES PFAFF,

C. W. FEIGENSPAN,

C. NorMAN JONES,

Hucr F. Fox, Secretary.

Report of Crop Improvement Committee.

The barley crop this year is materially short of that of 1915,
chiefly as a result of very unfavorable weather conditions existing
in the spring wheat territory. During July and early August ex-
cessive temperatures when the crop was in bloom and was filling,
not only materially diminished the yield, but also tended to produce
a lighter grain, so that the crop is short when measured by
bushels, and is also deficient in quality. .

In order to secure a comprehensive and intelligent survey of
the barley districts, arrangements were made with B. W. Snow,
crop expert for the Bartlett Frazier Company, George A. Wells,
Secretary of the Western Grain Dealers’ Association, and also
crop expert for the Price Current Grain Reporter, and with Peter
Goodman, crop estimator for Clement Curtis Company, who each
made four reports covering seeding conditions, conditions in July,
conditions at harvest and the finals after harvest, total yields, etc.,
in counties producing 100,000 bushels per year and upwards. The
Committee obtained average samples from one hundred and twenty
different counties and germination tests have been made with
varying results. -

We had never before learned at first hand barley conditions in
the important barley States, Wisconsin, Minnespta, Iowa, North
Dakota and South Dakota. While we have to report a decrease in
volume, we believe that if a season like 1916 had occurred five
years ago, the result would have been much worse.

Threshing Returns—Mr. Snow’s threshing returns show a yield
of 22.6 bushels per acre, which upon his acreage figures makes a
total crop of 176 millions compared with a government estimate
last year of 237 millions.

Wisconsin shows a fair quality for the crop, ranging possibly
fully up to the average, which is to be expected when it is con-
sidered that nearly ninety per cent. is now seeded with Oderbrucker
pedigree barley. Waisconsin color generally has been bright.

In Minnesota the reports as a rule show that the quality of the
crop is poor, statements of good quality being decidedly the ex-
ception, and the weight of the grain light. Minnesota barley is
badly stained in most sections, although imr a few counties like
Jackson, Polk and Watonwan, the color is reported nearly satis-
factory. )

In Iowa the general quality of the grain is reported good, with
the weight about an average and the color fair to good.

In North Dakota the quality of the crop is universally reported
as poor, the weight decidedly below average, and the color as a
rule poor. In this State a large amount of the grain was dis-
colored by rain at and after harvest.

In spite of our efforts, there is very little sheaf capping or
stacking as yet, although the sentiment is gradually gaining in that
regard. Those farmers who have alfalfa covers are being en-
couraged to use them on their barley shocks.

The California crop is reported of satisfactory quality and color.

Mr. Snow’s estimate by States is as follows:

Acres  Per Acre . Bushels
New York............... 84,000 23 1,932,000
Pennsylvania ........... 8,000 26 208,000
Texas ...oovvvveeeennnnn 6,000 21 126,000
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. Arkansas .............. . 1,000 15 15,000
Tennessee .............. 4,000 22 88,000
West Virginia........... 1,000 22 22,000
Kentucky ............... 3,000 19 57,000
Ohio v..vvveviiininnnn.. 32,000 24 768,000
Michigan ............... 83,000 26 2,158,000
Indiana ................. 9,000 24 216,000
Ilinois ................. 51,000 31 1,581,000
Wisconsin  .............. 670,000 30 20,100,000
Minnesota .............. 1,483,000 21 31,143,000
Towa ..oovvieiiiiann, 367,000 29 10,353,000
Missouri ................ 6,000 20 120,000
Kansas ................. 300,000 17 5,100,000
Nebraska ............... 114,000 26 2,064,000
North Dakota .......... 1,650,000 15 24,750,000
South Dakota .......... 821,000 23 18,883,000
California .............. 1,279,000 25 31,975,000
Oregon ................. 119,000 36 4,284,000
Washington ............. 183,000 41 7,503,000
Oklahoma .............. 7,000 12 84,000
Montana ............... 75,000 28 2,100,000
Other .....coviiennns 434,000 22 0,548,000
Total ......ccovvnvvinann 7,780,000 22,6 176,078,000

Barley Improvement—As to the permanent improvement of
barley in the middle northwest, it is hard to make definite state-
ments. Mr. Garland, who is Professor Moore’s right-hand man at
Madison, says: - “It is extremely difficult to give you any figures in
regard to the increase in yields due to the use of pedigree barley.
There are so many features to be taken into consideration that
the average for one year is offset by weather or climatic conditions.
For instance, the U. S. Government gives the average yields for
barley in Wisconsin in 1913 as 25 bushels per acre, whereas their
figures on the average yield per acre for 1915 show 35 bushels.
Possibly next year the average yield, according to the same statis-
tics, may drop down five bushels.

“Last year had an exceptionally good growing season, and con-
sequently the yield was higher. To say that this increase is due to
the use of pedigree barley would be ridiculous,

“According to the reports of the members of our Experiment
Association, they continue to obtain higher yields with pedigree
barley than they do with common seed. Now very few farmers,
as you know, grow anything but the pedigree barley.”

Two hundred and sixty-six samples reported in 1915 gave an
average yield of pedigree barley at 37.56, while the U. S. average
was 32 bushels.

However, the fight for pure bred grains seems to be well worth
while because it is generally conceded now that they are best for
larger yields and of better quality, have stronger straw, less
disease, ripen more uniformly and are worth more in the seed
market and for malting.

The experiment stations are continually improving barley and
breeding samples of grain are being sent out from time to time
for distribution among the farmers in several States.

The experiment station -instead of doing all of the work on the
college farm, is in constant touch and communication with the
farmers and know that the pedigree strains are popular.

Professor Bull, Secretary of the Minnesota Crop Improvement
Association in charge of the dissemination of seed grains from the
university, says that while all grains have been correspondingly low
this year, he is confident that there is an increased interest in better
seeds all along the line.

Extension Courses and Institutes—We have requested the lead-
ers of Extension Short Courses and Farmers Institutes in all of
the barley States to arrange for crop improvement programs on
somewhat the following lines: First to ask everybody who attends
these schools and meetings to bring a sample of barley and a sample
of oats which he intends to plant next spring for comparison.
A lesson is to be given upon the samples brought covering the fol-
lowing topics which are to be answered in writing by each person:

Name of variety?

How long grown by farmer?

Where he got it originally?

Mixtures with other varieties?

How seed bed was prepared?

When grain was seeded?

How soil was treated?

What was on the field the year before?
What's to be on the same field next year?
Whether grain lodged?

Date of harvest?

Whether grain was stacked, etc.
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The use of a farming mill showing why it is necessary to
fan out trash, immature seeds and weed seeds to get the
grain a uniform size and weight in order to give each kernel
a fair start and have it all mature at the same time. This is
especially important in barley. Instruction and demonstration
inducing each farmer to conduct an experiment for himself
of testing seed oats and seed barley for vitality in blotting
papers. And in order that they may see the importance of
this to tabulate the result in percentage.

A demonstration of various ways to treat seed grain for
smut with formaldehyde either with machines, by dipping or
sprinkling.

In this connection a campaign is now under way to secure a
leader in every neighborhood where there is no county agent to
arouse concerted action in treating seed barley for smut and to
interest the newspapers, bankers, grain dealers, millers, commer-
cial clubs and superintendents of schools, in distributing printed
pledges through the children of the county schools to their parents
and neighbors giving directions on one side of the slip for eradicat-
ing the smut, and on the other, an agreement to treat their seed
barley, oats and wheat with formaldehyde. These slips are, to be
gathered, tabulated and printed.

This work has already assumed large proportions in counties
where agents are at work. We are making a special effort to
introduce this plan into counties where barley is smutted and
the samples which we are receiving from every part of the barley
territory, gives us this information.

Uniform Grades of Barley—At the instigation of the wide-
awake committee of the Brewmasters Association several meetings
have been held to arrive at some conclusion as to a uniform
standard of barley. A tentative grading system was submitted by
the Brewmasters Committee and made a basis for a questionnaire
which was sent to those interested in barley in every part of the
United States.

The answers to these questions were gathered by the chairman
of this committee and submitted to Dr. J. W. T. Duvel, Office of
Grain Standardization, Washington, as information upon which to
base new barley grades.

Dr. Duvel says that the matter of barley standards will be taken
up in its turn, probably after wheat and oats are standardized and
expresses himself as very much pleased that the barley trade has
given him all of this first-hand information upon which to base the
standards.

During the vear, what was known at first as the Grain Grades
Act was passed under the title of U. S. Grain Standards Act. It
provides for supervision of grading by the Federal Government,
and not for Federal inspection as some demanded. It is what
might be called a compromise measure. It provides for the super-
vision of all grain moving in interstate or foreign commerce. It
has no authority over intra-state shipments.

After standards have been established, grain which is sold by
grade, must be inspected by an inspector licensed under the act.
before it can be shipped in interstate or foreign commerce.

This part of Section 4, when considered alone, has led to con-
siderable confusion and misunderstanding because of a proviso
admitting of the shipment of grain sold by sample or by type, as
is now the case in barley, or under any name, description or desig-
nation which is not false or misleading, but which must not include
in whole or in part, the terms of any of the official standards.
It will not permit the sale of any grain under a trade name which
as a part of that trade or trade mark, would have a misleading
effect. It must not be described as No. 2 barley or No. 3 wheat
unless it has been so inspected by an inspector licensed under
this act.

The government does not pay the inspectors. The compensation
of these men must come from sources outside the Federal Gov-
ernment. These inspectors must necessarily come under the re-
quirements of Civil Service and examination for supervisors and
assistant supervisors has been already announced by the Civil
Service Commission.

From the register of eligibles established as a result of this
examination, it is hoped that suitable persons may be secured to
put the supervision of corn into operation by December 1st.

No supervision will be exercised on barley or other grains until
the standards are properly established with due notice.

The Uniform Grades Committee of the Grain Dealers’ National
Association recommended that a regularly constituted and repre-
sentative committee should be created and charged with the duty
of receiving recommendations from the different markets, asso-
ciations, etc., concerning possible changes in the grades, rules and
the administration of same for the purpose of considering and
presenting them to the department to the end that hasty and

ill-matured recommendations may not be submitted as recommen-
dations from the trade; that such committee should be broadly
representative and composed of at least five members. For
instance, one chosen by the Grain Dealers’ National, one by the
Council of Grain Exchanges, one by the Millers’ National Federa-
tion, one by the elevator men. It might be pertinent here to
remark that this association should request that the barley interests
be also represented.

Respectfully submitted,

CHARLES WIEDEMANN, Chairman.
CarL J. HosTer,

GusTAVE PaBsT,

Avcust FITGER,

THOMAS ALTON,

Hucu F. Fox, Secretary.

Report of the Condolence Committee.

The hand of Death has been busy among the members and
friends of the United States Brewers’ Association since the last
Convention, and many of those who had occupied places of promi-
nence in our councils and had endeared themselves to their as-
sociates by their personal qualities, are now among the missing.
It is the melancholy duty of your Committee to report the losses
of the period as follows:

FORMER PRESIDENT
Rudolph Brand

FORMER TRUSTEE AND MEMBER OF THE ILABOR
COMMITTEEE

George F. Gund

HONORARY MEMBER
Ernest G. W. Woerz

ACTIVE MEMBERS

Adolph J. Zang
H. C. Bloedel
Thos. J. Flanagan
Frank B. Haberle
Anton Huth
Eugene Hack
Peter Lieber
L.eonard Michel, Jr.
Henry A. Muessel
Adolph Mayer

J. H. McGraw
Mathew Nunan
Bernhard Stroh
Jacob B. Schorr
Edward Schmidt
Joseph Straubmuller
George F. Volz

ASSOCIATE MEMBERS

Dr. Francis \Wyatt,
Henry V. Huse.

RuvoLpH Branp, former president, died while on a visit to San
Diego, Cal, March 235. Since his retirement from active business
in January he had been traveling in California for his health.
Mr. Brand was born in Odernheim, Hessen, Germany, in 1851,
and while a boy was apprenticed to a brewer at Guntersblum-on-
the-Rhine. In 1868 he came to America and located at Chicago.
where he entered the employ of his uncle, the late Michael Brand,
at the Busch & Brand Brewery. The firm also operated a brewery
at Blue Island, IN, which, in 1874, was purchased by Rudolph
Brand who brewed there on his own account until 1878. He then
sold out, and returning to Chicago. became a partner in his
uncle's business, which, after the death of Mr. Busch in 1872, had
heen known as the Michael Brand Brewing Company. This plant
was sold in 1889 to the United States Brewing Company, of Chi-
cago. For twenty-two years he was at the head of this company
and on his retirement as president, treasurer and general manager
in January was made chairman of the board. Mr. Brand was for
many years onc of the foremost figures in the trade. He early
took an active interest in the United States Brewers' Association.
From 1895 to 1899 he was a vice-president of the organization, and,
in the latter year, was elected to its presidency. During his
tenure of office Mr. Brand devoted a great deal of his time en-
deavoring to procure a repeal of the extra tax on beer, and it
was largely through his personal efforts that this was accomplished.
He also took a lively interest in the associations of Chicago, Cook
County and Illinois brewers, holding various offices in each. He

Michael Albl
Joseph Dawson
Joseph Haefner
Arthur Harris
Matthias Haffen
Louis Cutscher
Herman H. Linser
Edwin G. S. Miller
Benjamin Moyses
John McGlinn
Herman Neugass
Robert J. Richards
Carl A, Strangmann
John M. Schantz
Robert R. Spencer
Charles Uihlein

C. C. Puffer,

kY
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was city treasurer of Chicago from 1881-'83 and a member of the
school board from 1884-87. Mr. Brand was president, treasurer
and director of the United States Security Company, and one of
the founders of the industrial city of Chicago Heights. He was
a member of the Masonic Fraternity, the Germania Club and other
fraternal and other organizations. He was married in 1875 to
Miss Clara Uhlich, who with a daughter, Mrs. Carl M. Gottfried,
and two sonms, survives.

George F. Gunp, president and treasurer of the Gund Brewing
Company, Cleveland, O., died March 11th, at the Lakeside Hos-
pital in that city after a brief illness, age 60 years. He was a
brother of Henry Gund of the John Gund Brewing Company, of
La Crosse, Wis.,, and of John Gund, of the Lexington Brewing
Company, of Lexington, Ky. Mr. Gund was born in La Crosse,
April 5, 1855, where he attended the public schools, afterwards
going to Northwestern University at Watertown, Wis. He started
originally in the banking business, serving through the various
positions in the Batavian Bank at La Crosse, until he became an
officer; then he left to become secretary and treasurer of the
John Gund Brewing Company. He was at that time city council-
man at La Crosse, for three years, from the age of 22 to 25, and
served on the Governor’s guard. In the spring of 1890, he moved
to Seattle, Washington, and purchased a half interest in the Claus-
sen-Sweeney Brewing Company, which he retained until 1893 when
he consolidated the Albert Braun, Claussen-Sweeney and Bayview
Brewing Companies into the Seattle Brewing & Malting, of which
he was president until 1897. He was also identified with many
of the prominent Seattle corporations of this period, being a direc-
tor of the Puget Sound National Bank, the National Bank of
Commerce, as well as the Rambler-Caribou Mining Company, and
the Gund Gold Mining Company, of which he was president. In
April, 1897, he went to Cleveland and purchased the Jacob Hall
Brewing Company, that has become one of the largest non-shipping
breweries in the country. He gave generously of his time to the
United States Brewers’ Association, the Ohio Brewers’' Association,
the Cleveland Brewers’ Board of Trade and the Cleveland Bottlers’
Company, in all of which organizations he either had been trustee
or president numerous times. Besides fulfilling the duties of both
president and treasurer of the Gund Brewing Company, he was
a director in the Broadway Savings & Trust Co., the Woodland
Avenue Savings & Trust Co., the Cleveland Life Insurance Com-
pany, the Realty and Rental Company, the Cleveland Realization
Company, and other companies, he was a thirty-second degree
Mason, a member of the Cleveland Chamber of Commerce, the
Cleveland Athletic Club, and the Shaker Heights Club.

The surviving members of Mr. Gund’s immediate family are his
widow, his son, George, of Seattle, and his daughter, Miss Agnes
Gund.

Ernest G. W. WoErz, vice-president, treasurer and a founder of
the Beadleston & Woerz Brewing Co., of New York, died on May
oth. He was born on June 6, 1834, at Miehlhausen, Wurttemberg.
In 1848 he came to America, where he learned the brewing busi-
ness. After having worked twelve years in David G. Yuengling’s
Brewery in Pottsville, Pa.,, he became brewmaster for Beadleston
& Price in New York City, and was made a member of the firm
in 1868, when it took its present name, at his instigation in 1882,
the firm which had limited itself previously to the production of
ale only, began the brewing of lager beer, which resulted in a
large increase in the business. Mr. Woerz continued in active
control of the businesss up to the time of his illness. He was a
member of the Arion and Liederkranz, the German Society and
of the Larchmont and Seabright Yacht Clubs. Two sons, Mr.
Frederick W. and Mr. Charles Woerz, and a daughter, Mrs.
Caroline Steele Woerz, survive him.

TrOMAS J. FLANAGAN, president of the Springfield Breweries
Company, Springfield, Mass., died at his home in that city, Oc-
tober 24, 1915, after a long illness. Mr. Flanagan was born in
Ireland in 1847 and came to this country at the age of two years.
At nine years of age he went to work in a mill in Chicopee as a
spinner. Later he became a carpenter and did contracting and
building in Holyoke. After operating a hotel in that city for
several years Mr. Flanagan purchased the Hampden Brewery
Company in Willimansett. The Hampden Company was taken
over by the Springfield Breweries Company about 17 years ago,
and Mr. Flanagan was made vice-president and manager of the
whole corporation. In January, 1015, he was elected president and
general manager.

Frank B. Haserpe, president of the Haberle Crystal Spring
Brewing Company, Syracuse, died September 8, 1015, after a long
illness. He was a native of Syracuse, having been born there
September 2, 1855. He received his early education in the public
schools, later going to Germany, where he attended college, In

1870 entered the brewing business which had been started by his
father. Mr. Haberle’s father died in 1881 and the son organized
a stock company under the name of the Haberle Brewing Com-
pany, which in 1892 was consolidated with the Crystal Spring
Company.

HerMAN NEucass, president of the New Orleans Brewing Com-
pany, New Orleans, La., died in that city Wednesday afternoon,
November 10, 1915. He was born at Frankfort-on-the-Main, Ger-
many, in 1843. He came to America about forty years ago. At
the time of his death Mr. Neugass was also president of the
New Orleans Stock Exchange.

Jacoe B. ScHorgr, president of the Schorr-Kolkschneider Brew-
ing Company, of St. Louis, Mo., died February 3, 1915. He was
born in Lounestadt, Bavaria, and came to America when a youth
of sixteen. At the age of eighteen he held the position of brew-
master with the Green Tree Brewery at St. Louis. In 1901 he and
his associates started the company of which he was president at
the time of his death.

CARL A. 'STRANGEMANN, president of the German-American
Brewing Company, Buffalo, N. Y., died October 2, 1915. He was
born in Westphalia in 1860 and came to America in 1875. He
was engaged in brewing in Alexandria, Va, and Cleveland, Ohio,
before he became connected with the Buffalo concern.

JosepH STRAUBMUELLER, founder of the Philadelphia brewery of
Jos. Straubmueller & Son, died on October 11th, He was born
in Gross-Eislingen, Wurttemberg, sixty-seven years ago. When
he was twenty years old he came to the United States, settling in
Philadelphia and erecting his brewery in 1876.

CaArLes UIHLEIN, a brother of Henry Uihlein, president of
the Jos. Schlitz Brewing Company, of Milwaukee, died in that city
Saturday, December 13, 1915, at the age of 67 years. He was
born in Germany, came to America in 1871, .and was connected
with the Joseph Schlitz Brewing Company, of which concern he
was founder of the bottling department, until 1895, when he re-
tired on account of ill health.

GeorGe F. Vorz, president of the National Brewing Company,
San Francisco, died on March 6th. He was born in Illinois,
sixty-six years ago, and settled in San Francisco in 1876.

ApoLrH J. ZANG, president of the Ph. Zang Brewing Company,
Denver, Colo., died September 28th. He was vice-president of
the German-American Trust Company, of Denver, and president
of the Vindicator Gold Mining Company, besides being a large
owner of Denver real estate.

CrArLEs CHENERl PuUrFer, of the Pfaudler Company, died at
his home, Elm Place, near Avon, a suburb of Rochester, N. Y,
on December 2, 1915. He was born June 15, 1841, at Coleraine,
Mass,, where his father, Dr. Cheneri Puffer, was a prominent
physician. His mother, -Lucy Alden Puffer, was a direct de-
scendant of John Alden, of Mayflower fame.

Dr. Francis WyarT, expert in chemistry and one of the found-
ers of the National Brewers’ Academy, New York, died February
20. His birthplace was Portsmouth, England, from which city he
came to this country twenty-nine years ago. He was a member of
the American Chemical Society, the Society of Chemical Industry,
the Association for the Advancement of Science, the British In-

stitute of Brewing, the American Institute of Brewing Technol- - -

ogy, the Lambs’ Club of Manhattan, the University Club of Phila-
delphia, and the Algonquin Club of Boston.

Henry V. Husg, for many years secretary of the Boston Brew-
ers’ Association, died at Waverly, Mass,, September 21. He was
a direct descendant of Abel Huse of Newbury, who came to this
country from England in 1635. He was born in Lowell, March 12,
1858. In August, 1896, he assumed the secretaryship of the Bos-
ton Brewers’ Association.

Respectfully submitted,

N. W. Kendall, Chairman, Yale Brg. Co.,, New Haven, Conn.

Fred Feil, Feil Brewing Co., Philadelphia, Pa.

P. S. Simon, Jamestown Brg. Co., Jamestown, N. Y.

A. T. Gast, Independent Brs. Co., St. Louis, Mo.

R. L. Autrey, Houston Ice & Brg. Co., Houston, Texas.

C. A. Miller, Miller Brewing Co., Milwaukee, Wis.

R. A. Keenan, Sheridan Brg. Co., Sheridan, Wyo.

J. C. Carry, Nat’l Capital Brg. Co., Washington, D. C.

C. F. Ginther, Ziegele Brg. Co., Buffalo, N. Y.

I. C. Hartmann, Hartmann & Fehrenbach, Wilmington, Del.

E. J. Birk, Birk Bros. Brg. Co., Chicago, IIL

John J. Huebner, Huebner-Toledo Brs. Co., Toledo, Ohio.

Louis A. Centlivre, Centlivre Brg. Co., Fort Wayne, Ind.

The report was adopted by a rising vote.
Secretary Fox having made several announcements re-
lating to the educational and social side of the convention,
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entertainments, invitations, lectures, etc., President Pabst
adjourned the opening session of the first day.

An executive session was held in the afternoon. The ladies
were taken on an automobile ride through the city, which
was followed by a tea party at the Statler Hotel, and in the
evening all attended an entertainment in the ball-room of the
Hollenden, wherealso an illustrated lecture entitled “Real In-
dustrial Efficiency from the Physiological Standpoint” was
delivered by Doctor Darlington, of the American Iron and
Steel Institute. He was followed by a moving-picture ex-
hibit and talk by Bert Ball on the barley industry. This
moving picture: had been made during the year, with the
assistance of the government officials, barley experts and the
Crop Improvement Committee of the Grain Exchanges.

Throughout the entire convention a series of pictures en-

titled “Alcohol and the War” were displayed on a stereo-
motorgraph in the lobby of the Hollenden, showing the use
of beer and light wines by soldiers engaged in the present
war. These illustrations created considerable interest
among the hotel guests.

.

SECOND DAY.

The second day’s proceedings opened with an executive
session which lasted some considerable time during the
course of which the reports of the Nominating and Resolu-
tions Committees were made and adopted as follows;

The United States Brewers’ Association desires to ex-
press its appreciation in the warmest possible terms of the
hospitality extended to our members and visitors by the
Cleveland Brewers’ Exchange. The cordiality and thought-
fulness manifested in the plans for our entertainment have
made a lasting impression, and we are particularly appre-
ciative of the efforts of the Ladies’ Committee selected by
the Cleveland Exchange to make the visit of the ladies, who
accompanied the Convention delegates, an enjoyable one. -

"~ We desire also to express to His Honor, Mayor Davis of
Cleveland, our sincere thanks for the cordial and thought-
ful address of welcome given at the opening of the Con-
vention, and a similar expression of gratitude to Mr. Charles
A. Otis of the Cleveland Chamber of Cpmmerce for his
word of greeting on behalf of that body. To the citizens
of Cleveland in general, and to the officials of the city, the
Convention desires to return its thanks for the universally
kindly and courteous treatment accorded to the delegates on
all occasions.

Resolved, that this expression be spread upon the min-
utes of the Convention, and that the Secretary be directed
to convey by letter to the Cleveland Brewers’ Exchange, to
the Hon. Harry L. Davis, Mayor of Cleveland, to Mr.
Charles A. Otis of the Cleveland Chamber of Commerce,
and particularly to the Ladies Reception Committee of
Cleveland, the thanks of this Convention.

Nominations.

The Nominating Committee submitted the following nom-
inations :—

Board of Trustees—Edward Ruhl, Boston. Mass.; H. J. Ryvdall,
Pittsburgh, Pa.; Ernest Fecker, Jr., Danville, Ill.; Edward G.
Schlieder, New Orleans, La.; Rudolph J. Schaefer, New York,
N. Y.; William Hamm, St. Paul, Minn. (and, to fill the unexpired
term of Julius Stroh who has resigned) R. L. Autrey, Houston,
Texas.

STANDING COMMITTEES.

Advisory Committee—James R. Nicholson, Chairman, Boston,
Mass.; Gustav W. Lembeck, Jersey City, N. J.; William Hoff-
mann, New York, N. Y.; Louis B. Schram, Brooklyn, N. Y.;
N. W. Kendall, New Haven, Conn.

Vigilance Commsttee—Walter A. Carl, Chairman, Boston, Mass.;
Spencer H. Over, Providence, R. I.; R. L. Autrey, Houston,

Texas; S. B. Foster, Rochester, N. Y.; Joseph A. Weibel, New
Haven, Conn.

Labor Committee—Louis B. Schram, Chairman, Brooklyn,
N. Y.; William Hamm, Jr., St. Paul, Minn.; Charles Pf{aff, Boston,
Mass.; C. W. Feigenspan, Newar, N, J.; C. Norman Jones, St.
Louis, Mo.

Publication Committee.—C. W. Feigenspan, Chairman, Newark,
N. J.; August Lindemann, Milwaukee, Wis.; Henry A. Rueter,
Boston, Mass.; Hugo A. Koehler, St. Louis, Mo.; W. J. F. Piel,
Brooklyn, N. Y.

Membership Committee—Peter Theurer, Chairman, Chicago,
Ill.; B. F. von Scholley, Boston, Mass.; Wm. T. Hansell, Pitts-
burgh, Pa.; R. V. Kuser, Trenton, N. J.; Wm. H. Rehm, Chi-
cago, IlL

Crop Improvement Committee—Charles Wiedemann, Chairman,
Newport, Ky.; Carl J. Hoster, Columbus, Ohio; Gustave Pabst,
Milwaukee, Wis.; August Fitger, Duluth, Minn.; Thomas Alton,
San Francisco, Cal.

Committee on Transportation and Rates—Hugo A. Koehler,
Chairman, St. Louis, Mo.; William Hamm, St. Louis, Minn.; J.
Geo. Jung, Cincinnati, O.; William Uihlein, Milwaukee, Wis.;
G. M. Daussman, Evansville, Ind.

The Convention adjourned sine die at about one o’clock.

The newly elected Board of Trustees met at 2.30 on the
afternoon after adjournment, formulating plans to carry

out the work resolved upon by the convention.

Bitter Billingsgate.

Men who otherwise are gentlemen, when they associate
with and accept the doctrine of the Anti-Saloon Leaguers,.
scem to lose both refinement and kindness. The prejudice
and hatred with which this unreasoning organization en-
dows its followers apparently robs them of both wisdom
and fairness. No person is permitted to hold an opinion
contrary to theirs, no matter how well founded in philosophy,
without being charged with being a paid tool of criminals
and having directed against him such abuse as might be ex-
pected from a bar-room bum. They talk about temperance
when it is apparent that they cannot even think temperately.
The public will sooner or later become thoroughly disgusted
with a tribe of men and women who refuse to permit other
men and women to use their own philosophy in the solution
of problems and who propose to establish a despotic rule of
coercion both for thought and action.—(“Champion of Fair
Play.”)

<
@

WoRsT OF ALL, AND LEAST TO SUCCEED. “As a result of
more than fifty years’ very intimate, practical knowledge
and diligent study of the drink question, having spent more
time, effort and money, 1 believe, in proportion to my
means, in furthering the Temperance Reform than any other
man living, just as I am completing the eightieth year of my
mortal life, I have no hesitation whatever in declaring pub-
licly, over my own signature, that, in my mature judgment,
of all the methods that have been devised and tried for get-
ting rid of the curse of strong drink, Prohibition is the
very worst, and the least likely to succeed.”—(Henry Wood
Booth, Birmingham, Mich.)

THE “VIcE” oF CorreE AND TEA DRINKING. “In 1916 a
considerable number of women supported the prohibition of
alcoholic fluids. In 1674 a woman’s petition was presented
to the English Parliament praying the legislators to put an
end to the ‘vice’ of coffee drinking. The ladies complained
that the coffee had ‘made men as unfruitful as the desert,
whence that unhappy berry is said to be brought, that the off-
spring of our mighty ancestors would dwindle into a suc-
cession of apes and pigmies, and on a domestic message a
husband would stop by the way to drink a couple of cups
of coffee.” In this connection it may be noted that John
Wesley started a teetotal society to discourage the use of
tea !”—(“National Guardian,” London, England.)
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News from the

Brewing World.

Letters from Correspondents at Home and Abroad.—Technical and Structural Improvements.—
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters.

Chicago News.

Office of THE BREWERS’ JoURNAL, Room 1313, People’s
* Life Building, Randolph and sth Avenue,

CHicAGo, November 28th, 1916,

Thank goodness, it is all over! But the struggle, stress
and turmoil of the campaign has at least carried with it its

reward: The Antis have been routed—foot and dragoons—

and Chicago will not be pestered by them for some time to
come. The city remains “wet,” as will the State of Illinois,
as the lower house of its Legislature is also “wet,” although
the Senate appears to be “dry.”

The effective work accomplished by the Manufacturers’
and Dealers’ Association of America is told in a circular
letter which says, in part: “We are pleased to tell you that
this Association has gone direct to voters with more than
400,000 pieces of educational literature in the last six
months. They were sent through the mail to commercial,
trade and business associations, trades unions, societies of
all kinds, men and women’s business and social clubs, occu-
pants of every office building, editor and business manager
of every daily, weekly, trade paper and magazine in Illinois,
individual members of every suffrage organizations, all
ministers and churches. By hand in sealed envelopes to
offices, stores of all kinds, railway depots, restaurants, own-
ers and individual workmen in factories (during noon hour),
apartments, dwellings, residences and in automobiles stand-
ing on street. We also had a follow-up system for Illinois
Congressmen and Senators, State Representatives and Sen-
ators, Aldermen, city and State officials. We also supplied
hotels regularly with ‘good stuff’ sealed in envelopes with
‘For Our Guests’ printed on envelopes. These were placed
in key boxes of guests. We also supplied saloons with con-
vincing arguments in sealed envelopes with ‘Taxpayer—
Very Important’ printed on envelopes. These were given
to patrons with the request to put in their pockets and to read
when they had time. We have distributed over 50,000 of
those ‘Sure Shot’ blotters. Our Publicity Department is
working 24 hours per day and 365 days in the year. A
steady grind.”

An effective weapon also wielded by the Association is a
little sticker, which reads:

We Prefer To Buy
All of Our Supplies
From Members of the
Manufacturers’ and Dealers’
Association of America
Are You a Member?

The Association has challenged Wm. J. Bryan to debate
Prohibition with Charles A. Windle. At this writing Bryan
has not yet taken up the gauntlet.

The poor showing made in the election returns has cost

the Prohibitionists in Chicago over $44,000, and, as their
national committee states, throughout the country they col-
lected a campaign fund of nearly $500,000—so that every
vote that was cast for their freak ticket cost much more than
one dollar!

Alderman Pretzel’s proposed ordinance, mothered and
fathered, but mostly mothered, by club women and alleged
“ladies,” to prohibit dancing in restaurants where liquor is
sold, has been laid at rest by the Chicago City Council, 22
members voting for it and 40 against. By the same vote
the Council rejected a proposition to direct the Mayor to
revoke the licenses of certain saloons which are a thorn in
the side of the male and female faddists.

Some sound doctrine we recently heard from the bench in
this city when Judge -Kavanaugh, in one of the “liquor”
damage cases about to be tried before him, acknowl-
edged Judge Baker’s decision as being correct that the busi-
ness of liquor selling is as legitimate under the laws of Illi-
nois as any other business and that, therefore, liquor deal-
ers and all others engaged in the trade are entitled to the
same fair and unprejudiced treatment as men engaged in
any other pursuit.

Chicagoans, who are accustomed to welcome the New
Year with celebrations in cafés and hotels, will have to
crowd all their fun into just one hour this year. Mayor
Thompsen has announced that the police would permit no
tilting -of the.lid that has allowed the 1 o’clock closing law
to be evaded in former years. The last day of the year
coming on Sunday, cafés selling liquor here will be closed
until midnight, under the State laws. At midnight they
may open, but at 1 o’clock they will have to close to con-
form to the city ordinance.

Two deaths of men well-known in the trade occurred
here during the month: Carl Emil Ernst, for many years
vice-president of the Independent Brewing Association, who
departed this life at the age of seventy-three yars, and Wil-
liam Mueller, cashier of the Manhattan Brewing Co., who
was connected with that corporation for the last twenty-
three years.

<
.

Every ONE Must DECIDE IT For HiMseLF. “The ques-
tion of abstinence or non-abstinence is one which can be
settled only by the -individua] conscience.”—(Archdeacon
Farrar.)

ProbucTiveE EFFICIENCY NoT IMPAIRED BY ALcoHoL. “It
is urged by the Prohibitionist that even the moderate use of
alcoholic beverages reduces the standard of productive ef-
ficiency. If this argument by any process of reasoning could
have any weight whatsoever, it could affect the individual
and isolated cases only. Production, however, is social, and
not individual, and the sum total of our productive efficiency,
instead of being destroyed by ‘booze,’ has reached such a
high standard that the question of production has been more
than abundantly solved, and in the solution of the problem of
efficiency in social production, has arisen the world problem
of consumption now perplexing the statesmanship of every
civilized country in the world.”— (K. Cooney, in the “Liberal
Leader.”)
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Our London Letter.

OFFICE oF THE BREWERS' JOURNAL,
46 Cannon St., E. C,, November 15th, 1916.

The efforts made by the representatives of the trade in
Parliament to curb the arbitrary actions of the Central
Control Board in restricting the sale of alcoholic beverages,
have been in vain. Colonel Gretton's resolution to place the
Board under the control of Parliament has been rejected in
the House of Commons by a vote of g7 against 85, a bare
majority of 12 votes. But this was only due to the fact
that the vote was taken late at night, near 11 o’clock, when
many members had left, believing the debate would be con-
tinued on the day following. The members who ably advo-
cated the passing of the resolution were: Mr. Ashley, Mr.

Brooks, Sir Stuart Coats, Mr. Cory, Colonel Gibbs, Mr. .

James Mason, Major Newman, Sir J. D. Rees, Sir John
Rutherford, Captain Starkey and Mr. George Terrell. Their
arguments were to the point, and whatever the opponents
of the measure could say, they failed to show that the Con-
trol Board had any defensible reason for imposing unneces-
sary restriction upon areas covering nearly all England and
Scotland and all of Wales. The Prohibition question was
dragged into the debate by the irrepressible Leif Jones, who
proposed an amendment in favor of Prohibition, but his
remarks fell flat and his amendment was ruled out by the
Speaker as being not germaine to the question before the
House. Still Mr. Jones harped upon his hobby after his
defeat, and he was only silenced when it was pointed out
to him that in the United States Prohibition was a dismal
failure, as although a large area of the North American
" Republic was under so-called “dry” laws, the sale of beer
was constantly increasing again, the increase during August
last having been 25 per cent. and in some parts of the coun-
try even 50 per cent.

The failure of the Carlisle monopoly experiment, made
for the alleged purpose of reducing drunkenness by the most
drastical measure possible, is demonstrated by the fact that
in the three first quarters of 1916 the convictions for drun-
kenness in Carlisle were 760, or 107 more than during the
corresponding period of 1915.

The Brewers’ Society, on the motion of E. A. Lovibond,
has passed the following resolution:

“Resolved, that in no case shall any beverage containing
less than 2 per cent. of proof spirit, even though it may be
wrongly described in the Central Control Board’s orders as
‘light beer,” be sold except under some name which clearly
distinguishes it from genuine beer.”

Another resolution, passed and ordered to be communi-
cated to all associations affiliated with the Society, reads as
follows:

“That it is undesirable any brewer should accept a cer-
tificate under Sec. 5 of the Output of Beer (Restriction)
Act in respect of supply of beer previously made by an-
other brewer without first making ful! inquiry of such other
brewer: and that in the event of an application being re-
ceived by any brewer to supply the tied tenant of another
brewer, full inquiry should be made of such other brewer
before the application is entertained.”

This action was taken because the Secretary of Customs
and Excise has ordained that transfers of brewing rights
from one brewer to another will no longer be permitted.
The Society’s twelfth annual meeting will be held at the
Hotel Windsor. Westminster. on November 2oth.

The export, of malt continues. to the detriment of the
brewers, although the government prohibited it in March,
1915, when it had increased enormously. And when it did
not stop and the brewers began to object they were told

that maltsters were permitted, “in fairness,” to dispose of
lager beer malt on hand, a surplus which they could not
possibly sell at home. The maltsters are now again pro-
ducing large quantities of malt which they will be unable
to dispose of in this country and a benevolent government
will undoubtedly permit them once more to export the
surplus. The whole thing is an abominable farce!

In regard to the employment of women in malt houses,
the Home Secretary has made a general order according to
which women may be employed only where the workmen
have enlisted in the army and other men cannot be procured
to carry on the work; they may even work on Sundays to
prevent the grain from being spoiled, but no woman must
be compelled to work more than 6o hours per week, nor
more than § hours continuously on Sundays without an
interval of at least half an hour.

In the “Daily Express” a London brewer recently said
to a reporter interviewing him: “The increase in the price
of beer has hit the pint more than the half-pint. Prior to
the war beer was 214d. a pint and 114d. half-pint. To-day
the maximum price is 3%d. a pint and 2d. a half-pint.
Many districts last week raised the price of the pint to 4d.,
and in the next week or two it may be 414d. or 5d., with the
probability of the measure being withdrawn altogether. The
Output of Beer (Restriction) Act, which is in no way con-
nected with the Liquor Control Board, provides for a total
output of 26,000,000 standard barrels of beer in the year
from April 1st last to March 31st next. If this amount is
exceeded penalties are provided for amounting to £100 for
the offence and £2 for each barrel. It is stated that on the
returns to September 3oth the amount of overbrewing rep-
resents £500,000 in fines. Luckily, brewers are allowed until
December 31st in order to bring the total output to an aver-
age of half-a-million standard barrels a week for the nine
months. Whether the withdrawal of the pint measure can
be done voluntarily is open to question, and it may be that,
if an unanimous request came from the brewers, the Liquor
Control Board would make the measure illegal during the
war. A number of brewers have closed their bottling estab-
lishments in order to reduce their output, and in some cases
the popular screw-stoppered pint bottle of beer has been
discontinued. The position in the beer trade is serious, and
it demands an immediate decision for the whole of the
United Kingdom.”

During the third quarter of 1916 the net profits of twenty
large breweries have decreased from £2.583.917 in 1915 to
£2,460,408, a total decrease of £123,509, or 4.8 per cent.

An embargo has been placed on the importation of for-
eign beer for the two-fold purpose of providing greater
shipping tonnage for foods, and to relieve congestion at the
ports. The Gamle Carlsberg Company, Carlsberg, near
Kopenhagen, continue the importation of their beers under
special license.

By CABLE.

LoxpoN, November 16th. King George sigyed to-day the
drastic regulations that will place the nation’s food supply
under one-man control. The food situation has strength-
ened the hands of the powerful prohibition faction, and a
bitter fight has begun to make Great Britain “dry” for the
the House of Commons last night that they would introduce
the House of Commons last night that they would introduce
shortly 'a motion to prohibit the manufacture of all intoxi-
cating liquor. The notice declared that prohibition was
necessary in view of the grave situation respecting the short-
age of sugar, corn and other cereals.
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“The Daily Chronicle” this morning pointed out that a
vast amount of the necessities of life were being absorbed
into the production of liquor. It criticized the “powerful
group in Parliament allied with the liquor interests.”

A petition recently was submitted to the government by
a thousand of the most distinguished persons in the empire,
asking that all liquor licenses be suspended for the duration
of the war.

Taking the people as a whole the new system of food
control will be welcomed. Housewives, who are mainly
affected, take the view that the scheme will at least prevent
further material rises in the price of food. It is officially
admitted that prices have risen 78 per cent. since the war

began.

P

Brewing News from the European Continent.

George E. Eager, since 1905 United States Consul at
Bremen, Prussia, who is now here on a short leave of ab-
sence, says: “The production of beer in Germany has been
limited by the government to less than forty per cent. of the
normal. A half litre (about a pint), which used to cost
ten pfennig (about three cents), now comes to thirty pfen-
nig and you are scarcely able to get any Pilsener at all,
even at its current price of sixty pfennig. And, besides,
the beer is considerable thinner than it used to be.”

Our Nuremberg correspondent, Bernhard Bing, writes
that “the quantity of hops harvested this fall will be short
of the previous estimate, as many planters have not picked
any hops on pole on account of the prevailing unprofitable
prices. The yield of greenlings is extremely short, as heavy
rains have injured a large part of our crop as to color and
quality. There is consequently a very good demand for all
greenlings, which command relatively high prices. We
actually pay on our market per 50 kilos, first costs, Extra
Choice grades, 85 to 95 marks; Choice, 65 to 75 marks,
and Medium to Common, 40 to 50 marks.”

The condition of the brewing industry in Austria is
growing from bad to worse. From the grain commandeered
by the government, the Austrian breweries cannot obtain
more than 23 per cent. of their normal requirement of bar-
ley, and the result has been that the brewers who still oper-
ate their plants are using an abnormal amount of brewing
sugars to replace the lacking malt. With the maltsters an
agreement has been made that the price of malt shall not
exceed 73 crowns per 100 kilos. The barley crop has been
rather poor this year. ILabor is almost unobtainable and
the few men who are not serving in the army are receiving
unusually high wages. Women are working in all depart-
ments of breweries. Pitch is exceedingly rare and its cost
has increased to 20 times its amount before the war. Cork
and lubricants are no longer sold anywhere. The price of
beer had to be raised twice this year and it now costs 8
crowns more per hectoliter than in 1914, and in Vienna
where half a liter of beer cost 5 cents before the war, it
now costs about 20 cents. In Pilsen all breweries have
closed down because they cannot obtain the materials with
which to manufacture real Pilsener beer.

The brewers of France are enjoying a period of pros-
perity, as they produce more and better beer than when
their country was invaded. German beer has disappeared
from all restaurants and cafés and but very little beer is
being imported from England, Holland, or any other for-
eign country. Nor will many more brewing machines be
imported from abroad, a syndicate for the manufacture of
machinery and apparatus having been organized recently,
many brewers pledging themselves to patronize the factories
now being erected by the syndicate. As the government

needs all the money it can gét, new taxes upon beer and al-
most all other necessaries of life are in view, the French
Parliament discussing various bills by which it is expected
to increase the revenues of the government. The taxes of
brewers and retailers will probably be raised 20 and 30 per
cent. of what they are now. '

The names of Henri VandameBoucque and of Fernand
Vasseur have been added to the long list of defenders of
their country in the Golden Book of the French Brewing In-
dustry. M. Vandame-Boucque, son of a brewery proprietor
at Lille, serving the the 43rd Infantry, was killed in action,
while M. Vasseur, sergeant in the gth Battalion of Chas-
seurs, and son of a brewer at Fruges, has been decorated
by the government for having distinguished himself on the .
firing line.

The government of the Netherlands has established seven
local depots in various parts of that country where brewers
may obtain barley and malt, all grain having been comman-
deered. From January to August 103,810 hectoliters of
beer were exported from Holland, as compared with 62,180
hectoliters during the same period of 1914.

“Facts” has a letter from Petrograd, Russia, saying: “It
is now the settled policy of the Russian government to en-
courage the wine and brewing industries. The purpose of
this is to induce the masses of the people, who have been
accustomed to the use of vodka, to use the light alcoholic
drinks. The government is now taking steps to encourage
the wine industry in the Caucasus. Breweries that manu-
facture a light grade of beer are being encouraged.

“The government is convinced that the prohibition of high
alcoholic drinks cannot be made altogether effective. Ex-
perience has shown that the ukase prohibiting the sale of
vodka has been followed by illicit distilling on a large scale.
More than 3,000 illicit distilleries have been seized in Russia
since the prohibition ukase was issued.

“By providing a legitimate means for securing distilled
liquor in limited quantities, on the order of the Swedish
system, and by encouraging the use of wine and beer the
government hopes to ultimately wipe out the traffic in the
high alcoholic beverages.

“Although the manufacture and sale of vodka is prohib-
ited in Russia, the manufacture and sale of wine and beer
has never been prohibited throughout the empire. Every
municipality is permitted to decide for itself whether or not
the sale of wine and beer shall be prohibited.

“This system of local option, as it is termed in the United
States, has proven beneficial. The majority of the munic-
ipalities permit the sale of wine and beer, and the result
has been a decrease in drunkenness.

“The Russian government will never return to the old
vodka monopoly. That is settled. Under the old system
the government manufactured and sold vodka and reaped
all of the revenue.”

.

BraziL INCREASING 11s MaLT IMpPorTS. In 1914 the value
of the malt imported into Brazil was $338,464, of which
$44,495 worth came from the United States. Last year the
value of the imports of malt had increased to $632,028,
$556,612 of which came from the United States.

WorLD’s BARLEY Propuction. The International Agri-
cultural Institute estimates that the production of barley in
Canada, the United States, England, Italy, Switzerland,
Spain, Japan and Tunis is 204,250,000 cwts., representing
an increase -of 0.6 per cent. as compared with the average
production in the period of 190g-1913.
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New Buildings, Improvements, Installation of Machinery.

Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others

——Anheuser-Busch Brewing Association, St. Louis, are
about to establish a storage depot in Omaha, Neb., the cost
of which is estimated to be about $50,000.

——Arlington Brewing Co., Rosslyn, Va., forced out of
business by Prohibition, are converting their brewery into
an ice-making and storage plant.

——Fred. Bauernschmidt, Baltimore, Md., is building an
addition, the estimate calling for an expenditure of about
$18,000.

—DBavarian Brewmg Co., Wilmington, Del., are enlarg-
ing their plant and installing new machinery.

——Peter Breidt City Brewery Co., Elizabeth, N. J., are
erecting an addition for which they have ordered 150 tons
of steel from the American Bridge Company.

——M. Burkhardt Brewing Co., Akron, Ohio, are build-
ing a garage which is to cost about $13,000. Their new
bottling works will cost $146,000.

——Calumet Brewing Co., Chilton, Wis., erect an addition
to their plant, the new structure to be 23x43 feet, of red
brick.

—Chester Brewing Co., Chester, Pa., erect an exstensive
brick and concrete addition.

—Cleveland & Sandusky Brewing Co., Cleveland, Ohio,
erect a $9,000 storage bulldmg at 2600 Carroll Avenue,
Cleveland.

———Columbian Brewing Co., Columbia, Pa., have ordered
a 3-Arm Improved Colby Racker from A. Magnus Sons Co.,
Chicago.

——Peter Daelger Brewing Co., New York, have made
improvements in their plant by the installation of two am-
monia coils, each 26 pipes high by 40 feet long, furnished
by the Vilter Mfg. Co., Milwaukee.

——El Paso Brewing Association, El Paso, Texas, have
made improvements in their plant by the installation of a
260 horse-power safety water tube boiler, furnished by the
Vilter Mfg. Co., Milwaukee.

——Emmerling Brewing Co., Johnstown, Pa., have had
a 3-Arm Improved Colby Simplex Racker installed by A.
Magnus Sons Co., Chicago.

——Fortune Bros. Brewing Co., Chicago, had another
Ruff Simplex Pasteurizer and a 34-spout “H. & K.” Bottle
Filler installed by A. Magnus Sons Co., Chicago.

Garden City Brewery, Chicago, had a Ruff Simplex
Pasteurizer, Magnus “Cleansoak” Bottle Soaker, Arrow In-
verted Type “C” Bottle Washer, and a 34-spout “H. & K.”
Bottle Filler installed by A. Magnus Sons Co., Chicago.
Grand Rapids Brewing Co., Grand Rapids, Mich.,
had a complete bottling outfit installed by A. Magnus Sons
Co., Chicago, consisting of : 1 No. C. 25-4 Magnus “Clean-
soak” Pocket Bottle Soaker, 1 Magnus Outside Bottle
Brusher and Rinser, 2 Arrow Inverted Type “C” Dottle
Washing Machines, 2 “H. & K.” 34-spout Bottle Fillers, 1
No. 30 Ruff Simplex Pasteurizer, 2 Automatic Star Feed-
ing Devices, 1 Complete Conveying System.

Jacob Hornung, Philadelphia, erects an addition to
his brewery from plans drawn by architects Peuckert &
Wunder.

——Houston Ice & Brewing Co., Houston, Tex., have
purchased another Improved Colby Racker Arm from A.
Magnus Sons Co,, Chicago.

Independent Breweries Co., St. Louis, are making
track connections with the manufacturers’ railway at Broad-
way and Dorcas street, St. Louis.

——Frank Jones Brewing Co., Ltd., Portsmouth, N. H.,
are about to greatly enlarge their plant.

——Geottfried Krueger Brewing Co., Newark, N. J., are
remodeling and enlarging their plant and bottling works at
a cost of about $44,000.

——Gerhard Lang Brewery, Buffalo, N. Y., have had
three New Improved Colby Racker Arms installed by A.
Magnus Sons Co., Chicago.

——1Isaac Leisy Brewing Co., Cleveland, Ohio, have had
a 4-Arm Improved Colby Racker installed by A. Magnus
Sons Co., Chicago.

Wm. J. Lemp Brewing Co., St. Louis, have made
improvements in their plant by installing 16 coils Bleeder
type Ammonia Condensers, furnished by the Vilter Mig.
Co., Milwaukee.

National Brewing Co., Chicago, are having the fol-
lowing bottling machinery mstalled by A. Magnus Sons Co.,
Chicago: 1 Magnus 4-Compartment Bottle Soaker, 1 Com—
bined Automatic Outside Bottle Brusher and Rinser, 1
Arrow Inverted Type “C” Bottle Washing Machine, 1 No.
10 Ruff Simplex Pasteurizer, 1 34-spout H. & K. Auto-
matic Bottle Filler.

Pittsburgh Brewing Co., Pittsburgh, have made im-
provements in their Keystone Brewery by installing 6 coils
atmospheric type ammonia condensers, each coil 24 pipes
high by 20 inches 614 fee long over all, furnished by the
Vilter Mfg. Co., Milwaukee.

Popel & Giller Brewing Co., Warsaw, 111, had a Ruff
Simplex Pasteurizer installed by A. Magnus Sons Co.,
Chicago.

E. Porter Brewing Co., Joliet, Ill., have ordered a
No. 10 Ruff Simplex Pasteurizer and 34-spout “H. & K.”
Automatic Bottle Filler from A. Magnus Sons Co., Chicago.
Reisch Brewing Co., Inc., Springfield, Ill., have or-
dered 1 4-Compartment Magnus Pocket Bottle Soaker, 1
Arrow Type “C” Bottle Washer, 1 Combined Automatic
Outside Bottle Brusher and Rinser, 1 No. 15 Ruff Simplex
Pasteurizer, 1 34-spout “H. & K.” Bottle Filler from A.
Magnus Sons Co., Chicago.

——Ruff Brewing Co., Quincy, Ill., are making extensive
improvements in their plant. The old sulphur well, which
has been the source of much complaint, will be closed up.
A six foot brick sewer has been built, the barn torn down
and the creek filled up. New bottling machinery is being
installed and a water cooling tower, thirty feet high, will be
erected. They have also ordered a 3-Compartment Magnus
Pocket Bottle Soaker and Outside Brusher from A. Magnus
Sons Co., Chicago. The company also installed 2 coil
double pipe type ammonia condensers, each coil 14 pipes
high by 20 feet 64 inches long, furmbhed by the Vilter
Mfg Co., Milwaukee.

Jacob Schmidt Brewing Co., St. Paul. Minn., are
establishing a distribution depot at Oneida, Minn.

Standard Brewery, Chicago, enlarge their bottling
works at a cost of about $6,000

Standard Brewing Co., New Castle, Pa., have made
improvements in their plant by installing 8 coils atmospheric
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type ammonia condensers, each coil 24 pipes high by 20
feet 614 inches long over all, furnished by the Vilter Mfg.
Co., Milwaukee.

—Star Brewing Co., Lomira, Wis., establish a distribut-
ing depot at Juneau, Wis.

bottling machinery installed in their Monarch plant by A.
Magnus Sons Co., Chicago, Ill.: 1 Magnus “Cleansoak”
Bottle Soaker, 1 Magnus Qutside Bottle Brusher and Rinser,
2 Arrow Inverted Type “C” Bottle Washers, 1 Ruff Sim-
plex Pasteurizer, 1 34-spout “H. & K.” Bottle Filler.

——Weidemann Brewery Co., Orange, Conn., erect a
new garage for their fleet of auto-trucks.

——West Bend Malting Co., West Bend, Wis., are rap-
idly completing the part of their plant destroyed by fire sev-
eral months ago and machinery is now being installed.

.

Doings on the Pacific Coast.

(Special Correspondence of THE BREWERS' JOURNAL.)

SAN Francrsco, November 21st, 1916.

California went “wet,” defeating amendment No. 1, which
was the total Prohibition amendment by 100,000, and de-
feating amendment No. 2, which was almost Prohibition,
by 48,000. The day after election will long be remembered
by every one connected with the liquor business, as on that
day it was reported that California had gone “dry.” The
afternoon papers got out a number of extras, all carrying
this depressing news, and it was not until Thursday morn-
ing that the rank and file of the trade were assured that
California had been saved. California has not yet entirely
surmounted the menace of Prohibition, however, as the new
Legislature in going to try to ‘“regulate” the liquor busi-
ness with a more or less drastic bill. The Legislature is
largely composed of “dry” legislators.

The liquor men do not feel jubilant over their victory,
as they won by a less majority than two years ago and the
southern part of the State went “dry” this time. It was
expected that Los Angeles County would return a majority
for the “wets,” but instead it returned a big majority for the
“dry.” San Diego County, too, was a disappointment. ]J.
Henry Zitt, of the San Diego Brewing Co., had charge of
the campaign there and did splendid work, but he was un-
able to keep back the Prohibition wave that engulfed the
county.

San Francisco saved the State. Everywhere you hear
good old San Francisco did it—and it did, as it defeated
amendment No. 1 by 85,748 votes, and amendment No. 2 by
76,852. But can it do it again—that is the question that is
on every one’s lips, as the Prohibitionists have already an-
nounced that they will try again 2 years from now.

The only new feature of the campaign in San Franciso
was the women’s organization. The women were organized
10 days before election by Mrs. Todd Carson, under the
name of the Women of the. Allied Interests. Oakland had
such an organization since the first of the year.
hundred women joined the organization and demonstrated
that the women would stand shoulder to shoulder with the
men in the fight against Prohibition. Nearly 1,000 women
pledged themselves to call up 10 women each whom they
knew were going to vote “wet” and keep at them until they
knew that they had voted. This helped greatly in polling
the vote. Seventy women worked all day under the direc-
tions of Mrs. Carson getting the women who wished to vote
“wet” employed down-town to the polls. They tried as much
as possible to see that the working women voted during the
business day so as to leave the polls free during the morn-

United Breweries Co., Chicago, had the following °

Eleven .

ing and evening hours for the*men. The organization was
aided in its work by 48 autos, which were donated for the
day by men not connected with the liquor business, but who
wanted to see California stay “wet” and prosperous. The
leading spirits in the organization were wives of brewers.
Mrs. A. E. Kroenke was the first vice-president of the or-
ganization (Mrs. Carson acted as president), and Mrs. H.
F. Windeler, Mrs. W. Windeler and Mrs. W. A. Remens-
perger were chairmen of important committees. Mrs. O. H.
Huber, whose husband is a collector for the National Brew-
ing Company, was chairwoman of the membership com-
mittee.

Louis Hemrich, of the Rainer Brewing Co., returned to’
San Francisco shortly after the election from Seattle, where
he went to take charge of the fight for the brewer’s bill in
Washington. They put up a good fight but the bill was de-
feated, and no wonder; every boot-legger and blind-pigger
and dishonest policeman and grafting politician was work-
ing against the bill, as it would put an end to their rotten
graft. '

Mr. Hemrich is in favor of the saloon with certain regu-
lations. In Washington he was responsible for the cutting
down of the number of saloons and regulating them until
Washington was known as the State with the ideal saloon.
In Seattle, for instance, along with drastic closing laws they
would not permit a saloon on a corner, all the saloons there
were down-town and in the middle of the blocks and there
was no complaint against them, but Prohibitionists wiped
them out of existence and to-day have a strangle hold on
the State. As Mr. Hemrich put it: when you reduce the
number of saloons you reduce the “wet” forces and make
it easier for the Prohibitionists.

On January 1st Mr. Hemrich will go to Honolulu to
select a site for a brewery there to take care of their large
Hawaiian Island business. The equipment will be moved
from Washington breweries, which are now lying idle.

The California brewers will hold their State convention
either the 4th or 11th of December. Thomas Alton, presi-
dent of the organization, is now resting after the strenuous
work before election days.

Oregon passed the “bone dry” amendment which bars the
shipment of liquors into Oregon. The law will not become
effective until the State provides the necessary legislative
machinery for its operation. The Legislature meets in Jan-
uary, and it is expected that the law will become effective.
shortly after that. .

Harry Fraser, hop grower of Sacramento valley, has called
a meeting of hop growers at Sacramento to consider ways
and means of bettering the hop grower’s condition. One of
the surprises of the election was the fact that the hop-grow-
ing districts voted “wet,” while the grape districts, like
Fresno, voted “dry.” C. C. Donovan, a hop dealer of Santa
Rosa, is advocating, through the press, deviding the saloons
into two classes, one selling only light wines and beers, and
the other only whiskey and highly alcoholic drinks.

-
. o

“Wnat Is ProuisrrioN? Ask us something hard,
Teacher. Prohibition is a synonym for Sour Stomach,
Heartburn, Dyspepsia, Gout, Bunions, Toothache, Neuras-
thenia and Insanity.”—(‘Prohibition Polly.”)

FooLs’ KEy To PARADISE. “Men sought to enter Paradise
by the fool’s key, and abused to that end what was meant for
their exhilaration when used in moderation and with care.
To rise above that temptation by self-control is to achieve
a moral gain of the highest value.”—(Prof. Robert E.
Thompson, Principal Philadelphia High School.)
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Brewery Companies and Their Officers.

New Corporations and How Capitalized.

Results of Annual Elections.

Officers have been elected by brewery companies as fol-
lows :

Anchor Brewing Co., Brackenridge, Pa.: President, John
C. Wellinger ; vice-president and treasurer, Charles P. Wel-
linger; secretary, Frederick Wellinger; superintendent and
brewmaster, Gustave W. Hauch.

Bakersfield Brewing Co., Bakersfield, Cal.: Vice-presi-
dent, John Baumgartner; treasurer and brewmaster, Wil-
liam Baumgartner; secretary and general manager, Joseph
Baumgartner. :

Bartels Brewing Co., Edwardsville, Pa.: President, James
R. Nicholson; vice-president and general manager, F. L.
Schott; secretary, Herbert S. Sage: treasurer, Chas. L.
Shinaman; attorney, Jerome L. Cheney: brewmaster, Peter
Jentzer; additional directors, Horace White, J. Frank Durs-
ton, E. I. White, John McGahren, Herbert S. Sage, Jerome
L. Cheney: Judges of Election, Michael C. Russell, Jr., and
George W. Carr.

Bergner & Engel Brewing Co., Philadelphia: President,
Gustavus K. Bergner: vice-president, Gustavus B. Fletcher;
secretary and treasurer, George W. B. Fletcher. The brew-
master is C. J. Walther. '

Louis Bergdoll Brewing Co., Philadelphia: President, Ed-
ward C. Schmidheiser; secretary and treasurer, Harry Rie-
ger; general manager, Charles Barth; additional directors,
Charles F. Schoening, Mrs. Louise Alter, Albert C. Woer-
wag, Henry P. Sauers and Albert Hall. The brewmaster is
Peter Keller.

Buckeye Brewing Co., Toledo, Ohio: President, John T.
Coghlin; vice-president, James E. Rundell: secretary-trea-
surer and general manager, Herbert R. Wilson; assistant
secretary-treasuret, Otto W. Cummerow : additional direc-
tors, George E. Pomeroy, W. L. Coghlin, J. M. Gibbons and
James M. De Lone. The brewniaster is Paul Scheuplein.

Cold Spring Brewing Co., Lawrence, Mass.: President,
August Stiegler; vice-president,” Herman Yunggebauer;
treasurer and general manager, Louis K. Siegel; secretary,
Walter A. Singer; additional directors, David Bailey, Henry
Schonland, Jr., Herbert W. Horne, Gustav Plisch, Henry J.
Koellen, Charles E. Trumbull and Hugo Moeser. The
brewmaster is John Rathgeb. The annual report shows
good business for the past year. The charter has been
changed from a West Virginia to a Massachusetts corpo-
ration.

Columbia Brewing Co., Detroit, Mich.: Brewmaster,
George Walker, formerly brewmaster for the Koppitz-
Melchers Brewing Co., Detroit.

Eagle Brewing Co., Utica, N. Y.: President and general
manager, William F. Welch; vice-president, William Quinn;
secretary-treasurer, W. \". Quinn ; superintendent and brew-
master, H. J. Luebbert: additional directors, Mrs. M. A.
Quinn and Miss A. C. Mvers.

East Grand Forks Brewing Co., East Grand Forks, Min-
nesota: DPresident, M. White; vice-president, M. A. Mc-
Inerncy; secretary and treasurer, J. N. (’Kcefe; general
manager, J. H. MclInerney: brewmaster. .\nton Rottweiler.

Edmonton Brewing & Malting Co., Ltd.. Fdmonton, Al-
berta, Canada: President, D. R. Ker, Victoria, B. C.: vice-
president, T. W. Lines, London, England; sceretary. J. G,

Walford ; managing directors, W. H. Sheppard, W. E. Lines.
The brewmaster is Archer Folkers.

Fred Feil Brewing Co., Philadelphia: President, L. Feil:
treasurer and general manager, William F. Feil; secretary.
Otto C. Feil ; brewmaster, William Wurster.

Flower City Brewing Co., Rochester, N. Y.: President,
Frederick Kuefer; vice-president, John C. Enders; trea-
surer, Edwin A. Medcalf; secretary, William F. Enders;
superintendent and brewmaster, William F. Otto; additional
director, Mrs. Barbara Enders.

Independent Brewing Co., Pittsburgh: President, W. P.
Hansell; vice-president, C. H. Friend and J. P. Mulvihill,
v. p. and sales manager; treasurer, J. H. Friday; secretary,
H. C. Baxmeier; additional directors, John A. Beck, Or-
lando Miller, Justus Mulert, George J. Schmitt and S. Zoch.
From the company’s annual report it appears that its net
profit in 1915-1916 amounted to $612,240.02, that $315,000
was paid in dividends on preferred stock, and that the sur-
plus was $1,780,6094.21.

Kennedy & Murphy Brewing & Malting Co., Troy, N. Y.:
President, John J. McCormick; vice-president and trea-
surer, Kyran F. Walsh; brewmaster, C. S. Babcock.

Krantz Brewing Co., Findlay, O.: President, George Alt-
meyer; vice-president, W. S. Altmeyer; treasurer and gen-
eral manager, William J. Altmeyer; secretary, Peter G.
Altmeyer ; additional director, N. E. Altmeyer. The brew-
master is Ernst Hafenbrack.

Marion Brewing & Bottling Co., Marion, Ohio: Presi-
dent, Samuel Kraner; vice-president, John H. Hanley;
treasurer, J. C. Harvey; secretary and general manager,
John A. Abel; additional directors, J. G. Fairbanks, George
B. Scofield and William Morgenthaler. The brewmaster is
Hans G. Mueller.

Louis Obert Brewing Co., St. Louis: President, Louis
Obert, Jr.; vice-president superintendent and brewmaster,
Wm. A. Obert; secretary-treasurer, Chas. L. Obert.

Peoria Malting Co., Peoria, Ill.: Manager for the com-
pany’s Pekin plant, Louis King, formerly with the F. A.
Valk Malting Co., Pekin, Il

Phoenix Brewing Co., Ltd., Phoenix, British Columbia,
Can.: Preisdent, Theodore Biner; vice-president and gen-
eral manager, Dan Biner; secretary and treasurer, Albert
F. Biner; brewmaster, W. H. Biner; additional directors,
Gus Biner and George Biner.

Pittsburgh Brewing Co., Pittsburgh: President, C. H.
Ridall; secretary, W. P. Heckman; treasurer, Edward H.
Straub; vice-president, E. J. Vilsack; additional directors,
A. A. Frauenheim, A. H. Sunshine, Edward Gwinner, Alois
Winter, L. P. Monahan; brewmasters, Gus. A. Fritz, Iron
City Brewery; D. K. Straub, Straub Brewery; Jos. Gauggel,
Wainwright Brewery ; Fred C. Klussman, Baeuerlein Brew-
ery; Martin Nusskern, Eberhard & Ober Brewery: Bernard
Gutbrod, Phoenix DBrewery: Philip Hoffman, Keystone
Brewery; K. Zimmerman, Winter Brewery; Carl Vollmer,
McKeesport Brewery ; Harry Beisinger, Jeannette Brewery;
Herman Sachse, Latrobe: Frank Koehle, Mt. Pleasant: J.
. Mitereder, Connellsville, and John Hasenkopf, Union-
town. Superintendents: . J. Vilsack, Tron City Brewery:
Charles T°. Ober, . & O., Troy Hill: R. A. Miller, Wain-
wright: John Sciferth, Keystone and Winter; C. W, Blumer,
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Phoenix; M. J. Kennedy, Mt. Pleasant, Jeannette and La-
trobe; Alex McBeth, Uniontown; Agent, J. H. Bracken,
Johnstown, Pa. Dividends aggregating $533,757 were paid
to stockholders in 1916, the net earnings amounting to
$1,783,815, as compared with $1,141,252 in 1915. The num-
ber of barrels sold in 1916 was 668,428, against 525,488 in
1915.

Portsmouth Brewing Co., Portsmouth, N. H.: President,
treasurer and general manager, William F. Harrington;
vice-president and clerk of the corporation, George W. Pol-
lard; additional directors, Patrick F. Gallagher, Lawrence
J. Harrington and J. H. McClinchy. The brewmaster is
Oskar G. Aichel.

Robert Portner Brewing Co., Alexandria, Va. (changing
charter to Robert Portner Corporation, to permit other busi-
ness): President, Alvin O. Portner; vice-president, Paul
V. Portner; secretary-treasurer, George H. Beuchert; addi-
tional directors, Oscar C. Portner and William P. Meredith.

Rieger & Gretz Brewing Co., Philadelphia: President,
William Gretz; treasurer and brewmaster, Charles W Gretz;
secretary, William Gretz, Jr.; additional directors, Leonard
Rieger, Jr., and M. Rieger.

George Ringler & Co., New York: President, George
Ehret, Jr.; vice-president, J. Edward Jetter; treasurer,
George F. Trommer; secretary, Christian E. Jetter.

Schwenk-Barth Brewing Co., Yankton, S. D.: President,
F. W. Schwenk ; vice-president, W. F. Pierson; secretary
and treasurer, E. O. Walgren; additional directors, W. J.
Fantle, W. S. Stockwell, H. E. Brisbine and Peter B. Dirks.
The brewmaster is H. Ph. Haar.

Sweetwater Brewing Co., Green River, Wyoming: Presi-
dent, Sam J. Sorensen; vice-president, John H. Crosson;
secretary-treasurer and general manager, Hugo Gaensslen;
additional directors, A. C. Stephensen and E. A. Gaensslen.
The brewmaster is James Thomsen.

Victor Brewing Co., Jeannette, Pa.: President and gen-
eral manager, F. A. Maddas; vice-president, J. F. Lutz;
secretary-treasurer, R. A. Cicone; brewmaster, Daniel
Sutter. '

Ziegele Brewing Co., Buffalo, N. Y.: President and gen-
eral manager, George C. Ginther; secretary and treasurer,
C. F. Ginther; brewmaster, Fritz Silber.

BriTisH-AMERICAN BREWERIES. The directors of the
New England Breweries Co., Ltd., have announced an
interim dividend of 114 per cent. on the ordinary shares.

<

As BEN FrankLIN Pur IT. “The only animals created
to drink water are those who from their conformation are
able to lap it on the surface of the earth; whereas, all those
who can convey their hands to their mouths were destined
to enjoy the juice of the grape.”—( Benjamin Franklin.)

THE ANNUAL CoNVENTION OF THE NEW YORK STATE
BREWERS” AssociaTION will be held in the Brewers’ Board
of Trade Building in the City of New York on Wednesday,
December 6th, 1916, at 2 o’clock P. M. This meeting will be
of the utmost importance, not only to the members of the
Association, but to the entire brewing industry of this State.
The personal attendance of every member who can possibly
be present is eminently desirable, as the issues which con-
front the industry are grave in character and call for thor-
ough deliberation and united action. Every member of the
State Association should take part in the proceedings of
this Convention, not onlv as a matter of personal concern
but in the interest of the industry at large. Cards of admis-
sion will be issued on application therefor to Secretary Chas.

J. Werner..

Firm Changes and New Breweries.
(Reported by the Internal Revenue Bureau, Washington, D. C.)
NEW BREWERY

.......... .The North American Brewing Com-
pany. Succeeds Tabor Brewing Co.

FIRM CHANGES.

....... Mankato Loan & Trust Co., as
Receiver of Engesser Brewing
Co., succeeds Engesser Brewing
Co.

....... .Wm. C. Zamboni, Executor of Es-
tate of Peter Ganser, succeeds
Peter Ganser. :

..eeeo Arthur C. Simler. as Receiver of
Patton Brewing Co., succeeds Pat-
ton Brewing Co.

BREWERIES CLOSED

ILLinois—Chicago

MinNEsoTA—Mankato

—OQOwatonna

PENNsyLvaNIA—Patton

MINNESoTA—Brainerd ..... .. The Brainerd Brewing Co.
“ —Pine City....... Amalie Buselmeier.
Missourt—Kansas City...... . Stulz Brothers.
New York—Troy.......... ..D. J. Whelan Estate (Jas. A. Whe-
lan, Atty.).
WisconsiN—Shullsburg ...... Shullsburg Brewery.

Tovey’s OFrFicIAL BREWERS’ AND MALTSTERS’ DIRECTORY OF NORTH
AND SOUTH AMERICA FOR IQI6 is a complete, accurate and up-to-
date directory of the LAGER BEER AND ALE BREWERs and maltsters
in the United States and Canadas, alphabetically arranged, with
postal addresses, corrected to January 15, 1916, also in all other
American countries where breweries exist.

The Directory can be obtained only by subscribing to THE Brew-
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St.,
New York (Subscription, Five Dollars per year), and is supple-
mented monthly by the publication in the JOURNAL of a list of new
breweries and firm changes recorded during the preceding month in
the Bureau of Internal Revenue, Washington, D. C.

-~

PuNisuing THE WRoNG FELLOw. “Prohibition emanates
from the enactment of law. Temperance springs from the
proper exercise of good character. Prohibition punishes me
for your wrong.”—(The Chicago “DBooster.”)

THe LaGER BEER BREWERS BoarD oF TRADE oF NEw
York AND VICINITY, at its annual meeting held November
8th, elected the following officers and trustees: Officers for
the ensuing year: President, Adolph G. Hupfel, Jr.; vice-
president, William Horrmann; treasurer, I'red. W. Woerz.
Trustees for five years: G. R. Potts, of Newark, N. J.;
Gustave W. Lembeck, of Jersey City, N. J.; Adolph G.
Hupfel, Jr. Trustee to fill a vacancy for two years: Wil-
liam Horrmann, of Staten Island, N. Y.

THE NATIONAL AssoCIATION OF COMMERCE AND LABOR,
at its convention held in Cleveland, Ohio, November 22nd,
1916, elected the following officers: President, Charles J.
Lilienthal, Chicago; Chairman Ex. Committee, Theodore
Vilter, Milwaukee; Vice-president, Frank Pentlarge, New
York; Secretary, Edward Hanish, Chicago; Finance Com-
mittee, Carl Berger, Cincinnati, Ohio; G. L. Savage, New
York ; August Magnus, Chicago; Executive Board, Richard
Bruns, Chicago; Dr. Alford Fischer, Milwaukee; Philip
Rose, New York; J. A. Roney, Newark, N. J.; Herman
Wolf, Philadelphia; Chr. Schott, Cincinnati, O.; Otto
Horix, Cleveland, O.; Fred Wehmiller, St. Louis; Ralph
Goudy, Boston; Frederick Zollman, St. Paul, Minn.; Peter
M. Guenther, Buffalo, N. Y.; Geo. A. Deatel, Baltimore,
Md.; N. G. Williams, Rochester, N. Y.; W. E. Kusen,
Pittsburgh; Machinery Mfg, Henry Scarbrough, Mil-
waukee ; Bottle Manufacturers, Allen Laird, Terre Haute,
Ind.;: Maltsters, Oscar J. Ruh, Chicago; Corn Millers,
Charles A. Steinwachs, Detroit, Mich.; Hop Dealers, Theo-
dore Rosenwald, New York.
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Personal Mention.

Gustavus W. BERGNER, president of the Bergner; & Engel
Brewing Co., Philadelphia, and his wife have announced the
matriage of their daughter Joan, to Berton Bew, whose
father is president of the Ventor City National Bank, At-
lantic City, N. J. The wedding was celebrated October 2nd.

Mgs. EDwARD M. BURGHARD, daughter of George Ehret,
New York, and wife of his legal adviser, will give a supper
and dance at the Ritz Carlton, December 8th, in honor of her
daughter-in-law to be, Miss Vivienne Kranich, who is en-
gaged to Edward G. Burghard.

CrARrA BuscH, second daughter of August A. Busch, presi-
dent of the Anheuser-Busch Brewing Association, St. Louis,
was married November 1st to Percy Orthwein, son of Mr.
and Mrs. William D. Orthwein. The ceremony was per-
formed at Grant’s Farm, the home of the bride’s parents.
About four-hundred guests attended the reception which
followed the ceremony. The bride is twenty years old and
the bridegroom twenty-six. He is a graduate of Yale and
studied art in Munich.

CuarLes Burz, brewmaster of the John Hauck Brewing
Co., Cincinnati, Ohio, has purchased a handsome residence
on Lenox Place, Avondale, worth over $15,000.

HEerMAN CroN, superintendent and brewmaster for Goen-
ner & Co., Johnstown, Pa., is about to become a benedict,
the parents of Miss Annie Davis, Brooklyn, N. Y., having
announced the engagement of their daughter to Mr. Cron.

Louts M. EBLING, vice-president of the Ebling Brewing
Co., New York, last month enjoyed a very successful hunt-
ing trip through Sullivan County, N. Y., in company with
a number of friends.

GeorGE EHRET, Jr., New York, was the recipient of thou-
sands of hearty congratulations on Friday, November 3rd,
when he clebrated the forty-first anniversary of his birth.

CurisTIAN W. FEIGENSPAN, president of Christian Fei-
genspan, Inc., Newark, N. J., in conjunction with another
well-known Newark philanthropist, has offered to pay to
the Board of Trustees of the German Hospital of that city,
the cost of construction of three new buildings to be used
exclusively for the treatment of children. There will be
twentysfour beds and the cost is estimated at $15,000.

SimoN FisHEL, president of the Cleveland & Sandusky
Brewing Co., Cleveland, Ohio, was presented with a solid
silver tray, November 1sth, by his colleagues and friends
in the trade who gave a dinner in his honor at the
Cleveland Athletic Club. Mr. Fishel has attained the
seventy-second year of his health and he is attending to his
duties at the company’s office and plant as vigorously as
ever.

CHRISTIAN GERHARDT, the well-known and successful
manufacturer of brewers’ brushes, New York, celebrated
the sixtieth anniversary of his birth on Saturday, Novem-
ber 11th. He is at present Master of Teutonia Lodge No.
617, F. & A. M.

CHARLEs W. LAPPE, brewmaster of the German-Ameri-
can Brewing Co., Buffalo, N. Y., is the lucky winner of an
election bet, as a result of which on November 11th he led
a parade in which several men of the compan’s office force,
and Sam Rautenberg, manager of the bottling department,
had to walk about ten miles, while Mr. Lappe, followed by
a band of musicians, was riding.

H. L. LIEBMANN, vice-president of Obermeyer & Lieb-
mann, Brooklyn, N. Y., who had been touring the Pacific
Coast, has returned from his pleasing and instructive jour-
ney of “America first.”

CARL A. MICHEL, president and general manager of the
C. & J. Michel Brewing Co., La Crosse, Wis., has married

Miss Nina Maria Faustmann, of Ripon, Wis., the wedding
having taken place October 4th. o

Joun MarTIN Otro, known throughout the trade as the
inventor of one of the most approved beer-coolers, for
which he was awarded a gold medal at the World’s 1776-
1876 Fair in Philadelphia, and his wife, Agnes Wilhelmina,
née Roehr, celebrated the fiftieth anniversary of their wed-
ding, which took place in Brooklyn, N. Y., November 11th,
1866.

Lourse GERTRUDE PIEL, daughter of the late Michael Piel,
one of the founders of Piel Brothers, Inc., pioneer brewers
in Brooklyn, N. Y., was married, November 11th, to Erwin
Lange, American vice-consul at Brussa, Turkey, the cere-
mony being performed by the Rev. Julius Hofmann, of Bal-
timore, at the residence of the bride’s mother, Mrs. Michael
Piel, 245 West 72nd Street, New York. After their honey-
moon trip the happy couple returned to New York and
engaged passage to Turkey, to sail to-morrow.

HeNRY RUFF has retired from the office of president of
the Ruff Brewing Co., Quincy, Ill., having sold his interest
in the company to its general manager and secretary, Wil-
liam J. Ruff. Mr. Ruff, who is now seventy-seven years old,
and his wife have gone to California to rest from the cares
and burdens of a busy life.

MEYER SILVERGLADE, president and general manager of
the Crown Brewing Co., Cincinnati, Ohio, was entertained
at a banquet by the employés of the company, November
17th, prior to his leaving for Florida, where he is spending
the winter months.

FELIX SPITZNER, brewmaster and superintendent of the
Central Brewing Co., New York, on Saturday, November
25th, celebrated the sixteenth anniversary of his being con-
nected with the Central Brewing Co.

AuGuUSsT STIEGLER, the retiring treasurer of the Cold
Spring Brewing Co., Lawrence, Mass., has been with the
company since it was founded, twenty-two years ago, the
first four years as treasurer and for eighteen years as treas-
urer and manager. Under Mr. Stiegler’s management the
plant has grown to a large and prosperous business con-
cern. Mr. Stiegler has been elected president of the com-
pany, but he will take up no other active position, believ-
ing that in the few remaining years of his life he is entitled
to a rest.

CHARLES TsclANETT, of the Peter Doelger Brewing Co.,
Inc,, New York, and his wife announce the marriage of
their daughter, Theresia Magdalena, to Henry Siebrand
Niewenhous, of New York. The ceremony was performed
November 2oth, at the Church of the Immaculate Concep-
tion, 150th Street, New York, by Father Bader, of the Re-
demptionist Congregation, a large number of relatives and
friends of both families being present, who also partook
of the wedding breakfast given by the bride’s parents.

Ropert A. UIHLEIN, secretary and treasurer of the Jos.
Schlitz Brewing Co., Milwaukee, was on a hunting trip
with a number of friends in British Columbia last month.
The party succeeded in bagging three caribou, several wild
sheep and goats and one grizzly bear.

Hon. Caarces J. Vopicka, United States minister to Ru-
mania, Bulgaria and Serbia and the only man in Uncle Sam’s
diplomatic service who enjoys the distinction of being min-
ister at the same time to two countries at war with one an-
other, was fifty-nine years old November 3rd. Mr. Vopicka
was born in Bohemia, and came to the United States in 1880,
locating in Chicago, where he soon became connected with
large banking and real estate interests and later was elected
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president of the Atlas Brewin‘g Company. He had been for
many years promment in Chicago politics. Mr. Vopicka’s
headquarters as minister to the Balkans were in Bucharest
and the summer home in the seaboard town of Constanza.
At this critical time Mr. Vopicka is luckily on leave of
absence to America with his family.

ApaM CARL WAGNER, treasurer and manager of the New
England Brewing Co., Hartford, Conn., has announced his
marriage to Miss Anna V. Wall.

Mrs. WiLLiam F. WELcH, wife of the president of the
Gulf Brewing Co., Utica, N. Y., and her two daughters,
Mary and Catherine, narrowly escaped serious injury No-
vember 13th, when their touring car was struck by a switch-
ing engine of the Ontario & Western railroad, damaging the
auto and slightly injuring the chauffeur. The ladies were
not hurt.

.

American SocietyZof2Brewing Technology.

The second meeting of the Chi-
cago Section of The American So-
ciety of Brewing Technology for
the season 1916-1917, was held
Thursday evening, November 16th,
at the Hotel Kaiserhof, Chicago.
The paper of the evening was on
“Sterilization of Beer by Filtra-
tion,” read by Edward Zahm,

. President of the Zahm Manufac-
turing Co. In this paper and in the subsequent discussion
of the paper Mr. Zahm submitted many interesting data,
both with Reference to the principles involved and ap-
paratus used.

In the question-box, the question submitted was “What
advantages are to be obtained through the employment of
Burtonizing Salts in the various forms offered to the brew-
er?” This question brought forth a number of replies,
which were all read at the meeting. As the hour was late,
discussion of this subject was held over until the next meet-
ing which will take place in ]anufry.

<&
-

Sociery IsLANDs’ FirsT BREWERY. F. Vernaudon and ]J.
Stergios, manufacturers of ice and of soft drinks in
Papeete, are erecting the Society Islands’ first brewery. The
material used in the construction of the building is largely
American, and the machinery and equipment for a modern
plant are of American manufacture. Interested in the
enterprise with Messrs. Vernaudon and Stergios are Alex-
ander Stergios (a brother of J. Stergios), a naturalized
American citizen living in Los Angeles, Cal, and A. C.
Pollner, of Allegheny, Pa. The latter is here supervising
the erection of the plant and will remain as manager.—
(Consul Thomas B. L. Layton, Tabhiti.)

ANGLO-SAx0ON Love oF LiBerty. “It is the boast of the
Anglo-Saxon race that from the earliest days they have
had implanted in their breasts a love of personal liberty.
It is true that in collective life some of that personal liberty
must be given up to the general good. But the Anglo-
Saxon has ever been jealous of every encroachment upon
his personal liberty and yields even a modicum at the be-
hest of collective life grudgingly. Laws that encroach, if
they are to be respected, must be necessary and obviously
effective for the purpose enacted. Whenever the law-
making power has been prostituted by extremists, statutes
thus enacted have never been enforceable, particularly when
they circumscribed the dearly prized right of personal lib-
erty.”—(Horm. W. W. Osborne, Savannah, Ga.)

Among the Brewmasters.

MaAsTER BREWERS’ ASSOCIATION OF THE UNITED STATES.
President Wm. F. Carthaus, of the Master Brewers’ Asso-
ciation of the United States, announces the following ap-
pointments made by him for the fiscal year 1916—1917:

Corresponding and Recording Secretary, and Editor of
the Monthly “Communications”—Carl A. Nowak, 2027
Railway Exchange, St. Louis, Mo.

Technical Commxttee—-Adolph Walther, Green Tree
Brewery, St. Louis, Mo., Chairman; A. P. Otto Moeller,
National Brewery, St Louxs, Mo.; ]ohn N. Birsner, Star
Brewery, Belleville, IIl.; Aug. H. R1tter Hyde Park Brew-
ery, St. Louis, Mo.; Geo J. Friedrich, Western Brewery,
Belleville, IlL.; C. A. Nowak, Secretary.

Advisory Committee—Wm. Hipp, C. Schmidt & Sons
Brewing Co., Philadelphia, Pa., Chairman; Oscar G. Aichel,
Portsmouth Brewing Co,, Portsmouth, N. H.; Henry Hoerl,
Val. Blatz Brewing Co., Milwaukee, Wis.; J. P. Retten-
mayer, Acme Brewing Co., San Francnsco, Cal.; Wm. F.
Carthaus, Wm. J. Lemp Brewmg Co., St. Louis, Mo

Barley and Hop Committee—-Fritz Bock, Pabst Brewing
Co., Milwaukee, Wis., Chairman; Louis W. Silberschmidt,
Gund Brewing Co., La Crosse, WlS Hans B. Bauer, Wm.
Rahr Sons! Co., Manltowoc Wis. ; Wm Breuer, Berghoff
Brewing Assocxatlon Fort Wayne, Ind.; Julius Kerber,
Cream City Brewing Co., Milwaukee, Wis.

Finance Comm1ttee—Emst Uhlmann Hinckel Brewery
Co., Albany, N. Y., Chairman; Carl Fuchs, Berkshire Brew-
ing Ass’n, Pittsfield, Mass.; Wm. F. Otto, Flower City
Brewing Co., Rochester, N. Y.

Committee on Arbitration—Henry Reininger, Consumers
Brewing Co., New Orleans, La., Chairman; Oswald Kule-
watz, West Side Brewery, Detroit, Mich. ; F. C. Klussmann,
Bauerlein Brewery, Allegheny, Pa.

District Meetings,

ArBany. The Albany District has received and approved
the convention report of its Delegate, Henry Sturm, and
tendered him a vote of thanks. It was resolved to place the
District on record as favoring that all communications shall
be in the English language. To colleague George Fritsch-
ing, who has lost his position, a withdrawal card has been
granted.

Boston. The 104th regular meeting of the Boston Sec-
tion was held on Saturday, November 4th, at the A. J.
Houghton Co., Boston, with a very good attendance. Presi-
dent Jas. K. Carroll occupied the chair. The Committee on
Membership reported good progress and applications were
received from John W. Russert, assistant brewer at'the A.
J. Houghton Co., and Frank Duld, assistant brewer of the
Old Colony Breweries, Ltd., Fall River, Mass. Both these
gentlemen were unanimously elected as members of the Dis-
trict. Ernest L. Rueter, of Boston, and Emil Schlichting,
president of the National Brewers’ Academy, New York
City, were unanimously elected Honorary Members of the
Boston District. Mr. Schlichting, who was present as a
guest, acccepted the honor in a few well chosen words.
Chairman Carroll, who was the delegate to the Convention
of the New York District in Buffalo, submitted a very inter-
esting detailed report of the most important happenings and
conclusions of the Convention. The report was approved
and unanimously accepted with the thanks of the officers
and members. The Technical Committee presented for gen-
eral discussion the subject of the use of aluminium in gen-
eral brewing practice; this question became the most inter-
esting topic of the evening in which everybody present par-
ticipated stating his experience and views. Mr. Schlichting
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was kind enough to act as a referee and, in summing up all
the various point, stated that aluminijum, provided it was of
high purity and free from metallic sodium, was no doubt
a very valuable and suitable metal for many utensils and
apparatus in the brewery. He called attention to the remark-
able, advantageous qualities of this metal, such as its per-
manence in the air, its easy malleability, its low specific
gravity, its resistance towards dilute acids as well as its
harmlessness from the physiological standpoint. He pointed
out that aluminium could be very well employed for the con-
struction of fermenting vats, yeast tubs, storage casks, as
well as filtering frames. After the business of the evening
was concluded, the members were cordially invited by Mr.
Russert to partake of a fine luncheon, and everybody en-
joyed a very pleasant time of social relaxation.
R. F. NrcorL, Secretary,

Detrort.  The Detroit District has re-elected its officers :
President, Conrad Koppitz; vice-president, John Zynda;
treasurer, Otto Rosenbusch; corresponding secretary, Alois
J. Reis, c. o. John Zynde & Bro., Detroit, Mich.; financial
secretary, Herman A. Rosenbusch. To the colleagues in
Buffalo, N. Y., a vote of thanks was tendered for their
splendid hospitality enjoyed by the District’s delegates and
members who attended the Buffalo convention. The de-
liberations of the Convention were discussed and were con-
sidered as a step in advance. Local affairs, especially the
impending election, were discussed, whereupon the meeting
adjourned to follow the invitation of colleague Zynda, at
whose home a delightful luncheon was served, young Mrs.
Zynda proving to be an excellent hostess.

MiLwaukee.  The Milwaukee District has granted a
withdrawal card to colleague Frank Wismeth, formerly
brewmaster in Marshfield, Wis., and Stevens Point, Wis.
Otto Roesch, of the Jung Brewing Co., and Herbert Uihlein,
of the Joseph Schlitz Brewing Co., both of Milwaukee, have
been admitted to membership.

NEw ORLEANS. The New Orleans District has received,
discussed and approved the report of its Delegate to the
Buffalo convention, Henry Reininger, and tendered him a
unanimous vote of thanks.

NEw York. With President Robert Weigel in the chair,
the District New York held its regular monthly meeting on
Saturday, November 11th. In honor to the memory of
our deceased honorary member Chas. C. Clausen, and asso-
ciate member Edward Reher, the chairman requested those
present to arise from their seats. A copy of the letter dated
November 4th, addressed to all of the Secretaries by our
National Secretary, was read and the points therein, all of
which were interesting and for the well being of our Asso-
ciation, were thoroughly discussed. It was the sense of
this meeting that the District New York do its share of the
work outlined and which is expected of all the Districts. A
committee, consisting of the colleagues Gress, Balz, Koenig
and Papai, were appointed to report at the next meeting,
where and when this winter’s ball and banquet can be held.

Jou~n KokeNig, Jr., Secretary.

PuiLaverruia. The members of the Philadelphia Dis-
trict, after having accepted the report of their representa-
tives at the Buffalo convention, adopted resolutions heartily
endorsing the administration of the National Association:
also thanking the colleagues in Duffalo for their hospitality
and fine entertainment of the Philadelphia colleagues who
attended the convention.

St. Lovts, The St. Louis District has re-elected its offi-
cers: John N. Birsner, president; Adolph Schmedtje, vice-

president; Frank J. Thoebes, treasurer; Louis J. Laugel,
secretary. The Board of Directors are: Aug. H. Ritter,
Henry 3. Wellenkoetter and George J. Friedrich. The re-
port of the District’s Delegate to the convention in Buffalo,
colleague A. P. Otto Moeller, has been approved by the
members.

<
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—By order of Referee Coles of the St. Louis Bankruptcy
Court, the plant of the Mutual Brewing Co., St. Louis, was
closed November 14th.

—It is reported that the E. Becker Brewing Co., Lan-
caster, Ohio, is to give up brewing and to turn its plant into
one for the making of artificial ice.

—The Common Council of Wyandotte, Mich., has pur-
chased the property of the Eureka Brewing & Ice Co., de-
funct since 1910, to be used as a filtration plant for the
Wyandotte municipal water works.

—Officials of the Peter Doelger Brewing Co., Inc., New
York, entertained in an interesting manner a large party
of newspapermen, their wives and friends and conducted
them on a tour of inspection of their fine brewing plant,
November 18th. :

—The officials of the Fehr Brewing Co., Louisville, Ky.,
on November 16th, hospitably entertained the exhibitors
and visitors at the convention of the Kentucky Ice Manu-
facturers’ Association, held in Louisville last month.

—~Charles R. Husk, auditor for the New Orleans, La.,
branch of the Anheuser-Busch Brewing Association, St.
Louis, was knocked down by a street car in New Orleans
October 18th and died at the Charity Hospital a few hours
later.

—About $300 was taken from a safe in the office of the
Wm. J. Lemp Brewing Co. at 234 North Fifth Street, East
St. Louis, IlL., by burglars who were not noticed by a watch-
dog kept in the office, doggie heing fast asleep while the
cracksmen were cracking.

—Rainier beer was prominently represented at the Na-
tional Pure Food show held last month at the Civic Audi-
torium at San Francisco. A booth was devoted to the dis-
play of Rainier beer and the gold medal banner they won
at the Panama-Pacific Exposition.

—Detectives for the Rubsam & Horrmann Brewing Co.,
Staten Island, N. Y. have succeeded in capturing one
Charles Pechanda, who had embezzled $905.15 from the
company. They found him engaged as a strike-breaker on
a trolley line and he is now in jail.

WorkMEN KNow BerTER. “The manufacturers who are
demanding that their employees become total abstainers are
sadly mistaken if they believe for a moment that the move-
ment for fairer and juster relations between employer and
employee can be checked by raising the “temperance” issue.
The workers know that their plans for social betterment
will be long delayed, if not made impossible of achievement,
if the people can be convinced that liquor is the cause of
all social ills. They know that giving up drinking will not
bring about shorter hours, higher wages, or any of the
other reforms for which they are striving. And they will
resent the attempt to divert public attention from he need
for social reforms by the pretense that excessive drinking
is responsible for he condition of labor.”"—( Whidden Gra-
ham.)



December 1ist, 1916.

THE BREWERS’ JOURNAL. 85

Obituary.

JoHN BAUERMEISTER, vice-president of the Washington
Brewing Co., Columbus, Ohio, died at his home in that city
on Tuesday, November 7th, having been a sufferer from
arterial sclerosis for the last two years. He was born in
Germany sixty-one years ago. In his early years in Colum-
bus he followed the blacksmith’s trade but has been con-
nected with the brewing company since its organization. He
is survived by his wife, two sons, Harry and John Henry
Bauermeister, and one grandchild.

CHARLES EMIL ERNsT, vice-president and treasurer of the
Independent Brewing Association, Chicago, died in that city,
November 11th, at the age of seventy-three years. He was
born at Neuweiler, Baden, and came to the United States
i 1858. His successful activity in the brewing industry
dated from organizing with his two brothers the firm of
Ernst Brothers, who, from 1885 to 1900, operated the plant
of the Ernst Brothers Brewing Co. on Larrabee Street,
which went out of business when the Ernst Brothers and
their partners founded the Independent Brewing Associa-
tion to the interests of which the deceased devoted himself
until severe illness compelled him to cease working. He
leaves one son and four daughters, one of whom is the wife
of Fred W. Boldenweck, superintendent and brewmaster of
the Independent Brewing Association.

Josern W. KocH, secretary-treasurer and general man-
ager of the Germania Brewing Co., Johnstown, Pa., died
there November 10th, aged fifty-eight years. He was a
native of Pittsburgh. His widow and three children sur-
vive him.

PETER LEYENDECKER, formerly connected with one of the
Chicago breweries, died at his home on the Mount Tom
Road in New Rochelle, N. Y., November 16th, aged seventy-
nine years. He was born in Germany and came to the
United States in 1881. Mr. Leyendecker was the father of
Frank X. and Joseph C. Leyendecker, artists.

WALTER Moisg, one of the most popular shareholders in
the Willow Springs Brewing Co., Omaha, Neb., died Oc-
tober 6th in Chicago, where he had been undergoing medical
treatment for several months.

D. Canpipo PascraL, general manager of the Oriental
Brewery & Ice Co., Manila, Philippine Islands, died there
suddenly September 2nd.

CrintoN D. PELLETIER, manager of the Rochester plant
of the Kansas City Breweries Co., Kansas City, Mo., died
there of meningitis, November 4th. He had been ill three
weeks. His survivors are his widow and two small chil-
dren, Helen, 2 years old, and Clinton D., Jr., 5 years.

Lucres C. PoLk, formerly president of the Chesapeake
Brewing Co., Baltimore, Md., died in that city October 6th,
after having been ill for some time.

EpwAaRD REHER, secretary of the United States Malt Com-
pany, died at his home in New York on Sunday, November
sth, from a complication of lung and kidney troubles, after
an illness of less than three weeks, in the twenty-ninth year
of hs age. He was born in New York City, September
13th, 1888. Known as “Eddie” among the trade, the de-
ccased was very popular, especially with the younger ele-
ment, on account of his indomitable good humor and cheer-
fulness. To see him at the last Brewmasters’ Convention in
Duffalo, just as lively as ever, nobody would ever have
thought that he should have to leave his relatives and nu-
merous friends so soon. The deceased leaves a grieving
widow, Mrs. Elizabeth Reher, née Volk, with whom he had
been living in a most happy wedlock for over four years.

LEONHARD SCHOPPE, treasurer, superintendent and brew-
master of the Millstadt Brewery Co., Millstadt, Ill., died

there October 2oth, having been a sufferer from diabetes.
He was born in St. Louis forty-two years ago and was
brought up in the trade, being one of a large family of
brewers. He leaves besides his widow the following *chil-
dren: Edward, Lena, Leonard and Erwin Schoppe, his
mother, Mrs. Leonard Schoppe, and the following brothers
and sister: Nick, William and Katie Schoppe.

EwmiL J. STrEIT, superintendent and brewmaster of the A.
Schreiber Brewing Co., Buffalo, N. Y., died in that city
QOctober 7th from throat trouble. He was born in Germany
April 3rd, 1869, and came to the United States in 1887. He
entered the trade as an apprentice in a Toledo, Ohio, brew-
ery and subsequently was brewmaster for the D. Lutz &
Sons Brewing Co., Allegheny, Pa., his engagement with the
A. Schreiber Brewing Co. dating from 19o7. He is sur-
vived by his widow, one daughter and two sons.

Emir A. WoLF, superintendent of the Davenport Brewing
Co., Davenport, Iowa, died in that city September 15th, con-
sequent upon injuries received in a street car accident. He
was born in Davenport thirty-nine years ago and had been
active in the brewing business since 19o8.

Deaths in Foreign Countries.

C. W. Battiscombe, secretary of Flint & Co., Ltd., St.
Dunstan’s Brewery, Canterbury, England.

Henri Vandame-Boucquey, son of Emile Vandame, pro-
prietor of brewery at Lille, France; killed in action.

Stephen Coates, agency manager of the License Insurance
Corporation & Guarantee Fund, Ltd., Burton-on-Trent.

Captain Cecil A. Cox, killed in action. He had repre-
sented Bass, Ratcliff & Gretton, Ltd., in France and Belgium.

Captain John Cyril Crowley, 38, of A. C. S. & H. Crow-
ley, The Brewery, Croydon, Surrey, England; killed in
action.

Captain Percy Crowther, managing director of Welsh &
Co., Hyde Abbey Brewery, Winchester, England, aged 42.

Albert Douay, proprietor of brewery at Fleury, Somme,
France, age 64.

M. Fraysse, proprietor of brewery at Poissac-prés-Tulle
(Corréze), France, killed in action before Verdun.

Captain H. W. Garton, son of C. H. Garton, of Garton,
Sons & Co., Southampton Wharf, Battersea, London, Eng-
land ; killed in action.

Dr. Richard Hermann, Professor and Chief of Labora-
tory, Austrian Academy and Station for Brewing Industry
in Vienna: died in prisoners of war camp in Siberia, aged 44.

John Mole Hibbard, managing director of the Bath Brew-
ery. Ltd., Bath, England, aged 6o.

William Hyde, chairman Messrs. Hydes’ Queen’s Brew-
ery, Ltd., Manchester, England.

Victor Lecocy, founder of the brewery “Ia Basséene” at
La Bassée, France.

Lieutenant E. P. Matthews, son of G. G. Matthews, of
Matthews & Co., Wyke Brewery, Gillingham, Dorset, Eng-
land, died of wounds received in action.

Lieutenant J. W. Power, son of ]J. Danvers Power, dep-
uty-chairman of Wethered & Sons, Marlow, England ; killed
in action.

William Russell Willis, killed in action. He was the son
of W. Hill Willis, a director of the St. Anne’s Well Brew-
ery Co., Ltd., Exeter, and was second brewer at the Bristol
United Breweries, Ltd., Bristol, England.

<&

Pie AND CoFFEE WORSE THAN WHIskey. “Pie makes
more drunkards than all the liquor brewed. There’s more

harm in one cup and a quarter of coffee than in one whiskey-
laden highball.”—(W. Earle Flynn, Philadelphia.)
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Foreign Trade Opportunities.

Additional details relating to Foreign Trade Opportunities may
be obtained upon application to the Bureau of Foreign and Domestic
Comrgerce, Washington, D. C,, or at the branch offices of the Bu-
reau, 315 Customhouse, New York, N. Y., 629 Federal Building,
Chicago, Ill., Association of Commerce Building, New Orleans, La..
and 310 Customhouse, San Francisco, Cal. Apply for address in
letter form, giving file numbers.

23,005.—An established commission merchant in Porto
Rico desires to enter into commercial relations with Ameri-
can exporters of rice, flour, corn meal, grain, packing-house
products, cereals, fruits, dried fish, beer, wines and unfer-
mented grape juice. . :

23,014.—A manufacturers’ agent in Switzerland desires to
represent an American manufacturer of glucose.

23,039.—A firm in a foreign colonial possession is in the
market for self-filling and corking machine for crown-cork
bottles. Cash will be paid with order.

To Business Houses.—The Merchants’ Association of
New York says: “If you receive requests from foreign
houses for quotations or samples of goods which you do not
handle, The Merchants’ Association is always glad to be of
service by forwarding to you, or to your inquirer, lists of
New York and other American firms which are prepared to
quote for export on the goods in question.

“In furnishing these lists The Association aims, first of
all, to compile them accurately and comprehensively, from
the point of view of giving the best possible service to all
parties concerned. :

“Inasmuch as The Association has been doing this work
for a considerable time, carefully classified lists covering
several thousand different commodities are already in our
files. This insures accurate, up-to-date service, together
with prompt attention and a prompt report.”

Our l’atett Bureau.

Selected List of Patents relating to Brewing, Malting, etc., issued by the
United States Patent Office, Washington, D. C.

1,203,676. Automatic bottle-feed mechanism for labeling ma-
chines. Frank O. Woodland, assigned to Economic Machinery
Company, Worcester, Mass. *

1,203,800, Pasteurizing-machine,
Wis.

1,203,835. Filter. Edward Zahm, Buffalo, N. Y., assignor to
Zahm Mfg. Co., Buffalo.

1,204,721, Apparatus for sterilizing liquids by means of ultra-
violet rays. Max von Recklinghausen, assignor to the R, U. V.
Company, Inc, New York.

1,204,8609. Process of manufacturing unfermented beverages.
Herman Heuser, Chicago.

1,205,086. Pressure-relief apparatus for use in fermentation
processes. Michael Fertl, Schwabach, near Nuremberg, Germany.

1,205,666, Combined bung and faucet. Sidney Rosenfeld, Cleve-
land, Ohio.

Henry F. Stock, Waukesha,

On receipt of twenty-five cents, together with number and date,
we will mail printed specifications of any desired patent, with full
payment of the fee required by law.

Prepared specially for THE BREwWERS’ JoUrNAL, by Messrs. G. F.
Redfern & Co., Chartered Patent Agents, 15, South Street, Finsbury,
London, Eng., and 10, Gray’s Inn Place, W. C. London, England.

Specifications Published
1915
Machines for soaking bottles.
1916

101,253. A. A. Thornton (Barry-Wehmill Machinery Co.). Bot-
tle-washing machines.

101,363. M. F. Chambers, and C. F. E. Skilton.
mixing apparatus for brewers’ worts.

18,030. Guise.

Rousing and

For copies of published specifications of Foreign Patents (25
cents each) address Messrs. Redfern & Co., 15 South street, Fins-
bury, London, England.

Correspondence.

*** Our readers will clearly understand that we do not hold ourselves
resp ble for the op of our correspondents, nor for the language in
which they are expressed.

ComrEsPONDENTS are respectfully requested to send their communications
80 as to arrive at our office one week in advance of the date of publication.
This is_the only means by which insertion can be insured in the next number
of the JOURNAL.

. New York, November 27, 1916.
Editor, THE BREWERS’ JOURNAL.

Dear Sir:—The case of Hirsh & Schofield, Inc., against Aage
Gusmer was tried during the latter part of October, 1916, in the
Supreme Court of this State before Justice Francis B. Delehanty,
who, on November 9, 1016, rendered a judgment holding that the
plaintiff was entitled exclusively to sell the product known as
“MAMMUT.” An injunction has been issued permanently re-
straining Gusmer individually or any firm or corporation in whose
name he does business from in any way selling, offering to sell
or procuring to be sold “MAMMUT,” or to advertise the same
or in any manner interfering with the customers of Hirsh &
Schofield, Inc. The injunction is very broad and comprehensive.
The court specifically finds that Gusmer had no right whatever
to sell “MAMMUT.” That all his dealings with respect to that
product inure entirely to the benefit of the plaintiff, and that
Gusmer obtained no rights to it whatsoever, and that all of his
dealings with regard to “MAMMUT?” after he left the employ of
the plaintif were ILLEGAL AND IMPROPER, AND ARE
ENJOINED.

The court found that Gusmer secretly conspired and connived
with the manufacturers of “MAMMUT” to deprive Hirsh &
Schofield of the benefit of their products made with him.

The court also ordered Gusmer to account to the plaintiff for.
all his transactions relating to the sale of “MAMMUT.”

We shall have something equally important to announce shortly.

HIRSH & SCHOFIELD, Inc,
50 Broad St, New York.

<
-

Fires. Fire destroyed the plant of the Milwaukee Wes-
tern Malt Co., Milwaukee, October 18th; loss, about
$500,000.

ALLEGED INFRINGEMENT OF PATENT. Suit was filed Mon-
day, November 13th, in the United States District Court at
Cincinnati by Boniface Hehle against the Hudepohl Brewing
Co. and the Central Machinery Co., Cincinnati concerns,
charging the infringement of patent rights. The suit was
filed by attorneys Robert A. Taft and F. J. Oeltmann. Mr.
Hehle alleges the defendants have used his process in viola-
tion of the patent laws and he asks that they be made apy
triple damages for the loss he has sustained as a result of
their infringement. v

“ALcoHOLIC BEVERAGES for those who are run down and
want to put on weight serve a useful purpose. They make
food more agreeable, render the disposition more cheerful,
serve as a substitute for food, which may be stored up, and
aid in the absorption of most foods, especially fats and
oils. . . . All alcoholics should be taken in moderation, of
course, and, as in the case of food, take them only when
you need them or when you work hard enough to use them
up.”—(Dr. Benjamin Franklin Roller, New York Physician
and Publicist.)

PERVERTED MEANING. “Temperance does not properly
mean abstinence. That is a perverted meaning, which has
been deliberately fastened to the term for the purpose of
causing confusion and identifying a wholesome movement
for temperate living with an intemperate movement for
compulsory abstinence. Temperance means temperate use
or practice, and is based upon self-restraint, upon checking
selfish and brutal passions and keeping one’s self within the
bounds of wholesome, moral, social living. Self-mastery
is nothing more than temperance, that is, the control of
evil impulses and consideration” of the rights of others
where they may conflict with one’s own.”—(“The
Booster.”)
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Newly Registered Trade Marks.

The subjoined list of trade-marks, used in the brewing trade, is
taken from the Official Gazette of the United States Patent Office.
The owners of these marks are entitled to have them registered
under the Act of February 2oth, 1905, and persons believing that
they would be damaged by such registration may oppose it upon
payment of the fee required by law.

Ser. No. 08,328. Thomas O.
Dixon, Townsend, Mont. Filed

rimrose “n
Particular description of goods.—

Beer.
Claims use since July 14, 1915,

Ser. No. 08,404. M. K. Goetz Brew-
ing Co., St. Joseph, Mo. Filed Oct. 7,

& . St. , Mo. .
N »” 1916
mY wB Particular description of goods.—
; Beer.

Claims use since March 1, 1898.

Ser. No. 98495. M. K. Goetz Brew-
ing Co., St. Joseph, Mo. Filed Oct. 7,
1916.

Beer.
Claims use since July 8, 18gs.

The following Trade Marks have been definitely Registered:

113,900, Beer. North American Brewing Company, New York
and Brooklyn, N. Y. Filed August 8, 1916. Serial No. 97,169.
Published September 5, 1916, Registration granted, November
7, 1916.

113,908. Beverages made of malt, hops, and other ingredients.
The Pilsener Brewing Company, Cleveland, Ohio. Filed August
10, 1916. Serial No. 97,255. Published September 5, 1916. Regis-
tration granted, November 7, 1916.

113,008. Beer. The Gund Brewing Company, Cleveland, Ohio.
Filed May 22,"1916. Serial No. 95,331. Published September 12,
1916. Registration granted, November 14, 1916.

114,055. Beer. Burkhardt Brewing Company, Boston, Mass.
Filed August 21, 1916. Serial No. 97,404. Published September
19, 1916. Registration granted, November 21, 1916.

114,056. Beer. Burkhardt Brewing Company, Boston, Mass.
Filed August 24, 1916, Serial No. 97,595. Published September
19, 1016. Registration granted, November 21, 1916.

114,070. Beer containing less than two per cent. alcohol. The
Monumental Brewing Company, Baltimore, Md. Filed August 23,
1916. Serial No. 97,586. Published September 19, 1916. Regis-
tration granted, November 21, 1916.

.
.

“I Oprose ProHIBITION because it is a vain attempt to
make men temperate by law. It classes a harmless indul-
gence with vicious acts, and makes criminals of men en-
paged in a legitimate industry. It has its roots in the ‘I-am-
holier-than-thou” attitude of the professional reformers,
who seek to force their narrow views upon the majority of
- the people. It falsely charges that liquor drinking is re-
sponsible for the bulk of the crime, poverty, disease and in-
sanity with which the world is afflicted. It promotes hypoc-
risy, deceit, and contempt for law. It substitutes for the
sale of liquors under strict regulation their illicit sale by
‘bootleggers’ and ‘moonshiners.” It assumes the right of a
small minority to regulate the personal tastes and habits of
the great majority. It is an arbitrary and tyrannical inter-
ference with personal liberty and individual rights. It is
anti-social and paternalistic, and its ideal of virtue is a race
of weak-willed incompetents surrounded by prison walls.”
—(“High License,” in “Brooklyn Daily Eagle.”)

Particular description of goods.—

Market Review.

OrrFicE oF THE BREWERS’' JOURNAL,
NEw York, November 29, 1916.

Barley. The U. S. Government crop estimates, published No-
vember 1, 1916, give this year’s production of barley as 183,536,000
bushels as compared with 237,009,000 bushels in 1915; yield per
acre: 1916, 23.7 bushels; price per bu, November 1, 1916, 83.2c;

" November 1, 1915, 50.Ic; weight per bu 45.2 pounds, agamst 474

pounds in 1915 and 466 pounds, the six-year average.

The local market is firm with highest quotations of the year.
There is a good demand while the supply is quite low. Malting
barley prices.are nominal.

From BurraLo we have this, dated November 25th: “Low-grade
Barley is being held in this market at $1.22; Choice, $1.27@$1.29;
Fancy up to $1.34.

CHicaco, November 25th: “The Barley market shows another de-
cided advance in price values since a month ago. Spot offerings
have been decidedly limited. There has been a considerable amount
of trading in round lots to arrive, both of Middle West and Coast
Barley. The situation at the moment is very strong, due no doubt
in part to the inability of the country to get cars for shipment.
Barley ranges, at the present time, from about $1.06 to $1.28; low-
grade and thin Barley is quotable at $1.06 to $1.12; fair-to-good $1.13
to $1.21; good-to-choice $1.22 to $1.26, with fancy u pto $1.28.”

Malt. The Malt market has been a little bit dull for the last few
days on account of the absence of the brewers at the Convention.
Prices remain pretty strong. New York prices are Standard Malt,
$1.43; Coast Malt, stlling at the same price, although it is a better
article than Standard; Bottle Beer Malt, $1.51. There is a very
heavy demand for export. Exporters are still buying barley.

In Burraro, Standard Malt was quoted, November 2sth, at $1.38,
Fancy at $1.43.

Our CHicaco advices, dated November 25th, quote Standard Malt
at $1.33@$1.35; Bottle Beer Malt, $1.38@$1.41; Fancy, $1.44@%$1.47;
brewers buying cautiously.

Corn Goods. Quoted: Grits, $2.60; Meal, $2.59; Corn Syrup,
$3.21; Corn Sugar, $3.21.

In CHicaco, Grits went at $2.42@$2.44, November 25th; Meal
$2.41@$2.42.

Rice. The Brewers’ Rice market is firm. Prices have held
strongly and the tendency is upward for both Foreign and Domestic
Rice; on the former mainly because of the rapidly advancing rate
of silver exchange in the Orient and increase in Trans-Pacific
freights for future shipments; and on the latter because of the
heavy speculative operations of the millers and dealers which has
forced values to higher levels in spite of a very large crop. Avail-
able spot stocks are scarce. Imported Rice is quoted at $3.50,
Chicago, or $3.75 New York, per 100 lbs.; and Domestic at $3.30,
Chicago or New York.

Hops, The hop market has been more active, but prices are
somewhat lower than they were a month ago. Heavy purchases
were made in California, mostly for home consumption, since
there is an embargo on American hops to England. About 1,000
bales British Columbia hops were shipped there, and we under-
stand more are to follow. Advices from England state that the
official government reports are, that the crop was 307,000 cwts.
against 254,000 cwts. last year, but prices have advanced 15 to
20 per cent. In Germany and Austria the hop market has been
very active, advancing from 10 to 12c per Ib.—according to our
currency—caused principally by some banking institutions buying
large quantities of hops speculatively, The hop business here is
very unsatisfactory; recent elections having been unfavorable to
the brewing trade, there is more or less depression, and we find
that brewers are not inclined to increase their stock of hops at
present. Inasmuch as the New York State crop is virtually all
sold, and two-thirds of the California crop also having been dis-
posed of, and hops now selling on the Coast at about -cost of
production, furthermore, imports from Germany and Austria being
impossible for the time being, it looks as if present prices would
be maintained, and there is more chance of an advance than a
decline. We quote: 1016 Pacific coast hops, 14@17¢c; 1916 N. Y.
State hops, 48@s3c.; 1915 Pacifics, 10@13c.; 1914 States and Pa-
cifics, 7@11c.

-
<

AspruALT, among other uses, is available for rendering
tanks watertight; also for coating iron pipes for conveying
water or gas. It has more cement-like qualities than paraffin
wax. However, it does not come up to brewers’ pitch. "
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Trade Correspondence and Literature.

—

Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and
Dealers, who alone are responsible for what they have to say.

General Vehicle Electric Trucks for Brewers.

We have just received a fine booklet, No. 600, published by the
General Vehicle Company, Inc., Long Island City, New York, in
which the various motor trucks made by that company are illus-
trated and described, the company saying that these machines are
best adapted to transportation in the brewing industry.

Introducing its subject, the booklet says: “The brewery indus-
try calls for executives of unusual ability and vision as well as
specific training. Brewing is a science. The delivery of beer is
a science. At least the best methods of transporting beer involve
scientific principles.

“The increasing cost of production and the narrowing margin
of profit on beer have compelled most brewers to find out exactly
what their deliveries cost them. Delivery expensc in some lines
of trade is enormous. In the ice business 6614 cents out of each
dollar is spent for delivery. The cost of the ice averages 135V
cents and the general expense 18 cents.

“In the brewing industry, delivery costs probably do not average
over 5 per cent. of the gross selling price; but when we analyze
all other costs, we see how emphatically delivery costs cut into
net profits. If it costs $4.65 to put a $6.00 barrel of beer on the
platform and 35 cents to deliver it, then the net proﬁt is $1.00.
Cut the delivery cost to 25 cents and, at once, you increase your
net profit 10 per cent. Think of it!

“Now whether you get $6.00, $8.00 or $10.00 per barrel for your
beer, you must be interested in a substantial increase in your net
profits. It costs some brewers 65 cents to deliver a barrel of beer.
It costs others 22 cents. The average is 25 cents to 30 cents for
delivery with Electric trucks and 30 cents to 40 cents with horses
and gasoline trucks.

“If one of our sales engineers were to call on you incognito
and say, “l can guarantee to increase your net profits 10 per cent.
on your entire output of 250,000 barrels of beer,” you would cer-
tainly be interested. We have added as high as $37,500 a year
to the net profits of one brewer, over $50,000 to those of another,
and have cut the delivery costs of a score of brewers from $10,000
to $25000 per year each. The General Vehicle Company is a
good firm to consult with, don’t you think?

“We have placed in successful operation practically 5 per cent.
of all heavy duty motor trucks in U. S. brewery service. We
know where our trucks will pay and where they will not. We
believe there are isolated conditions under which horse delivery
is still cheaper than delivery by either Electric or gasoline trucks.
So when we ask permission to study your delivery problem, we
have something worth while to offer you, whether you buy from
us or not. As specialists in this field our suggestions have definite
financial value to you.

“Glance through this book before you file it. Compare the
various types of G. V. Electrics used by the shrewdest brewers in
America. Then drop us a line asking for prices on certain types
or operating costs on trucks you think best adapted to your delivery
service. Glad to serve you in any way we can, this year or next.
And we won’t pester you with salesmen—we have a reputanon
for cooperating with brewers their way.”

Among the trucks shown in the booklet are some of those used
by the Anheuser-Busch Brewing Association, St. Louis; Jacob
Ruppert, Inc,, New York: Valentine Blatz Brewing Co., Milwau-
kee; Manhattan Brewing Co., Chicago; Peter Doelger Brewing
Co., Inc, New York; P. Ballantine & Sons, Newark, N. J.; Haf-
fenreffer & Co., Boston; F. & M. Schaeffer Brewing Co. New
York; Christian Feigenspan, Inc., Newark; S. Liebmann’s Sons
Brewing Co., Brooklyn, N. Y.: Louis Bergdoll Brewing Co.,
Philadelphia: Welz & Zerweck, Inc., Brooklyn, N. Y.; F. A.
Poth & Sons, Philadelphia: Massachusetts Breweries Co., Boston;
Rainier Brewing Co., San Francisco; U. Franks Sons, Poughkeep-
sie, N. Y.; Central Brewing Co., New York; Peter Schoenhofen
Brewing Co., Chicago; George J. Cook Co., Chicago; Clausen-
Flanagan Brewery, New York: Pittsburgh Brewing Co., Pitts-
burgh; O'Keefe Brewery Co. Toronto, Can.; Ebling Brewing
Co., New York; Pilsen Brewing Co., Chicago; Beadleston &

* respectively,

Woerz, New York; Gottlieb-Bauernschmidt-Strauss Brewing Co.,
Baltimore, Md.; Geo. Muehlebach Brewing Co., Kansas City, Mo.

Brewers' Sugar.

Brewers’ Sucar REFINING Co., 1 Broadway, New York, announces
in another column that she is prepared to sell a special product of
brewers sugar, of superior quality, particularly adapted for temp-
erance bzers. She sends samples on request.

Many Installations of Vilter Machinery.

The Vilter Manufacturing Company, Milwaukee, report that
during the last few weeks they have installed their refrigeration
machines, systems and appliances in a large number of factories,
institutions, private houses, etc., here as well as in foreign coun-
tries. Installations made in six American breweries are described
elsewhere in these columns,

Truck Tire Chains.

* The Herman Mfg. Co. 1420 Pennsylvania avenue, Washington,
D. C, remind the trade that, as the snow season will be here in a
few days, something should be done to prepare for an emergency.
Tie-ups of traffic can easily be prevented by using Herman's
Patent Chains, which are described to ride crosswise the tire of
trucks, through rings and effect an even wear on all of the links.
They are made in all sizes. Write for price and discount.

“Corrective.”

The Central Products Company is not a new trade announce-
ment, but is a new advertiser in THE BREWERS’ JoUrNAL, as Cor-
rective is an established product for increasing the yield and
stability and keeping qualities of the beer and not for improving
water.

They also announce that for the accommodation of the brewers
any chemicals or drugs that may be desired, can be procured
conveniently through them, regardless of size or quality, without
jeopardizing the brewers interest by procuring same through local
drug houses, which is very often the case.

Dixon's Boiler Graphite.

Benj. D. Trevor, general manager of the Consumers’ Ice & Cold
Storage Co., Key West, Fla.,, writes to the Joseph Dixon Crucible
Company, Jersey City, N. J.: “We have used Dixon’s Boiler
Graphite No. 2 in our boilers for the last two years—a large part

" of which time our boiler feed water has been heavily impregnated

with salt, lime and magnesia, which would cause very heavy scale
deposit on boilers. The use of Dixon’s Boiler Graphite has largely
overcome our trouble in this respect, much more so than the use
of any boiler compound we have previously used, and we cheer-
fully recommend Dixon’s Boiler Graphite to any one having
trouble with scale fo®mation in boilers.”

Modern Coal and Ashes Handling Machinery

The Link-Belt Company, Chicago, have issued two new book-
lets, descriling the modern coal and ashes handling machinery
recently installed by them in the power plants of several large
manufacturing concerns. As the handling of grain, ice, coal,
ashes, etc, is of great importance also to brewers, they might
profit by writing for these booklets, numbered 288 and 296,
and carefully perusing them.

Link-Belt machinery saves not only labor, but also fuel. In
one of the plants described, over $6,000 was saved per ycar on an
additional investment of only about $15,000!

The effect of the Link-Belt Silent Chain for the transmission
of power is positive, and assures rcliability and quiet operation,
the element particularly contributing to this result being the pat-
ented Pin-bushed joint, described in the company's Bulletin No.
282,
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*Never Skid.”

“Prepare now for winter,” says the Never-Skid Mfg. Co., 122
Liberty Street, New York, “and don’t wait until the streets are cov-
ered with ice and snow, before getting “Never Skids” for your motor
trucks.” The company also say that their new type of “Never-Skid”
practically eliminate vibration, does away with skidding and affords
positive traction on slippery streets.”

Zahm Manufacturing Company.

The Zahm Mfg. Co., manufacturers of Brewers’ Specialties,
Buffalo, N. Y., export that since October 1, 1916, they have closed .
dates with the following brewers:

Orange Brewing Co., Orange, N. J., 1-200 barrel outfit and also
including 2oth Century bottle soaker sterilizer; Hensler Brewing
Co., Newark, N. J, 1-200 barrel outfit including 20th Century
bottle soaker washer sterilizer; Fenway Brewing Co., Boston, 1-200
barrel outfit including 2oth Century bottle soaker washer steri-
lizer; Standard Brewing Co., Cleveland, Ohio, 1-200 barrel outfit
including 2oth Century bottle soaker washer sterilizer; Iron City
Brewing Co., Pittsburgh, 1-400 barrel outfit including 2oth Century
bottle soaker washer sterilizer; Tube City Brewing Co., McKees-
port, Pa, 1-500 barrel outfit including 2oth Century bottle soaker
washer sterilizer; Niagara Falls Brewing Co., Niagara Falls,
N. Y. 1-100 barrel outfit including 2oth Century bottle soaker
washer sterilizer.

New Advertisers in THE BREWERS' JOURNAL.

The names of wide-awake firms and manufacturers, who know a
thing or two about the effects of advertising in a widely-circulating
trade paper, are spread over the pages set aside for that purpose in
THE BREwERs’ JoURNAL. To-day we add to those with whom our
subscribers have already become familiar, the following :

Brewers’ Sucar RerFINING Co., 1 Broadway, New York, N. Y.
Brewers Sugar.

HErRMAN MA‘NUFAC'I‘URING Co., 1420 Pennsylvania Ave.,, Washing-
ton, D. C.
Truck Tire Chains.

NEever Skip MANUFAcTURING Co., 122 Liberty St., New York, N. Y.
Non-Skid Device for Motor Trucks.

H. E. SaLzBerG & Co., 30 Church St., New York, N. Y.
Dealers in Second Hand Machinery.

WHite CompaNy, Cleveland, Ohio.

Motor Trucks. .

<

“THe Cause TEMPERANCE Is Not PrRoMOTED by any in-
temperate measures. It is intemperate conduct to assert
that fermented liquors ought not to be drunk at all because,
when taken in excess, they do harm. Wine and beer and
spirits have their place in the world.”—(Charles Dickens.)

Just BeEcause You Ler ThHEm Impose Uron You!
“This is the Land of the Free and the Home of the Brave.
The Land is so Free, and the Brave are so Brave, that ten
long-haired male Reformers and ten short-haired female
Reformers can get together and compel ten thousand other
people to drink water or go thirsty. We are so Free that
if the local agent of the Anti-Saloon League decides that we
must not drink beer, we can’t have it; and we are so Brave
that we permit a handful of paid Anti-Saloon League lob-
byists to dictate to our legislators and run the state because
we are too cowardly to get up on our hind legs and demand
our rights. H we ever- insisted that the “Drys” drink
nothing but beer, and refused to let them have water,
there would be Hail Columbia a-popping in this land—and
you know it. But it is perfectly right for the “Drys” to
insist that we drink nothing else but water, and to see that
we get no beer. Hooray for Freedom and Bravery!"—
(“Enlightenment.”)

CLASSIFIED ADVERTISEMENTS.

Brewery for Sale.

Brewery for sale or for rent in Central Pennsylvania, selling 3,000 barrels
at good prices. Address:
M. P. T. 21, care of THE BrEwERS' JOURNAL,
tf] 1 Hudson Street, New York

For Sale.

Copper Kettle 4’ 67 diameter by 34” deep, two 1” steam inlets, 1” exhaust
outlet, 8" outlet in center. Open top, tinned inside. Address:
August Roos’ Son,
429 East g1st Street, New York, N. Y.

Brewery for Sale.

Small St.em Beer Brewery, located in heart of small town thjrty miles from
San Francisco. Also have large agency lager trade. Address:
4 P. O. Box 181,
Mayfield, Cal.

Wanted Brewery Manager

for a new concern in the West, must be qualified and have $3,000 to $4,000
to buy a part interest of present manager. For particulars, address:
B. B. C., care of Trz Brewzrs’ JoumnaL,
. 1 Hudson Street, New York.

For Sale.

Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold-
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass
Washer; all in excellent condition. Address:

N. H. Heyman.
438 East soth Street, New York, N. Y.

For Bale.

_A sma}l br_ewery of 3,000 bbls. capacity, with ice machine, located at Horton-
vme,'W:s., is iqr sale at a reasonable price. The territory is good. Would
take in an gxpenenced brewer with $1,000 or more stock as manager. Address
communications to

Peter Olk,

Jan 17] Hortonville, Wis.

Brewery for Sale.

. A br'ew_ery in one of the best locations of Wisconsin is for sale. Its trade
is ﬂoqnslnng t.nd at present the investment yields a profit of 32 per cent. The
proprietor desires to retire. Price: $25,000. Terms: One-half cash, and the
rest in easy payments. Address:
M. M. 36, care of THE Brewxrs’ Journar,
1 Hudson Street, New York.

Wanted.

Second-han§ machinery in good condition. One Filter Masse washer, 60 to
80 lbs. capacity. One bottle soaker and pasteurizer, 25 to so bbls. capacity.
One racking beer cooler, brine or ammonia system, 30 bbls. capacity. Answer
as to price and conditions of machinery to

Rex Brewing Co.,
Spangler, Pa.

Cafe for Sale.

The best paying licensed place, including the prope: on i
the heart of the City of Pottsville, Pa., fogr salepo:p a:?ount "Cfet;:{ehgtl:;ft "
The property is in excellent condition and the equipment of the finest.
Can show the purchaser receipts which will, in two years, more than pay
the purchase price.
Carl H. Wagner,
Attorney-at-Law,
113 N. Centre Street, Pottsville, Pa.

Position Wanted.

Practical and theoretical brewer and maltster with nearly thi ’* ex-
perience, thoroughly familiar with every modern innontio’n inrth’:r?cr:nc:o
w‘el‘lhudGenmn b;:lvlvlng Ilyltemn. I flulindlednll the known brewing materials
o e day successfully. guarantee full a rf i
of superior quality. Address: 7 perfect extract, producing goods

A. B., care of THE BREWERS’ JOURNAL,
1 Hudson Street, New York.

Jan 17]

Situation Wanted.

An experienced brewmaster with good practical and theoretical ability and
good references, and inclined to use caution in obtaining the best product,
llleek:;.:n.mg.ementd.u.fb;ewm;uer ;:1 a lager beer or ale and porter brewery;

e also is disposed. if it is desired, to invest some capital
a part of his salary. Address: pital or accept stock as
S. M. 18, care of THE Brewzss’ Joumrwar,
1 Hudson Street. New York.

For Sale— Cheap.

.15 Large Storage Tanks, double headed, z” Cypress, 8 ft. diameter, 15 ft.
high, Est. Capacity 150 bbls. each; 12 Fermenting Tanks, single headed, 2"
C"ypress, 8 ft. diameter, 6 ft. high, Est. Capacity 6o bbls. each; 15 Chip Casks,
2" Oak, 200 bbls. Capacity. These tanks are new, having never been used'
For further information write to )

Apl 17]

J. B. Lagomarsino,
Sheffield, Ala.

Brewmaster Wants to Make a Change.

Experienced brewmaster, for many years in the trade, and graduate of two
brewers’ academies, at present employed, for certain reasons must make a
change within one or three months. Has thorough knowledge of American
and German brewing methods. Prefers large brewery where several kinds
of beer and ale are produced; position to be permanent. Address:

J. C. F., care of THe Brrwers' JoumrNaL,
1 Hudsun Streeet. New York.

Wanted.

Brewmaster for a small, up-to-date brewery, located in Southern territory.
A young man preferred, who has had experience, and is competent, energetic
of good habits and executive ability, and who can make a first class bottle beer'
as also Temperance Beverages or non-alcoholic Beverages. !

State age, whether married or single, experience and capability, also salary
expected to start with, also give past employment and reference. Address:

W. W.,, care of Tue BREwErs’ JourNAL,
1 Hudson Street, New York.
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Position Wanted.

I am 35 years of age, having a practical as well as a theoretical training
in the brewing line, seeking a position as brewmaster or bottling house manager.
Can give A1 references. Address:

C. H., 16, care of THE BrEwErs’ JOURNAL,
1 Hudson Street, New York.

Brewery for Sale or Rent.

Brewery in the anthracite coal region: has railroad siding and its own’

water. A good proposition for a good business man to push ahead. Present
owners cannot operate because of other interests. Will be sold or rented
reasonable. For particulars, address:
Q. P,, care of THz Brewers’ JourNaL,
1 Hudson Street, New York.

Position Wanted.

Brewmaster, practical and theoretical, 'who has 80 years of practical ex-
perience in Germany as well as in this country, wishes position. Has ex-
cellent testimonials, graduated from the U. S. Brewers’ Academy in New
York (nota 1, very good) and from Lehmann’s Brewing School in Worms,
Germany. Can brew all kinds of lager beer, ale and porter of the finest
taste, economically, and is familiar with the production of high-grade bot-
tling and export and Temperance beer. Address:

Gambrinus 42, care of THE BREWERS’ JOURNAL,
tf] 1 Hudson St., New York.

FOR SALE

One (1) '78-bbl. 20th Century Soaker, 8 compartments.
One (1) b50-bbl. Barry-Wehmiller Soaker, 1 partment.

e (1) 200-bbl. Loew “Hydro-Pr ** Soaker, 4 partment
One gl 150-bbl. Loew “Perfection’’ Soaker, 8 compartments.

One (1) 100-bbl. “Very Klean' Soaker & Washer.
One (1) 50-bbl. Goldman Soaker.
One (1) 178-bbl. Loew ‘“Monitor” Pasteurizer.
One (1) 180-bbl. Loew ‘“Monitor” Pasteurizer.
One (1) 60-bbl. Loew “New Era" Pasteurizer.
One (1) '78-bbl. Loew ‘“New Era" Pasteurizer.
One (1) B50-bbl. Goldman Pasteurizer.

These Soakers and Pasteurizers have been replaced by larger ma-
chines by Loew Mfg. Co.
One (1) 88-cell Loew “Improved” Filter.
One (l; 16-cell Loew “Improved” Filter.
One 31 40-ton Case Ice Machine.

b

One (1) 80-ton York Condenser.
One (1) 50-H.P. Webster Heater.

The last three items to be sold as one unit and guaranteed in first-
class condition.

AUGUST R. ROESCH

Brewers’ and Bottlers’ Machinery
930 N. Sth Street PHILADELPHIA, PA

For QUICK Saie at BARGAIN Prices

We offer the following brewhouse machinery and equipment at bargain
prices, everything guaranteed thoroughly overhauled and in the best of shape
like new. Thirty days trial allowed to responsible parties. Let us have
your inquiries. We can save you big money.
3-Arm Colby Simplex Racker. Latest style.
2-Arm White New Style Racker.
4-Arm White New Style Racker.
3-Arm White Old Style Racker.
20=Cell Theurer Beer Fiiters, with hydraulic presses. All newly re-

tinned.

7=Cell Jhcum Beer Fiiter, with hydraulic presses. All newly re-
tinned.

Zo-felledl.oew Improved Beer Filters. Hand presses attached. All re-
tinned.

10-Cell Loew Improved Beer Filter. Hand presses attached. All re-
tinned.

Large Tandem Deckebach Cooler. Complete with all fittings. For
fermenting cellar. Brine circulation. apacity, 100 bbls. per hour.
No. 2 and 1 No. 3 Deckebach Racking Coolers. Complete with fittings.

Brine circulation. Capacity, 30 and SO bbls. per hour.

No. 2 Deckebach Racking Coolers. Ammonia circulation. Complete, all
fittings. Capacity, 40 to 60 bbls. per hour.

6-Pipe Double Witteman Racking Cooler. Complete, all fittings. Brine
system. Capacity, 40 to 60 bbis. per hour.

19 ft. long Baudelot Cooler. 36 234 O. D. copper water pipes. 12 iron
ammonia pipes. Copper distributing pipe, with two brass spigots.
Swinging patent copper beer troughs. Iron beer receiving pan.

High and Low Pressure Air Pumps and Compressors.

7x414x10 Vertical Foster Steam Pump, brass fitted.

7v:x8x10 Single Acting Knowles Boiler Feed Pump. Brass fitted.

10x6x12 Single Acting Knowles Boller Feed Pump. Brass fitted.

10x6x24 Foster Deep Well Pump. Brass fitted.

6x4x6 Worthington Duplex Water Pump. Brass fitted.

No. 3 Simplex Knowles Water Pump. Brass fitted.

814x31,x6 Duplex Knowles Brine Pump. Brass fitted.

10x10x12 Single Acting Knowles Tank, or water pump. ‘Brass fitted.

8x8x14 Duplex Knowles Brine Pump. Brass fitted.

9x8x12 Single Acting Foster Hot Beer Pump. Brass fitted.

14x104x12 Foster Duplex Water Pump. Brass fitted.

9x10x12 Foster Single Acting, Pressure Regulating Air Racking Pump.

7x8x10 Foster Single Acting, Pressure Regulating Air Racking Pump.

8 Horse-Power Upright Steam Engines.

8 Horse-Power Horizontal Steam Engines.

Large Malt Mills, Kaestner & Hecht iron frame. Stoll & Wunder
wooden frames.

Schock % bbl. size Keg Scrubbing Outfits. Scrubber, soaking tank
and rinser.

Eureka Branding Machines. Qasoline and gas connections.

Power Crown Corkers. Self feed.

Foot Power Crown Corkers. .

Taber Belt-Driven, Bronze Body Rotary Beer Racking Pumps. Fitted
with automatic pressure regulators.

Taber Belt-Driven, Bronze Body Beer Circulating Pumps.

Miscellaneous copper hot-water colls, attemperators, fermenting tanks,

chip cask, and various other brewery equipment.

FRANK SCHAUB & SONS, Inc., 33-35 Clay St., Newark, N.J.
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The Alcohol

EIGHT methods of mak-
ing TEMPERANCE BEER
have come to our atten=-
tiom.

THREE were methods
wherein a too high per-
centage of alcohol had
later to be reduced.

The reducing processes
are costly at best, and the
more reducing ls nece-
ssary the greater the cost.
AND OFTEN it has to be
repeated because of fur-
ther fermentation in stor-
age. ‘

FIVE methods employed
—MALTO-DEXTRINE—
BECAUSE the very high
percentage of UNFER-
MENTABLE matters com-
posing our product make
it a great time and money
saver.

it holds down the alcohol
and keeps it down.

It is absolutely pure—
gives splendid body, rich,
creamy foam and a de-
lightful flavor.

THERE are imitations of
Malto-Dextrine, but no

substitutes.

NORTH KENSINGTON REFINERY
362 SECOND AVENUE : NEW YORK CITY

Reliabie Dealers Everywhere Sell Maitn-Dextrine

December 1st, 1916.
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Hold Down
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The Brewing Industry in 1916.

We have passed through a year of disasters. The num-
ber of breweries has been greatly reduced throughout the
world in 1916. In Europe the war has destroyed millions
of dollars worth of brewery values, and in the United States
the ignorance of the masses, misled by the false statements
of desperate theologians and their appendix of jobless poli-
ticians and fanatical extremists, has resulted in promoting
the idea of Prohibition to a hitherto unknown extent.

And yet, the production and consumption of beer, which
had been reduced in 1915 by about 6,000,000 barrels, as com-
pared with the preceding year, has again increased at its
previous normal rate, and it is increasing still, the prosperity
of the laboring people stimulating the brewers’ output.

What does it all mean?

Undoubtedly, we are living in a period of abnormal con-
ditions. Europe has gone mad and hysterical. Its holocaust
of millions of men, sacrificed by a system of anachronism
and retrogression, has made unreasonable beings of those
who survived and the privations to which their rulers have
reduced them, have resulted in universal despair and un-
derconsumption of the necessaries of life and comfort, as
they have not known to such terrible extent in the history
of man.

It was but natural that these conditions should have their
mental and physical effect upon the American people. More
than ever before they have listened to and believed the voices
of their misleaders.

The year upon which we enter to-day must needs be a year
of strenuous labor for the American brewing industry. No
effort must be spared to weld into a solid organization pro-
ducers and consumers, whose property and liberty are threat-
ened by the malignant forces of mediaevalism. Our watch-
word must be that of our forefathers: “In Union there is
strength!”

Truth, science, reason, justice, the love of humanity and
freedom are on our side, and these form the sign in which
we shall conquer.

Perseverance, indomitable courage and faith, the will to
win and the audacity to attack, instead of defence, must be
our war cry for 1917, and in the firm conviction that the
entire trade will thus battle and uphold its banners, flaunting
them defiantly in the dark and sinister faces of our despic-
able foes, THE BREWERS’ JoURNAL bids all of you

A Happy New Year!
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Science and Practice of Brewing.

Valuable Information from all Fields of Scientific Research. Practical Essays on Brewing,
Malting and Hops.

Relation of the Apparent Gravnty of a Fermenting Wort
to its Alcohol Content.

By H. F. E. HuLton, A.LC

In the course of the ordinary routine work of a brewing
laboratory it is a daily and hourly necessity to determine
the “original gravity” of beers, a process involving the
distillation of the beer, and the determination of the alcohol
and residue gravities. On reference to a table connecting
alcohol-gravity with ‘“‘degrees of gravity lost,” such as
that prepared in extenso by G. C. Jones, F.I.C,, and
Julian L. Baker, F.I.C,, the original gravity is then easily
determined by adding the residue gravity to the “degrees
lost.” If the “apparent gravity” of the beer be also deter-
mined, that is to say, the gravity of the beer as it stands
before distillation, it is possible to “check” the value ob-
tained for the residue gravity, since a moment’s reflection
will show that this should equal the numerical sum of the
values found for the apparent gravity and the alcohol.
The “apparent gravity” is only lower than the residue
gravity because of the minus gravity (water being taken
as unity) of the alcohol present. As a matter of experi-
ence, it is, however, found that in the majority of cases this
“check” addition of alcohol and apparent gravity results in
a figure from .1 to .2 degrees in excess of the residue
gravity as actually. weighed, and it is usually considered
desirable to obtain a slight plus check as evidence of accu-
rate work.

It frequently happens in experimental laboratory work
on fermentations of worts, either for the testing of yeasts
or for many other purposes, that a wort is taken of known
original gravity in which it is desired to follow the loss
of fermentable matter, and the production of alcohol from
time to time.

In such a case, of course, a distillation of the partlally
or completely fermented wort, and a determination of the
alcohol gravity will give the desired figures, but this pro-
cedure has two disadvantages :—

(1) The time occupied in the filtration, distillation and
weighing of the alcohol.

(2) The impossibility of further continuing the experi-
ment on the portion of wort employed for the distillation.

In this last case, if the experiment permits of the employ-
ment of a sufficiently large volume, portions may be with-
drawn at desired intervals, but if the amount available
is small, the experiment must needs come to an end at the
time the distillation is made.

The point that naturally occurs to one at this juncture
is that, the original gravity being known, a determination
of the apparent gravity alone should suffice to carry with
it the evaluation of the alcohol, since there can be but
one ratio of alcohol to residue gravity, which, in conjunc-
tion with the already known original gravity, will give the
apparent gravity as found. It remains only therefore to
make such use of the original gravity table connecting alco-

_hol with degrees lost as will furnish the desired informa-
tion. This is not quite so simple as might at first sight ap-
pear unless the calculation involved has already been made,
and it is because of what the writer believes to be its com-

parative novelty that the present brief communication was
undertaken.
It will, we think, appear most.clearly if put in the fol-
lowing form :—
Let A = Apparent gravity.
R = Residue gravity.
a = Alcohol gravity.
" d = Corresponding “de-
grees lost.”
O = Original gravity.
We know from the usual method of calculating orlgmal
gravity that

All these values being ex-

pressed as excess or minus

degrees above or below
water =— 1,000.

RAAd=0 ....ooiiiininiianninn... (1)
whereas the so-called “check” tells us that
R=A4a .......c. i (2)

If now we substitute in (1) the value for R obtained
from (2) we have ‘

(A4a)4d=0 ............ooovine 3)
or, put another way round,
O—A=a+fd ...........oooiiilt 4)

But we already know O, and can determine A without
distillation or loss of any of our solution. If then a value
is obtained for this difference (call it X degrees), it is
evidently equal to the sum of a-+d, neither of which need
be directly determined.

Recourse must now be made to the original gravity table
connecting alcohol and degrees lost for such an alcohol
gravity, which, when added to its corresponding “degrees
lost” number in the table, shall equal X. When this is
found the “a” value will be the desired alcohol percentage
in the wort examined, and when added in its turn to A
will also furnish the residue gravity should it be desired
to know it.

An example will perhaps make the reasoning clear:—
A wort of original gravity 1050 is fermented for a certain
time, and it is then desired to know the percentage of
alcohol contained in it. The apparent gravity is found to

be 1025.
Using equation (4) :—
O—A=a-+d
50 —25=a-d.
25=a-}d.

It is therefore necessary to find values for a and d, which,
when added together, equal 25.0.
In inspection of the table these are found to be:—
a== 4.67 requiring
d=120.34

25.01

The alcohol gravity of the fermentation is therefore : —
1000 — 4.67 == 995.33, which on reference to tables shows
an alcohol percentage by weight of 2.55, or 5.6 per cent.
proof spirit.

Since A + a=residue gravity, these will be:—
25 + 4.67 = 1029.67, a value which would have been ob-
tained had the alcohol been hoiled off a measured volume
of the solution, and the residue made up to the original
volume again. Still another use can be made of this
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residue gravity so deduced, viz.,, to determine the amount
of fermentable matter lost, for since the original gravity
was 1050 and the (deduced) residue gravity is 1029.67, the
percentage of the total solid matter in solution which has
been fermented will be found from the expression:—
100 X (50 — 29.67)

In this case 40.6 per cent. of the
50
matter originally present.

It is then clear that from the simple determination of
the apparent gravity involving no distillation there are
obtainable by simple calculation (provided the original grav-
ity is known)—

(1) The specific gravity of the alcohol present.

(2) The percentage of alcohol present.

(3) The residue gravity.

(4) The percentage fermentation loss.

-
-

The Cleansing of a Brewery.

From a paper read at a meeting of the London Section of the
Institute of Brewing,

by S. WiLpinG CoLE.

(Continued from page 50.)

In many vessels it will be found that the attemperators
are nice and clean on the top and sides, but that the under-
side is thick scale, as it is much easier to clean the top, and
the bottom does not show. This should be seen to and the
scale removed.

In cleaning attemperators it depends on the type of fer-
menting vessel in use. For instance, in a copper tun, a
weak solution of acid may be used with soda afterwards to
neutralize, but this must on no account be used in a wooden
vessel. In many vessels it will be found that the attem-
perator pipes are attached to the standards with clips. This
is fatal, as it is impossible to clean behind the clips. All
attemperator pipes should be soldered to the standards, and
a smooth wiped surface left, which can be easily cleaned.
The parachute tubes and yeast shutes are often very ne-
glected. I have seen great lumps of mouldy yeast taken out
of ‘these pipes. Care should be taken that thcy shall be
cleaned at the same time as the vessel.

The racking mains should be taken down after every
racking, and brushed or steamed through, and periodically
boiled in the hot caustic bath.

The walls of the fermenting and refrigerator rooms
should claim the attention of every brewer. The refrig-
erator-room walls should be cleaned down every day, and,
before starting refrigerating, should be sprayed with a solu-
tion of formaldehyde. The tun-room walls should be
cleaned down regylarly and sprayed with a solution of zinc
sulphate. The walls of the yeast-room should be treated
with formaldehyde the same as the refrigerator room every
day, also the undersides of all yeast backs. The yeast
backs, if made of slate, should be kept free from scale by
the use of a detergent of the hypochlorite group. If these
slate backs (and this applies to slate fermenting vessels)
have been allowed to get so thick a coating of scale on
them that a detergent will not remove the same, a blow-
lamp should be used, but, if this drastic measure is adopted,

it should be done by the makers of the vessels, as, if care is.

not taken, the slate may crack. Great care should always
be taken to see that the joints in slate backs are kept in good
repair and are flush with the inside of the vessel. One of
the places where often little care is taken as regards cleanli-
ness is cellar walls. These are often covered with splash-
ing and mould growths, The spores from these growths are

carried in the air to other parts of the biewery, and may
cause trouble.

The floors of tun rooms and cellars should be kept as dry
as possible; in fact, the whole place should be kept dry, as
without moisture bacteria and wild yeasts cannot grow,
and although I know some people argue that if the place is
kept damp the spores cannot blow about, in my opinion this
is a mistaken idea, as splashings from the floors do dry on
the walls of vessels, and then the spores are blown off
from these parts. The floors should be washed down with
a solution of copper sulphate regularly. This will keep the
rooms nice and sweet.

The subject of the purification of air for brewery use is
too large to go into now.

Care should be taken with the outside walls of the
brewery, and on no account should dried grains be allowed
to collect round the grain shutes. The shutes and walls
should be washed down every day, and the ground outside
sprinkled with copper sulphate.

Care should be taken to see that all plant used for filling,
such as casks, racking machines, funnels, hoses, etc., are
kept thoroughly clean, and this plant should be either filled
with caustic or boiled in caustic once a week.

All filling should be steamed out by blowing a full blast
of steam through them every day, and the hose left in a bath
of detergent over the week-end. All wooden plant used in
the tun room should be painted when new and dry with one
of the carbon enamels. This, of course, applies to yeast

- boards made of wood, also the covers to fermenting vessels.

Other plant, such as yeast presses and filters, should be
kept thoroughly clean by being cleaned out directly they
are finished with. No plant in the brewery of any descrip-
tion should be left after it is finished with, as while the '
plant is wet it is easily cleaned, but if left, the beer or yeast
dries, and at the same time collects air-borne bacteria and
wild yeasts, and these soon set up putrefaction, which,
when once dry, is very difficult to remove. Yeast cloths
should be cleaned directly the press is opened, and the yeast
removed ; these cloths should always be boiled, as, if not,
micro-organisms get into the cloth and are difficult to get
out again. "

Great care should be taken with all filter pulp. This
should be sterilized always before use, and it is a good plan
to add a little detergent to the dirty pulp when it is first put
into the washer. With filter pulp plenty of water should be
used, and on no account should the washer be overlooked,
as this is bound to ball the pulp, and when once the pulp
has become balled it is very difficult to clean, besides giving
bad filtering results.

All grain, spent hop, and rubbish should always be re-
moved from the brewery premises as soon as possible, and
the floor where these have been lying should be treated with
a solution of copper sulphate. No chaff-cutting should be
done on a brewery premises, as very serious trouble may
ensue from chaff dust getting into the brewery.

If any stables are adjacent to the brewery, an up-to-date
chaff-cutting machine should be used with a dust-extracting
apparatus, also when chaff-cutting is in progress care should
be taken that all windows and doors are kept closed.

A good caustic bath may be made of wood, a good plan
being to line the bottom with old iron false bottom plates,
as this prevents the pipes while being placed in the bath
from tearing up the bottom, as the caustic is found to make
the wood soft.

In nearly all cask washers of the nozzle type the water
enters first and steam afterwards, but as the nozzle has to
be of a certain size, both from the reason of strength and
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the capacity of water and steam flow, so this same nozzle
nearly fills the bung bush and only leaves a narrow port
round it to allow the water in the cask to escape, and it will
generally be found that when the cask is taken off the nozzle
after steaming, there is still water in it which has not
escaped. Now this water collects round the bung-hole and
does not allow the steam or water spray to have proper
effect on the very part of the cask which requires most
cleaning, viz., all round the inside of the bung-hole, as it is
here that a hard incrustation of finings and hops collects,
this part becoming dry before the cask is nearly empty.
With ordinary water pressure it is practically impossible
to get a spray of hot water in the cask that has any or

much force behind it, and it is the water that sprays the

inside of the cask, not the steam. When steam is not
mixed with water it will not issue from a small orifice any
distance in the form of a jet, but simply fills the cask with
steam for sterilizing the same. So in this new method more
use is made of the water jet than of the steam.

The water is injected into the cask through a revolving
nozzle of a new type. This nozzle is not driven round by
the issuing water or steam, but by an internal turbine,
thereby obtaining a more direct action. The water is forced
into the cask at about 200 Ibs. pressure, the nozzle diameter
being kept as small as possible to allow for the rapid eflux
of the water from the cask. In ordinary washing plants,
the cork hole is left open for the escape of steam, and this
is where the new system differs from any previous. A
tapered hollow plug connected by flexible hose to an air
compressor and receiver is introduced into the cork hole
and just pushed in as far as it will go, and through this
plug air at a pressure of about 4 Ibs. is passed.

The method of procedure is as follows:—After the hops
have been rinsed out of the cask, the cask is placed on the
nozzle and the tapered air plug placed in the tap hole. The
air and water cocks are now turned on and air is blown
into the cask at about 4 lbs. pressure, the water issuing
from the nozzle in a complete revolving sheet at about 200
Ibs. pressure to the square inch. Now, if it were not for the
air pressure inside the cask, the cask itself would rapidly
fill with water and cover the nozzle, thereby preventing the
jet from working, but the air pressure entirely prevents this
and the water is forced out round the nozzle as quickly as
it runs down the sides of the cask, and if the cask is left
on as much as a quarter of an hour and taken off directly the
water is turned off it will be found to be entirely empty of
water. In this way the dirt in the cask and round the
bung-hole is entirely removed.

AcTioN oF ULTRA-VIOLET RAYS ON LAEVULOSE. Accord-
ing to Ranc, in “Biochemische Zeitschrift,” the exposure of
lzevulose solutions to the ultra-violet rays results in the de-
composition of the molecule of that sugar, with formation
of formaldehyde and carbon monoxide. From the stand-
point of plant physiology, this is in so far of interest as it
may be regarded as the photosynthesis observed in plants
by Berthelot and Von Baeyer and may be considered a kind
of reversion phenomenon. It is also noteworthy that the
amount of acid, measured by the electrical conductivity, in-
creases very considerably during the irradiation, since it is
certain that in the case of plants also the organic acids of
photochemical origin play a part in the syntheses under con-
sideration. Methyl alcohol and carbon dioxide were also
formed but, in view of the highly complex character of the
products, the main constituents—acids and aldehydes—could
not 'be further separated. This is the first instance of a
similar degradation of fructose without enzymes or chem-
ical reagents.

Monthly Report from the Laboratory of the National
Brewers’ Academy & Consulting Bureau, New York.

Under the above heading the staff of the National Brewers’
Academy publish every month a short review of all the samples
examined in their laboratories, accompanied by such comment as
may be deemed of interest to the practical brewer and maltster.

In the case of specially interesting incidents of either chemical or
biological nature a brief description of the entire case will be pre-
sented in the form of a short paper.

In order that the manuscript may reach the printer in time for
publication, the report begins on the 15th of every month.

November 15th—December 15th.

The samples examined during this period numbered 899;
they are classified as follows:

Barleys ...oovviiiiiiiiiiiiiiie 9
Malts ....oviiiiiininneiinnnnnnnnns. 212
Malt Adjuncts .........cooovvennnn... 40
Colorants .......ccoviiiiiivennnnn... 5
Hops «ovvviieii e 17
CGrains ... 7
Waters ..ovviinivernnnerernnnnnnnns 8
Worts ....oviiiiiiii i 57
Yeasts c.oovviiiiiiiiiiiiiiiiianann 167
Alesand Beers...........oovvveunnnn. 261
Temperance Beverages ............... 43
Coal and Ashes.................c.oee 27
Miscellaneous ...........ccovvueennn.. 46
899
Barleys.

Of the g samples of Barley examined, 5 were of choice
quality and considered excellent for malting purposes; 3 of
these were from California and 2 from Wisconsin. The
other Barleys were from Minnesota and South Dakota,
consisting of a rather lean berry of very irregular size. Al-
though they were marked for Standard Malt, their germ-
inative capacity was below normal and they resulted in
Malts with a low yield of extract.

Malts.

Among the Malt samples received during this period were
an unusually large number of California Malts, which al-
most invariably showed a high yield of extract and an ex-
cellent modification of the endosperm.

. A total of 211 Barley Malts were -analyzed; the lowest
moisture was 2.30%, and the highest 8.50%, with an aver-
age of 4.45%. Twenty-four (24) samples showed an ex-
cessive amount of moisture, which in several cases undoubt-
edly was absorbed during transit.

The lowest yield of extract was 67.3% air dry and 69.6%
calculated on dry basis; the highest yield was obtained from
a California Malt with an extract of 72.59, air dry cor-
responding to 76.1% on dry basis; the modification of the
meal body was generally satisfactory, only 10 samples show-
ing inclination to steeliness.

One sample of Wheat Malt showed a somewhat high
amount of moisture, but its yield of extract was satisfactory,

76.2%.
Malt Adjuncts.
40 samples of Cereals and Cereal products were classified
as follows:

Corn Grits ........ccoviveinnnennnnnnnn 11
Corn Meal ............ccoiivniinnn.. 11
Corn Flakes ................ccovuunnn. 2
Refined Grits ..............co0iiiin... 7
Brewing Sugars ...........iiiiiina... 3
Body Sugars ..........oiiiiiiiiiiit 2
SYTUPS e ittt et 1
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One sample of Corn Grits and two of Corn Meal con-
tained excessive amounts of oil. All other samples were
considered satisfactory brewing materials.

The sample of Rye was satisfactory for the purpose in-

tended. Colorants.

5 samples of Sugar Color and Porterine were tested, all

were satisfactory for their respective purposes.
Hops.

One sample of 1914 California Hops was found to be in a
satisfactory condition, having been carefully stored.

The remaining 16 samples were all of 1916 Pacific crop;
2 were of inferior quality on account of poor picking and
the presence of mould; 12 samples were satisfactory, while
2 samples were cons:dered of choice quahty

Grains.

4 samples of Dried Grains were analyzed ; 2 of these con-
tained excessive amounts of moisture and 2 were of normal
composition.

3 samples of Spent Grains were analyzed as to their con-
tent of Soluble Extract and Unconverted Starch. All were
considered well exhausted, showing correct mashing opera-
tions and high yields.

Waters.

A total of 8 samples were received. All were subjected
to a biological examination and 2 samples were also analyzed
chemically.

Worts.

Of 57 samples received, 51 were Lager Beer Worts and
6 Ale Worts. 6 of these samples were also examined bio-
logically in order to trace sources of infection.

Yeasts.

192 samples were exammed these were distributed as fol-

lows:
63 Ale Yeasts.
129 Lager Beer Yeasts.

Among the Ale Yeasts were 3 from the Pure Yeast De-
partment. These were all in excellent condition in every
particular. Five samples of brewery yeast were infected by
various lactic ferments, while the remaining 55 samples
were satisfactory.

8 samples of Lager Yeast were received from the Pure
Yeast Department; all were healthy and well developed and
entirely free from any trace of infection.

114 samples of brewery yeast were satisfactory, and only
7 showed any appreciable amount of infection.

Beers and Ales.

156 samples of Lager Beer were examined in the Chem-
ical as well as Biological Laboratories; 10 samples were
pasteurized ; 3 samples of finished beer were appreciably in-
fected by sarcina and long rods and showed only very lim-
ited stability.

56 of these samples were completely analyzed; the aver-
age original gravity was 12.4° B., and the alcohol content
3.81%,.

Of 105 Ale samples, 9 were pasteurized; only 1 unpas-
teurized sample showed more than a trace of infection. 38
samples of Ale were subjected to a complete chemical
analysis ; the original gravity was found to average 13.7° B,
while the average alcohol was 4.40%.

Temperance Beverages.

These Beverages consisted of 20 samples of Cider and 23
samples of Temperance Beers or Ales.

One sample of Cider contained 9.209, alcohol by volume
the remaining 19 samples showed an average of 1.35% alco-
hol by volume.

The Temperance Beers and Ales showed an average al-
cohol content of 0.489, by weight or 0.56% by volume.

Coals—Ashes.

The majority (18) of the 27 samples analyzed contained
excessive amounts of ash, some showed as much as 29%,.
Only g samples were considered satisfactory fuels.

No ashes were received for analysis.

Miscellaneous.

The 45 samples submitted were classified as follows:
Filtermass .............ccooiiiiiiien, 13
Lubricants ..........cccoiviiinienennnn, 9
Soaking Solutions .............ooiuuuen 7
Crown Seals .......ccoivviinennnnn. .. 3
Cleansers ........cccvveveeeeeinnnnn yeeo  §
Pitch ... .o ii it 2
Dried Yeasts .......ccvvvvveeennnnnnnsnn 2
Boiler Compound .............o.ouune, I
Disinfectant .............ccoiviieennnn. I
Lupuline .........coiiviiiiiineinnnne. I
Alcohol ... 1

Poor little Ferguson, he of Venango County, Pa., is dis-
gusted with the poor showing the Prohibition party made
at the recent Presidential election. Says he: “The Pro- -
hibition party is not now making any satisfactory progress.
* * * We are not satisfied with the immediate past of the
Prohibition party. It inspires no confidence for a future
that will demand infinite sacrifice.” Why should he de-
spair, as long as “Bill” Bryan generously offers himself to
be the next victim to be knocked out in 19207

Henceforth the political party that is not willing to put a
Prohibition plank in its platform and the candidate, from
President down, who is not willing to stand squarely on that
plank, is not worthy the support of patriotic American citizens,
—P. A. Baker, general superintendent of the Anti-Saloon
League.

The intemperate arrogance of this ridiculous impostor
is intolerable. He knows well enough that no great po-
litical party will adopt a Prohibition platform, and yet he
insults the 15,000,000 Americans who are going to vote in
1920 for President in spite of his denouncing them as
unpatriotic!

LEBEDEFF’S MACERATED YEAST JUICE. Beijerinck and van
Hest, in “Folia Microbiologica,” have repeated Lebedeff’s
method with the low-fermentation yeast of the Orange-
boom Brewery, and have modified that method until it fur-
nished a maceration juice with a powerful fermentative
action. To obtain this result, they allowed the fresh yeast
to ferment at room temperature in presence of 10% of
saccharose, squeezed the yeast, forced it through a fine hair
sieve, and dried the fine granules on filter paper in a warm
room. The dried product was again sifted, and the fine
flour was used, because it contains a larger number of open
cells, and the juice from the coarse granules is quite inac-
tive. When the yeast prepared by autofermentation is sub-
jected to dialysis, the resulting dialysate is quite inactive;
and no zymase can be detected in agaragar when the yeast
is placed on, or mixed with, that substance, the conclusion
being that zymase is not diffusible, and can only be liberated
by breaking the cells, whereupon it appears as a filterable
suspension colloid. The importance of autofermentation re-
sides in the liquefaction of the protoplasm of the damaged
cells. It could not be observed that uninjured cells are
opened by autofermentation. Catalase is also a typical endo-
enzyme, liberated only by the breaking down of the cells.

- It occurs in Lebedeff’s juice, in exact proportion to the num-

ber of opened cells.
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Sensitivenes of Beer towirds toid, and the Wallerstein
Process.*

By P. PeTIT.

The formation of “glutin haze” in top-fermentation beers
and certain kinds of bottom-fermentation beers, when these
are exposed to low temperatures, appears to be due to the
separation of albuminoid particles with some hop resins
adhering to them. The temperature at which this haze
is liable to form varies within wide limits, from 50° or even
54°, down to 32° F. The formation of the haze is influenced
by various factors, viz., the amount and nature of nitro-
genous matters present, the acidity of the beer, the presence
of traces of metals or of caramelization products of sugar
contained in some coloring preparations, and possibly, as
suggested by H. T. Brown, the manner in which the wort
has been cooled. The haze usually disappears when the beer
is again warmed, but often a slight opalescence remains.

It appears that the sensitiveness of beers towards cold
can be practically overcome by chilling the beers before filtra-
tion, with the object of removing once and for all any sub-
stances liable to separate out at low temperatures. For a
long time it was thought that a beer which had been chilled
to 34° F., for example, and filtered, would not afterwards
produce a glutin haze unless its temperature fell below 34° F.
This is unfortunately not correct, for haze sometimes forms
at temperatures 4 or 5° or even more above that to which
the beer was chilled before filtration. This is particularly
liable to occur when, in chilling, the beer passes rapidly
through the chilling coils, or when the temperature within
the coils varies, which is often the case. When the chilling
is conducted slowly, for example, by means of a brine coil
within the beer receptacle, and a very low temperature is
maintained for several days, there is little likelihood of the
beer afterwards developing glutin haze at temperatures much
above that employed in chilling, but the head-forming power
of the beer suffers in consequence of this treatment. The
complete elimination of risk of glutin haze by chilling and
filtration therefore appears incompatible with the retention
of those constituents of the beer on which the formation of
4 good head depends.

Another process for rendering beers chill-proof, patented
by Dr. Leo Wallerstein, consists in adding a peptonizing
agent, which transforms the albuminoid matters insoluble
at low temperatures into simple and more soluble substances.
At the request of the author a number of French brewers
have made tests with a sample of this patented product, and
the results are given below. v

A. Top-fermentation Beer—Fermented in vats at 63—
70° F., transferred to cask, treated with the Wallerstein
agent (about 1% oz. per barrel), and left for three days at
59° F., and then treated as usual, i. e., passed through cool-
ing coils (from which it emerged at 41° F.), carbonated
and filtered. Another cask of beer from the same brew,
which had been similarly treated except that no peptonizing
agent had been added, formed a cloudiness when cooled to
37° F., and remained bright for only 11 days in bottles. The
peptonized beer, on the other hand, showed no cloudiness
even at 21° F. and it remained sound for 18—20 days in
bottle. There was no difference in the head-forming power
of the two beers, but the flavor of the peptonized one was
more delicate than that of the other.

B. Brewery Employing Mixed Fermentations.—The beer
was fermented in vats, with top-fermentation yeast. at a
maximum temperature of 61° F., then transferred to cask.
and one lot was treated with peptonizing agent (about !4

* “Brasserie et Malterie.”

oz. per barrel). After the treated and untreated beers had
been kept in cask for 15 days at 48° F., one part of each
was fined, and the rest was filtered. Of the unpeptonized
beer the fined portion became cloudy at 45° F., and the
filtered portion at 41—43° F. The peptonized beer became
cloudy only when cooled to 24° F.

C. Bottom-fermentation Beer.—The beer was kept for
6—7 weeks in the cold cellar. It became cloudy in winter,
and rolling the barrels after racking produced opalescence
and sometimes turbidity: As the result of adding Waller-
stein’s product at the rate of about 14 oz. per barrel, before
bunging, the beer could be chilled to 25° F. without becom-
ing cloudy, and no difference in flavor or foam formation
could be observed. The period during which the beer re-
mained sound seems to have been lengthened by the treat-
ment, but this point is not certain.

D. Top-fermentation Beer Fermented in Cask.—The pep-
tonizing agent (about 1% oz. per barrel) was added when the
removal of yeast was completed, and after some hours the
beer was fined with isinglass. In consequence of adding
the peptonizing agent the beer could be cooled 4° F. lower
than untreated beer, without becoming cloudy. By lengthen-
ing the period between addition of the peptonizing agent
and fining, better results were obtained, but it was impos-
sible to render the beer capable of withstanding temperatures
below about 45° F. The cloudiness produced, however,
was much less pronounced than that observed in untreated
beer, and it disappeared again very rapidly and completely
when the beer was warmed. ,

E. Top-fermentation Beer Fermented in Cask.—The Wal-
lerstein product was added when removal of the yeast was
complete, and, by addition of syrup, the time at which clari-
fication took place was somewhat delayed. The benefit of
the treatment was insignificant; in fact, in some cases, the
beer became more cloudy than untreated beer at the same
temperature, though the cloudiness disappeared more rapidly
and completely on warming.

From these tests the author concludes that the Waller-
stein product renders beer chill-proof, provided it is given
sufficient time to act, and the time required depends on the
temperature. At 59° F., three days are sufficient; at 48° F,,
12 or 15 days are required; and at 36—37° F., 30—4o days.
When downward fining is employed, with fermentation in
cask, the beneficial effect is reduced because the period of
action is too short, and the addition of isinglass arrests the
working of the peptonizing agent. With upward fining the

agent has such a short time to act, and the isinglass elimi-

rates it so soon, that the effect is still less, but even under
these unfavorable conditions the treatment enables any
cloudiness produced in the beer by chilling to be more rapidly
and completely removed by warming.

The peptonizing agent thus renders unnecessary the elim-
ination of glutin by chilling, and it acts much more effectively
than the latter process with bottom-fermentation, and with
top-fermentation when the beer remains for some days in
cask in a moderately warm place before being filtered. Be-
fore sending out the beer it is fined.

The Wallerstein product is a white powder with an odor
of hops. Tt forms an emulsion rather than a solution in
water, and does not communicate any special flavor to the
solution. Its action appears to depend mainly, if not entirely,
on the presence of a proteolytic enzyme.

-

ANTI-SALOON LEAGUE A CanNkier. “The Anti-Saloon
League is to the church and politics what a scab is to the
labor of the country—a canker worm.”—(“The Beacon.”)
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Mashing Experiments.

In his experiments, the author used distilled water, dis-
tilled water with an addition of 30 g. of ground gypsum
per hectolitre distilled water with 30 g. of conimon table
salt per hectolitre; and lastly a regular hydrant water with
decided amounts of bicarbonates. The artificially added
salts were so chosen that the amount of the respective salt
would not be greater than such as are usually found in a
natural water. The mashing experiments were made at
60, 65, 70, and 80° C., and in the worts obtained the per-
centages of extract, maltose, albumen, albumose (by means
of the zinc-sulphate precipitation) and phosphoric acid
were determined. "All three salts increased the time of con-
version, the common table salt to the greatest extent. The
maltose content of the salt worts was partly higher and
partly lower than that of the pure water worts. The total
albumen content of the gypsum wort was in all instances
higher than that of the other salt waters. The greatest
albumose-content was in every case obtained with the mash-

ing temperature of 60° C. The least albumose was found
in the wort made with pure water. It was noticed that in-
creased mashing temperature produced decreased phos-
phoric acid content, and that the highest percentage of
this was obtained in the wort from the table-salt water.
The bicarbonate of lime in the hydrant water reduced
the yield considerably. On the other hand, it produced
a deeper color in the wort while the gypsum had the
opposite effect. The apparent degree of attenuation was
decreased at least 3% by the table salt and the gypsum as
compared with the pure water, while the bicarbonate of
lime increased it more than 1 per cent. It has therefore
been shown that slight changes are effected by the various
salts that are found in brewing waters.—(‘“Brewer and
Wine Merchant and Brewers’ Guardian.”)

€

AMMONIA LeEaks IN BRINE TANK. An ammonia leak in
the brine tank is always a very expensive item. There is
the loss of ammonia; the brine is frequently so saturated
with ammonia that it must be thrown away; the tank must
be stripped of ice, causing a considerable delay in the plant
output; all such items make deep inroads into the year’s
profit of the plant. As a general thing the above losses can
hardly be avoided, but can be held to a minimum by the
prompt and judicious action on the part of the engineer.
The following method is suggested in the event of a serious
ammonia leak in the brine tank. When the leak is discovered
(if it is a serious leak it can be detected by a roaring sound
in the tank) the engineer should at once observe his back
pressure gauge. Should the gauge pointer be near the zero
mark, shut down the machine and make the necessary
changes and start pumping air into the tank coils. As soon

as the gauge indicates a pressure five to ten pounds, close
the expansion valves. Should the gauge at first sight
indicate a pressure ten or more pounds, close the ex-
pansion valves and let the machine run until the pres-
sure drops below the ten pound mark. Tap the gauge gently
from time to time to make sure it is not sticking, also have a
man stationed on the tank near the leak, to make sure the
blowing and roaring sound does not stop. Keep an air pres-
sure on the tank coils until the brine is removed from the
tank, and is brought below the leak in stripping the tank of
the ice. In other words, keep the brine from getting into
the coils, for should much brine get into the system there
will be trouble and expense too numerous to mention.—
(“Journal of the Operative Brewers’ Guild.”)

THE Lipoips oF MALT. It has been repeatedly observed
that strong alcohol extracts fatty substances from malt,
and Luers has attempted to investigate the nature of these
bodies by extracting about 60 lbs. of light malt finely ground
with about nine gallons of alcohol. The extensive experi-
mental work may be summarized as follows: If malt is
extracted with 8o per cent. alcohol, the following substances
are dissolved: (1) the protein bynin, (2) considerable
quantities of invert sugar and cane sugar, (3) empyreu-
matic and aromatic substances, (4) fats containing a high
content of free fatty acids, (5) a lipoid which according
to its phosphorous and nitrogen contents belongs to the
group of diaminophosphatides (nitrogen : phosphorous
==2 :0.94). It is especially distinguished by a high sucrose
content (1.02 per cent.). This phosphatide proved to be a
secondary product, as is shown by com