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This new “long-playing” size lasts as long as a hootenanny.
No extra trips to the refrig (or the store)
with the happy Half-Quart. Just one more reason . . .

Introducing Mrs. Lorraine Q. Griffin of Route 1, Beulaville,
the former Lorraine Quinn, daughter of Mr. and Mrs. Leon
Quinn of Beulaville. She is the wife of Eddie E. Griffin, who
farms about two miles from Beulaville at thier home. Mrs.
Griffin has been connected with Waccamaw Bank & Trust Com-
pany since 1952 as bookkeeper. The Griffins' have one son, Andy,
‘who Is eight years of age. Thev are members of the Beulaville

Free Will Baptist Church.

Peanut
Quality
Required

Peanut farmers have been
hearing about the need for
quality peanuts for years but
this is the first year during
which peanut quality will be-
come a “must” and nol an op-
tional decision. All peanut gro-
wers know from past experien-
ce that it has been possibel to
bet buyer somewhere to slip
in a lot of damaged peanuts
at good quality prices. Based
on current plans underway for
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ly discuraged if not com-
pletely eliminated. This has
been brought about by the fact
that the Pure Food and Drug
Administration has begun as
inspection program to elimi-
nate rancid, decayed or mold-
ed peanuts from peanut food
products. They have already
begun a testing program and
where these damaged peanuts
are found the peanuts or the
products made from them will
be condemned and confiscated
The shellers and manufactur-
ers cannot take the loss of
condemned peanuts or peanut
products, so they will exercise
every effort to eliminate all the
damage possible from peanuts
which they purchase,

Nobody wants to eat any
type of food which is rancid,
decayed or molded, be it pea-
nuts, bread, vegetable or what
have you. In view of the fact
that this action will be taken
by the Pure Food and Drug
Administration this year at the
sheller and manufacturer le
vel, we growers may expect a
considerable tightening up by

the shellers in_ their buying

practices, and, also, the new
contract under which the Com-
modity Credit Corporation ap-
erates will show considerable
changes that will tend.to seg-
regate the low damaged pea-
nuts from the high damaged
peanuts. We might well expect
within the foreseeable future,
not this year but maybe next
year, that Pure Food and Drug
may be expecting peanuls at
the buying stalions

What does all of this add up
to for me as & peanut farmer?
It simply means that we, as
growers, must exercise every
effort possible to keep our pea-
nuts as free from damaged
kernels as possible. This can
be done by careful harvesting,
curing and handling procedu-
res. These procedures can be
learned from the County
Agents and will include  such
things as propér adjustments
of harvesting equipment, pro-
per curing in the windrow, pro-
per stacking, proper harvest-
ing machinery adjustments,
proper operation of curing
equipment, such as proper dep-
th of peanuts in the bins, pro-
per air flow, correct heat, and
the other things which go to
ward creating the good enviro-
ament in which the peanuts
must stay from harvest throu-
gh curing in order that damag-
ed peanuts will be reduced.

The Agricultural Extension
Service through the County A-
gents will be holding schools
between now and harvest to
inform producers on how to
improve the quality of their
peanuts, These schools will be
announced and every grower
should attend, learn all he
can, and go home and carry
out the practices which will in-

. crease quality and, subsequent-

ly. increase consumption

The force of one's being, if
it has any force, must come
from within.

—Rufus W. Clark

Food Processing Must
Have Dependable Supply

Food processing has a place
in the economy of North Car-
olina, but it is not a 'get-rich-
quick” scheme thal can be
built: on surpluses from the
frésh fruit and vegetable mar-
ket.

This word of caulion comes
from Dr. George L. Capel, in
charge of extension marketing
work at North Carolina State.

Dr. Capel points out thal
many groups in North Carolina
have been examining the role
of processing in the agricultu-
ral development of the state
Most of this interest cenlers
around the processing of fruits
and vegetables, espcially the
canning or freezing of vegetab-
les, since North Carolina al-
ready has a well developed in-
dustry for processing poultry
dairy and livestock products

Capel described the various
food processing industries,
such as vegetable canning,
meat packing and poullry pro-
cessing, as ‘highly competi-
tive, low margin industries.’

Within these industries some
firms are doing well, he said
Others are failing

“New firms must begin with
efficient, low-cost operalions,
he said. “And they must have
the financial reserves needed
until the producers of the firm
find acceplance in the mar-
ket.”

Capel also discussed raw
products for processing indus
tries and pointed out that the
fresh market for fruits and
vegetables often has wide
swings in prices and supplies

Some people regard lhese
fluctuations as part of the
risks that must be taken with
the production of iali
crops. Others see the oc
al market gluts as a r
portunity for a processing in
dustry.

Capel stressed, however, that
a successful processing plant
cannot be built on left-overs
from the fresh market. It must
get full use of the facilities
available, and to do this, it

have a dependable supply
of raw producls.

““The mere existence of a
processing facility does nol
guarantee farm output,” the
marketing expert stated. “Nu
merous examples in North Car-
olina illustrate this point. Meat
packers could use more local
hogs. Mosl vegetable canners
need more raw products.”

Capel said successful proces-
sing industries are found
where raw product supplies are

guaranteed. In most parts of
the United States where food
processing has flourished,
there exist some definite bar-
riers between processing and
fresh markets.

Where such devices are not
present, Capel says, the proces-
sing markel engages in a con-
stant, unhealthy, struggle with
the fresh market for supplies.

The barriers which deter-
mine whether farm producls
will flow into either the fresh
or processing market may be
either economic or legal.

Economic  barriers exist
when the product is isolated by
distance or time from the fresh
market. Legal barriers exist in
a number of ways, One is a
marketing agreement  which
limits supplies going to the
fresh market. Another is for
the firms lo have a legal claim
on an adequate share of the
raw product to maintain itself
on a profitable basis. A con-
tract with a producer would be
an example of this type of bar-
rier

In some cases not even this
lype ol barrier is adequate,
however, and many firms must
go into fam productino to be
assured of ample raw pro
ducts

In conclusion, Capel believes
processing fits into the agricul-
tural picture in North Carolina
to the extent that it can stand
independently with its  own
sources  of  supply delinitely
committed to it in sufficient
volume to be efficient. Il does
not fit as a place to dispose
of oceasional market gluts whi-
ch threaten [resh market pri
Ces,

BAT GIRL . . . One of the
few bat girls in this country is
eight-year-old Kim Keyser, who
has three years experience for
the McCallum High Schoel,
Austin, Texas.
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DAINTY MAID

SEASON WITH TALLEY BROTHERS

A SALE EVERY And The Best
ors Day And Night---“It Will Please Us To Please You".




