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C'anada's Standard Flour
Mis-s M. A. Pi Ruy Demon-trator in t henistry at 0, A. CTI I nt- standard flur is nt (ai

a ,nd dot-s not make al gray, coars,
soggy loaf cf hread; on ihle contrary,
it gets anvîhing like fair treatmient a
the hands cf the- baker, the resuit
luite otherwise. A rich, creamny, fui!

flavoredi caf Of good appearance ha
ht-en the- n-suit over anit over agalil.
lcaf that nost people pronouince ai
lml)proveniett cii our lcaves from th
high patent flours.

The- niler clears, condiitions a-j,
mills the mheat just as hie diji iefcrî
with this one difference. lnstead o
<li5iding the- flour into al great numbe-
of grades such as l'at-nt, Biakern, Firsi
and Secondî, Clears, I.om (;rade, etc.
and seling theni un<ler various fancs
flainc-s that cons'ey no special meaning
excePt liv reputation. tc tht- consumer,
ail the- 'l :fferî-nt possible %eparation, are
comnend in one grade ul. 'er "Standard
Fleur." This flour, by the- Dominion
(,Ose(rnment's new ruliig, must bie
74 e,, extraction. That is9, îune humired
pounds tif wheat munt produci, seventy.
four pounds of flour. In other words,
265 pouîîds of Spring wheat must pro-
duce a barrel of fleur (196 pounds).

This meanure was deemed advisaule
te secure uniformi resuits through the
whole Dominion. The larger milîs have
in mont cases heen making as long an
extraction as tht- ruling rcquired. Such,
hewever, hane net been the case in many
of the smailler mille as fer instance a
correspondent reporter! te Professer
Harceurt of the Department of Chemi-
istry, of the Ontario Agricultural Cellege
that he took 1142 pounids of Spring
wheat te a Mill for grnding and re-
oeis'ed in return 435 pounds of fleur and
M8 pounds ef feed. This wheat
accrding te the Food Controllers.

k or<lers siîculd have yieide<l 844 pounds
1 f fl.<r and ailowiflg twc pounds of

if waste pe-r harrcl of flour, 288 pouinds À
t fec.d. The- samples (if feed in this case
is showed il vcry large amount of ma-
1- terial, Convertible i ntc gco<i flcur.
s S«<ch waste of human food should flot

A be allowed at a time whcn famine
n stretche, out lier gaunt arms over a
* large Portion of the. world. one of the-

ci<jects of (lt order was to correct such
leaks as thi,, and secure every available
o mince of human folid froin or whcat.

f In adîdition mfost large and smaii mills
rwere sellhng a larger or smaller percent
t f their Lo)w Grade fliur ils cattie feed

and ancther slightly higher than the
so-calied feed flour was b)eiolg usd l<y
the- foreign element afld for Cxport to
countries cther than the aliie<i nations.

liv standardizing, or requiring 4.ne
grade cf a similar extraction front our
Canadian flour milis, a considerable
saving cf wheat wiIl be effected. Trans-
portation will also be conserved and
simplified. Fo>r example, this will dis-
courage shippingr Montreal-maîle ticur
to Winnipeg where there are exccellent
flour-produring mills.

The- contention may hi, miade that a
milling firm that hias made its naine
fannous by turning out superier fleur
in the past will lose its identity by
milling standard fleur. Such, however,
will flot lie the case. Careful or carelens
milling is as easily traceable in Standard
Fleur as in complicated Mili separations.

In addition to the use of Standard
Fleur we are requested te use as much
whole wheat, Graham and cereal fleur
substitutes, such as barley, rye, buck-
wheat, corn, ()at$ or any grain ether
than wheat, as is availablc. The Food
COntrolier ha, net deemed it a-, 'able
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