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16 by 30 inches 22 by 44 inches 
18 by 36 inches 2 4 by 46 inches 
20 by 40 inches 24 by 48 inches 

Because of their absorbent qualities turkish towels are used in many 
households as hand towels. When buying for this purpose remember that 
the chief point of wear is the center of the towel and that a large size is 
unnecessary, inconvenient, and more costly and difficult to launder. 

Points to consider when selecting towels: 
1. Absorption.-Is the weave sufficiently open to absorb moisture easily? Is the pile 

well distributed over the surface, or has the design reduced the area having pile weave? 
2. Construction.-Has it a firm, even, background weave? Is the pile a single or 

double yarn? Is the selvage well finished? Is the hem stitched closely at the corner? 
3. Strength.-Is the warp close and firm enough to stand strain of laundering 

and use? 
4. Beauty.-Are the color and design attractive? Will it make a color harmony 

with the other equipment on hand? Is it labeled, "Guaranteed Fast Color?" 
5. Size.-Will the size selected fit the needs? Do we need that particular size most 

of all? 
6. Cost and care.-Which grade will be most economical in original cost and laundry 

expense? 
Shopping for Men's Shirts 

Some work has been done on the standardization of men's shirts. One 
should observe brands, read labels, .and ask for information as to the 
shrinkage claims as one makes the selection of this kind of garment. In 
order to get the quality, size, and features desired, notice collar size and 
laundering feature, length of sleeve, armhole stitching and finish, firmness 
of yoke, kind and number of buttons and buttonhole finish, and length. 

Know the size needed. To determine the correct collar size, measure 
the distance around the neck with the tape measure at the level the collar 
is normally worn. Determine sleeve length by measuring from base of 
neck in line with tip of shoulder with arm flexed to elbow for the strain. 
The standard shirt sizes are: 

Collar sizes: 13Yz to 20. 
Sleeve lengths: 32 to 36. A figure 2, 3, 4, 5, or 6, representing 32, 33, 

34, etc., to the right of the collar size on the shirt tells the sleeve length. 
Materials most commonly used are broadcloth, chambray, madras, per­

cale, cotton flannel, and novelty materials. Broadcloth is probably the most 
popular and practical dress shirt. Terms which are commonly found on 
shirt labels are as follows: 

"Nafal" means that the label has been issued by the National Associa­
tion of Finishers of Textile Fabrics, and specifies that the fabric has been 
tested and found to conform to standards for fastness of color to light 
and washing, established by the Association. 

"Sanforized" means shrunk by a patented process for the shrinking of 
cotton or linen fabrics permanently. The cloth should be shrunk to zero 
(within a tolerance of one-fourth of an inch per yard) to be considered 
sanforized shrunk. 
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"Full-cut" on the label is the manufacturer's way of telling that he has 
not made a skimp cutting of material. Some manufacturers cut material 
so that they can get 13 or 14 shirts out of the same number of yards of 
materials as it takes to make 12 full-cut shirts. 

"Mitoga" means that the garment has been cut and shaped to be some­
what fitted at the waistline. 

The life of a shirt ordinarily depends more on the care in laundering 
than upon the wear it gets. Commercial laundering which often includes 
strong bleaches followed by stress and strain of the ironing machine, may 
cause well-made fine fabric shirts to last no longer than poorly made, coarse 
fabric garments. 

Points to be observed when buying shirts are: 

1. Consider that there may be some shrinkage even for "sanforized" or "pre -shrunk" 
garments. 

2. Non-wilt collars may not resist continued laundering a~ well as soft collars. 
3. In case of work shirts select those which have re-entorcements across shoulders, 

chest, and elbows. 
4. A closely woven fabric having a high thread count gives better appearance and 

more wear. 
5. All seams well turned and stitched double with a fairly fine stitch (about 16 

per inch). 
6. The collar points well matched with no folds or lumps in the tips, show good 

workmanship. 
7. Buttons on good shirts are ocean pearl, clear, regular, and seven in number. 

The button holes should be carefully finished. 

Shoppir ;; for Canned Food 

Out of the need for a means of officially determining and certifying 
the quality and condition of canned fruits and vegetables has grown the 
standardization and grading service by the Bureau of Agricultural Eco­
nomics. They have defined the grades for most of the fruits and vegetables. 
The government grades are designated as A, B, and C. The Farm Products 
Inspection law provides for investigation and certification to shippers and 
other interested parties the class, quality, or condition of certain farm 
products including fruits and vegetables. The law is permissive but not 
mandatory or compulsory. 

The canning industry has its products graded as Fancy (A), Choice 
or Extra Standard (B), and Standard (C). The word "Fancy" appears on 
some labels; and, as required by law, products below standard are labeled 
as such. A few canners have their products graded and labeled A, B, or 
C by governmental agents. A few examples may serve to indicate the 
differences in quality ~tween A, B, and C grades as they have been defined 
by the Bureau of Agricultural Economics. 

Grade A fruits at present usually are canned in the richest syrup, the 
amount of sugar used being less for Grade B and still less for Grade C, 
and varying with the requirement of each kind of fruit. Some fruit is also 
water-packed without sugar, and while this is not given a high grade 
rating, it is cheaper and more desirable for pies. Other characteristics of 
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Grade A fruits are a typical tree-ripened flavor, uniformity in size and 
symmetry, and .freedom from defects. In Grade A grapefruit, most of the 
sections must be whole or practically whole, and Grade A applesauce must 
have a heavy, smooth consistency. 

Grade B fruits are less perfect in quality, size and symmetry, somewhat 
less tender, and less full-flavored. Since nature produces more good than 
perfect products, there is more Grade B than Grade A on the market. 

Grade C fruits are variable in size and tenderness in the same can; the 
syrup may be somewhat less clear and the fruit may not be packed quite 
so solidly in the can. There are more broken pieces of grapefruit and the 
applesauce has a less heavy consistency than in Grade A. 

Vegetable grades vary in much the same way. Grade A tomatoes, for 
example, are whole or almost whole; the color is a good red; they are 
practically free from pieces of ~kin, cores and other defects, and possess a 
full, ripe flavor. Grade B tomatoes are less uniform in the size of pieces, 
and may have some light-colored or defective pieces. Grade C consists of 
fairly large pieces and only 'reasonable' freedom from undercolored parts, 
skin, cores, and defects. Other vegetables likewise vary from uniform and 
tender in Grade A, to less uniform, fairly tender, and fairly free from 
defects in Grade C. 

Style.-Pineapple is canned whole, sliced, di. ed, crushed, or in tid-bits; 
apricots with skins off or on, whole, halveli or sliced; peaches, whole, 
halved, sliced, or pickled; carrots, beets, and snap beans, small and whole 
or cut or sliced; corn, cream 01 whole grain; fruit salad, machine-cut or the 
more desirable hand-cut. 

Variety.-Cling-stone or free-stone feaches; sour or Royal Anne cher­
ries; green gage, Washington, yellow egg or Italian plums; green or 
bleached asparagus; Alaska or sweet varieties of peas; golden bantam, 
evergreen or country gentleman corn. 

Approximate number of pieces of the larger fruits and vegetables.-As a 
rule the larger peaches and pears are packed in large cans; the diameter 
of the can indicates the size of pineapple slices, the large slices coming 
from the center of the fruit. 

Approximate size of vegetables such as peas and asparagus.-Peas are 
sorted by machinery, the sizes numbered No. I to No. 6, or named "petits 

. " ( 11 ) " "f d" " "f d" "fi " " 1 J " d pms sma est , extra s1 te , s1 te or ne , ear y une , an two 
larger varieties called "marrowfats"; "run of the pod" are unsifted, just as 
they come from the garden. Asparagus may be "salad points" (tips from 
1 to 2Yz inches long and of varying diameters), "asparagus tips" (3Ys to 
3Ys), "cut asparagus" and "soup cuts" (tips, ends, or center pieces). Sizes 
vary from giant through colossal, mammoth, large, medium, small, and 
tiny. 

Thickness of syrup on fruits.-Berries retain their color and flavor best 
when packed in heavy syrup, but heavy syrup is not as desirable on fruits 
to be used for salads. 
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·sugge5ted Chart for Comparison of Various Brands of Fruits or Vegetables 

. I 

Sample Sample Sample 
No.1 No.2 No .. 3 

gefore opening can, find the following 
information: 

1. Size of can . . . . . . .. . .... .... . . .. 
.. . 

2. Name of brand .. . . . . . . . . . . . . . . . 

3. Name of packer or distributor . .. . 

4. Net weight as stated on label . . . . 
Open the cans, and: 

1. Count number of halves of drained 
fruit (or slices or cups of minced 
fruit) . ..... . ..... ...... . .... . 

2. Measure number of cups of liquid . 

3. Taste for flavor (best, good, fair, 
flat, poor) ... .. . ... . . . . ... . . . .. 

4. Observe texture (best, good, fair, 
poor) . . . .... . . .. . . . . . .. . ... .. 

5. Notice color (best, good, fair, poor) 
6. Observe liquid : Clearness- good, 

poor (vegetables) . . ... .. . .. . . . .. 

Heavy, medium, thin (fruit) . ... 
7. Final gradings: 

A-highest quality; B-medium; 
G--low; D-very poor . . . .. . . . . . . 

8. Price per can as purchased . . . . . . . . 

9. Name use to which each is best 
adapted .... .. .. .. . . . ... .... . . 

Directions for Testing Canned Goods 

For a demonstration select three No. 2 Yz size cans of some particular fruit, choosing 
a high, medium, and low priced product. Keep price secret until end of test. 

Drain fruit, allowing same time for each to drain, say one minute. Measure liquid, 
cut fruit into small pieces for testing, and return fruit to original can. 

Observe shape, flavor, color, texture of fruit; amount and quality of syrup, and 
fullness of the pack. 

Distributed in furtherance of Acts of Congress of May 8 and June 30, 1914. Extension Service of 
the University of Nebraska College of Agriculture and U. S. Department of Agriculture cooperating. 
W. H. Brokaw, Director Agricultural Extension Service. [12-36-35M] 


