COLD STORAGE OF FRU!Y.

men against the  warchousemen  for  cold
storage charges and other damages, especi-
athy when the selling price of the fruit has
heen lower than anticipated.

Happily. for all interests concerned. the
hanating and the storing of fruit. like the
care of the orchard, are beng reduced to o
scientific basis.  We are coming 10 appre-
ciate. more and more, that the warchouse is
the last link in the chain of successful fruit
wrowing, depending for its strength on the
character of the numaganent of the orchard.
the care in picking. packing. ransporting
and other handling of the fruit bhefore @
reaches the storage chanibers.

The cold temperature of the warchous:
exerls no mysterions influence on fruits:
simply retards the ripening processes vl
checks. or may prevent. the developmient ol
A fruit is a living body: 4t
rpens slowly in i low  temperature and
quickly when the temperature is high. The
discases spread rapidly in high  tempera-
wures. and some diseases, like the apple scah
and bitter rot. are checked by the tempera-
wre hest adapted to the starage of  fruit.
thher discases. like the molds. which pro-
duce the soft brown rot in apples and pears
and in some other fruits. and which cause
mest of the repacking of apples in the
spring. grow slowly in the lowest tempera-
wre in which the fruit may be stored with-
om freezing.

The colid storage treatment docs not
abliterate the differences that exist a the
apples when they enter the warchouse: St
ather retards. while not preventing. their
aormal development. 1 two lots of apples
differ in ripeness or in the amount of discase
with which they are affected. in the unount
i hruising. or if the conditions in which
they were grown cause them to vary. ¢old
Qarae can only cheek the development of
hese differences.

Culinral conditions produce an important
wlhicnee on the keeping of fruit. though

it~ discases,

. 513

this feature is scarcely recognized in practi-
cal warchousing. \pples, for instance. that
are grown rapidly and to abnormal size. like
those from yvoung trees or from orchards
unduly stimulated by tillage and cover crops:
fruit produced on quick-acting sandy soils.
or that from trees bearing a light crop. con-

LINUS WOOLVERTON B. A.

The recently appointed Suprerintemicnt of the Omanio Fruit Ex-

ment Stations, Mr. Linus Woolverton, ILA., o Grinnly, has

g Jeen well known tu rember< of The Canadian Horticulturist as
the editor of this magarine amd thronich the nemeious Jubilic niices
helacheld.  Duting Novemlrer Mr. Woolvetton tendered hidresis-
nation as editor of The Morticulturist to the dirertors of the Ontarso
Fruit Growers Asvociation 1hat he may Iv free to devote his encrgict
10 the new duties he Ins axumed.  Few fruit growers in the warkd
are better potted, 1n regand 1o diffcrem varieties of fruit, than Mr.
Woolvetion, who tos sinde 2 xperial study of 1his swhjeet for years
His wivke knawledie of vatiets ¥

. ety be of great value
hamin Fis new ling of work. i e

tinue to ripen relatively fast in the starage
house and reaches the end of its life carlier
in the season than the sume varicty when
grown more slowly.  Such sorts as York
Imperial. Hubbardston, Pmmd Sweet and
Noarthern Spy. from vaung trecs. deterio-
rate anc 1o four months carlier than the same
varicties fram alder trees,



