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it ever do so. l1'lie judiciouis use of the portable ma- I'l'he sand shouild be thoroghly dried by lire lient,
nures many, indeed bc made the mcans of largel> iti- and ouer the upperinost layer of fruit the Band râhould
crcnsing the hioie supplý, and froin thL3 circuiiibtanev forin a corering ine inclies deep.
thcy dICîi c mutch of' thcîr laluie. Puitretetiuon requires iîîdispcnsnbly three coutingcn-

in tl %iiiity of' townis ývhcre a f,ýrtlier supply of t-ieb,-iiîo;âture, nitruîth, and the preseîîce of' atalios-
ltri-3mîrhl ina.murc cati bc obt,îined, its %alite as (.0111- I)lieric air, or at least of its oxygen. .Now burying in
parcd w ith :sonie of thu portable muianurts, t.aking iiot j sand excludes all tîmese as mutcli as cati be practically
onily tic origin.îl expenise, but albo tlic cust of transit effected. Tfli more îniinutely divideti into small por-
into accoutit, thcn becomnes a proper subject of con- tionq animal or %cgetaible juices inay bie, so mnuch Ion-
sideratior. The cxpcnsc uf carriage is nt ail tiînes a ger are tliey preserved. fromn putridity,-hcnce. one
great drawback. on the use of fairtai-yard ininure, this of the reasuns %vlhy bruiseti fruit dccays more quickly
item alone frcquently cxcueding the total outlny con- than sounid-tlie membranes of the puip dividing it
rjectceI with the use of soine of the other class of man- into littie celis are ruptured, and a larger quantity of
tires, and titis circumnstance Nvill undoubtedly cause the the juices arc tugether; but this is only one renson, -
preflercnce to be given to theni in evcry case in whiclî for bruising allows the air to penetrate, and it deran-
au extrarteous supply r.îay bc rcquircd. ges that inexplicable vital power which, whilst uninju-

red, acts so antiseptically on ahl fruits, seeds and cggs.

COMPARATIVL VALUE 0F ARTICLES USED As FooD. Bruises the most slighit, therefore, are to be av oided;
-Professor Sillimn lias given a translation of jýj and instcad of puttiug fruit in henps to sivcat, as it is ig-
J)omibasle's expermnents with several articles iii feeding norantly termed, but to licat, aîîd promote decny, fruit
animiais. Seven lots of seven sheep each were sec-shoulti be placeti one by one upon a floor covereti Nvith

tedof earl eqal wiglt, kpt n seara e lison dry sand, and tue day folloNvitig, ifthe airbe dry, wiped
teof' tueales te weigt, ofp inc lot acrataedvsone and stored away as before directed. Fruit for storiiig
of tcek sales the exeinnt ofechotnuered o ee. slmould, not oniy he gathered during the midday hours
aOnee of d U tc os vs excusivcly on e lucere hay, s. of a dry day, but aller the occurrence of several such.
Oniceac heep was fod t cat 1vel ond pereck. o Aithough,, the fruit is stored in snnd, it is not best
Enic ofthe otcer lots recivd h at't1e ountit of luc-. for it to lie kept there up to the vcry time of' using.
Ecrne aod tenog oother ids oafftod iimedt tof luep A fortnighit's consoimption of rachi sort slîouldt be
tcerne ingd elo th r nds of fo ae iht 'Ue kept upon beach, birch, or clin shelves, with a ledge ahl

kins f oo uedwer, ryluerme ouea~,oa.saa round to keep on thera about hiaîf an inch iii depth ofkind ofIbo usd wredrylucenPoilcale, atsanddry sand. On this the fruit rests softly, and the vacancybarley, raiv potatoes, coolied poiatocs, beets and carrots; shoul d be replaced front the boxes as it occurs. If deal is
of these substances, the quantity fboud nccssary t0 eînployed for the shelig ti p oipr lvu
equal the hiall ration of 7 1-2 pounds of lucerne, wvith- of turpcnîine o thelvinruit. sattoinat lvu
lield froni aIl the lots exeptaimîg the first, ivas as fol- '[lie store-room, should have a aorthern aspect, ha

Oucae...........:ils on a second floor, and have ut least two windows to,
O ae........................3ýIbs promote ventilation in dry days. A stove in the rooîn,
Onts........................... ý or hot wvater pipe with a rcguiating cock, is almnost

Ra oatoes, .................. 14 essentiai, for heat tvill be required occasionally in very
CýoVodtpotatocs, .............. 1 cold andi in danip %veatlier ; the ~id~ssolihv
I3eets...... .......... 16 stout inside shutters. Sandi operates as a preserva-
Carrots....... ....... 23 tive, not only by excluding ai nd nioisture, but by

keepîng the fruit cool, for il is one of the îvorst con-
or in others words, 23 pounds of carrots were onlY ductors of heat, and moreover, it kceps carbonie acid
f-quml, to 3 1-2 pounds of oats. It inay be remarked in contact -with the fruit. AUl fruit in ripening emtits,
that the quantity of water drankz by cadi lot o? sheep carbonie acid, aad this ans is one of the mnost îîower-
ivas -:'lso accurately ascertained, and while those fed on ful preventives o? decay ,known.
grain and cake uscd during the experiment about 200 '[etmprueohefi-oo hudnyr
quarts of water to encli lot, those fed on roots did not risc above 40o. nor sînk, hclowv 340 of' Fahrcnheît's
use 100 quarts; andi those on carrots, only 36 quarts. thermnometer, the more reg,,ular the bettcr. Powdered

________________ harcoal is even a better prcser'ative for packin g fruit
tlîan sand, and one box not to be opencd until April

SEPTEMBER. ought to bie packed with this inost powcrfil antiseptic.
Thc cati this month is the commencement o? the If it were not for its soiling nature, and the trouble

reason for gathicrirîg and .4toriiag, apples aadpears, andi consequcat upon its caîploy-n.ent, I should advoeate
it L; somnewhat singular, thotigh one o? the most simple i ts cxclusii e use. I have kept apples perfectiy Sound
of the trardener's lannrs that i. is one Wvhih he u1Ii lunî ue
oftea most ignorantly practises. Of course tlere are
mnany exceptions from. tItis blame, but that the charge'
is just is tcstifled by tic varying and inost discordant
practice adoptcd. iu fruit store-rooms. 'This arises
ftom a waîît of due consideration of the objeets to be
attained, and the cvii to lie warded of?. TJhe objeet to
be attaincti is thc preservation, a{s Ion gas possible, of
the fruit. in a state firmi aîîd juicy as w h en first picked;
amîd the cvil to be avoidcd is putrefaction. Now il so
hanppcns that tic mcatis requireti to secure tic one
also cflite othier. To preservelie juiciîiess of tic
fruit, nothing more is rcquircd titan a low temperature
and tic exclusion of the atimospherie air Thc best
practical mode of doimîg titis, is to pack the fruit in
boxes o? pcrfécîy dricd pit-sand, cmploying boxes or
bins, and i aling care tint ito tvo apples or peurs touci.

In thc flower departmcnt, I %would observe that tie
Most judicious mode of treating exotic blbs that have
newly arrived. front Iloliatid or clsewiere, or indeeti
any that have been kept ia a dry state for a lengthened
pcried, is to place theni at first in dami santi until they
have becotîte plump, amîd show symptoms of reviving
vegetation. PHacing tlîcm at once in rich earth, ad
supplying themn with watcrfreciy, is often as injurions
ras piacing a frozea limb before t le fire or in liot water,
viz., putrefactiomi, andi apparently for thme sanie reason,
disorgnzation is produceti by thc 6udden application
of excessive stimulatts--the lintb put into coli wvater,
or even rîtbbed wîtlî snow, slowly recovers warmntlî, and
is restoreti to a hecalthy state-so the dry bulb, if
plnceti in a niedium slow]y imparting tîte stimulus of
* roisture and heat, is as gratily rouseti into heahthy


