
COU? STORA GE 0F FR 'JuS.3'

Afourti imans of storzige is die iargec
-%vareiouse, %vliîere space niay be reited.
Tiiere are a fev of tiiese in Ontario now,
tiicre wvill be more wlien die demand in-
creases. The rates at these are modcrate,
so nioderate tliat it caîi rarely happen tliat
tile fruit growcr ill flot have a grood mnar-
g1ýin of profit after deducting die cost of stor-
,'ge f roni the advance iii tlue price of fruit
during the storage season. A price Iist at
baud from a large cold storage warehouse
givcs storage rates as follows:

Barre], io cents per mionthi, 25 cents per
season ending May xst. Bushel box,
cents per nîonti, 15 cents per seasoîî. Biox
coita~îiig oîîe-quarter barrcd, 4 cents Per
nionth, 12 cents per scasonl.

SUMINARY.

i. Apples and iears kcep best wlicn %vrap-
ped singiy in paper, anîd packed iii a sliailow
box flot larger than a bushel. Tliey shlip
bcst vwhen, iu addition> tiîcy arc packed in
layers wvith excelsior betweeu..

2. Apples keep botter at a tenîiperature of
31 degrees tlian at a, lîgiler temperature.
Thei experimient does îlot' shiow hat is thc
best temperature for p--,,rs.

3. Cold storage cannot niakze bad fruit
good; neithier can it keep bad fruit froni b-
coming worse. Only good specinîcus wvili
K-cep for any kIcgth of ie lu cold storage,
or mvill pay for storage.

-1. For long storage,«, it pays to select thc
best fruit aîîd to pack- it in the best mianner
kr.own7i. Mie extra labr- -,ijtç the cnst of

PEAR, TUEE:.s do îîot often recch great size,
but thecy do achiieve grcatuess somctime.ls by
thie fruit tîey produce- Under mîodern sys
"ems of cultivation thus is not so remarl--
able; but it is iecordcd iu ;i quaint voluîuc
ni Sc:ottislh lorc, publislîed in the carly part
lç% tue i teen thl Century, thiat at Méiros"e a

inaterial are more thazn repaid in tie greater
quaiîtity and better quality of fruit left at
thie end of thc storage period.

\.Vithi apples anîd pears at least, and, it
sens likcely, for inost kinds of fruit, the
fruit sliould be pickced aiîd stored in advance
(f dead ripciîess. ''ie maturing process
gues on more sloxwly in cold storage than on
die trec or bush.

6. Wihthe two kinds of fruit tried, ap-
pies and pears, the medium sizes of fruit
kzeep longer tlian tlhe Iargest, ail bebîg per-
fcct specinmeis and pickcd at tie same time.
ht %wuld, therefore, 1c an advantage, cspec-
i;iiiv witli pears aîîd peaches, to piCk the
larger spccinicns first, and Icave the silaller
to mature Iatcir.

7. Fruit, on being reniovcd froili cold
storage, slhould be aliowcd to warnî graduai-
]y. zind uioisture sliouid noP bc alloived to
<k'posit upoîî it. But if the wetting cannot
bc prevcnted, thcn the fruit should bc spread
CnIt andi dricd as quickly as possible.

&ý \Xitii ail kinds of fruit there is a tinie
limit beyond -%vlicli it is unprofitable to 'hoid
tir fruit iii cold storage, or -invvlerc cise.
'Iliat limit, for soundic fruit, is dead ripeness.
I uchcss pears can bc k-ept profitably until
late in Deceniiber; Famecuse, ur Snow -apples,
maiil 'Marcli or .\Xpril. Trhe timec limiit lias
1(à bc cvîrineiid for cach kind of fruit.

q~. TIi addition to proper conditions in the
sîrge roolli, thc imost important points iii

thc storage of fruit arc the scicclioit of
snund fruit, .gradiîîg into unifornm si7cs, onc
varictv oxlv in al case. and careful pack.i7li.

.zingle pe.ar trce for fifty years yieidcd thr
initcrcst of the nmoncy p.aid for the ga-.rdeni
-t'd a- han1se ini it; %vh'ilin 1793 tWO Mres
there yieldcd Gooo pears. Snicb ali ciior-
mous crc'p would bc difficuit to surpass now,
intwithistaniding the~ inîmiense inîproveients
that ]lave been eff-cctcd in fruit culture.
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