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Ready For Nailing-No. 2.
Thi% t.hou-- thc prcxsurc bkiflg app!ied mnd lise bar or ma:tdic

being hid ils poKitiolà Iay bcitî catiglat ini t* toc:!, of lise iron roc!
s:anding up front lise end cf tht sixnti. Ille coer i- rcady ta bc
na!d on. Notice tise tantter il% î-.1ich tht box le 4%utpeâ.
<llicst jîSotograalhx arc ibtintd thirit:xî tise cotartexy of Nr. :îIcx.

McclChicfof lie Dlominion Fruit !)iviion.)

chîecks transpiration, isolates speciniiens in
wlîicli rot or scab iniar appear. anmd lias suf-
ficient influence over the fruit ta, amlply re-
î>ay for the trouble of wvrapping. Whiere
large quantities are stared, liowcver, sucli a
l)racticc would bc out of the qluestionî.

TIIER 1IANDING OF' FRUIT.
Careful handling before storinig is the

iiost impilortant phase of the inc(lu.stry. No
muatter liow perfect an apple îîîay be on the

parenýcit trcc, a slig]ît bruise giveni wlicil lia-ilid-
liiugand iuagnîfled during its storage l)eriod
verîr greatly lessenls its value Mien -rcuniovcd
fromi storage. Ex--periniienits conducted
with Duchiess and Tetofski slîcwed clea-ýrly
ilie benlefit of careful lîaîîdling. ht nîust be
rcuneunbel)rcd thant the low tenîpeirature. cf 1

tnrage exerts no 4nîvstcrious itnflteice
çivcr fruit. it canot hieal bruisecl apples
unir reilove scab, or rot. Tt cani. lîowcver.
clirck dtlî sprcad cf at ciae.Or a;11. tlî
inuxry caused by at bruise. but thecse influ-
ciircls are rather over-es-tinîa.-tcd. If the
aliile 15 to leave the storagc :,nld reaci Ulic
e"'uintîer lu per-fect conxdition it mnsiit iîccc-
strilv enlter it lu thuat condition.

The importance of strn ssoxas the

fruit is picked caliiot be toa stronigly ecm-
plîasizcd. It is a î'erv colmmion practice
ailuoîîg growcrs ta aillov' the fruit to, reniaixi
in - pits -or piles ini the orchard, previouis
to storiln« it. Ali cxpcriinient îvas sugc-
gyestedl by just sucx a case. The owner of
the applcs ili question claimied that this (le-
lav exertc(1 a considcrablc iinllucncc ovcr
the ultixuiate cecping qualbties of the apples.
rt is casily shaowx tliat an applc pîcked -Mien
alilnast ripe, wvill, if alloived ta, reniiain 1111(er
ordiniary conditions. ripexi inuichi more
rapidlv thian if it wcrc allowed ta remiain on
the trc. 'l'ie cffcct of scverînig it grcatlv
acceicrates the specd of the changes iii-
volved iii the nîaturing proccss. This bc-
ing sa, the iii effects of pilinig apples iu the
orchard are very apparent and an easy -
planiation is afforded far the behiaviar of thxe
fruit iii the cxperiinient. Not only did the
fruit ripen marc rapidly. but its inaturing
wvas stili furthier quickencld by the hecat of
the ground and by any lient and moisture
cveloped in the pile. Iiiiiediate starage

after picking is one of the essentials ta suc-
cessfill fruit storagec.

~1EIIA.VAIX E.

Mhie value of storing early apples for
commercial purp0ses is a iiiost important
question. Experimients made inidicate that
thic practice of holding over such ani aipple
as thle Duchiess for comparatively long
pcriods would be a risky procedure. Snicl

an pp)lc c.-nnlot bc stored for -. inichi ilnger
perioci tlianii a mionitl or a iontli and a lialf.

le~iga rao bkleuthl of tirn for dis-
paIafter reioval. 'I'hc rea-l virtuc of the

carly apple isq that it is carly. Tt lias no
otmer ojutstanlinge pnints of superiority over
tlic faîl va.rictiesç. and %woulcl stanld but a
pc>or chance if broughit uponi tuie inrltl
colmpetitici wvith themui.

A og torage uîlar ilot bc advisable. but
brelticnett Ii-. he derivecl froni anc cf

Ahorter duratimn. cspcci.illv iviere the fruit
j.. to bc dispnseci cf on locald markcts. In
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