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lowving froin the United States Year :Book
for 1900: " i\Nost storage establishments
store apples in carload lots at about forty
,cents per barre] for the season eriding May
.ist, and it is ra-irely tlie case tlîat sotind fruit
does flot advance miore than tlîat ini. price by
March ist, while a rise of $i or even $i.5o
ver barrel is flot infrequeiît."

COLD STORAGE CONSIDEREDI MECIIANI-
CALLY. As to the question of securing cold
storage accommodation, thiere is, first of ail,
thue cellar, available to ail. For late fali and
winter storage a wvel-ventilated, cellar w-111
serve the purpose of the faniily in preserv-
in- apples and late pears. In this state-
nment there is, of course, nothing new; but
it is necessary to repeat at this junicture tlîat
there are tlîree reasons for the spoiling of
fruit in cellars: First, the fruit, ail or part
of it,7 may be of poor quality wlîen stored,
Then the handling, packing, or nianner of
storing the fruit miay be caireless. Finally,
the storagre roomn umav be budlv ventilatecd
and uneveui ini ti2nperature. The cellar
should be weIl ventilatcd, withi the windo-v
or v:indowvs open as inuchi as possible, so
long~ as the teniperature does not drop bclow
freezing-Z. If the windows are Icft open,
the temiperature of the cellar wvill require
careful ~athgand a thermionicter sus-
pended about the miiddle of the roomi is id-
visable. A proper average temiperature for
a miixture of fruit and vegetables is 36 de-
grecs F., and the temperature of the cellar
zhould be kicpt at tliîat point as stcadily as
possible. 0f course, with early fruits that
arc storcd durinr 'tlie w~arm -%vcathier of sep-
tenibcr and October this teniperature cannot
be rcachied, nor yct iu the spring withi late-
keeping fruits. The cellar, however, even
at thiese tinmes, %vill likclv be cooler and
steadier in tcmipcraturc tlia-,n any place above
greund, not ariiilvcooledz and there-
fore, it is better to iiiake the niost of it.
Fruit tliat is intcndcd for longr kccping
.sIzould lie packcd and ,çioyrcd î>mnpjcditdyl

af 1cr picking, an.d îlot left in lieaps iii the or-
chard or the shed.

A-- .small icc-stoiragc is anotiier nieans for
preserving fruit. This is superior to the
cellar in wvari weather, and, therefore, gel-
.erally more suitable for this purpose. For
private purposes, an ice-storage miay be buit
for $:25o and upward, according, to the size
and stylk, of insulation. It inicludes a re-
f rigerator, or storage rooni, and an ice house
attachcd, -ihlere the ice is stored in the wvin-
ter and does its duty without being re-
liandled. The refrigerator is cooled after
the rnost approved fashion by the circulation
of air betweeu that chaniber and the ice
house.

While this kind of storage is general!v
satisfactory if properly constructcd, it lias
limitations inseparable fronu refrigerators
cooled by ice. The principal of these limii-
tations is that of teniperature. It is difi-
cuIt to keep the temiperature down to the
lowest desirable lirnit in sumimer, and iii
winter there is danger of freezing. lEspcc-
ially is this tlue case wvhiIe the ice is being put
in, and afterwards.

The third method is tlue large co-opera-
tive storage, owned and operated by a coin-
uanx of fruit growvers, situated at a railwav
dcpot and ini the unidst of a fruit growing,
district. Trhis kind of storage accommoda-
tion lias miany ad'.antagcs. The fruit
storcd hiere can be niarketed p7omptly and
without long hiauls. A large conipany can
-ifforci to build a wvll-equipped plant, weçll
insulated, and wclI provided with the best
arrangrements for 'refrigeration. and to cm-
ploy a capable mianager to loolk after the
fruit and sec tha«,t tic tenuperature and liu-
niidity of the varions roins are of the pro-
per degree. WIîile a fairly satisfactor3'
plant on a large scale can bc! ref-iigerate ' by
the use of ice, the large« plants of thue fnture
-will be coolcd by nuachinery. There is an
accourut of sucli a plant in the April nuiiiber
of thîe Canadinn T4rnrtictiltturist for 190o2.
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