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ahae te, pt his naine ou apples it The J1eeping Qualities of Apples
is a very good ign that they would

better be kept at home and not sl T HE tinie of haarvestiug applçs has barrel, rot wifl affect some of theiem uçh

at ail. Wç w>ticed lsst sea son a lot T an effeet ou thir leeping quaities. quicker than others. There are uifeet

of poor ates branded with the naie There eau be no defmnite turne reasons given for this, one of whleb la,

Of a Mehdst mnislter deeeased for sdvised. Eacli variety, of course, lias that the apples on the outer side ofth

piany years, and having no descendant its owu. particular season, but, also, eachi tree mature earller tliau those uixe

in the land. Hie was a d<ear old muan, is affected by varions local conditions. the shade of the foliage on the iuterior,

and ivçpld not have packed bad apples The degree of cultivation has a material and consequeutly tliey ar~e miore apt to

for the world. 1 kuew him well, snd affect ou the uiatinfg of the fruit, apples decay first, Pickers are alays eau-

hiave no doubt lie is iu thie better land. growu lu highly cultivated orcliards tioned not to brixise the frit for fear

Wewis lie had taken his stencil akung ripe in ue earlier than f lose growu of rot. It lias been uoicd however,

wit hmand several other bogus 01W-sonsd Location is another potent that apples on the tops of barrels, brtised

stlU i use Sonie cases hav~e arisen factor, as orcliards pIauted on his wlll lu pressing down the head, di ntdea

whih semto prove that grade marks ripen their fruit niucli earlier tliau those at ail, the bruised portion oftenben

are smetiehanged inseon hauds. in 'valleys. S911 also lias its effeet; conposed of a corky substa.nce ta

It i wel tha gr w li wen selling apples grown ou sandy soil rlpeniug seexued incapable of rot. Wherete

thei aplesarenow omplle toearlier thIan on cly. There are i-any dld start torot t wasonreouSCer

brad templainlyN.12o ,a siiilar factors; so, it is evideut that a part of the fruit. It is uot merely nee

it as ll oo ayte, adi4 an X, par- definite date cannot bc reconimended sary, iu storage, to keep t>le apples as~

ticlary wen empteê by a super- for lxarvesting. 'It is better, wlhere long cool as possible wlthout freezlug, as w

fluty f N. 2s.keeping' is desired, to pinlk the apples are so ofteu tauglit.. Proper care must

In onlusonwe wol say thtwe early rte han toleave them'n ing be taken to pi<c the fruit at xclth

rpdae the i4ea th<at tour aple are on the tree until fully matured. lixose riglit time, and to u ncl trg

fadltly pa*kd to aiygetex- leW lte, however, are of better quallty imme4iat4ly after pieking.

ten. Por ppls i pent hae ben ndhave betr coo than thie ones that Neyer allow apples to standinpie

sel-repetin ho mghtresstto at. Tereisa getdeadote be learned rapid changes of teuiperature fo h

But e hve oun vey litleove- rgaringthe ke qualities of the hieat of noon to the eh of mdih
facngor ilul ntnton o eceve th vrius ppesan o the best nietho4s causes theru to ripen rapidly spd isfaa

;aplesin eary eervcas bingmared f pesevin thrnfrm 4ecay. It la ~a to their long kçweping Soif and loio

to ndiatetha thy' erenota sani noiceblefýc tht wereapples have alsç have an effect in this.espect. h
bee pikedfrrn he ane tree, at the keeping qult f apples la a siibjc

FreehGraps inWintr saie tinié nd udert saie conditions, thatsholbestd carefull f succss

A noel netod f kepig gapesandhav ben pcke inthesane box or fui apple goig is an ob j et.

fresh,~~~~~' for maktn <sn h itr

is fllowd inthevineardsof Fanc.


