
«. SHtkment for chunp* »M»nliint to rtatement!! rlJid^r.-fl will W made with

the UriBiib;; CoM Storw. iMuw "h'»"W ^' ""'J'" !»>•'>••' »" ^^ Dfimrtnu-nt of

A|ni -"uhnre. 1,11.11
» It will U- i»H!.w<ttr.v t ali.- uppli. «ili..li m writiiiR I., llu- Uniii-by <

..I.I

Sti.ruiP'. for »i«oe to pre^o..! turl.wd U.tM. at hunt tw.i.ty-f..ur lu.iin. before th.^ fniit

i. to be received at the .t<.ragc. Appliction. for pn-<>.M.linB -pa-vvill be atHvpted in

order of priority. Retervatioud f ' pn-fo..Hn« i.|«re not u«xl will U- c-bargi-.l for at

the rate of |18 per car, unUwH ^aid rowr^ationft are cancelled at leaat twenty-four

hour* before date reaerved for.
. _ . , , i » _ —

w

5. Fruit will be receivM hetveen 8 a.m. and ISJtn p.m. and httuwm 1 p.m. ana

fl p m. on all week day* excepting Saturday, when closing time i« r..30 p.m.

6. 8hip*nrnU of vant fruit will not be made with precooled friul. a» thw is con-

duciTo to bad resulUt. All warm fruit for precooled nhipmen** mupt be brought to

the plant the day before nhipmen.
* .u j *

7. Shipping ordert muat be in the hand* of the manager by noon ol the «lay 01

shipment, otherwise shipment is not guaranteed for that day. w / -j •

8 It requires but twenty-four hours or less to prc-cool a car of fruit. // /nitJ a

not nhipped within twenty-four hours from the time of receivmy. itoragt rate' wto-

matieaUy go into effect on that parcel of fruit, in place of the charge * e-oooling.

9 It is not advisable to hold tender fruits in cold storage for a r " nger than

four days prior to shipment to the Northwest. T., prevent uniui i - .imination

against " pre-coolcd fruitt. " or other false impressions that may ai.^. m the fruit

trade from "ch faulty harvesting and shipping methods as ovcr-npenw* at picking

time. inju... from handling, poor packing, delay in shipping, etc., the Department of

Agriculture reserves the right to notify consignee of the condition of the frnit at the

time of shipment.
, , ^, _i. _ *

10 The Department of Agriculturo will l« responsible only for the number of

packages received when the Mppern name in narked or stamped upon each package.

Grades and varieties of fruit wiU be kept separate as far as possible when the package?

bear distinguishing marks.
... , . • » / _

11. Growers bringing fruit to the plant for a shipper will be giveii a receipt for

the lot. a duplicate will be sent to the shipper and a triplicate filed in the office of the

Cold Storage, from which a daily balance sheet wiil be made for the convenunce of

shippers assembling cars from storage stock.
, . , . ^ j

12. Shippers will be furnished witL a tally sheet of each carload shipment and

"
will «ign a receipt for all fruit shipped from the plant

HOTET

The Colt'. Storage of Applet.

Apples should be i-'.n.x i in cold . t. rage when well matured, but still hard. This

means that winter app... lust not he soft ripe. Apples that are well coloured will,

other conditions being equal, keep better in cold storage than greener ones of the

same variety. Only the best quality of fruit and packs should ho. K-lected. and /ru»

J

should be stored immediately after picking. Apples wrapped and packe<l 11. boxes

store better than those packed otherwise. Apples for storage should be handled care-

fully, and should be free from blemishes or skin punctures.

Cold storage space should be applied for ia advance.

Apples will be stored at a temperature of 31 degrees and piled according to

approximate date of removal. Different grades and varieties will be kept separate

when the grades and varieties are marked on the outside. The name of the owner of

the fruit must be indicated on the outside of the package.

"
iTIila claitaTdoea not apply to shipments of apples and pears.


