
SUMMER APPLES IN COLD STORAGE
G. B. ROTIIWI:LL, Bl. S. A., oTr'rAWA, ONT.

DURING the summers of 1903 andl
i904 I conducted several experi-

ments wvit1î sumnmer apples ini a refrigera-
tion building of the 1-anralian type. Twvo
main objects were k-ept in view: first, to il-
lustrate the advantages of an efficient type
of ice refrigerator to the fariner; second, in
accomplishing the above end, to show flhc
value of storing non-keeping varieties of
summner apples. In flhc %vorking out of the
latter, ovingr to a nunîber of experinients
being su,-g.ýsted by the differing cond(itionls
cncountcred, the work resolvcd itself into
the handling and methods of storing apples.

The apple used, in the majoritv of the
experimients, wvas the Ducliess of 01-
denburg. This apple is Iargely grown
in casteru Ontario andin theli east-
crui provinces, and is a tvpical inîd-
sinuiier apple. The fruit is niediun to
large ini size, of a lighit vellow color striped
wxth brighit red, and lias. wlien aue a
vcry agrceablc scmni-acid flavor. It is, at
best, a poor keceper. retaing its Ilavor andl
texture only a short tinie after mnaturing. if
kcept un(ler ordinary tempcratures. Four
this reason and because of its popularity on
local mnarkets,. especially ini more northerly
dlistricts, it w~as chosen as a basis for experi-
mlentation.

ME'rhoDS 0F PACKING.

Four mnethods of packing werc adoptcd:
(i ) Stored ini ordiuary bushel boxes; (2)
ditto. each specimien bcing wrappcd in a
hîlarter-sectiou of unprinitcd newspapcr:

.)w'rapped ili tissile paper and again ini
ivaxcd paper similar to that use(I lu wral)-
pig- butter; (4) packed ini sniall kegs of
saw(lust. Sixtecui bushels wcre storC(I.
fini separate pickings and four separate
1p;ckzitig methods.

P'ickiligs were made on AUgu1st 4. 15, 25.
4'ld Septemiber i. The apples l)icke(l on
.\ugu.st 4 werc immature iu everv w'av, be-
ïuig ouiy slightly colored aud aci(1 ini flavor.
Tilosc picked ou August 15 wverC alsoi inU-
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mature but %vere fairîr well colored. Those
picked on AugUSt 25 were alinost ripe, lack-
ing 'uythe 3,ellov tinge to, being fully col-
ored and being only very slightly acid in
fl avor. Tiiose picked on Septemiber i
ighflt be sai(l to be (lea(l ripe.

The twvo first lots, immnature wvheu picked.
retaîned their fiiaturity throughout. On
Novemnber 15 several were spotted on flhc
green or uncolored side, the spot soinewhat
resenibliug a sun-scald. They stili re-
taine(l tîmeir acid fiavor. but shortly aftcr
lost even tlîis and becanie fiat and tastcless.
The lot picked on Auguist 25 w'ere, on De-
ceniber i.5, perfect in texture and flavor. al-
tîmougli they had at this (late evi(lentv
rcached their Ijumit of keeping. Sliortir
after a dlistinct falling off lu flavor wvas
noticed. Tmose pickcd on Septeinber i,

Ready For Pressing-No. 1.
A handy dcvice î:sed on Coldstrcnin R.iiicl, Vernon. British

Coluiai, for the packing of fiinit, is hcre shown. Tht box of fruit
titat c:u hc scCI is rcady to he presscd so that the ends of the cover
ma1y bc irinly rnilcd, Belorc applying pressure by nicant of the
bar or wood over the box the sulall woodcn framne work.. Ienning
.%gainçt the box, is platceci on top. 'l lie pressure is npplied on this
fr.tiework to prevent inl>tTy' to the fruit. As this framnework is flot
as long as the box îhc:tc is plcrity of room nt the ends for nailing.


