
rmCOOM FROM BLKMItMIS AND CONDITION.

It la i-miwitliil III ••xhllilfliiK fnilt Unit It hIm.hIiI In- Mn m-iir iMTfwt h» iNnwlblu

and fii* from nil blcnilulK*, wlH-tlwr tlH\v ••«ii»i»- mtiml wuM* «r iiM-n-ly lUrilgtire-

miiitH. Mmh fnilt In hIk'Wii w llli iik-hI ii|>|>iin'nt defwiii. To illmnmllfy all Infw-tPd

fruit would dlmiiumgi- ••aniiiit i-xlilliltora. nml w»ulil wMiiHliiM'a nrnult In awanla

giiliiR to fruit miHli InfiTlor In otln-r <*ia>Mtliil poliita. Our JimIbiw am thori-forp

liwlruttoil to uw llMir InHt JiHl(nn.-iit on thin iMilnt. Iiiit to Im' aa Arm aa poaallil...

niMl to dlwouriiK.. the dlH|>lii.v «.f ii;ai-n«>.l or lil..nili.lMil H|»Hliin.ua. under tlie four

main lM«iidH na followH:—

(I.) Inwxt Injurloa. Moat of thiiM-. .•HtHilnlly IIm< |in«ai«iMt. of ainli-lnaifta.

alioiild diaiiunlify nt on«-o.

«2.) Kuinpma dlwiiwH. ••HiH-^liiIly ii|>pl<' mid l^'nr ai-nb, brown-rot of tb«! aton**-

"*
"a.Vi'hyalol.«UHl troul.lra. auih iia frultplt (or llnldwln apt.t) and wat.r-

••oro. for both of wlili-li fnilt Kliould ahviiyH Ik> dlwi"""""'-

(4 ) M«-«liH!il<-nl InJiirlM.. au.h na ballnmrka. briilaM.. puiiftun-a of thi- akin,

etc The ibaemv of nteiiiH Ih evi.l.MU'.- of .nrfU-Ham-aa and ahould dla.|unllfy pxblblta

of n|H>lea. penra, and iiliniia. na It I la to eiirly d.^ny of tlio fruit. (With pninea.

Uowevrr. It la hard t.i k«'|. the ateiiiH on, niid It la uiinwi-aanry. iik bn-uklng-ofT of the

Btem doea not cnuac decay.)

POLISHING.

llnleaa Imal nwiliitloiiH and H..iitlnieiit an- dUtlii.lly nualiiat wlplnu and pollah-

IniS. aiidea and la-ara iiiiiy la- ao pmrnred. 'n.lH prn.tUv la forbidden In the prl«-

llata of ninny falra. but tla- larK.- ahowa all allow polMhliKt. and It nmlly doea not

«ffe«-t keepliiR quality. ,

CONDITION.

This refera to the Ht.w of rliK'neaa. HiKKlmeiiH of vnrletlea |mat aeaaou ahould

be In renaounblv tlrni n.iidltlon. Winter frulta an- not exiMM-t.-cl to b«' of mature

eating quality at the fall fnli-a, but they ahould U> flriii and In a normal atage of

growth for the time of year.

QUALITY.

On the wor«Marda "t|imllty" iiieHiw Ibe coiiiblnatloii of flavour, awwtnesa.

texture, ete., that coimtltutea e«llblllty. The term liieliKlea the quality of the fruit

for preaer>lng or «K)klii«. na well na for dec '»•• oaea

lueatlon of quality muat be

. pla«" on the acore-cnrd In

'le inerlta of wdlectUma and

, na well as that for aeedllnga

Where varletlea compete agnlnut each

considered aa of primary Importniuv, at-

eoiiawiueiice. It la alHo nrtiHldereil In di

In giving awards for the '• any other varl-

or new varieties.

In commercial exhiblta, " quality" also Imlud.* shipping qualities and the

standing of the variety In the estimation of the market.

COMMERCIAL VALUE.

This Is scored In colle<'tloim only, as In Ikix classes each variety Is supposed to

have a class for Itself. Where a district Is not yet at the marketing stage, the

Judge will make as c-orrect an estimate as possible of the relative commercial values

of the varieties In competition.

NAMING OF SPECIMENS.

Fruits must be correctly nnmed. In plate fruits, where it is assumed that all

the plates are named, the Judge may disqualify for omission or misnaming. The

names of varieties should be liislste*! on In all exhibits, mid espeilally In collections

and commercial disiilays, because their absence greatly detracts from the e<lucntlonal

value of the Judge's di-cisloii. LaU'la should be iicnt, legible, and convenient to

see, but should not be pasted or pinned to the fruit.


