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cannecting and disconnecting the air
ducts, and Iilling the 'bunkers with ice
after cooling is finished. The California
plants use what is known as the "Inter-
mâttent Vacuum System," which lis
coïvered by Canadian Patents. In this
system, there is an arrangement of
valves in the air ducts, the operation of
which, is supposed ta create a partial
vacuum in the car from time ta time, but
the writer is of the opinion that a dùi ect
cur.rent of cold air wvould be quite as
effective in cooling the fruit.

Pre-cooling in cars has the advaritage
that it saves handling, and the fruit is
not exposed to changes of temperature,
as it is in being transferred tram ware-
house ta cars. With plenty of refriger_
ating power, a low, temperature can be
emiployed in car-caoling ta extract the
heat rapidly from the fruit. It is quite
safe ta employ temperatures belaw the
treezing point while the heat is still in
the fruit. A pre-cooled car wiIl carry
very mucli f arther without being re-
iced than ane started with warmn con-
tents.

The only dificulty la the way of adopt-
ing the pre-cooling af cars in Canada is
the cost of equippiiig the necessary
plants. This will be prohibitive except
in districts where there will be a large
number of cars ta be caoled.

We must not forget that cald storage
or pre-cooling will not do everything, or
remove ail the dificulties met witli in
long distance shipment of tender fruit,
or in long keeping of the hardiçr varie-
ties. There bas been infinîtely greater
waste caused by fungus and insect pests
than by lack of cold storage, and there
is much improvement yet ta be made
throuZh the exercise of greater care in

B Yway of making conversation, Ionce said to a man with whomI
was talking: "How would you

go about picking and shipping a lot of
pears?

He looked at me in surprise for a
minute, then replied: "Why, I'd pick
themn or shake them down; then I'd put
them into barrels, nail the head down
gaod and tigh.t, and send them' ta the
nearest market. Haw else would any -
one do it " 1 laughed and changed the
subject, for I did, fot have time ta go
into details just then; but 1 thought that
he surelY must be an Irishman, and only
acc ustomed ta growing "apples of the
earth," as the Frenchi caîl potatoes.

There is no fruit which requires more
careful handling in every particular
than the pear. In the first place I ai-
ways instruct my men how ta, pick, for
1 have often seen the fruit pulied from
the branch and tossed inta the basket.
This is almnost as bad as the Irishman's
way af shaking the tree.

Pears should aiways be turned up, in-
stead of pulied off, and then laid care-
fully inta the basket; for a pear is much
easier bruised than an apple, and being
very juicy will start ta rat much more
quickly. WE OPIOK.

Perhaps one at the most difficuit
things in the handling of pears is to
know just when ta pick them. Tt is
said that you can tell by turning a pear
up, and if it parts readily from the
brancb it is ready ta pick ; but I haveý
found that this is not always ýcorrect,
for some varieties, if left 'until Atheu,
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ditian, a pear must be picked green.
This is especially true when shipping in
barreis, f)Dr pears ripen more quîckiv
in barrels than in small ventiiated
packages.

It would be very difficult ta give an
infallihie rule with regard ta the cor-
rect time of picking pears. Some var-
ieties need ta, be picked much greener
than o thers. Experience is' the best
teacher on that point. In aur orchards we
judge a good mnany of the earlier varie-
ties by their changing from a dark green
ta a Iighter shade, but I know this is
a very indefinite rule,1 and one wauid
bardly become an expert in ane season.
Winter pears may be left on the tree
as long as there is no danger of frost.

BARBEL PÂOKING
While picking is in progress, when

the baskets are fui], they are emptied
into bushel boxes made of slats. It is
a gaod idea ta, plane aff the sharp edges
of these slats before miaking the boxes
up in order ta prevent the pears tram
being cut by themn.

As soon as a load is ready, 1 draw it
into the packing bouse and unlaad it,
but I let the pears remain in the boxes
until they cool off. If pears are packed
as soon as they are picked, they will
sweat. This will cause themn ta ripen
fax more quickly than they otherwise

Later, t bey are emptied an the table
'Ild sorted loto three grades. The differ-
ent -grades are then put into barrels,
boxes or baskets, according ta the n-iar-
ket ta which they are ta be shipped. A
market where the fruit is ail cansumed
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