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CAREFUL HANDLING OF | portation methods from farm to ware­
house. The distance of haul, condition 
of roads (sandy roads are very favorajde) 
are matters that will determine the 
methods likely to give best ■ results.
There should be more care in handling 
the barrels not to give the severe jars 

management. It is really too bad so often in evidence. They should be 
after good fruit has been produced, landed easily and not roughly. These 

* should be as roughly handled as it may seem to be «nail matters but they 
•ften is. True, there is but a short time ate important, nevertheless, 
to which to either the crop; still, this Packing Houses Whether lightly 
Is no excuse to offer for the way many or not, the feeling prevails among many

growers that there is little use in handl­
ing the fruit carefully, because ofr the 

be given a slight, twist a«l an treatment it receives later in the pack­
ing house. This in many cases is only 

tag it without pulling out the stem, or an excuse. On the other hand, one need 
without injury to the fruit spur The not spend very much time in a packing 
aggie should be placed m the basket house to learn that there is not the care 
and not dropped into it The first ser- exercised there that one would expect, 
kxn'jolt the apple receives is given at This is due largely to the incompetent, 
this time and to too many cases each or indifferent help which may happen obtained.

to be employed, and because the ware- My reason for bringing this matter
to your attention at this time ie to set 
forth the possible fact, that ourgreat- 
est loss in the handling of fruit 
due to the fruits having been 'picked 
when immature. I am confident that 
much of the sad appearance of our 
fruit when it reaches the English market 
would be done away with, were itpessihle 
for us to pick our fruit at proper nmturi 
Avoiding overmaturity at harvest is the 
great coootm of the Western fruit men. 
ours on the other hand should be tu 
avoid harvesting immature fruit. In 
casts the mature fruit is what is wanted 
and the product gathered at dproixv 
maturity will, it is found, reach the market 
in better condition than the immat : 
or overmature fruit, fn the case of the 
overmature fruit as already indicat'd 
the life processes are shortened ew 
if no fungi are present, and physi 
gical or old age decay, even in e:-'’ 
storage is bound to come sooner " 
with fruit picked at maturity. In ':. 
case of immature fruit "scald" win- 
•tarts in stiyage and increases rapidly 

mum atpemng is pessibls at a-temptra- after the fruit is removed from stor.v 
tore uniformly low consistent with br when exposed for sale * accoental i' 
safety from freezing. The earlier the for the most serious loss: while in ' 
fruit b placed where a low temperature earlier stages the value of the fruit i 
obtains the less the possibility of "scald" general use may be materially lessen 
and the longer will be the life of thefyet because of the null, unattractive and

decidedly unpleasing appearance of t' > 
fruit the lose is bound to be great 

Scald is a skin blemish due erldern! 
to the skin of the immature fruit being 
undeveloped and weak, and there!"" 
breaks down quickly in storage*, it 
is not, apparently, associated with a> 
decay organism, but it weakens th< 
skin of the fruit to that phyaktegiia! 
decay résolu, or that a point of entrai 
is possible for decay fungi Scald v 
browning or blackening of the si 
that docs not extend into the flesh, !>

You know quite well tha 
tore fruit will not keep as a 
tore fruit. Fruit left on the 
tain maximum colour is o 
mature and under these condi 
more care is necessary to put 
on the market, without lose, than is 
necessary if the fruit is just « 
maturity. We can, therefore,' ( 
sidération of this problem, mz 
harvesting classes: first, ov< 
second, mature, and third, à 
fruit. It is possible to have fruit in all 
these classes on the one tree at the same 
time.. This is particularly noticeable 
in the early ripening varieties,[where 
fruit may be found in all stage from 
overmaturity to immaturity, and 
consequently exceedingly difficult I 
termine the most suitable 
to harvest the entire crop so dwt the 
greatest uniformity in maturity may be

mature fruit the scald is very light, and 
confined to those fruits which have grown 
n the shade on the tree. The only re­
medy apparently is to allow the fruit" 
to mature properly before picking. The 
red part of an apple is apparently im­
mune from scald. It appears also, from 
what information ( is available, that 
apples placed at once in good cellar 
storage at a low temperature are much 
less liable to scald than fruit subjected

to high temperature before storage. 
Scald is apparently greater in air-choled 
storage than in çold storage and this 
is what we might expect.

You quite naturally ask the question: 
when are apples at proper maturity?) 
It is very difficult to make a definite 
statement applicable tot all seasons 
and conditions. You know it is not whert 
the apple is in the best condition for 
eating, ^or an apple in good eating‘con­

dition is overmature for general 
keting. The colour of the seed gives 
some indication; the blush dr red colour 
is a guide of value; the separating of 
the fruit' from the fruit spur easily is 
of help in determining maturity, but 
probably the most reliable indication 
is when the leaf green which underlies 
the blush or red colour, is showing signs, 
of being replaced by a light yellow colour 

(Continued on Page 7.)
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When it come» to the matter of har­
vesting the apple crop, some orchardists 
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movement is an added
house manager, like the orchard 1st, is 
unable to follow up every detail dur­
ing every minute of the day. There 
are, however, some warehouse manag­
ers who apparently do not notice the 
indifferent manner with which the work 
is being done, and consequently it goes 
on to the detriment of all growers. It 
is pretty well up to the grower to see 
to it, that this is remedied. You can 
certainly take time to tell the manager 
what you think. He in turn will likely 
tell you what he thinks of your fruit, 
tod both will be helped because of this 
heart-to-heart talk. The fault is not 
all in one place and if everyone makes 
up his mind to handle fruit a little more 
carefully than now, I am convinced a 
mighty change for the better will come 
to our fruit business.

Maturity at Fruit. When an apple 
is removed from a tree, growth ceases, 
but the life processes, which result in 
ripening, go on more or less rapidly, 
depending upon the temperature at 
which the fruit is carried. The nrini-

jsR. so that when the fruit really reaches 
it is sick from the treat- 

I do not see that the lining of 
the fruit basket helps very materially 
to preventing bruises when picking. 
The apples which come in contact with 
the Suing certainly are protected, but 

jority of the apples picked, fall 
open one another in the basket, so that 
in careless picking each apple generally 
tee two or more bruises on it I am sure 
if we could get away from the stupid 
method generally followed and - bold 

‘ every apple in the hand until it reaches 
its retting place in the basket, we would 
be mating a great step in advance.

Emptying Into Barrel. You, like 
myself, when wishing to locate pickers in 
an orchard, stop to determine where 
they are working. The bombardment 
of apples shot into the barrel tells at 
once, even if they are half a mile away. 
Every fruit grower knows this is wrong. 
You tolerate it, however, and you are 
losing mrsiey ns a result. This dumping 
heavily is unnecessary, for with the 
swinging handle the basket can be 
placed within the barrel and with a slow, 
care ul motion the apple will roll out 
without any appreciable damage or 
noise
does not appear to be any picking re­
ceptacle better than the wood splint 
basket lined with burlap. The picking 
bag and similar canvas containers, if 
not very carefully handled, offer much 
greater ^osihiJity of brui ing the ruit.

> be
fa»

Ü

-TONErthe
ity

Jr*

The Flat Oil Paint 
For Interior Decoration

For the walla and ceilings of any room in your house, meet 
df'jSS <*” be secured by the use
of NEU-TONE. It is cheaper end more sanitary than wall 
paper and will last much longer because it can be washed 
without injury. It positively will not rub off.
NEU-TONE is made In eighteen shades, and by tbs use of various flats 
most pleasing combination! rosy be secured.!

••l«e% Pure" 
Paint

For buildings, 
outside and in.

SENOUR’S 
FLOOR 

PAINT 
It wears and 
wears and, 
wears.

\

MARTIN-SENOUR
PAINT# AND VARNISHES

NEU-TONE is Asy to apply. It carers welt sad Imres no bru* marks, 
jjroductngjs dull, soft, velvety finish which will lend charm to any mom

“Varnoleum" 
beautifies and 
preserves Oil 
Cloth and Lin­
oleum.

Everything considered there

fruit.
Decay in fruit may be due to a fun­

gous or bacterial organism in the tissue 
of the fruit, or it may be physiological 
due to the life activities of the fruit 
having ceased. All fruit not destroyed 
by fungi or bacteria, eventually decay 
physiologically, when it has passed 
through certain natural changes. You 
have therefore two conditions to con­
sider; first, conditions best calculated 
to retard the ripening processes after 
the fruit is gathered (the ideal cold 
storage at 32 degrees. Fahrenheit), and, 
second maturity of the fruit as related 
to its possible duration of life after be­
ing harvested. It is this latter phase of 
fruit handling that I wish particularly 
to direct your attention.

aastewiKstosrtia •
- Call end let us explain the merits at this and
B other MARTIN-SENOUR finishes. For every

purpose—For every surf see. Our stock Is com­
pete sad we can give you full information.

“Marble-Ite" 
Floor Finish 

The one perfect 
floor finish.

Ladders. More care is necesseary
in handling ladders when picking. Too 
often we have very little regard for fruit 
spun and the number stripped off from 
this case is greater than is necessary. 
After come pickers get through, the 
ground under the tree presents a sorry 
sight from fruit spurs removed when 
picking. The aptitude of some men for 
the -work of picking from ladders and 
their skill in the proper handling of the 
ladder is well known, and such pickers 
should be paid a premium. There are 
some men who should never be allowed 
to handle an orchard ladder. The work 
of picking can usually be divided so that 
the man with the least Capacity for 
ladder work may pick from the ground 
or from a stepladder. The stepladder 
can be employed more than it is and 
thus eliminate some of the present 
loss. The lower part of the tree should 
be thoroughly cleaned up before the 
picking from above is undertaken.

Removal From the Orchard. It 
is not always convenient to do so, but 
the fruit should be removed from the 
orchard soon after it is picked, to as 
rosi a situation as possible. 1 think 
that if we had more open-sheds with 
a free circulation of air except from the 
south, in which to place our fruit, as 
-loon as it is picked, we would have 
much better results than we now do. 
The head should not be put in until 
(he fruit is thoroughly cooled, 
is a great k*s from the manner of or- 
chirr! heading practiced by rame growers. 
When heading for transportation to the 
warehovse the barrel should be racked 
thoroughly on a stout plank with [added 

’, and be filled level with the 
end before placing the head, and 

pressing in with a regular apple heading 
press. This will give a tight barrel when 
landed at the warehouse and 
the loss resulting from the jolting of 
the fruit in barrels when going 
rough roads, 
tattler if at all possible to transport 
anpÉei on s spring wagon, thus eliminat­
ing the necessity, when orchard heading, 
lor such a firm pack. The pressing does 
result U, some bruising but not comparable 
with that of the loose packed on many 
at our rough roads. When delivering 
ta the warehouse without heading a 
soring waggon thus is best by all odds. 
Yeu have noticed fruit delivered in a 
■ r-pL as compered with that on a w: g gen

V out springs, the difference is very 
g M. and all in favor of belt r trans-

Neo-Tc

À.W.BLEAKNEY
Wolfville, N. S.

/ «• Wood-Uc" 
Stain 

Improves the 
new—renews 

" the old.£'‘•=££-5*1gives the fruit a scalded appearance
The amount and severity of scald in 
fruit picked when immature is Ofv-n 
enormous while with more matme And 
better coloured fruit the frequWMN of 
the trouble decreases, until with ptflfcrly r
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“A Terrible Experience”
“I Recall My Experience*-with the Burglar with 

Reeling* of Horror ! ”

CANADIAN NATIONAL EXPRESS COMPANY
%

Both Speed and 
Guaranteed Safety

How would you feel If you wakened getting weaker end weaker, so much 
? of the n‘lfht with a so that my bustwnd and children
nantinght shining in your eyes and were constantly worrying about me. 
the gruff voice ofa man threatening Doctors prescribed for lie and while 
that, ‘If younnke the slightest noise, I willingly tried their medicines, only 
I 11 Shoot? Thai: was mv experience vary few of them did me si» y good, 
the cml of laxt March when my bus- but nnlortnnalely the good wa* not 
band was «way in Use woods snd I lasting. My family asktd me if I 
was along,with roy three children, would try Carmil and 1 said, I was 
Hverytimel think of this experience willing to try anything/ but felt that ’ 
a shudder pannes over me and as long It would not do me any good. Pour1 ■ 
aa 1 live I shall remember it. At the botilesof Carnol taken regularly, 
time I really thought I would die. completely restored mv former hr.-dtb 
It sa wonder my heart did not stop and strength and, whlfe I occasionally 
beating. I was so weak that even if recall mr experience with the burglar 
I had any desire to move, I could not. with feefingsof liorror, 1 amolhurw.se 
I was hath* <1 in a cold, clammy pers- a» well an 1 strong as I have evei 
pi rat ion. Kven to recall the shocking been. Cariiol is the moat wonderful1 
details now makes me shudder. It pr- -wt cation 1 hive ever u*r<l f„f 
was a result of this rfiock that I bm, ling and restoring health and 
contracted a high fever snd for li-mre strength. It hss done wonders Un 
at a time I was delirious. I got ft> several of my friends to whom I have 
bed that the doctor finally gave up recommended it" Mrs. McC. ol . 
hope of pi y ever recovering, but by 
careful nursing, I was finally pro. 
r. , meed out of danger. The shock 
had left me so weak, tbst, for no 
reason whatever, I would suddenly 
burst into tears. All the life seemed 
to have been taken outof me. I kept

Sold In Wolfville by H. E. CALKIN
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YOU can forget the package es soon as our wagon calls 
for it, or an agent accepts or receipts for It. Both the 
trusty messenger on the trains and the driver on the 

wagon who signs for the package are bonded for the faithful 
performance of their duty. Every man who touches the 
package is bonded. Sealed packages of particular value are 
kept in a safe at all times, whether in office or on trains.

A bonded express messenger, who has won his position by 
long and faithful service, travels in every express car. He 
is r .e responsible custodian of every 
package in it. He personally signs 
for each one, and none is allowed out 
of his sight while in transit. As soon 
as the car is loaded he locks the door.
His may be one of many cars In a 
solid express train,
When the car arrives at its destina­
tion, the bonded messenger and driver 
Who take your package sign ’a receipt 
tor it. Until delivered to the party 
to whom it is addressed—who must "*>' 
sign a receipt to prove delivery—the 
messenger and driver are responsible 
for its safety.
And beck of them stand the Canadian National Exprese 
Company and the Canadian National Railwfcy Company. 
The responsibility for the safety of your package is always 
fixed and known. The law holds us responsible for delivering 
packages to the right party. The Company’s receipt ie an 
insurance policy.

giï Its rates are so reasonable that the average coet of exprees- 
”1 ing a package ie less than fifty cents. x

*
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Carnol Is sold by your druggist, 
snd if you can conscientiously say, 
•fter you bare tried it, that it nanti’t 
done you sny good, return the empty 
bottle to him and he will refund your

Un

"EXPRESS IT NAftONAL -

pack it right 
address it right 
telephone us ! <

—we do the rut
CANADIAN NATIONAL 

EXPRESS COMPANY 
Each receipt Ie fin Ineur 
■» policy becked by the 
Canadian Netionel Rell- 

Co. et 
S4S5

Drench Office». 23,000 
mllee of railway.
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It would be very much

Office Supplies Company, 
to Coast service.

Typewriter Paper, good quality bond, $1.45 per 
Better quality bond, $2.35 per ream.

Copy Paper, manilla, $1.00 per 1000 sheets. 
Business Envelope», $1.00 to $2.50 per box of 500. 
Carbon Paper, black or purple, 5 cent»1 per sheet. 
Onion Skin Paper, cut to size required. 
Stenographer's Note Books, 15 cents each. 
Adding Machine Roll», 25 cents.
Orders taken for Typewriter Rlbbon*>any make. 
Orders also taken for Loose Leaf Binders and sheets 

o; same, ai,y tize or style of ruling. ,

ream.

TOOTHACHE
A Mace a piece of cotton wool 

«aturatedwlth Minard'i in the 
cavity Acte aa a counter 
irritant and gives quick relief.

HINARDSi
mr-te

LlNlMSfcif
This service is yours,r

The Acadian Store!!
t i «S.
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