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Shipping Fruit in the Niagfara District
The shipping station of MNr. E. D. Smnith. of WVinoaaa. is hcre sliowri wh vv.,îilated cars hvang lo-tded. This >iation is e(quipptd msilb

a cold stoingtc plant and annually handies immense quanaities of aIl inads of Cr-;iit. On the left ina% e,scei 'slr. Siiith's nets jabla factur3 in
colirse of crection. iis building lias lacn cornlaied sincc the phiotograpli was taken.

The principle tliat we wvishi to emiphasize
by this phiase of the discussion is that fruits
oi ail kinds, whiether thecy are intended for
storage in w~arehouses or, like the pcrishi-
able fruits, arc shiipped to (listant miarkets,
xîced to hiave their ripc~inig processes
cliecked as soon as thiey arc picked, as the
ripening thiat takes place in the orchard or
in transit is at the expense of flic keepingr
quality and value on îlue market or in thîe
wvarehiouse.

A phiase of the question thiat sliould logi-
cally prececle ail othiers is the care in lhand-
ling and preparation of the fruit. Thie
uniost serions rots iii northiern apples and
pears in transit and iii storage arc often flhe
direct result of bad hiandling and packing
on the part of the fruit grower or dealer,
coupled wvitIi.ja delay iii storing the fruit,
(turing whiichi timie the rots enter the bruised
l)a-,rts and develop.

The cominion soft storage rots of zapples
and pears, whiich are caused by moulds, do
not affect unbruised fruit. They gain eii-
trance only whien the skin lias been broken
hyv roughi piclting, or sorting, or by the
unovemient of the fruit iii loosely packed

packages (luring shipuiient, and1 kilI flhc fruit
j)renuaturely. On the othier hiand, an un-
bruised fruit lives until it bias spent its vital
foi-ces throughi natural clbeinical and pliysio-
logical chianges' wvI1en it dies fron 01(1 age.

Not iii the hiistory of coniniercial fruit
growing- lias the influence of the careful pre-
L)aration andI handling of fruit on its keep-
ingi quality been enlpliasize(l as it %v'as at the
hiorticultural exhibit of the Worl's Fair at:
St. Louis. Several. of the states kept the
tables wvc1l supplie(l w'.th miagnificent apples
of the previous v-car*s crop throughiout the-
expcýition. The principal p~art of the-
fruit exhibit to Septenmber 15 wvas miade up.

of fruit of the crop of 1003. Thiere wvas.
a wide variation ii flhe keeping quality in:
the fruit froin differcuit states, and, in nîy
judginent, this variation w~as due more toi
the preparation of the fruit for storage thait
to the conditions in the particular sectiori
iii whicli the fruit wvas gyrown.

We do niot underestiniate the influence of
gecographiic and clinuiatic conditions on the
keepig of varieties, and wve do believe thiat
the success thiat wvas achiieved by the vari-
ons localities iii shiowing their fruit pro.-
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