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arrives on the other side, than al
other causes combined. Shippers of
fruit do flot seem to appreciate this fact,
as- no special effort is made to, cool' the
fruit before shipping. It is a common
occurrence, especially in the month, of
Septeniber, to see carload alter carload
of ap pies going aboard ship in a heated,
condition, and showing a temperature of
as bigh as eighty-five degrees, and. large
quantities of the fruit in thé.first stages
of decay. It is needless to say that..
fruit shipped under these conditions can
bring notbing but failuire as a result.,
Experiments have shown that fruit
packed and closed in a barrel in warm
conditions, and placed in a Iow tempera-
ture, will take froin six to seven days to
cool at the centre; hence, the necessity
of packing cool.'

A WORD ABOUTr SHIPPING PACIUMIS
F~or the last season or two, shippers

know too well of their troubles in secur-
ing proper cars for carrying fruit to the
seaboard. The greater trouble is ini
the winter traffic, and it is a deplorable
fact that tbousands of barrels of our
clioicest fruit have been practically lost
through being frozen wbile in transit.

The damage in titis way is far-reach-

eightb inches and the top and bottom
one-quarter inch. If poor pine or poor
material is used, it may be necessary
to use one-haîf , ich for sides, and
tbree-eigbths for top and bottom, but
I would prefer to refuse such material.
Second, the -fruit, whether it be apples,
pears or peaches, must be placed tightly
in the box and well filled in the'centre
.so as to have a good bilge. F or the
ordinary everyday commercial pack,
especially for beginners, it will be
be..ter to use the tbree and a hall or
four and a hall tier pack, made by
placing the 'fruit of the second row in
the space between the fruit below and

Pk'I

vided the boxes were packed properly,
but wh-en 'a quotation as above goes
out as against $1.00, or even $1.25, as
many apples in boxes are being quoted,
the buyer will naturally think the low
figure will be the cheaper, when in
reality it is the dearest. To under-
take to put fruit in boxes without layer-
ing'at once shows that the packer bas
not the first idea of box packing.

H. S. Peart, B.S.A., Jordan Harbor, Ont.

The blackberry deserves rather more
recognition tha it i s receiving froni
professional "fruit growers in southern
Ontario. It succeeds best on sandy
loanis.that are f airly well drained. The
objection bas been raised that it is diffi-
cuit to harvest, but this objection does
not discourage the grower who prunes
bis plants properly.

Trhe blackberry is not ripe when it
first becomes black. Many growers
make ,a practice of picking as sQoo as
the fruit turris black and sonie even
earlier. This is a great mistake as the
best quality is not yet developed. The
fruit should be allowed to remain on the
plant for at least one day after it bas
turned black. For home use leave the,
fruit until soft. Pick only when dry.
Piekers usually require frequent caution-
ing in order to prevent theni froni bruis-
ing the bernies.

The bernies sbould be picked into
dlean four-fifth quart or two-fiftb Gart
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