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fruit was placed ou shelves or racks, to
the depth of two or three feet. I bave
had tomatoes preserved for three mouths
in the house in Chicugo, which came out
in perfect condition. The Chicago house,
however, did not pay, and it was soon, I
believe, abandoned.

The elements, therefore, of a complete
preserving atmosphere are a uniform tem-
purature, just above the freezing point,
dryness, purity, and the exclusion as far
as possible of the great agent of the de-
composition—the oxygen of the atmo-
spere.  Whoever can secure these condi-
tions most cheaply will best succeed in
keeping apples, pears, and grapes, and,
with plenty of tuese fruits out of their
patural seasoun, there is a forivne to whom-
soever succeeds in its accomplishment.

I think the best place for Xkeeping
fruits i their natural state isin fruit-
houses with double walls, secure at the
same time from frost and the constant
changes of the atmosphere; for, however
cheap dried or cauned fruits are in the
market, firstclass natural fruits will al-
ways command 2 remunerative price. A
curious fact in counection with seasons of
extreme pleoty like the one just passed,
is, that being plenty, so much fruit is
wasted that a scarcity almost always fol-
lows.

Where the soil is perfectly dry to a
sufficient depth, or capable of perfect
drainage, a fruit-house may be readily
built under a barn cr carriage-house, pro-
vided no stock is kept in the barn. The
walls should be seven feet high, and if
three sides are under the ground, the
other side may be exposed to the weather
if the ventilators and windows are double,

To prevent frost eniering through the
open floor, it will only be necessary to
bave the beams one foot deep, the floor
to be made of common two-inch plank,
the joists or beams to be covered wiih
watched boards for the cciling ; if the in-
ter-spaces are filled with sawdust, or some
material of like nature, frost will not en-
ter. A trap-door shou d be provided for
taking out truit or entering the cellar in
cold weather. If the whole cellur is not
wanted for fruit, it can be partitioned off,
and 8 part used for storing vegetables. If
the fruit in a cellar of this description be
kept in tight packages, the temperature
may run down to twenty-eight degrees
for several days together, next the walls,
without injury to the fruit, provided the
packages are tight; and as an index to
the temperature, 2 sufficient number of
thermometers shhald be kept, at top and
bottom, to indicate the degree of cold, so
that when the frost once gets in to the
room, means may be taken to obviate it.

One of the principal ressons of failure
in keeping fruit is that care is not taken
to keep it uniformly cool from the time
of picking, and as near the freczing point
a8 possible. This may be measurably at-

tained by admitting the air at night, and
closing it in the day-time until hard wea-
ther comes on. Itis the true secret of
greatest success.

Before leaving this branch of the sub-
Jjeet, I would say that all plans for the
preservation of fruits in their natural
state aim at keeping them just above
freezing point, as Nyce’s, Schooley's, &c.,
are founded upon principles only differing
in the details. Oue other plan that may
receive a passing notice is Smith’s method
of driving out the atmospheric air from
the packages containing the fruit, by
meaus of the introduction of carbonicac.d
and nitrogen through a tube ; this is effect-
ed by first passing a current of common
air threugh a vessel of buraing charcoal ;
uud, althongh the plan is feasible, it has
not resulted in profit.

We now come to preservation of fruits
by drying. ‘This plan has been practiced
from remote times by simple exposure to
the air; but the fruit becomes so black
from oxygenation and dust, that its mar-
ket value is slight. In order to be sale-
able it must be dried by the application
of heat. This is performed in a variety
of ways by the simple radiation of heat,
and by currents of hot air forced either
up through the prepzred fruit, or down
from above. The last is, we believe the
Ruttan system, and is used principally for
dryiug grain.

Mr. Dunlap, 3 member of the commit-
tee, spoke of the liquid products of fruits,
cider and cider-vinegar. He claimed w
know how to make cider und cider-vine-
gar, and what he should say upon the
subject had been gathered from his own
experience and practice.

When your apples begin to drop from
the tree, then is the time to begin to ga-
ther them. You ussort the perfect speci-
meus for market, and the remainder,
which is sumetimes the half of the crop,
are to bz made into cider or cider vinegar.
The best cider is made from sound winter
fruit. Some varietics of apples often ripen
their fruit prematurely, and you must be
prepared to utilize the product by putting
tire same ioto cider or vinegar. Ordinarily
one half of ihe summer apples must go
into cider-vinegat, which will, under pro-
per treatment, be ready for the market a
year after,

I was in an orchard this summer, where
there were not less than seven hundred
bushels of apples that were allowed to
drop from the trees, because the owner
said it would uot pay to ahip them, and
these were fine, beautiful red-cheeked
apples as any could wish, and would have
made two thousand five hundred to two
thousand eight hundred gallons of the best
cider, that could kave been sold for twenty-
five cents per gallon.

The orchardist must be prepared to avail
himself of every advantage in his situation.
He must be independent of the apple

market. I say to my customers, when
you can pay me fifty ceuts per bushel for
my apples you can have them. When
the price fulls below that I press them. I
have cider made on the thirteenth day of
August, that is sweet and good. I know
that if I can’t make the apples pay, I can
make the cider pay, aud the refuse, not
fit for market at auy time, is put into vin-
cgar.

Some say rotten apples won’t make
good vinegar. Thisis a mistake. The
Shaker vinegar, so much sought after and
praised, is wade of rotten apples, exposed
to the summer sun, and summer rains.
Cider made in this way has sold for
seventy-five cents and & dollar per gallon.
Rotten apples make good vinegar, but to
make good cider we use sound apples.

I 2m told that some make vinegar and
can’t sell it, and why can’t they sell it?
Because they do not have a clear, good
article. Instead of racking the vinegar
off, before stirring the barrel from its
place, they perhaps roll it into the wagon,
and stir it all up, ana then it is impossible
to settle it, aud the grocery man will not
have it.

There is another thing. I like to have
my cider-vinegar high colored, and for
this purpose, I let it stand in the vat
twelve hours. We can ordinarily get
about four gallous of juice out of a bushel
of apples, in the method we adopt. We
press out about three gallons of cider
from the bushel, and in making vinegar
we re-press this promace, and get another
galloy, so that from a hundred bushels of
apples we get four hundred gallons of
juice.

It is necessary to put into the grocers’
hands strong vinegar, because, among
other reasons, the grocer finds it very
convenient sometimes, to put 1 four cr
five gallons of water. Butifa customer
comes and says, “ Here, I want vinegar
for pickles,” the honest (?) grocer will be
careful and not give him the watered
vinegar.

To make good cider and vinegar thero
is needed care, skill, experience, and—if
done on a large scale—capital, so that
it may be questioned whether the mdn
with a small orchard should attempt to be
both producer and manufacturer. Might
it uot be better for him to scll to the
manufecturer 7 It is not always that the
smull farmer can afford to lie out of his
money, even if he had the tact and busi-
ness ability to carry on a manufacturing
establishment.

Another thing, to sell a manufactured
article requires a previously earned repu-
tation. A man who is not known in the
market, might not be able to sell to ad-
vantage, but when a man has worked upa
trade, and it is known that he makesa
good article, he has no trouble in sclling.
There are gentlemen in this house who
have thousands upon thousands of grailons



