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Mle - SLUG-SHOT
USED FROM OCEAN TO OCEAN for 30 years

Adamas & Tanton, 115 King St., London, Ont.

Kenneth McDonald, Ottawa,'Ont.
A. E. Cameron, Brockvllle, Ont.

J. A. Sîmmers, Steedoman, 143.145 King St.,
East, Toronito, Ont.

Wm. Smith, 10th Line Eat,-Petroleal, Ont.

Darcli & Hunter Seed Co., 119 Dundas SIL,
London, Ont. 1

Wmn. Ewing & Co., 142-144 MaGuli St., Mon-
treal, Que.

Robt. K<err, 10 Ainuice St, <lt, Ont.

E SEEDSMEN WHO FOR UPARDS 0F 20 YEARS

HÂVE S0LD SLUG.SHOT IN, CANADA:

Chas. E. Bishop, 31 BrIige St., Belleville, Ont.
Steele Brlggs Seed Co., 130 King~ St. Bagt,

Toronto, Ont.
las. E. Rtay, Brantford, Ont.

Patrick Bros., Market Square, Wodstoçk, Ont.
George ICeiti, 124 King St., E3ast, Toronto,

Ont.
Grahami Bros.. 54 Sparks St., Ottawa, ont.
Wnl. Rennie & Co., Winnipeg, Mlan.
.. A. Bruce & Co., 47-49 King St., Hamilton,
.ont,

Dupuy & Fergusoa, 38 Jacques Cartier Sq..
Montreant

Wm. Renaie & Ce., Adelalde and .iarvls Sts.,
Toronto, Ont.

Wm. Renaie & Co., 190 McGll St., Montreal,
Que.

SAV~ CRRATS.poTAIDES, CABACE. MELONS, FLOWERS, TREES AND SURUBS FROM INSECTS
Ptit up in popul.ar paokages4 nt poPular prÎces. Write for free parnpbIet on Bugs and Bllght, etc., to

a. HAMMOND, PISHKILL.-ON-HUDSON, NEW YORK >>

rapidly there ie -a great deal of heat gener-
ated ini the apple itself, and in a tight

Package like a barrel the heat is confined.
The higli temperature continues the ripen-
ing process and the ripening process gener-
ates more heat and the apffles deterioraLe
rapidly under those conditions. In a7 box
which is more or less open, the heat escapee
the cooling je effected more rapidly, and
there is not the same amount of deteriora-
tion in a given time. 1 have seen exp 'eri-
ments reported with early varietes of apples
that had been placed in a constant tem-
perature for several days and then when a
thermometer was pushed into one of >those,
apples the teinperature was found tom he as
mucli as two, degrees higher than the con-
stant temperature in which they are stor-
ed. That is the heat generated by tbe
ripening processes. Chemists tell us that
they can by analysis determine exactly how
many heat units have been generated in
the ripening procese.

Generally speaking ,the more matured
apple has the better flavor, and there ie this
to be said,: that the fairly well matured
apple, which of course is not over-ripe, will
keep longer and better in cold storage than
a green one will. That is.centrary to the
opinion that is' hela by a great many
people. An apple ripens more rapidly after
it ie picked than it doeà on the tree.

Fruit Reports
Tent Caterpillars have been reported in

several districts. This ie nothing unusual,
nor are there any indications that there le
a'ny thing like an eztraordinary infestation
at.any point. Nevertheless, indications are
not wanting. that in the neighborhood or
Ottawa there wvill be xnany trans dafoliated
this'year unlesa active measurea are sDaken
to repress the, Tent Caterpillars. Their
food plants are distributed so widely in
fence rows and neglected bush lots, that
the mild infestation of last year may pos-
sibly resuit in a serious invasion this year.
Orohards that are weil sprayed with the
poisonied Bordeaux mixture will in ail pro-
babilitv escape any serions injury.

SPRATING
Perhaps the, most noticeable feature in

the reports of oorrespondents for this montb
is their univereal tostimony to the preval-
ence of spraying. Everywhare orchardists
appear te hab impressed with the necessity
of spraying; and spray pumps , Bordeaux
mixture and lime-anilphur mixture have
been used this year where they neyer were
before. It would ha less remarkable if
theýse reports came from one -or two sections
L'ut fromi Prince Edward Island to British
Columbia, there is a univeisal revival in
connection with. eombating insects and
fungous disess.-BuIletin Dominion Fruit
Division.-

The. Norfolk Ontario Fruit Growers' As-
sociationf sold lait year somne 36,0Ot0
barrels of apples. In addition it boxea
f!- -- T+ nnil to ita fruit Lyrow6


