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VI. Undformity of Maturity and Size.
The shipper of fancy stock, who indeed 15
the successful fruit fariner of the riear fu-
ture, mnustý not oniy see that he grows and
ships good stock, but ln the same package he
should have uniformity in size, color and
maturity. Whethier to somne extent this can
be more economically done iu thepicking or
only in the packing wvill be for each îndi-
viduial to decide, but where a grower is
hiandling his own stock and knows how
things slxould be, we think mnuch can be doue
in gathering to save after hiandlÎng.

Powell, of the U. S. Department of Agri-
culture, say1s on this subject of "Cold, Stor-
age ":

It 15 not possible to secure a unit ormn degree
of niaturity and size when ail the apples on a
tree are picked at one time, as fruit lu different
stages of growth is mlixed together on the sarne
tree. The apples differ ln size andi maturlty lu
relation ta their position,. the upper outer
branches producing the large, highly colored
and early ripening fruit, while the apples o11 the
side branches and the shaded interior branches
ripeIi later. Greater uniformlty ln these re-
sPects is approached by propýel pruning and by
other cultural methods, but the greatest uni-
formity can be attained when, like the peach or
the Pear, the appîs tree is picked over severai
turneS, taking the fruit lu each picking that ap-

nroach.. ia- 1-1- qtandard size and mraturitv.

appie shipments; or that peaches, plums and
pears should reach Winnipeg in a dýisgrace-
fui condition.

PowelI's remarks under this head are also
pertinent. He says:

The removal of an apple from the tree hastens
its ripening. As soon as the growth le stopped
by plckIng, the--fruit matures more rapIdly than
it does when growing on the tree and maturing
at the saine time. The rapidlty 0f ripenlng in-
creases as the temperature rises, and la checked
by a 10w temperature. It appears ta vary with
the degree of maturlty at whIch the fruit le
picked, the les$ mature apples seeming to reach
the end of their Ile as quIckly or even sooner
than the more mature fruit. It varies with the
conditions ùf growth, the abnormally large -fruit
from young trees or fruit whIch bas been over-
grown from other causes rlpening and deterlo-
rating very rapidly. It differs with the nature
of the variety, those sorts wlth a short lite his-
tory, l.ke the summer and fall varieties, or like
the early wlnter apples, such a Rhode Island
Greenlng, Yellow Bellflower, or Grimes Golden,
progre ssing more rapidly than the long-keepIng
varleties lilte Roxbury, Swaar, or Baldwin.

Any condition ln the management of the fruit
that causes It ta ripen after It is picked brings
It just so much nearer the end of its life,
whether It le stored In coxumon storage or lu
cold storage, whIle treatinent that checks the
ripening ta the greatest possible degxree pro-
longs It.

The keeping quality of a great deal of fruit 1w
seriously injured by delays between the orchard
and the storage house. Thiis is especlally true
lu hot weatber and lu fruit that cornes from sec-
tions wbere the autumn months are usually bot.
If the apples are exposed ta the sun lu piles lu
the orchard, or are kept In closed buildings
wçýhere the bot, humid air can not easily be re-
moved tram the pile, If transportation is de-
layed because care for shipment can not be se-
cured promptly, or if the fruit 1w detained In
transit or at the terminal point ln tigbt cars
which soon lecomne cbarged with hot moist air
the ripening progresses rapidly and th appIses
m-, 1.a 5 h. -,ar tha nntnt af arintn


