
OF THE BOARD OF AGRICULTURE.

FRUIT GROWERS' MEETING, HELD AT
ROCHESTER, JAN. 9Tu AND 10141, 1861.

The following subjects were prep'ared by a
coinnîttee, and preseited to the iiietiig foi (lis-
cussion, of which discussion those noted wvill
give the more important points.

Srnn:E'r 1. The best nethod of gathering,
packiiig a transpoting pears to iarket.

Dr. Sylvester, of' Lyons. The fruit should be
flly developed, but gathered belbore severe
frosts, landled Very carefully, adlo'red to sveat,
theli paclked in half barrels, gently jarred many
times while filling, headed up tight so thut the
pears Cau iot move, and sent to market near the
lime of ripenig. Ii case of tender varieties,
should wrap cach pear in paper.

Mr. P. Barry, Rochester. ln gatlering Wmn-
ter )ears, the fruit should be picked belore the
leaves eh11, carefuily, by land, assorted and put
in a cool, airy place, dry and free from frost.
Placed his on a barn floor, and co ers theni deep
with leaves to preserve then fron frost, and
when the tliernoneter begins to fall very low,
reinoves thein to a cool, dry cellar. Well ia-
tured pears will ripen finely at 40° Farenheit; it
is iot necessary3 to bring thei into a warmî room.

Mr. I. E. IIooker. Did not tiink it necessary
to take ao iuîch pains iii spreadiig the fruit out'
on a Iloor and covering with lea% es; would place
the fruit in, Î, half barrels," (niot a barrel sawn
in two,) witlh holes bored in the hcad, keep out
of tlhe cellar ii a cool, dry, airy place, uitil very
cold weather, ntil they were in danger of being
frozen if left there longer, and then remove to a
cellar where the therinoneter would stand at
about .10 Farenheit.

2nd SonjîwT. The best method of preserving
fruits so as in any way to prolong the period of
conisumpltioni.

Mr. 1. E. Hooker. Thouîght fruit could not
be kept fresnh muchî beyond the usual period of
inatuîrity without impairing its flavor.

Mr. Sharpe, of Lockport. Had on exhibition
soine Bartlctts, Louise Bonne de Jersey, Swan's
Orange, Seckel, and Beurre Diel, whicli he had
kept in the green state, but as lie liad not per-
fected bis experinents, lie did not wish to say
how lie had preserved them. These pears had
been taken fron the tree after they lad attained
their full size, but before they liad begun to
ripen, and were now, Jan. 9th, as hard and green
as wlen first gathered. The ripening process
scî'îneme to have been entirely sispended.

Mr. HI. N. Langwo.rthy. Had kept Bartletts
fron ripenling by wrapping each pear in paper,
and then enclosing then in a tin box closed up
tight, and inmaersing them in the ice of his ice-
house.

Mr. W. P. Townsend. Had kept them by
wrapping thiem in paper. then tieing them np in
a woollen cloth and setting them on the ice in
his ice-house; they kept perfectly sound, but

soon discolored on exposure to the air, and were
insipid.

Mr. P. Barry, of Rochester. The ripeuiig
process of pears if suspended long will never be
redeemed. If' ripe they nay be kept a short
time, but if kept long vill lose their flavor.
Fruit rooims should be above ground, cool and
dry, kept as nîear as possible at 400 Farenhleit,
so as to let the ripening process go on, but very
slowly.

Mr'. Smith, of Geieva. H1ad klept punis and
other early fruits in boxe."f set into th' saw-dnst
of his ice-house, but they all lost their flavor and
were wortlhless.

Dr. Tobey, of Rochester. Exhibited some
Catawba, Isabella, Diana and Clinton grapes,
which lie said vere picked about the lirst of
November, put into snall paper boxes, 8 x 12
inches, and 4 inclies deep, holding about five
pounds eacli, and placed in a dry, cool cellar.

Mi. H. N. L]angworthy. Keep grapes until
May in peaeh baskets, a layer of grapes and of
paper alternately, laving care to put in none
but sound grapes.

Dr. Sylvester, of Lyons. Prefers to have
grapes filly ripe; take out all that are green or
bruised, and pack iinmediately, iaving the grapes
dry, in a dry day, in shallow paper boxes, lot
more thain two layers in each box, with white
bibulous paper betw een, and keep in a dry, cool
rooi up stairs util the're is danger of fr'eezinug.
The Clinton kept very well until into March, and
lid a .cry sprilitly flaN or. Isabella keeps, but
not with so sprighitly a flavor.

Mr. Chas. Doviing, of Newburgh. Had tried
niearly every way to keep grapes, but had not
succeeded.

Mr. Barbour, of East Bloomfield. That in his
vieinity lie had known 30 tous of grapes packed,
but that they always cure the stenis before pack-
ing to prevent then from moulding. They have
a drying house in which tlcy have no fire, except
enougli to keep out frost; the grapes are spread
out on slielves, tioroughily ventilated, and kept
fron two to four weeks. The grapes do not
shrivel at all if fully ripe, in this process of cur-
ing the stens.

Mr. Larrowe. Would cure the stens by
placinz the grapes in lalf barrels, covering the
top with paper, which is reinoved as often as it
becones damîp. Packs about five pounds in
each paper box.

3rd SImEr'T. Can the yellows in the peachi
be introdLuacd by the importation of trees from
infected districts?

There was considerable diseussion on this sub-
jeet, 'Mr. Chas. Downing, maintaining that the
disease was contagious, Mr. P. Blarry holding
the opposite opinion.

4th Sun.ECT. Which is the beststock for the
cherry for general purposes, the Mazzard or
Mahaleb?

Mr. W. P. Townsenud, of Lockcport. The Ma-


