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diameter, well colored, ai'd lhaving a peculi-
arity in the habit of the stema growing out
at ri-lit angles to the axis of the fruit.
"IAnother fine Frenchi variety, that succeeds
well in Canada," said Mr. Robsoii," is the
Duchess Precoce. The tree is an early
bearer, and the fruit very fine." We have
often noticed this pear as being valuable,
especially since Mr. E. C. Bernan lias grown
it with such success at New'castle. We
would suppose ilhat i' would be also a good
shipper for export.

1)IS('AR.lEI)VD IEP SONE of the m-ost important features of
ID our fruit station ivork is the warniing

of our fruit grrowers against planting inferior
varieties. Almost every îiurserymnan's cata-
logue is loaded up with a wvhole list of infer-
ior kinds which lie carnies simply because
they are stili asked for; and lie ivili be
g-rently obligred to us if we can educate the

-rowver te discard them. Iii our future ex-
hlibits ive intend making a special table of
such varieties, so that growvers canl sec at a
g-lance wbiv we ]lave discarded thern. Ail-
other feature will be the shewing up of var-
letirs -whiicli are too much boonîcri. There
are always unscrupulous dealers who want
te trade upon varieties before tbeir value is
kilown, and we want te test al] suchi fruits,
and wvlître they are net superior to varieiies
in cultivation %ve iant te warni the growers

ainttheni.

COLD O1B<; F FiLlIT11.

HIE advantagces of ibis niea-ns- of retard-TLn iibte ripening cif fruit arc ely bc-
gfilning te bc apprecinied. By it we can

rea-,cb distant resini -ill parts of the
world, liithcerto quite inaccessible, and what
is stili more important wve cau rcacbi our e'vn
market.s ait alnlost al] scasons, wiîh fruits
which otbcrwisc must be sold inimediately
afier h-arvcsfinýg. Proféssors H-utt -ind Rey-
lnolds, of the O0. AIL C., Guelph, bave been
nmaking seme iintercstin- experimieins ;dong

this line, and have reachied the followving
conclusions:

i. Apples and pears keep best wvheil
wvrapped singly in paper, and paçked in a
shallow box not langrer than a bushel. Thiey
ship best when, ini addition, they are pac'ced
in layers and excelsion between.

-Apples keep better at a temperature of
-i1 than at a ighler temperature. Our ex-
periments do not show wvhat is the best tem-
perature for pears.

3. Cld storage cannot micke bad fruit
good ; neither Can it keep bad fruit from b-
coming wonse. Only good specimens wvill

keep for any Iength of time in cold storagý-e,
will pay for storagre.

4. For long storage, it pays to select the
best fruit and to pack it lu the best mannen
k-nown. The extra labor and the cosi of
material are more than repaid in the greater
quantity and better quality of fruit left at
thec end of the storalge pcriod.

W.Xith apples and pears at least, and, it
seems likely, for most kinds of fruit, the
fruit should be picked and stcred ln advance
of dcad ripeness. The maturing process
geoes on more slowly lu cold storage thanl on
the tree or bushi.

6. With the two kinds of fruit t.ried, ap-
pIes and pears, the medium sizes cf fruit
keep longer than the lagsaIl hein- per-
fect specimiens and picked at the same timec.
It would, therefere, be an adatgespeci-
ally wvith pears and peachets, te pick the
larger specimiens irst, and leave the smaý-ller
te mature later.

7. Fruit, on being renioved freini coîd
storage, -sbeuid be alîewed te warmi grad-
ually, and rnoisture should net bc allowed
te deposit upon it. Blit if the wetting cari-
net bce prevented, theu the fruit should bc
sprea-ýd out and dried as quickly as possible.

1. XVith all kindsai fruit, there k :a time
limit bevend wvhich1 it ks ilnprofitable teO hold
the fruit in cold storage, or -iiywlàercelse.
Th-at, limit, for sotnd fruit, ks dead ripene:sq.
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