
THJE CA NA DIN HORTICULTUR/ST

lishnîent of Messrs. Sutton & Sons, Read-
illg, iEn-., iv'herc niam interesting tingys

iverc seni. At the WVoburii Fruit lExpcri-
ment Station, Ridgmounit. whiclh %vas also
visite(]. tiiere is a serics of experiments ini
fruit culture îvhich is quite unique. MPie
exp rimnts appear to be verx' carefulîx'
conduicted, and the resuits are striking.

Iii lreland the Departmienit of Agriculture

is doing splendid %vork, and thirougli the
cilitesy, of Sir Horace Plunikett every
facility ivas giveni me to gain an insighit iinto
tl'e nmcthods euîployed by' the Departient
anid the wvorl; beîng (Jolie' TI-je apple crop,
ini Great ]3ritaîni an(l Irclanid is liglit this
vear ow'img lriiicipally to severe frosts d",r-
ing the blossoingi seasoni, lience good Caxii-

a(lian fruit shoulld seil at profitable prices.

THE HANDLING 0F THE APPLE CROP*
G. HIAROLD PONVEL T,,-U. S. DEPT. 0F ACRI., WA.SHI1NGTON.

A FAR-M storagye or local Nvarehiousewould o\'ercomce sonie of the practi-
cal difficulties niov expericnced in hiandliing
the fruit crop. The average fruit gro«ver
cannot store the fruit quickly after piclcnîg
in a distant warehouse. H-e (locs iiot elii-
ploy enough labor, iior (loes lie gyrowv suffi-
cient fruit that ripens at one timie to miake
a carload quickly. A commion practice,
especiallv ainong, apple growers, is to lîold
the fruit in flhc orchard uxitil a carload is
ready for shipnient, or the entire crop of
faîl and Nvinter fruit niay be picked before
the packing is begun. Under tiiese condli-
tions thi_ delayed fruit ripens rapidly a;îcl
the apples enter the wax-ehouse ini ail stages
of maturity. Tliese naturally break down
at various timies ini the storage season. On1
the other Iiand(, if thie growe& scîls at the
harvesting timie lie is obliged to accept the
price iixed by the tenîporary condition of
thue fruit trade. Fronii the business stand-
point, it niay flot be advisable for the aver-
age fariner to afMenipt to store bis oivn fruit
and selI it latex- in the seasoni, but for thic
specialist in fruit growing, the local wvarc-
house provides a imans of holding the fruit
in prime condition durinig the warni faîl
w'eathier anîd places liiii tde niost favor-
able position to seli it later ini thîe season
citlier to a buycr or on the general nmarket.

Thie frior local storage lîouse is of
still greater :jnportaîice to the grower
andl shipper of perishiable fruits, such
as the sniall fruits, the peachi, and
the pear, in providing a miegixw of
properly preparing flhc fruit for long dis-
tanicesliipnient. Many of the losses ,v.licli
occur w'hile fruit is in transit are due to the
ripeninig and to the development of diseases
thiat take place before the tenîperature of
the car is sufficiently lowered, citherý bx-
ventilation or by' the meltiing of the ice. 1It
is not uncjmnuiioni for peaches to reacli Uic
nmarket w~itli a loss Of fiVe to 30 per cent. in
flie top ]avers of the car. Thîis is due to
the unequal distribution of thec tenuperature
;i the average refrigerator car and to the
sinall order of ice.

Fronî exteiided experinients in sliipping,
peaches froni soutliern to northerii
muarkets ini 1904, the Unîited States Depart-
mient of Ag-riculture found tlîat thîe fruit
could be landed in perfect condition anid
tlîat it could be lield in the "car a iuich
longer period on arrivai at destination wlcn.
it had been co;oled to about 4o degrees F.
quickly after pickinig anîd before loading il,
thîe refrigerator cars. Thîe sanie prixiciple
wvill apply to thîe export slîipnîexît of
peaclies, pears anîd early apples, anîd to tit
distant slîipnient of smail fruits.

*Extract from an address dcllvcrcd at ii .tst :innual m-.cting of the Ontuario Fruit GucAscain


