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Already our markets ere gluatted, and
it is quite clear that for the future wo
must send much of our Fruit to forvign
murkets, or obtain but small prices for it
at home, Betore we can send it to a
foreign market, however, there are cer
tain conditions to be met, which may he
classed as follows :

(1) The quality of the fruit,

(2) The best varieties.

(3) Uniformity of size, and perfection
of form, colouring, &e.

(4) The mode of picking and packing.

(5) The size and style of the barrel,

(6) The markcting of the fruit.

1t is quite obvious that the fruit sent
by us to foreigr markets should be large,
symetrical in forun, fine Havoured, and
well colouted, as the cost of exportation
on such would be no more than on infe-
rior frait ; while on the other hand it
would be worth one-third more in almost
any market to which it might be sent.——
The best varietics are those which keep
best ; are well formed and well coloured.

All Apples intended for barrelling
should be carefully handled, but espe-
cially those for foreign shipment, as such
am usually subjected to changes of at-
mospheric and other tests, which Apples,
roughly handled, seldom bear well

There are various modes of picking
and packing Apples. Some pick from
the trees, and put into piles in the
orehard, and harrel from the piles the
same day. Others pick and carry into
the Apple house, letting the apples re-
main ten days or a week befors barrelling.
Others again pick from the trees, putting
into the barrels at once, and heading up
immediately. Lastly, some prefer pick-
ing the apules from the trees, putting at
once into the barrels, and then allowing
them to remain a week or ten days before
headingfup the barrels.

The last method is, perhaps, the best
upon the whole, as time is thus given
the apples for shrinking ; after which, if
they are properly pressed into the barrels,
they are effectually provented trom bruis-
ing in subsequent handling. Could the
apples be sufficiently compressed into the
barrel without bruising, for one, 1 would
prefer closing up the barrel as soon as it
was filled ; and in no other way is it
possible to retain so much of the original
freshness and bloom of the apple.

The size of our Apple barrels is now
established by law, although the low is
not strictly observed. Through its in-
strumentality much greater umfornity
113, however, been effected as regards the
sue of the apple barrel now in use. Be-
fore the law was passed, the apple barrels
mado throughout the Province anged
all the way from 1§ to 2§ bushels, or 7}
to 94 pecks. The dimensions of the bar-
rel as now prescribed by law are as fol-
lows: length of stave 29 inches, 19

inches diameter in the bilge, measuting
from the iuside of the barrel, and 17
inches across the heads of the barrel, es-
timated to contain 2§ bushels, or 9}
pecks.  For several reasons our apple
barrel should be made to contain 23
First, the Canadian and American apple
barrels is made the same size as that of
the flour barrel, and containg 23 bushels
at Jeast. While our apple barrel is of a
smrller size, we sulter both in money and
reputation ; as in our case there is not
only the absencs of any relinble standad
sizo to the barrel, but its roughness and
generally unsightly appearance are not
cieditable to us as Fruit Growers and
Fuair-dealers.  Thera is also simplicity and
convenience in the way ot computing
quantities with harrels of this size.

Great good would ultimately attend
the passage of a law establishing the
size of our apple-barrel at 24 bushels, and
the attaching of adequate penalties for
any and oll viclations of the law,

As regards the London, Liverpool and
Glusgow markets, it is stated that the
prices obtained for apples is strictly regu-
Iated by and is proportioned to the size
of the barrel in which they are packed.
"I'his is as it should be. Why should the
same price be paid for a barrel of apples
containing o bushels only, as for one
containing two-and-a-half bushels?

‘I'rue, in our own markets, about the
same price is obtained for the smaller
that is obtained for the larger barrel ; but,
generally speaking, where this species of
fraud is successfully practised for the
time being, there is most lost than gained,
ultimately ; fr- in most cases the decep-
tion could not be practised upon the same
partics a second time.  In reality, this is
u penny wise and pound foolish policy,
to say nothing about its moral character.

Where Apples are properly put up
there is seldom much difficulty in selling
them. )

‘To ensure this essential condition, all
apples intended for foreign shipment
should be subjected to the closest inspee-
tion ; not atter they are put up, but while
they are being packed. The packing
should be properly done in the first place ;
indeed, in the nature of things, Apples
badly put up cannot subsequently be well
put up.  The extra handling is necessa-
rily attended with more or less damage
to the Apples.

Were a cargo of Apples to be shipped
to the London, Liverpool or Glasgow
markets, it would. be highly desirable
that the whole cargo should be put up by
thoroughly competent and reliable par-
ties ; or that the shippers should person-
ally, or through agents specially em-
ployed, know precisely the contents of
every barrel shipped.

There would be gain were every barrel
branded and quaslity thus guaranteed by

some recognized authority, such, for in-
stance, as that of the Nova Scotia Fruit
Growery Association, wheae reputation is
now pretty well established, both on this
Continent and in Eavope.

On a variety of grounds it would seem
desirable that mntters merely  touched
upun in this article should b fully dis-
cussed by those immediately iuterested,
namely, the Fruit Growers’ of Nova Sco-
tia ; and I would venture to sugpest that
this matter might with much propricty beo
taken up by the Nova Scotia Fruit Grow-
ers’ Association.

In that event, the Secretary could at
once cortespond with the Council of the
Assaciution, and other leading persons in
the different scetions of the Provinee,
with a view of assembling in some cen-
tral place, say Woltville, at an early day,
a Convention of the Fruit Growers
throughout the Anuapolis Valley, aut
least, and, if practicable, throughout the
Province, inviting at the same time all
public spirited and patriotic individuals
from all parts of the country, to take part
in the proceedings of the oceasion.

THE ALDERNEY AND GUER-
NESEY COW.
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CHAPTER 111.

It must be apparent to every thinking
person that all the before-mentioned
qualities, even in the highest perfection,
will not ensure an abundant and rich
supply of milk, nnless proper care is ta-
ken to furnish the Cow with the kind of
food best caleulated to the required pur-
pose. How often is it found that com-
plaint is made by one person that such a
Cow is a bad milker, when the same ani-
mal, transferred to other hands, has given
every satisfuctio... This is easily ex-
pliined by the fact that in the first caso
the Cow has been kept on foul pasture,
or on improper food. It becomes, there-
fore, peculiarly necessary to set forth the
manner of feeding, which experience has
proved to be the most advantageous for
the production of milk rich and sweet.

The first requisite in feeding is, that
the animal should have abundance of
food, so as to be able to consume all that
she requires in as short a time as possi-
ble, as then she will lic down, and have
the more time to secrete her milk, and
that milk to acquire richness. The pas-
ture should be often changed, and if not
in pasture the fond should be succulent,
otherwise fat instead of milk will be pro-
duced ; but Cows feed with food of too
watery a nature, which roots have carly
in the season, require an addition of more
solid food, such as meal, or good clover
chaff, otherwise the milk, although con-
siderable in quantity, will be poor and



