
36 FRUIT GROWERS’ ASSOCIATION.

bUU!' "Î* “aing a Pine Paek*8e. which is the most objectionable kind von can 
use as to material ; it imparts a very offensive odor, and while the odor of pine is exceed-
nralLriP'ît'hü m ,t8elf> "ben the odor of pine is mixed with the odor of any food 
product it becomes exceedingly offensive. Now a package that is built like this 
(McKinnon package) with a cover close on top and left that way will in half an hour 
become full of heat, say all around as low as that piece (half way^own -he side) The
ti l ilk? g° d,°Wn “ T °PLthat Way’ and if y°u have cold sir all around thaMt 
,h'r t?ke 8 very.,0D* while for the cold air to be diffused through this warm aii If
But thffnâf °m > thw top ? :aMe U t0 riee it will cool the package very quickly 
But the safety of that package, I should judge] is that you have just enough of a spread 
there at the top to let the warm air out, whereas in this package each specimen of fruit 
becomes a small slow drawing stove, the fruit being the fuel and the generation of 
heat going on ; so that you may have a thermometer outside the package down to 38° 
-where it is held down at ship-and the thermomet, r inside the box is 68°

Mr. McKinnon : May I ask if the fruit in the upper part of the cases was found to 
be more decayed than the fruit in the lower half of the cases 1
no rein?!’ ?°BKRT80N : *n tbo8e I ««mined in Montreal, yes. From England I have 
no report, but some packages that landed in Montreal in a very warm condition we kênt 
there and sold there. I had these opened, and counted the peaches out myself I had 
these cases at one time in Montreal kept in a large cold storage room where the ther 
mometer was 36° all the time and with a 600 h/plant there was no treuUein hav
infide lî C00r lnk ^7”’ and after the ,rult bem8 th«re for forty eight hours the fruit 
inside here I should say was something over 66°, whereas the ventilated package that
would allow an escape of the air like that would get cooled down in less^han twelve 
ours. We have so much of fragmentary information on this part of it that this I may 

say to you : not grudging the cost the department was at last year in this matter we are 
going to have a cold storage building in Ottawa this summer just to And out these’ things 
and we will know exactly, having it under our eye all the time so as to learn preciseW
kh!da°o7!ft t,6kea î° 7° ce.rta,,n Packl8ee, wd the temperature at which the diffrre/t 
kinds of fruit can be kept in the very best way. There is no way of knowing except
M^urnfitT86 T tkM Wa^' and 7e are doin8 “ in that way so that the publient large 

«“time ma»Te sure of ventilation near the top where there is none, 
and let the hot air escape. What I have to say next in the way of suggestion and also 
perhaps a text for somebody’s remarks afterwards, is not on the package*but on the pack­
ing Now there .. a wide difference between the two. You may have an exceZnt
th^hagndnnd 80 vaCk 7i° ™ake lhe fruit 8P°Ü quickly. The packing includes first
lfi«thT hll g^ NtW 11°' 1 knOW very little «bout the handling of tender fruits-at

est I have this knowledge from my general knowledge of the causes of decaying sub-
tances, that R U far better to handle the tender fruit like the peach once than sixtimes
«™!Zrd W TCh 8a,ef to handle the fruit "hen in cold condition than in a
reached ’ rjhe. V“e’ WLhen you can raana«e >*• So if in the handling of 
peaches they could be picked from the trees and then put in a cool place at once in
baskets before any attempt was made to sort or pack them they would not suffer whereas 
th?m tl8a™iWkf8Vf bn8era showing where they were pulled or handled over, causing 
to wWhT i u pIace, firtf- 1 thmk ‘hat is a matter that should be looked into J 
orchard h«nd I W°n.1.d.“0t be better ‘0 have a place to put the fruit directly from the 
sun id i t tb®rV°r 8ay twelve hours before any sorting or wrapping7was done
Then’in packing a g^ deal oTTmuIt S

mo«. 7nrI lke tbl8—thoroughly close and padded all round with excelsior or wPith peat 
Tl'f eaob ,eParate fruit wrapped in paper—and then put a tight cover on and have 
a tight box, if each separate fruit was quite cold when put in the ice I could send that 
thkknm'of *.E?gUnd w,.tb°ut cold storage at all ; the cold fruit being insulated by Îhe
f^m KUin^t ttfreir hev' *-r V e*°®,«ior «n*»* -»f paper would keep themoUture 
from getting at the fruit. Now, if I pack that fruit in a box warm I do precisely the
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