
Not— on Pluwu Ml Stong*.

Bui^ank and iibimiaiwe^.—Should b« well eoloimd. Do not colour mueh in
torafe.

Onnd i>Mir«.—Will ke«p longer tlwn timo rivm. bu» * tendency to become
' mealy." A good rariety for long-diatance shipment

Lombard. Imperial Oage, Washington, and General Hand.- -Vot luiUble Tarie-
tiet for long-distance shipment. Lombard has a tendency to show discoloured spoU.

Seine Claude, Moi eh and Damson.—Oood varieties for long-distance shipment.
Monarch has a tendency to become "mealy." Dmuon (Shropshire) may be stored
longer than time given but is apt to shrirel.

PEACHES.

The peach is not truly a cold-storage fruit and. when subjected to low tempera-
tures for any length of time, rapidly loses flavour. In our investigations with several
varieties, the loss of flavour at 82 degrees F. was not greater than at 40 degrees F.
when held in storage for the same length of time. When picked fully ripe or after the
flesh had started to soften before being placed under refrigeration, all vareties soon
became mealy and dry. In view of these facts peaches should not be held under refrig-
erntion longer than is actually necessary to comply with marketing conditions.

Lift of PtoehtM in Storage.
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PEARS.

The life of the pear in cold storage varies widely with different varieties. It may
be kept under refrigeration with but little loss in flavour and texture if the storage
season is not unduly extended. Caution should be observed in picking the pear for
storage as it should not be over-ripe. It is very necessary to plac ' the pear in cold
storage immediately after picking.

Our test indicates that pears may be stored as follows if proper care as to maturitv
is exercised.


