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the o9il was real fertile and in good condition,

five pecks would be enough. 1 would not sow
more than six pecks under any consideration and
would much profer to have ary quantity over the
bushel and  half thrown away than put it into

the soil, sinee if sown too thickly the heads are

short aud the yield is lessened

Where there is more than usia! danger of win-
ter-killing one is ill advised to sow wheat on land
where water and ice will stand. The up-lying
land, and soil of a limestone nature is the ideal
for fall wheat

MODERN AIDS TO MARKET EXTENSION FOR OUR FRUIT

Prof. J. W.

Crow, Horticultural Department, 0. A. €.

. Guelph, Ont.

Our Fruits to a Great Extent can be laid down Successfully in Distant Markets. Frait to Carry Properly

must be Precooled. Some Facts set forth Concerning this Important Question

is significant which,
the
ment of Outario’s fruit industry is neither
supply nor demand, but dis-
tribution. This province pos-
sesses every natural facility
for the production of a great
variety of choice fruits, and
a careful survey of the sitn-

that the factor
than any other, is influencing

more
develop-

.

ation leads one to the con
clusion that  horticultural
crops are destined to occupy
a place of increasing impor-
tance in

our agricultural

economy. It can scarcely be

Prof. J. W. Crow charged that we do not pro-
duce enough fruit to supply
our local markets, but it can be truthfully stated
that production is not increasing nearly as fast
as conditions would warrant.

The reasons for this too slow development of
the fruit trade are to be found in certain condi-
tions which from time to time are very strongly
markets.  Every fruit
the disastrous
accompany what is known as a
That this unfortunate conditi

extent preventable is the firm

local
with

in evidence on our

grower is familiar results
that
glutted market

is to a very lryg

invariably

opinion of the writer, as it must be of anyone
who will study the subject with reasonable thor-
oughness

MARKETS OTHER THAN AT OUR DOORS

One hears the statement regretfully yot sincere

Iy made that certain localitios ¢ of pro-

o8 of fruit are unable to dis:

ducing large quanti

pose of it at a profit because “the market is
ways overstocked at the time our fruit is ripe
It is undeniable that production is often entirely
out of proportion to the needs of loeal markets
e of us have never thought, however, of en-
deavoring to secure other markets than those im-
mediately at our doors, and while our wide-awake
appropriute to themselves markets
ightly belong to Ontario, we foolishly al-

competitors
which
low out fruit plantations to fall into neglect and
turn to some other line of farming which seems
to hold out better financial inducements
EXTEND OUR MARKETS

Our most progressive shiy ers have hardly be-
gun to realize the extent to which our fruits can
be laid down successfully in distant markets. It
may interest some to know that Ontario peaches
(which are said not to ship well) sold in London,
England, last season for 10 cents each, having
landed there in excellent condition. Tt ‘s some
vears since Niagara distriet peaches were first
placed in Winnipeg market in perfect condition
after a lapse of eight days, and it is regrettable
that more attention has not been given by On-
tario shippers to this phase of market extension

Many Ontario fruit men still express dount
aLout the feasibility of placing our pears and even
fall apples on the British markets, while the same
classes of fruit are being continually and sue-
cessfully disposed of in that market by British
Columbia, Oregon and California shippers. These
fruits are also deposited safely in English mar-
kets from points as far distant as New Zealand,
Tasmania and Southern Australia, from which

countries they are ¢irried in cold storage for an
ocean voyage of seven weeks' duration. In the
face of these and of many more similar facts, can
it be denied that Ontario nroducers have mag-
nificent opportunities in the markets of our
North-West and in Britain? Shall it be said that
Ontario’s fruit men are behind the times and un-
able to cope with problems whioh other countries
are solving to their own very groat satisfaction ?
WHAT MARKET EXTENSION INVOLVES

This question of the extension of markets con-
stitutes probably the most
facing us to-day. TIts solution involves the plant-
ing in any given locality of special varieties se-
lected with reference to their suitability for the
market in question, as well as for profitable pro-
duction in the said locality It involves the
planting of these varieties in quantities sufficient
to guarantee bulk shipments. If growers are to
reap for themselves the largest percentage of
profit, it involves also the handling of the crop
through a district selling organization controlled
by themselves.

The key to the situation remains, however, to
be discussed, and if recent unfortunate experi-
ences can furnish any lessons which may point the
way to better success in the future, it may be
profitable to discuss them here. Pecn'i © weather
conditions of the fall of 1909 hastened the ripen-
ing of the ap Apples were picked,
packed and shipped in unusually warm weather
As a consequence, fruit which under normal
weather conditions would have reached Old Coun-
try markets in good condition, was received at
Montreal in a slack and wasted state. Needloss
to say, ruinous prices were received when this
fruit was finally disposed of in trans-Atlantic
markets.

important problem

crop

IMPORTANCE OF PRECOOLING
It is pointed ont by Dominion fruit inspectors
and others who examined the shiy , that the
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If we are to take our proper place as « frojt
producing province, it is certain that some such
system as has been evolved in the west mu
adopted here

s wholly
t be
The establishment of an officient
system of pre-cooling plants will do more than
any other one thing to place Ontario’s fruit in
dustrv on a safe and prosperous basis. Tho ap
plication of the scheme to Ontario’s conditions
will of necessity be slow and difficult, but it mnst
come. In connection with the apple indusir
alone, it is beyond question safe to state that
many thousands of dollars could have been savel leaves with t
in 1909 by the intelligent use of cold storaze ani stone) contained in the
pre-cooling plants. Valuable experimental and vent the spores of the

measure

blight once

rted in

t the

damaze was done before Montreal was reached,
and although cold storage facilities on the steam-
ships were in very many cases taken advantage
of, it was then too late to <ave the consignments.
When one realizes that the temperatures taken
at Montreal of the interiors of barrels ranged in
some instances higher than 80 deg. F. and in
very many cases over 70 deg. F., it will be plain
that the statements made are correct. Muny
shippers suffered very serionsly, and if their ex-
perience helps us to realize what handlers of per-
ishable food products have long known, this les-
son may be of value to us in the end

Tt is an established fact ..at the most impor-
tant period in prolonging the “life” of fruit,
vegetables and flowers is the first few hours after
picking; in meats, the first fow hows after kill-
ing, and in dairy and poultry products, the short
space of time immediately succeeding their pro.
duction or manufacture

PROLONGING THE “‘Lovr” ov wruir

Realization of the verishable nature of food
products has led to very great changes in meth-
ods of handling these materials. Exverienced
shippers of this class of goods affirm most em-
phatically that immediate cosling is ahsolutely
necessary in order to secure the greatest possible
degree of keeping quality. High temperatures

tration work has been and is beiny done leaves and causing the
with tender fruits, notabl; in connection with The largest illustrati
the St. Catharines (cooperative) Cold Storag the potatoes not affecte
and Forwarding Company’s plant, and occasion do the

ally small shipments of pre-cooled products have
Leen made from other points as well. There would
seem to be great need for more work of this m
ture, and it is hoped that the near futur. wil
ee considerable advancement in our opinions e
specting long-distance shipment of perishal'e
terials and in our knowledge respecting the ame

Tt ‘would be interesting to enter into a Jiscus
sion of the influence which would be exertcd o
local markets by the development of the .ystem
above described. We have much yet to learn re
garding the holding of produce over a pluttel
veriod. Strawberries are said to have bee: held
in cold storage for 21 days without appar. it de
terioration in any longth of season over w!ich it
wowiu be possible for them to extend their pers
tions on such fruits. Onsumers generally woull
receive a more evenly distributed supp! and
dealers and growers would be saved fro th
too frequent losses oocurring under our | resent
svstem of non-storage.

Fnough, we hope, has been said to awal n i~
terest in the use of cold storage and pro-- wling "
as a means of distributing our fruits over o wider ure
area.
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