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ANY apple whichi ia ripe enough toshowsigna of softening is past the stage for
succesaful cold storage treatment. Any
decay ini the forin of rots, especially theï

ordinary brown or soft rot, will bc arrested
very littie, if arrested at ail. Take the North-

criSpy for instance. Well-developed speca-
mena with sound skiais, and put away' in
time, will keep with.the best,' but at the
sanme time this variety is also very suscept-
ible to rots if the skia is broken or injured
ini aziy way, and for this reason it frequent-
ly does nlot keep well in oold storage.

KEEPlNG QUALITIES
Apples which are well matured, on the

trees, but stil1 firm, will keep botter and
longer than if picked at an earlier stage.
Weil-matured apples show less tendenoy to
soald. This is very miarked ini the case -of
the Greening. In tests which the Pepart-
ment made in 1909-10 apples of thia variety
picked rather early at a certain date,
scalded badly in cold storagé, while others
frois the saine trec picked three weeks later
were almnost frec of tus rather serjous de-
fect. If the Greening has reached the
stage whe4 it shows a faint Llush there is
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This box was held for the first six months
at thirty-two degreesl, and a.fter that at'
thirty. The latter is the best temperature,
but of course it îa very near the danger
lie, and great care has te ho taken at such
an extremne low temperature te prevent
somte part of the storage ront frein reach-
ing the freezing point of the apples.

There is considerable difference in the
behavier of different varieties of apples in
oold sterage. This phase of the aubject
offers a field for further investigation a.nd
study.

STORAGE OF PEARs
With respect to, other fruits, the pear pro-

bably is the onie which îs best adapted for
successful handling in oold storage. Some
varieties may be carried for severai montxa
ini perfectly satisfactory condition. Many
growers ini the Hudson River Valley store
a large part~ of their crops and market them
in New York for the Christmas trade. The
total quanttyt of pears carried. in cold stor-
age for several montha every year in the
United States is aaid te Le nearly hall a
million 1>ushela.

1 arn of the opinion that the sason for
àpecial varieties of grapes miglit easîly be

ctended very oonsiderably with proper
management. We have not liadt an oppor-
tunity te acquire, much data in tisis ooanec-
tien, but ini the fail of 1910 some twenty-
five, commercial baskets of "Wilder" a~nd
"Vergennes" were sent te the London cold
storage and held at about thirty-four de-
grecs. 1 hlad some of these gra.pes sent to
Ottawa on March Stb and they were in very
fair condition.

1 hope sometitac te bc able te secure faci-
lities that wl enable me to study the mat-
ter of grape and other fruit storage more
carefully, hecause I f eel that w. have mucli
te ean as te the, moet suitable tempera-
tures, style of packing, and other conditions

Quick and Easy
That is the way the DAISY APPLE

BOX PRESS works. A simple jpress-
ure of thie foot bringa the arme up over the ends
of the box, automatically draws themn down and
holde tbem in place while being nailed. The
fastest and only automnafic press on the market.

Pat. No. 104,535
If you pack apples in boxes, thia machine

will b. a great convenience to you and wifl
save you time sudmnoney. Write for.pricea ta

J. J. ROBLIN & SON
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