
July ll». HM:., with I'urriiiiti'. flirrrion, etc., prrooolc*! tft 4fl' F. before ihipmpnt and

Hhip|N-<l to Wiliiiiixtf ill cur No. iH44»2 IM*. It will U- itwii that the briii.. tank i-iir

did not furiiixh nfrijr«riiti"ii nuttirij-iit to kwii tlio tfiniMrnturi- ii.t low u<i it wif< iit tli»

dtHft, •<> that a i">rtioii >if the cherries ihoyvi-d a wantc of 10 per ecut uiwii arrival 8»

Wiuuii)oif.

The Use of Salt and Ice for Fniit Shipments in Brine Tank Cart.

(Siiiiimiiry of I'rt'vious Work taken from nuliitiii X". Jn.)

(o-npprntiiiK with iho I'niindian Taritl.' Unilwa.v ihiriiin the xpriiiif of l!tl4. U*U

were maili' in Vanniuvi-r u^iliK low iicriM'ntuni"* of Milt. i.o.. J lnr ont anil .'> jht ri'iit

of :,Hlt with .riiBhrd !•. in .iiiiity hrinc tank cnri.. My u-'iuit J |Hr <Mnt of fait, tli.-

tinip'Talurr n.-ar the tiuik* rcarhitl Hi'" F. and in tli< litre of the car. :i,s F. 1!,,

ii>iiiK the .. per lent of «alt mixture, a tein|N'ratiin' of jrt' F. «iis .eeuivd near the

liinkH, and '2 V. in the eentre of the ««r. While the .> |Mr ecnt inixture *e<'nied to

trive a lein|KTature too low for fruit, it ^<ho^lhl be kept in mind th;it th,' testis wen;

ni:ide in the middle of April when the outside temiMratiirer lanjied from 40° F. tj

<;.-. F. With ten tons of warm fruit in the ear, and an outside temperature of from

t;o F. to !"' F. this low temiH-rature would not be oltaincd. (Fitr. 1.)

Follow iiitf up this work in the summer of 1914 with a sh!. uent of fruit from Sum-

intrland l- S'aneouver, B.C., a brin«> tank car was used with slatted IIootm nod with

:> iKT cent of ^alt incorporated with erushed ice in the tankn. The shipment arrived

in Vaiieoiiver in (food condition. The teiDi)erature« were low and there was no evi-

duiK-u ui irue^iiitf.

Demonrtrations with Brine Tank Can in 1916.

"With tho oo-op<^rfltioi, of the Canadian P.ioifio and the Ornnd Trunk Rnilwayi,

arrnngenients were niadt> to use bnne tank refrigerator* for two cars of fruit that

where nnr.h.ised for exiMrimental shipment from Orimsby to Winnipeg during thr

past season, in order to <urry the work further, using the suit mixture with precooW

'^"'

tru-hed iee with .-. |..r eent of salt was placed in the tanks of the care. The fruit

^^.„^ ,„ ,.„U.d to 40° F. and 45° F. As is the customary practice at the precooling

plant with all shipments of precool.>d fruit«, slatted false fl«.rs were placed in the cars.

A thermograph was placed on the floor against the ice tanks to n^-ord the lowest

temperatures .luring transit and one was placed on top of the load of fruit m the

eentre of the <ar to record the highest temperature to which the fruit would be exposed

while in the .ar. The fruit was loaded and braced in the usual manner ond the doors

I. led i h sulphite paper. On September 20. car No. 2«4034 C.P. Fig. 2) was s npp«l

^, Winnipeg. rUuiring four and one-half days to reach its destination. On September

'>•{ ear No ".400.53 O T P (Fig. 'J) wos shipped to the some point requiring approxima-

tely- five days to rea<-h its destination. Block ice without salt was us«l for re-ieing

during transit.

i^ i!l!!U

lig. 2. Temperature r«cord, top of lo«l of fruit, centre of cm No. C.P. 284,024.


