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O NE worîld hardly believe the amiountof ioss sustaincd by shippers through
thcir fruit Ianding in poor condition. Thère
has been a great deal of nonsense w~ritten
about cold storage on vesseis by people who
neyer took the pains to enquire or examine
into the subject for theiselves. It wvas
once thoughit, anci sonie shippers iviii stili
argue, that the bulk of the damnage to the
fruit in shipping is the result of poor stor-
agte on the vessels. I contend and can
prove that if fruit, apples especially, are
picked and packed properiy and placed on
the steamer in good condition that over 90

per cent. wviil land in good condition.
BEGIN RIGHT.

In considering a systemn of cold storage
for fruit wc rnust begin at the righit end
wliere the fruit 'starts on'. its long journcy to
nmarket. If appies are picke-d and aliowvcd
to remain in piles, exposed to the sun and
ramn for days before packing, or if packcd
immediately and then barreled and left ini
the orchard exposed to the weather, the
most perfect systemn of cold storage ini the
world is iiot going to, mnake those apples
land in goYod condition ini the Old Counitry,.

Inspectors at Montreal take the tempera-
turc of the fruit in barrels or boxes before
loading, and ]lave often found the ther-
inmeter iO degrees, ves, soinetimies 15 de-
grees, highier in the package than the cint-
sie. temperature. On opening sonie bar-

rels we could feel the lieat rising two feet
above the barrels. NoNv', is it reasonable
to s uppose that, even with the best of cold
storagc, these, apples are going to reach the
British markets in g-ood condition. It is a
common fauit wvith ail of us to blarne somie-
body cisc for our rnisfortunes, wvhen thev
are realiy caused b)' our carelessnless. If
fruit shippers, instead of biaming the coldl
storage in cars or steamners for their losses,
wvould change their inethod of handling
fruit, pick and pack properly and load the
fruit in cool condition tlhcv. would find thieir-
losses grcatyv reduced. If we liad large
coid'storage warehiouses at centrai shipping-
points wvhere fruit could be placed and thor-
ouglily cooied before loading on cars the
loss wvould be reduced to a minimum.

Here are a few miles to observe wvhen c-
porting fruit, especially appies: Do tiot
clliw your fruit to 'Jecome ripe before pick-
ing. Do not ailow apples to remain in piles
in "the orchards. Do not allowv appies to
remain in barrels exposed to the wveatler
Do not put windfaiis in even No. 2 apples;
Have the fruit cool before loading.

I do not think it is possible for any ship-
per to observe ail these rules, the way bulsi-
ness is cnducted at present, and the oil
re(ley 1 sec is cool)crative packinc ig ad
shippingc of fruit. I hope to sec the builk
of the fruit hiandied in this wvay witiu a
few vears.

FRUIT GROWING IN GREAT BRITAIN
W. T. MACOUN, IIORTICULTURIST, C. E. F., OTTAWA, ONTr.

DURING niv reccut visit to the old
country mlany interesting observa-

tion regrdig fut and fruit culture were
iliade.

Strawbcrries hiad becul iii season but a
fewv davs Mien wcv rcachced Ircland ou Julie
24, ;a11ci after beilig inel d1ays ou a steamler

33

we wcrc very read, ýo test this luscious
truit. The first strawberries tried appearedl
to confirmi an impression obtained at Ille
close of the straw'berrv season ini a pre%,ibîîi,

vear n meh- tht te old counitr% striw-
bernies. though high in flavor. wcrelaldi
iii spnightiuess and clia-ýra-cter. \Ve wcre


