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fruit will long remain good without de-
cay.” This mclon isegg-shaped, the
stalk end being the targest; itis of o
dark green colonr at first, but as the
feait advances in growth, the stripes
become very apparent, of a scmbre
green, dividing the surfuce into mark-
cd distinet portions, but without any
furrowing ; thissmoothnessis ultimate-
Iy covered with an ash-grey-colouved
net work.  When nearly ripe, small
greenish yellow spots ave obscrvable
wmoiy the interstices of the netting,
aotaclear yellow eivele survounds the
tuserdon of the foot-stalk. Fhe state
of pericet yipeness is wut marked by
any deterinate change of colour: the
gencral tint s a sca-green, covered
wore or less with the pale grey net-
work.  The green-stripes in somein-
stances remain unchanged: at other
times  they are newrly obliterated.
“The maturity of the {ruit,” says Mr.,
Knight, © will be ascevtained by litile
globules, appavently of water, but
really compused of thejuice of the fruit,
appearing at the jusction of the fruit
and its stalk ¢ if such bubbles appear
aud arc sweet to the taste, the fruit
should be insiantly cut. The bubbles
have sometiines appeared on the stalk
about 1} inches from its insertion into
the frait. The yellow circle around
this part, its softness, and a crack of
separation at the juncture of the stalk
and melon indicate maturity. It has
no distinctive odour uniess accident
cause discase, or the leaves be broken
50 as to destroy their vital energy.  In
such case, the fruit will be arrested in
its growth, it will become yellow and
then emit the odour of a melon.  In-
jury of the leaves materially injures
the frait.  The plantin its habit of
growthis one of the finest aud most
interesting objects imaginable. The
stem if led perpendicularly to  the
height of 3 feet will comprise about
tcn clear joints : from cach joint at its
angle a noble leaf nearly a foot in di-
ancter isproduced. Ttis supported by
a petiole or foot-stalk about 12 inches
in length, the leafis a vivid grecn,'an(l
s surface rough with short bristly

THE NEW-BRUNSWICK AGRICULTURIST.

hairs it is heart-shapedand very broad
near the base 5 iateral shoots are sent
forth from the axils of the leaf, but
these should be removed to a cevtain
height 5 the flowers both male end fe-
male arc smali and of a pale yellow
colour, and vather few in number; the
male flowers appear first, which in-
sures the safety and perfeciion of the
fruit; the melons formed above the
tenth joint arc generally found to set
with greater certainty and to grow
larger than those which form in the
cartierstage of the plant near its root.”
“’'Ihe Housainee melon,” says Mr.
Knight, “is of very casy culture, the
plant very productive of fruitbutlong
in ripening, but when ripe it remains
Tong in perfection.” ¢ The fruit never
decays,bursts or becomes flavourless.”
Myr. Kuight observes that he has found
the natural kabit of the plant to prove
permanent, which he considers anim-

portant featurc in its character— f%

¢t This melon appears to be the peen-
lar favourite of Mr. Knight, the venc-
rated President of the London Horti-
cultaral Society.”  Mr. Knight culti-
vated this melen with great suceess in
his hot house, by planting a single me-
lon sced in a pot, wraining it upon a
trellis, placed about 14 inches distant
from the glass, and permitting cach
plant to Lear only onc melon.  They
were however disposed to burst; an
accident which he effectually prevent-
ed by raising the points 8f the fruit
Ligher than the stems; which done,
not one failed to ripen ina perfect
state. .

The Persian varicties of melon dif-
fer from those commonly cultivated
in Europe ; they are destitute of the
hard thick rind, and they abound in
tender fiesh filled with a rich, copious,
sweet, deliciousand cool juice.  They
require a high temperature, a dry at-
mosphere, but an extremely humid
soil.  Butcarc must be taken that they
are not supplied with an over abun-
dant humidity, which cayss spotting
aud injury before the fruit is ripe.
Horticulturists differ in their descrip-
tious respecting the external and in-
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