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MONTREAL HORTICULTURAL SOCIETY AND FRUIT GROWERS ASSO-
CIATION OF THE PROVINCE OF QUEBEC.

ANNUAL MEETING.

The annual meeting was held in the Fraser Institute Hall on the evering of
December 5th 1888, Professor D. P. Penhallow, the President. occupied the
chair. {

There were present Messrs, William Evans, E.J. Maxwell. R. Brodie, J, Betrix,
G. Cheney, Hon. L. Beaubien, Robert Evans, J. B. Goode, Charles Gibb. R. W
.\|ll‘l|[[1‘lt|‘. Jr., J. W. Molson, J. Fraser Torrance, A. Joyce, Colin.Campbell, John,
Doyle, James Morgan, Jr., Colin Morgan. D. R, McCord, R. Jack. Edear Judge,
4.3 Bennett, G. Trussell, John Roberison. J. H. doseph, J. Kirkwood, James
McKenna, D. Williamson, C. J. Fleet and others.

The President opened the meeting with the followine remarks

GENTLEMEN

Before proceeding to Ui transaction of the ordinary business of this ey ning,
there are certain malters of importance, 1elating to the present and future
welfare of this society, to which it seems desirable to direct vour alttention,

smee the date of issuing our First Annual Re port, fourteen vears ago. the
history ol this sociely has been one of rapid progress, and more especially within
the last four or five vears, the field ol usefulness has enlareed with unusnal
rapidity, and the work of the so ety has been extended in several important
directions. The position whicl we now hold is only second, amone all the
kindred societies of this continent. to the large and influential Massachus
Horticultural Soc tety. This result has Leen achieved

chiefly through the medium
of our annual reports, which contain a laree amount ef matter of special value
to those engaged in horticultural pursuits

Our exhibitions have also contributed larcely to this end and though their
influence is of nec ssity of a more purely local character, but in the last annual
exhibition, at which th digplay of fruit was of an unusual character, both in
quality and quantity, th society may feel just cause for congratulation.

The interests confided to the care of this society are large and of great impor-
tance and it must be kept in mind that they do not simply embrace encourage-
ment to the cultivation of flowers, although that constitutes one of our most impor-
tant functions ; but under the terms of oun charter the very important and
enlarging fruit interests of this province are confided to our care, and I would
therefore impress it upon you that the executive officers of this society upen
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whom the burden of this responsibility directly falls, should ,be selected with
srecial reference to their ability to discharge their important duties in ,an

impartial manner, feeling the full weight of the trusts and responsibilities cone
fided to their care,

For the past three years, wintor meetiugs for the discussion of horticultural
subjects have been held. Those for a discussion of subjects relating to the cul-
ivation of plants have not met with the su
want ol interest on the part of those most concerned and for whom this depar-

ture from former methods was 1astituted, and the wisdom of contitiuing them

cess they deserve, chiefly through

will therefore require the consideration of the in oming Board of Direction

he meetings for the discussio L ol the [ruit interests have been most succes-
ful and promise well for the futur The last oune held at Quebec, was supported
by # Government grant. and not only did it accomplish a most important work
in advancing the fruit interests of this Province, but it has resulted in placing

the \lIl'i"l} upon a better and more
vincial Government. Supplen

the
Ll

substantial basis in its relations to the Pro-

‘mtary

1ibitions have been held. in addition to

1sual autumn exhibition. these have related almost wholly to flowers,

I this work is to continue

the sources ol the society will .need .to be
i z".mw'll, IFor several years past our income lias been inadequate to the work
iemanded of the soci iety, but the Treasurer's port for this year shows that,
owing lareel ly to a more than usually cessful ition, we have been

el

abled to meet all liabilities to date. be looked upon as a

source of revenue, for as our late 1 more than once pointed out, it
becomes a matter of personal imfluence and

favor bevond : membership of five
hundred, whils

the small annualfee of two dollars is more than offset bv the

large number of admission tickets issu to the members. It will therefore ha
Nnece ssary to 1'4)'[~i1}.']' the p1 npr etv of s el t l 15S1Sta from the
Loc 11 Gove rnment in aid of o1 1-"4'."1 1 wo

IFor the benefit ot those who are disposed to consider that the interests of

floriculture are not sufficiently consulted

interests of this Province ar

.‘.f'ltlid 1 ~f~i1='w! that the ]!‘Ilit
» of much greater importance than any local interests
and that, while the resources of the society should b applied as far as possible

to the promotion of all interests, the grant which we now receive from Quebec

1s given w holly upon the ground of our work in promoting fruit culture, and
technically, cannot be diverted to any other Illll,”)~t The exhibitors of flowers

should “I”I‘(‘f!!l'« bear in mind that the success of their particular department

depends largely upon themselves, and any lllw[l()"ll()l; to cast blame upon the
society for not meeting their parlicular views, should give way to a generous
assistance to the Board of Dive tion, who have ever been most anxions to pro-
mote the best interests of all concerned without undue preference.




One great difficulty this society has always had to contend against, is the
want of interest, we might say indifference, exhibited by a large portion of our
members, the majority of whom know nothing of the soviety, beyond the pay-
ment of their annual su bscription. This is a matter that has engaged the atten-
tion of the directors in the past and will demand serious consideration from the
incoming Board.

The minutes of the last annual meetng were read and confirmed,
The Secretary read the following report of the operations of the Society
during the year.

'SECRETARY 8§ REPOLT.

The following report of the operations -of the Society for the past year is
respectfully submitte|.

The first event of importance was a lecture delivered by Colonel Rhodes of
Quebec in the Hall of the Natural History Society on the 17th January on the
“Care and Culture of Winter blooming plants.”
availed themselves of the privilege of hearing this interesting and instrustive
lecture, and at the close » @ vote of thanks, moved by Sir Donald A.Smith seconded
by Mr. A. Desjardins, M. P., was unammously tendered to the lecturer. The
Montreal Florists and Gardeners Club kindly provided button-hole houqueds
whieh were presented to the ladias altending.

A large number of membeys

The Wintey meelings for the diseussion of fruits were held in Quebec on 1st
and 2nd February. The Provinsial Government very kindly allowed us the use
of rooms in the Parliament Building, and ihq Acting Minister of Agriculture,
Mown James McShane, promised a grant sufficignt to cover (he

expense of holding
the mectings in that City. These meelings were attended by representatives

from the various local Ass eations and fruit growing distriels of the Provines
and much interest was manifested in the proceedings, a full account of whieh is
published in our thirteenth annuai report.  Ownr selection of the City of Quebec
Por the plaee of holding this meeting was much

tives of the Easten part

des’rous of consulling their ¢onvemicnee in ¢
appeared to come extent to remove the
and o0 imply a desire to make our worl

appreciated by the representa-

of the Province, not only as showing that we were
has particular instance, but, that it
impression that our interests wore locad,

¢ more Provincial in its character,

The Winter meeting for the discussion of Flowers was held in the Hall of
the Natural History Society on the 9811, Febrnary
read which, with the discussion the reon are contained in our last annual report
This mee'ing was not largely attended and it is to be

regretted a greatey interest
» nol manifested by our members in this brunch of korticulture,

Some interesting papers were

e amnwal prizes for comservatories were

awarded on 13th Marel. Vese

were as
and und
names o

Dur
a privile
to offer |
George f
Allan, F

Our
18th, 19
compelit
apples v
display
was not
exhibite
plants, a
much ac
the who

The
Society
owing n

deterred

The
have ne
members
been ace

of memb

The
894 nam
1886 to G
moember
greater
have adq
members

This
larger re
well (o ¢
members
®at, neit




nst, is the
ion of our
| the pay-
the atten-
from the

e Sociely

st year is

hodes of
ry on the
membexs
strustive
seconded
er. The
houquems

e on 1st
 the use
iculture,
holding
mlatives
‘rovinee
vhish is
Quebec
resenta-
2 were
, that it

‘0 Im".'LL

Hall of
I'S werg
report
nterest

Fhose

et

:
3

13

were as usual divided into clases A. and B., having a superficial area of 700 feet
and under. There were only three entries for the former and two for latter. The
names of the successful competitors are published in last annual report.

During the winter a number of conservatories were opened to our members,
a privilege which, through the kindness of the owaers, we are annually enabled
to offer them. Those who kindly conceded us this privilege last year were, Sir
George Stephen, Hon. J.J. C. Abbott, Mr. Mackay, Kildonan Hall, Mr. H. Montagu
Allan, Ravenscrag, Mr. R. B. Angus, and Mrs. Redpath, Terrace Bank.

Our annual fall exhibition was held in the Victoria Skating Rink on the
18th, 19th, and 20th, September. The entries were very numerous and the
compelition keen, nearly all the sections being cempeted for. - The collection of
apples was particularly fine some 1800 plates being on the tables forming a
display which has seldom, if ever, been equalled in this Province. The season
was not so favorable for grapes and although a large number of varieties were
exhibited many were not thoroughly ripened. The collections of decorative
plants, as usual, formed the leading feature in the floral department and were
much admired by the thousands of visitors who attended. The exhibition on
the whole was one of the most succeseful held for years,

The Chrysanthemum show was held in the hall of the Natural History
Society on the 12th, and 13th, November. The entries were not numerous,
owing no doubt to the unfavorable weather of the past two seasons which has
deterred many from growing these plants.

There has been a slight increase in membership during the past year; we
have now 568 members paying a subseription of $2, and 25 non resident
members paying $1, an increase of 41 members in all. This rasuit has not
been accomplished without effort as since 1883 there has been an annual decrease
of membership.

The membership in this year was the largestin the history of the Association
894 names being on the roll. In 1884 this had decreased to 836, in 1883 to 721, in
1886 to 603, and in 1888 t0 550. During the past year we have lost 5 of our old
members, some though death, others through departure from the city, but the
greater number through a want of inclination to suberibe : thus, although we
have added 100 new wames to our list the result shows a gain of only 41
members,

This society now appears to have arrived at a stage in its existence when a
larger revenue is needed to emable it 10 extend its oj erations, and it would he
well to consider whether swch a result can be obtained though an increased
membership alone. The experience of the past few years would seem to show
®at, veithew ia reseipls from exhibitions, wor from memberskip, can we reasom,




ably expect any.substantial.increase in this.direction, and in order to obtain an
inereased revenye other means must be devised.

At the last annual meeting it was suggested, with a view to increasing our
membership, that subscription books be given to me

mbers who would endeavour
to obtain new subscribers, This suggestion was acted upon and a number given
out. Mr. G. Cheney who promised to obtain 15 new members has more than
fulfilled his promise by sen

members, My, William Evans has also done his share and the
indebted to these gentlemen

ling in his cheque for the subscriptions of 17 new
"
socief

¥ is greatly
for their efforts in this dipe tion

The finanecia] statement of the past years operations is as follows

Financial Statement of the Monitreal Horticultun ul So

2Ly dF 'OWers
Association of the Province of Quebec for the vear endine 301 Novem 1888
RECEIPTS
Cash on hand 1 December 1887 B Y R 0 o ey $27.04
,\lvmln»r\\nlm'mi»im.u\ OB sacr inbrabseini s o bt Sl
Wasgl....... $1159
Provincial Governm nt on acco a [ 81000.,........ ol
Donations for SPECIal Prizes...... onessennsnsesenerenacsnssn. . i
Dividends Bank Sto K., SR8 H A A L Ueh fass bl
Poultry ROUPE BN vt o siininnns o LTS i etapisas bl
Aetna Insurance Co PODAL . vuceviens YO e S 13 %
Reports sold.......... §tiiariates L T ; e 2.25
Proceeds one share Bank oi Montreal Sto sold ....... 14450
Subscriptions for 1887 receiy ftey 3 ear., ‘ 20
Exhibition rece 17 SRR L U S 1941.05
W. W Dunlop Tre LU DS B 50
$3622.4%
sundry accounts.... ........... . e $31.75
Advertising an PEIREES oo cosstsninns saorasainssmorsass sressas. oo 61.66
Rent...... I s Pt s s S nh e b AR oo 94.25
Library account....... L T Y A 43.55
Cartage................. T S TR 3.10
ORNOIRY - b5 ssssasnsionsommann L T Ak 89
Insurance................. ST T A 23.72
RO .. nsi 0 ssniansen MUPRREAE 110449080008, 00434417 Sxagutoints ets pes 10.00
Expenses Quebec meotin:

....... 204.22

Prizes...
Exhibiti
Express.
Commis
Statione
E.J. M:
W.W. |
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$31.75

261.66
94.25

43.55

23.80
350.00
500.00

49.63

Stationery....
E. J. Maxwell loan returned.
W. W. Dunlop secretary treasurer...... ....

Cash on hand deposited in Merchants Bank........

{ 1ni i b v 10 dlI
t it has been found ne iy Lo di

You will notice ll:- this statement tha

ol one of our shares of Bank of Montrea! stoc!

. . | . ' hn
During the past vear our receipts have been equal to our expenses, bui i
receding years the expenses have not always been provided for, so that at

close of 1887 there was a balance of 8350 due to the Treasurer, also some unpaid
about |

have tHought proper to liquidate by

accounts making a total of $100 to bLe provided for. This, the directors

p \ PR '
the sale of one of our shares ol stock. It is

not always possible to limit our expenses to our income. which is not fixed,

owing to the variation in our receipts {rom the September exhibition. from uniavor-
Owing to no pro-

able weather. and other causes over which we have no control

vision having been made by the Government for the printing of in
heir estimates for the past year. they have retained the sum ol 1 01l
grant and have also not y is the sum of $250 promised in al fruit
meeting in Quebec last winter. Ioth these amounts, we have been assured by
the Honoruble the Premier, will ke paid us after the next meeting ol » Legis
lature, and will provide for the loan credited to the Treasm

The accounts of the society ve hee Iv and ] ount! co )y
Messrs J. M. M. Duff, accountant. and J. H. Cayfo

The society is greatly indebted to Messrs. G. Chene therswho

rs of the

Lave Kindly contributed special prizes for competition,

press for their courtesy in reporting its proceedings

Moved by Mr. R. W. Shepherd, Jr., seconded by Mr. James McKenna :

That the Secretary's report and financial statement be adopted. Carried.




16

oo e —

8 report of the Library Committee w

The followin
Gibb,
The Library Commitee report as follows :

Number of books presented since last meeting,

LT T RORLIC sbrs 82

Number received in exchange for gur reports........... R cesresrrnnes 40
Loaned by Fraser Institute.. ... T o 13
Purchased............... .. TS R SLRNE Ankrran -
Total number of volumes..... ... ... 141

The greater part of these however are acknowledged in the 13th report of
the society, as we acknowledge al) received up%o date of publication.
Amount spent on bmdmg v e, 88 80

Number of books in library bound. oriie

PlpPr A R S 98
Total number of volumes ................... TTTTTRPORRRRRRINE [ I |

Although not properly a part of
Directors, last year, authorized the
12th reports, at a cost of §25.
deemeqd necessary,

this report, we would mention that the
binding of 150 copies of the 10th, 11th ana
These were useq mostly f

owing to the numbep
exchange for ouy pape

W exchanges, and it was
of bomnd volumes we receive im
I' covers

The binding of these Feports in quantity woulg cost about 10cts per volume
advise the Directors to bind all reports wa
members of the Reports in paper
covers are quickly Jost,

sompensate for the

and this committee would stronely
uture needed for fociely or for exchanee
and their presepvation by binding

n cheap covers would
outlay

Reichenbaclia. the great work on orchids,which is beg g received in parts as
movial to our late S cretary, Henry S. Evang, 98

.\!;I:\'-:-‘p"!un\ at $2.75 each ¢¢

they appear, 1s intended as me

parts have heen subscribed for

we require 20 more
cover the [ull expenses,

he library now contains about 1032 Loy

id volames and 98 unb und making

late itself that it %

a lolal of 130 volumes,

and the gociety
increasing

may congr:.t
rapidly and at so sinall cost

Respeetfylly submitted,

6. H. Cuanprpn,
E.J MAXWELL.
CuanLEs Guap,
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Moved by Mr. R. W. Shepherd, Jr., seconded by Mr. Walter Drake :
That the report of the library committes be adopted. Carried

Mr. G. Cheney stated that he was surprised there were net more members
and suggested to the incoming Board of Direc tors, a change iif the manner of
collection, he thought the subscriptions should be collected earlier in the season
and that members should endeavour to get new names and the Secretary attend

to the old ones, by this means the me mbership might be largely increased.

Mr. John Doyle asked {or some informw.ation about the libr: iry and regretied
that all the books were not for circulation to membe TS,

Mr. Charles Gibb replied that about one third were for circulation, com
prisiug all those which could be replaced in case of loss, but, that it was not
considered advisable to allow books which could nol easily be replaced to leave
the building and, that this was the rule generally adopted in libraries of this
kind.

Messrs. Edgar Judge and D. R. McCord aked for information with regard
to “ Reichenbachia” which is being subscribed for as a memorial to the late Mr.
Henry 8. Evans.

The President replied that some 19 subscriptions were required to complete
the work. The following gentlemen immediately handed in their names
for the number required : Messrs. G. J. Fle et, Bdgar Judge, John Robertson,
J. W. Molson and J. H. Jose 2ph 2 copies each, R. Harvie, James Morgan, Jr., Colin
Morgan, James Torrance, Hon. L. Beaubien, Thomas Hall, Walter Drake, D.
Williamson, T. Williamson, one copy each.

The elections of Directors was next proceeded with.

Messrs, James Morgan, Jr..and Frank Roy were appointed serutis
alter having taken up the ballot papers retired.

1weers end

The consideration of the notices of motion made at last annual meeting to
change By-laws 14 and 15 of this society was then taken up and the

proposed
changes read to the meeting

Moved by Mr. Edgar Judge, seconded by Mr. J. H. Joseph.

That By-law No 14 be amended by striking out the following words ¢ A
member of the preceding year

On this motion being put to a vote it was declared lost.
Moved by Mr. J. H. Joseph seconded by Mr. E. Judge :

That the subscription for life memba eship be increassd to Lwenty-five
dollars.
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Moved in amendment by Mr. John Robertson se onded by the Hon. Louis
Beaubien.

That itis not advisable to make any changes in By-laws 14 and 15. Carried

The Scrutineers reported the following Board of Directors elected: Pro}. D.
P. Penhallow, Messrs. R. W Shepherd, Jr., Charles Gibb, William Evans, E. J.
Maxwell, A. Joyce, R. Brodie, W. J. Wilslire and Johr Doyle.

Fhe chairman exhibited a plan of aprososed ney building to he erected for

horticultual purposes and cave an estimate o 12 ar

nount required, and

outline of what had aay been done hy the Board of Directors in this matter

i sto \ )y the Directors and
th | ) sumnatio
Ll ( ¢
CONVENTION OF FRUIT GROWERS,
1 i ¢ 5 ] .:w LISS10!) 0l - ¢ lu‘u' n \l \ -ln\n]: S
[ll,:, Mo Janua i ;”’I 1 834,

momet at 5 o'cloek s 112,
Prolessor Penhallow. president of the Me Horticultural Society and

Fruil Growers Association of th Provinee o Quebs

oceupied the chair,

There were present: Dy | H. Hoskins, of New port, Vt.; Messrs. R. Brodie,
Charles Gibb, Abbotsford ; N. C. Fisk, J. M. Fis , Waite Roacl, Abbotsford ;
Canon Falton, R. W, Shepherd, J; drosseau, W, R. Honey, Abbots-

A.A. Wright, Renfrew, Ont..
the Missisquoi Horticultura)
is, Kamouraska, W. Gill. Abbotsford ; W. Reidand

Como, Abe] ]

ford ; James McPhillips, John Hardisty, Montrea) -
David Westover, Frelighsbure,
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Prof. .Penhallow-opened the meeting with the following remarks.
LApIES AND GENTLEMEN.

We were greatly in hopes that the Hon. Col. Rhod s, recently appointed

Minister of Agriculture, would be present at this meeting. He accepted our
qumstance has tended to
being here now, but we hope to have him at a later meeting. As is

invitation to attend, and undoubtedly some serious cir

prevent his

customary, I will make a few remarks before we proceed to the ordinary business
of the meeting. The annual return of our meetine must be a source of
satisfaction to those who are interested in the very ancient and honorable pur-
suit of horticultare.  Probably there is no occupation which can contribute so
largely (o ttare, well being and L ippiness, and, T might add. to the physical
shn oth of ti

ath ¢ people. Among the many good things the soil vields to thre indus-

try of the skilful eultivator well erown appetizing fruoits are not the least promi-

nent Fortunately to-day abundant means of cheap transportation, a better

knowledge of the laws ol physiology, and the require

ments of the human system,
togethe:

th a more exact knowledge of the methods of cultivating and
storing fruits, have all coptributed towards placing the best frait with the l'(';l(‘ll

W

of the poor as well as the rich. and from an articl of fuxury it has come to be
an item of necessity in daily life.  Any disaster therefore which conld li\ any
possibility serionsly impair this greal industry would be regarded with serious

apprehension as a public calamity. It is, therefore. witl: unfeigned interest that
we walel the adoption of public measures which are destined to foster the
growth of an industry of such large and far reaching unportance asthis. | need
not of course remind you that it is one of the special functions of this and
kindred associations to diffuse knowledge, which will aid in such progress and
it is fE‘vrwfm'v' .".~‘:hjt.’"[‘uf' great interest to us to obseive what is being done
outside the sphere of such societies. In Germany ‘and England, schools for the
advancement of an.u ulture have been in operation many years! but on this side

Atla are unlortunately in this respect far behind, and indeed the
clmt'm\ are so \w.i marked and thoroughly recognized that' those who desive
thoroughly skilled agriculturists are obliged to cross the water for them. This
15 Dy 1o msans as it should be, but 1t is a deficiency which time will no doubt
rémove; It is trne that ovr experimental farms,

recently’established, are likely to
give most y

aluable assistance and encouragement within their own particular
sphere, and as similar institutions,in the Unived-States prosecute special scientific
investigations promoting the cause of Horliculture we will be able to benefit by
their work, through the publication of the results. I mav add that it is also a
most-encouraging sign for the future of Horticulture to find a gentleman who is
prominently connected with this art, and whose special qualifications in thag
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respect are so well recognized, called to the d

irection of the most importani
interest of Agriculture in this Province,

Before calling for the first paper on the programme, I would like o make an
announcerment which I have heen requested to communicate to this meeting from
the Natural History Society. It has been the custom of that society for many
years to have annually a course of lectures known as the Sommerville lectures,
For a few years past it has been their practice to have these lectures deliverd in a

so that there may be connection between them all
are being continued, ang should be followed by all who are en
tural pursuits and who can Mmanage to attend. The lecturers are Sir William
Dawson, the Honorahle Mr. Joly, Mr. Charles Gibb, Mr. James Fletcher of the
Fxperimental Farm at Ottawa, and Mr. W, F. Skaife.

literal series. These lectures

gaged in horticul-

Dr. Hoskins delivered the following treatise on

IRON CLAD APPLES.

The subject which was assigned to me, that of Americ
is perhaps the most interesting one which the
country hive to grapple

explanation. A

an Iron Clad Apples
pomologists in our part of the
But perhaps the term “ironclad” needs a little
great many people have asked me what was meant by that term,
To many the term “Ironclad Apple” seems to have no meaning at all, but to those
among us who have been engaged raising fruit in Northern Vermont ard the
Province of Quebec it has a very deep and serious meaning. Anyone who has
been planting apple-trees for a quarter of a century as [ have in the cold north,
has abundant reason.to kuow that theve are a great many:apples which ‘are fap
Nevertheless, the term s not a perfect What we in
Northern Vermont and the Provinee of Quebec call ironclad. would not be con-
sidered so in‘Northerif Mindbsota.” The fact is by ironclad we miah apple-trées
which the cold of winter will not destroy or seriously injure, and the term can
only be used in tbat relative manner. Thus the Red Astrachan and the Tolman
Sweet are two apples which are regarded as ironclad in tpe Champlain Valley,
for there the winter never hu lower buds. But
sometimes we meet with t the winter cold

ill not bear well, particularly
A very nice apple onginating in the §t. Law-
Red, is with us, as regards the tree, hardier
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Bid during the past four or five years, yet every branch of it left will be loaded
with apples and will continue to bear until the branch itself dies. This is not
the case with the Mclntosh, and I take 1, the reason is that the flower huds
sre more tender in the McIntosh than the wood buds. Tt 1s not of much use to
kave an ironclad apple-tree as regards-the tree unless it is also ironclad as
regards its flower buds. We have been looking with a great deal of anticipation
8o the Russian apples to furnisl us with trees that will be truly ironclad. When
we first realized the fact that the Duchess of Oldenburg would thrive almos
gnywhere in this Province, and certainly anywhere in the State of Vermont:
when it was found to thrive in Wisconsis
all other fruit trees are killed, and whe: was ascertained that the tree origi
Bated in the Empire of Russia, we came to the

nd Minnesota, and in sections where

onclusion that we might find
all our needs; but as time rolled on we
paw much less reason to feel confident that such was the case. The whole Empire
®f Russia lies north of the line between the United States and Ganada ani a great
feal of it very much north. The great fruit-growing region of Russia is
Bbout twenty degrees north of where we now are. It may be that the winters
}re not any more severe than they are with us, yet their seasons are a great deal
Ehorter, and that is what we have failed to give due weight to. The seasons being
sshorter there than here, the apples there which mature just before the cold
Sweather comes on, will mature here a month or six weeks before that, during
Bwhich time they are subject to influences which have a deteriorating effsct. T do
ot despair in finding among Russian apples some which will be long keepers
dn fact I have some myself which are
v'{weping alone, taken by itself is of small consequence. An apple may keep,
nd we may be willing it should for two years before we waunt to eat it, and
Sthere is one Russian apple with which I am wequainted, the Little Seedling,
@which [ think, with fair treatment. will & ‘e two years, but it is small, very poor
%u quality, and unattractive in ippearance, and it is not likely to be worth any-
3 hing in the market. We want an ipple that uot only will keep, but one that
gwill sell, and therefore we must have one of fair size

$here a class of tree which would fill

long keepers, but the mere fact of long

, attractive appearance, and
[ at least fairly good quality. The publi
Wfruits, is not so educated but that they are willing to take an apple which a cor
8n0iseur could hardly call first class. Take the Baldwin for instance. It is the
gsreat market apple of the district from Massachusetts westward to Lake Michigan.
Svel I think very few peosle who have fine taste in the matter of fruit would

call the Baldwin 1 first class apple. SHlLilit is good enough to sell, and pay
gwell, and to be highly valued not only as ar

1 apple for domestic use but for expor-
§tation, its cultivation is not to be despised. The Baldwin stands pretty high in
the English market, and yet I read recently in a Horticultural

hat even over there they have found eut that
-

iste, as regards fine points in choice

Journal in London,
(t 13 not a first class apple. Whera




We are wanting is that we have nol among the ironclads suited to this climate a
very large number of long keepers. We are ve ry deficient in that point and may
as well acknowledge it Yet, among those w
The native apples of this Province ave rage high, 1 might say often very high in
quality. There are hardly anv of

» have, are many very good apples.

them that I could call poor apples, and
they all have a fine appearance. Of eourse thev have their fefects owing to the
ravages of the fangii, the seasons

Cross from them with lone Reeping apples we will achieye a great success,

and F beleive we will. The fact that they ave

» CiC., dut aside [rom that if we can gel a good

rage higher than the American
appies is demonstrated by the fact that the Americ ans prefer them to their own,
At a recent meetng of the Dairvmen’s

met

! i the city of Burlington, 1
t number of gentlemen irom Southern New Encland

venerable Mr. Gold, who has heen 20 ve ‘5 or more the Secretary of the Cop.
necticut Board of Aeric !

. ly versed in agriculture but in hor-
ticalture, and he savs that the fay

y among whom was the

f

vorite apple on his farm in Connecticut is the
Fameuse. - And the Famenso « 'Als in Boston for an average of $1.50 to 8$2.00 more
per barrel tham the Baldwin, Ther s known as the Snow Apple. In Vermont
after we get north of the 49. i3 parallel of latitude. excepl in ’Il"(:ll‘llllplilill\';ll]v')';
it is practically impossible to raisq apples, but in the 23 vears during which |
aink T have satisfied my neighbors and

section

have been experimentin

in that line, It
the people generally of the North Fast of Vermont that we can raise
- . les we want - 7 ] p
there all the appies we want, and need not de pend on the lower country for any
apples at all.  In 1866 when I fipst settled in Northarn Vermont there were prac-
tically no apples in that vicinity, an | ever saw an apple that wassold at
less than $5 per barre we raise half the les thi > use i

$5 per barrel. Now we raise half th appies that we use in our gwn market,
and that means more than that propor

tion, because all the towns and villages

ton compared with our formep consump _
“ have sextupled in population since that
time. e find that our trees, when We plant the right kind, stand as we ar
as well, and are as profitable as any orc .’u]ml~ in ,\':-: England, but slill“\vf-l‘n}l)x'z‘f:
make some advance. We must have more long keeping apples, :
apples of the winter class, that wili keep at least throy
Russet and the Baldwin are talked
we must have a different classification
and what we eall winter apples,

We want more
gh winter. The Roxbury

about as wintey apples, but I think
We have summer apples and fall apples,
I which are included Spring apples.  Whkat we
require is a spring apple that will las anul summer fruit comes in. That has
been the object of my most anvio 18 search, and among the Russian apples |
have not been able to find it. The only appie we have that will keep among the
irable conditions will grow as large as

grass, and the appl

Russians is the Borsdorf, which u ider fav
the Famense. This tree Zrows in thi

home use. For that purpose. I wor

e is of goo( quality for
few trees, but it will never

av to exnor The st h ful \ i

pay to export. The most fiopeful.appie we have now among us, is.an apple that: /

more patienee

ike every other has its faults, but it is one w ek, with a little
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will become a leading market apple. 1
originated in the White River

allude to the Bethel of Vermont. I
Valley and is a large handsome apple, and a good
winter keeper, fully as handsome and the tree as good a hearer as the Baldwin.
but its fanlt is that it does not come into bearing very young. I am in hopes
however that by top-grafting it on soma of the summer Russians which bear so
young will bring it into bearine sooner, and I am encouraged in thal view
because of my experiments have shown me (hat tardy apples can he
grafting them on the Tetofsky and of The

young and small, before it is six feol higlw.

solne

hastened Iy her quick bearing trees.

Tetofsky is a tree which bears vers

There are among the Russian apples some very slow in hearing. ‘There is the
Prolific Sweeting which, root-erafted will not bear until 11 or 15 vears

but I have trees not half asold as my root-grafted, top-grafted on Tetofsky, which

bearso plentifully that they have to he propped. I hope the Boathel top-gralted on
some other quick bearing variety
bearing sooner, and then it will he a very valuable fruit. The
Mclintosh  Red, the are

down the St- Lawrence valley, the Bethel,

the Duchiess or Tetofsky or will ¢ome into

sethel is like the
bat 1 that
top-gralted on the Duchess or Tetofsky

an apple that will suit the market, and

flower buds not very hardy helieve

or other quick bearing Russian, will give
be at least of a qualily equal to the Baldwin and be placed on equati fooling with
I | 1 | ¢

it on the English market. I beleive that it is proposed at this meeting to discuss

the question as to whether there is more than one variety of the Fameuse. Now,

the Fameuse has always beena great favorite ol mine, and I have taken a great deal
ofinterestin collecting specimens in diff:ren directions. I have camo to the con
clusion, which may seem exaggerated, that instead of

therve being one or two
kinds of Fameuse there are about 300. The 1

‘ameuse is an apple grown exclu-
sively in considerable large orchards in the Province. Now the reason why the
apples do not come true, or proximately true is, hacause t
trees which are grown near trees of other

he seed is taken from
varieties, and it is my impression that
kind in an orchard, seeds taken from the
orchard will re-produce pretty nearly the same variety.

where apples grow all one trees in that

[ am inclined to think
1 many cases the Fameuse is reprodnced so exactly that the sesdli

iings pass right
along for genuine Fameuse, to the stock and
the soil.

I was shown some Fameuse trees in Vermont all grafted from the
tree. Two bore the Fameuse rouge, red all over, rather ssmaller th
Fameuse ;

But they vary also in reference

same
an the striped
the other four bore the striped Famense, hat scions taken from those

trees do not reproduce back. I understood the nurservmen goithem all from the
oue tree.  That is preity conclusive evidence that thore is no absolute distinction
We have apples that look very much like the Fameuse
and have the white flesh of the Famense., The St. Hilaire, because it is a little
finer looking apple, is used to top off barrels of 1

observeritis not easily detected as heing a diff

between those varieties.

‘ameuse, and to the ordinary
erent apole It is notouly in Canada




that the Fameuse soo Hing

n2s exist, for the Fameuse s @ popular apple all over
Vermont,

Here is a seedling Fameuse which evidently is not (he Fameuse, but will
pass very weil fo

ttwith people who only want a good apple, and it has a taste
like the ]‘q-lllll‘ll\ | |

ud the white flesh. The Shiawasse of Michig

an resembles the
Fameuse, but I a0 uo think it would pass as such. The Shiawasse Beauty spots
as badly as the | euse S0me parts o

the (Province. With me it does not

spot at all, but [ wnn! rof being able to sell it as "ameuse, because it 1sa
flatter apple, the eolor is une, and the flavor (quite different. It has the
white flesh, hut is distinetls 1 tore acid than the Fameuse, and it could be easily

sorted out amongss the lat [nregard t ' spotting, I'suppose [ have the worstplace
forspotting vou could find « ywhere, and when Iirst came to your fine orchards
here it took me as long toa ii:i'f\irw“ ] Fameuse as to find

a fair Fameuse in my
orchard : bhut 1 am sorry to sav that has all changed. A greatobstacle to raising
the Fameuse witl, me s the fact that we have lo

but the |n‘up!< like the appie so well that
barrel for it than for others

throw away half our apples,
they arve willing to pay $1.00 more per
This apple is worthy of trial although of course it
will not replace the Fame

The Wealthy is one of 1]

e ronclad American apples whicl
thing ahout. 1 |4y be

1 vou all know some-
srowing it 16 or 17 years and | do not think the fruit
can be bealen for its season But the question is. what is its season ? With me

it is all winter, bt in tis valley where vou are. one

thousand feet lower than

weare, and 1500 feet lower than the country around Lake .\lr*m[»hrvm:u;n;:, you
do not find the Wealthv i 'ps any better than the Fameuse. byt in the hills the
Wealthy can be orow tndled properly to ke P to the first of March without
any great loss hat is way 1 find them, but [ take them as soon as they are
fairly colored L] t 1 the coldest place 1 can fing. and |‘I‘l'}l them there
where th yare not s

to y'f,,]u;.'_\ of [A‘;A;n'{il;,l(:‘ W lien j,'.l”l"l‘i“}.’ lll_\‘
Fameuse, I thousht I v

¢hy Vi) tike a load itp the country in my Spring waggon,
but owing to the b 1ls I did not care to bring my waggon so far. About two
weeks afterwards 1 w W the barn and thoueht it smelled very good. I
found the apples percontil] warnm, and pulled one out in tle middle of March.
[ found it in ni ecating order. That e me a hint, and now [ have the

\\'t'.'l|lh‘\. a good eat
of March, then they |,

here, ncar the river

5 apple at any time from the middle of October to the Ist

" O rob so last that it is best to get rid of them.

L do ot think it is any better in Octobe
In our country on the North side ol the river, you will find the We

managed so as to leop nti] the first of M rely.
another American iry lad, the Mc¢Mahons White
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it does not come into bearing quite so early as the Duchess.  When it does come
however, it co.nes with a rush and the first cp p is a full erop. The tree is very
strongly branched and the branches do not break down with the weight of the
crop. They are a nice green apple with a red cheek. and they succeed the
Duchess and are about the same quality. Some people like them to eat, but their
taste is not the same as mine. They are a large nice apple, just what the ladies
want for a pie apple as one of them will make a big pie.

The longer you keep the Duchess in cold storage the bstter it is.
cool cellar, and as soon as the Duchoss this Vear was
carefully into baskets about 20 bush®ls, and after the
sold them.

[ have a
fully colored, I packed

v were in fine condition I

Northtield Beauty was produced from the seed of the Siberian crab, accord-
ing to the producer, and no doub: if $0, it was a
hardy as the Wealthy, and is fully as good in color
not bear so much but it bears enough.

It is as
It does
The Wealthy bears too many apples,
and it hurts the tree to bear too young and too much, the result being the trees
are short lived. I do not think we can depend on them for
seven crops, and it is hard to prevent them hearine.
apples, it does not pay to thin them.

cross bred apple.
and as handsome.

more than six or

bt

at the present price of

d8,

I think the Northfield Beauty is worthy of trial in Canala. It has stood all

the hard winters of past years without much loss or inj 1ry, but it bears a smaller

crop than the Wealthy.

I have got a pretty good apple that keeps all winter. It is the Scott’s Winter
which was found growing in a farmer’s orchard
The original tree is about 27 or 28 vears old, 1
size is small.

on the shore of Lake Champlain.
b is a good looking apple, but the

These are specimers ol the Scott’s Winter arown, in

an orchard on pretly good
land but not in Qrass.

The apple 1s sharp and sour all winter, but as soon asthe
weather begins to moderate in the spring it gets better.
keepers that gets better in cold weather. Those people who like soar apples are
very fond of this and I can sell as many as Ilike. People want an apple that
they can keep till April and May. For an apple which is a fine dessert apple and
will keep as long as the Scott’s Winter, I would recommend the Towa Russet. I
have one tree about 16 or 17 years of age, and as yet ithasnever sufiered the least
particle of injury.

It is one of the long

It is a handsome highly polished apple and the tree is a
prolific bearer. It does not come into full bearing until the trank is about
three to three and a half inches in diameter. It oricinated in the privafe garden
of Professor Budd of the Towa Agricultural Collega, hafora he came

the
Coliege. The more I see of this apple the bettor I like




A voice :—Is jt likly to spot ?

Dr. Hoskins, [ never saw a

spot on in.  However t
as badly as the Fameuse.

1e McIntosh Red spots

Mr. Gibh.  How long lias the Bethel heen known ?

. Hoskins. Tt has been Known in the White River Valley as long as
it has never extended bevond thepe L\

larmer went
five vears ago to St Lawrenc: ¢

ounty, Now York, and a

thirty or forty vears, hut
through there twanty

man named Clarke oot from nm the scions of (he B thel, and pagated it as
the Snow Apple. and Was kunown as the S 'Woappie all throueh the St.
Lawrence Connty

Mr.J. M. I'is Do vou 02 he Bot as ! vit in Huant-
ingdon as the Winter < Lawi il n Shefford Miss jol as the
Shaker Pippin?

Rev. Canon Fulton My idea of ] spot is th s l t apple
lirst being punctured by 4y tnsect, which causes a microsconic amonnt ol juice to
onze out That SLops the dew (trop until it has « iporated ( lack l!!‘!)(l\fl
1s made which JHI\']J'\\!:' l out ang which does n re t Kin, but the
sun’s rays are absorhod by the black. aud )] 12 Sa s the black
oozimg ont ol the san won ) I Dark oL a tr { SUuter 13 wet
then a lichen torms aronnd the orea ¢ matter tha

Have any experim made to test this

Professon Penhallow. Ny s tematic att mpi has been made in that respect
here. There have been ‘Woexperiments mad ipon a somewhat svstematic
plan in the United Slates 1o overcome the spot by exter pp!

‘ations, but, so fap
as I am aware, none have yet met with d finite success. ather a difficult
matler ‘o treat those funwoid srowths either externally orinternally. Some success
has been met with in bo I directions, but i requires

than we have yel made. With
observations as to t}e

more systematic
reference to Canon Fulton's remarks, the
wilhin the past two years show it to be a distinet
first in the interior of the apple
the epidermis, and then diffuses f

a scaly coaling on the

researvch

spot made
growth which originates and progresses through
rom the centre of the black s
surface of the apple.

Canon Falton You can take it off in the first ing tance and
perfectly clear., ¢

spot, and it forms

leave the apple

Professor Penhallow,

That may be true because
far in the.interior.

it does not extend very

Canon Fulton. | am satisfied that

in apples which have the
cut the spot ofi in all of the

m and you will se

Spot, you can
e it does not come from lh" inside.
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Professor Penhallow. [t is chiefly superficial.

Rev. Canon Fulton. It would 1ot be organic then in the'tree, and if is well
known thatsome Fameuse trees willin favorable years grow fruit free from spots.
Take one of those spots, and” Iooking at it through a mieroscope you will see
like a diamond drop on it, and according to the position the apple is in, you know
the quantity of organic matier that would be deposited in a month and would

adhere to it. The damage depends @ good deal on the.sun's rays striking the
fruit. T have no doubt organisms have something to do with it and that it is not
11 the tree

Mr.J. M. Fisk. 1T would ius 1l ention to Bethel I do not know
whether 1t is undersiood i 3 <0 s the Shaker Pir ud Winter 3

wrence

“ V. L.d I { ! s 1 v <l

Dr. Hoskins., Tt is 3 ding ( th ndsomest in
or hard, bu S ) S

Rev. Canon Fulton. Wi W oa A X us ) )

same as the Alexand

Mr. J. M. Fisk. The Al S 1A spreading t
Rev. Canon Fulton. No. oes not spread very much in our County
Mr. Westover. It is the apple shown at our exhibition as the Shaker Pippint

it as Dr. Hoskins has called it the Bethel and seems to know its history, T am

In ¢

willing to accept that name. 1In one place it is called Shaker Pippin, in another
the Bethel, and in another the Winter 8t. Lawrence. Itis constantly coming up
in different sections under different names.

Dr. Hoskins. The apples may look alike and not be the same apple.

Mr. Westover. The tree generally agrees with the description the Dr. has
given, a hardy, thrifty, healthy bearing tree, rather slow, but not remarkably
slow.

Mr. Fisk. What is the difference between Yellow Transparent, Charlottent-
haler, and Grand Sultan?

Dr. Hoskins. Icannotsay. Ihave planted all of them quite extersively.
One experiment I tried was to plant a row of Yellow Transparemt scions along
side a row of Grand Sultan. All the Yellow Transparent scions came from the
United States importation in 1869 and 1870. I planted a row of Grand Sultan
and a row of Yellow Transparents. The result of that experiment was that in
about eight years every one of the Grand Sultans were dead and the Yellow




<8

Transparents were as good as ever.

I'would not be afrajq t0 wager that when
the apples are picked you could

not tell the one kind from the other. The Char-
lottenthaler and the Grand Sultan are exactly the same kind and died young, 1If

You want to make money out of the Yellow Transparent You must raise them in

. e

your garden and wi]j get fruit
in the stores for a cent a piece.

Mr. J. M. Fisk. I have ha

of the fruit in

d
these three v ariet

basket 1 cannot tell whict
out one from the other.
vegard to planting.

1 is whi
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Mr. Brodie.
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good ealing order as the Fameuse. I have exporied them in cases to Hamburg,
London, Glasgow and Edinburgh, and the reports I have received show that
they arrived in excellent condition. It wouid be & most valuable apple in this
district if we could devise a plan for preventing its overbearing.

Dr. Hoskins. I have about 400 trees of the Wealthy, and on going through
my orchard I find they are now in the best condition.

A voice; Are they as liable to spot as the Fameuse.

Dr. Hoskins. They do not spot at all.

Mr. Brodie. I barrel the Wealthy at the same time as the Fameuse, and take
them off the ground more than off the trees. I agree with Mr. Shepherd that
they are inclined to overbear.

Mr. Wright. The Northfield Beauty would never ‘grow with me because it
was not hardy. Another apple I have is the Magog Red Streak which is quite
hardy. I have never lost auy Yellow Transparents, and 1 find the Peach of
Montreal is the hardiest tree I have.

Dr. Hoskins. The Wealthy has taken the wind out of thesails of the Magog
Red Streak.

Mr. Shepherd. The Scott’s Winter is the best winter apple for
purposes, that we grow.

commercial

Mr. Jack. Have you ever attempted to trim your Wealthy apple trees ?

Mr. Shepherd. I have tried it. A few years ago four of my lrees were
girdled by the mice. They were then pretty small, about the size of my wrist.
We cut off a branch from the top and bridged over so that the sap would
pass over the place that was injured. To do this we cut off the tops of
the trees. These trees that were thus arranged bore about one dozen
each. They were the largest Wealthy I ever saw and I exhibited them. That
gave me the idea that if we pruned down our Wealthy heavily it might be
well, and I intend next spring to cut off the tops of the Wealthy. They are
growing like poplars, and the pruning will make them bear larger specimens
of fruit,

Dr. Hoskins. 1 would suggest that experiments be made in top grafting the
Wealthy. No orchardist in Maine, New Hampshire, Southern Vermont or Con-
necticut ever plants the Baldwin without top-grafting. It will be the same with
the Wealthy. If you are going to top-graft, find the kind it is best on, an(

1top.
graft on that,
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Would Mr. Shepherd state to what extent he pruned

{ff about 25 per cent of the top

OFITABLE VARIETIES OF APPLES.

o 1 ' siiltivat
give a short list of the varieties I have cultivated.

ielies are not up to the new kinds that have been

le I have found wost profitable for an early ipple is

Golden Russet. the Ben Davis, the Alexand Ty

Wealthy, Tolman's Swoet. [ would confi mysell il T were
Planting, largely to those va s As an early apple I find Red Astrachan
the most grl«»lnrtil.;‘ of am I Duchess is hardier and very fine apple but a
lllllt'imv[‘!lf‘ for an earl apple. The S ott’s Winter, th Wallbridae
others T have tried. bu wve heen her disappointed in them.
drawbacks which prevent ‘eing profitable. The Longfield is very nro-
mismg and has kept pretty well
Mr. Brodie. The Fam 1t takes the lead i 3 ofitable
variety. The next is the Duchess of Oldenburg ; the Dy s* grows better in
Guebee than in my section farther south., The Aley th on the list,
and this season has produced magnificent fruit. The St. Lawrence comes n xt.
t matured later this vear on account of the cold seasor L did not brirng as
good a price as the Aley nders.  The next on the list is the Ben which

with me kept until the month

I ha

the prices ol the others,

len years ago, and they gave me seven barrels ofa crop

American Golden Russot of
quality is not the best but the
I'was the first to sell the Y
a fancy price for the apples, *
I had to pick too many off the
the same time as the

got from Mr. Lacombe, as the

much like the Montreal Peach and be

Mr. Shepherd. How old

‘ellow Transparent, which is

| Davis,
of June, and the price compared verv well with
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Outof nine trees of the

The

the spring of the vear.

the same age I onls

Y will always sell well in

got thre

hi'[\‘i‘.
a heavy bearer, and Igot

'he Wealthy this season has

been poor with me, as
ground.

They require to be pulled earlier, about

St. Lawrence or shortly after to do well with us. There are
many promising new varieties, such as the Utter’s Re

ed, and an apple which I

Nonpareil. The latter has a vigorous growth very

ars heavily,

ire the Utter’s Red ;
Mr. Brodie :—About 10 years,
first time this season, they are
the trees were literally crowde
in Shefford and other places.

[ also fruited the Belle de Boskoop for the

of quality, and in appearance like the Ben Daviss
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Mr. N. C. Fisk :—I think you will find a great many differences in varieties
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as to profit, and locality has a good deal to do with it.

The following papers on the subject of the best five varieties wors read.
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VARIETIES FOR PROFIT
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15 fine and well colored and a good table apples

I of trees to pick from this is not of

The great fault is that it ripens its fruit ur

much con-

Inour local market, St. Hvacinthe, it brings from 50c. to $1.00 more per barrel

Lhan Duchess.

N. C. Fisk.

I have been requested to say a few words as to the best varieties of apples
for profit and general culture.

There are various opinions as tothe best varieties, and we find that able
and experienced men from different parts of the Province differ, and locality,

soil, and proximity to market, would cause a difference in profit.




For instance Yellow Transparent, and Peach, are both profitable varieties,

when produced in a locality close to market, and can be sent there w1thont

injury, they will not however compare with the Duchess for profit, if subjected
o rough transportation op delay.

A great deal depends on the eondition of an apple when it arrives in market,
y and it is well understood, the higher the color of an apple, the
better it pleases the €Ye, and the bruises show less,

as 1o the profit

I think one who wishes to plant an orchard ang have fruit for the different
asons would do well to plant as follows

For summer varieties :—Yellow Transparent and Duch ess of Oldenburg :
For autumn ang early winter:—St, Lawrence, Wealthy, Alexander, Fameuse.
For late winter, Can: ada Baldwin, where it w Ul answer, and Golden Russet
Ben Davis, Winter Sy, Lawrence.

As to the most profitable variety, I think is ie pretty equally divided
present, between Duc hess, We

alihy and Fameuse.

The Fameuse woulg be the most profitable variety of all, if it did not spot
notwithstanding this ple

mish it holds its place well as to profit.

was thought the Wealthy would keep longer than the Fameuse, but, as

s s ? o
far as my experience extends, it ripens earlier and do

€s nol keep any hetter than
Fameuse

The season of the Duchess. is short, but not S0 short as most summeyr
varieties.

A8 to hardiness of tree, the Duchess stands first, We althy second, Fameuse
! ird

Duchess : —1 place Duchess first

ylor the reason that it 18 one of the hardiest and
1most productive varieties we have. A tree that adapts itself to a variety of soils, and
fit for general cultivation. The fruit is of gooqg size and dppearance, and is so
free from scaly Lu canse little or no waste It cannot b alled a first class table
the market well ang tommands a ready sale.

apple, bul it tal

Fameuse :=To Fameuse I give sec ond
year to year in produci Ing clean fruit :
apple of such hich (quality as to become
being the first sought for on the marke
quite Iree from spots,

place, although it varies so much from
s to affect it
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a general favorite with all who know it
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le varieties, _ g’ oz gl

ere without Wealthy :—For third I place Wealthy, on account of its hardiness, product

if subjected iveness, and clean appearance of fruit. It rivals Fameuse, but it does not keep as
well, and in quality will not compare with it, nor does it hold to the tree
fully ripe and well colored as does the Fameuse, but it is a fruit of go

 in market, aud if picked early, will ship well and return a good profit per tree:

! apple, the

until
d quality

Yellow Transparent :—To Yellow TransparentIgive fourth place, Althoush
this variety is not so generally grown as is the Red Astrachan. it wasimported hy
1e different the U. 8. Dept., of Agricultare in 1870, and ripens earlier thau the Astrachan,
The tree is equally as hardy, more upright in growth, and more productive,

while the [ruit is not so attractive in appearance it is less acid. a good table fruit,
nburg : aud on account of its extreme earliness will command a ready sale at remunera

, Fameuge. Gl
Alexander :—~Although this apple is coarse in texture. its extreme size and

len Russet o o
beauty would alone, if necessary, keep for it a place among the le

ading commer-
cial varieties. But it has two other good points, itis hardy, and productive. The
livided at fruit although large hangs well to the tree, and when in

full bearing makes as
pretty a sight as any tree in the orchard.

not spot, Mr. Shepherd. In making out a list of the most profitable varieties
be well to take an average over five vears because a tree which ma y do well one
season may not be profitable in the others. Two or three years ago, in a paper
which I read at one of our meetings, I said, that I did not consider the St,
Lawrence was a profitable tree at all, but since then I have begun to think that
the Fall St. Lawrence is profitable. The trees are 15 years old, and if I were to
aive you the profits of trees for the last year, they would rank as follows: The
Fall St. Lawrence vielded $%.75 in fruit: The Duchess, $3.70 ;

, it would

e, but, as
tier than

summer The Canada
Baldwin, $3.00; The Winter-St. Lawrence and Fameuse, $2.50; The Wealthy
Fameuse $1.75, which is accounted for by the fact that 30 per cent were not saleable. We

1ad high winds last fall and the weather was unusually stormy which

\ went against the Wealthy and the fruit was knocked to the cround before it was
liest and ¢ 2 | 3 FALVERL W ek Kl it -

T 3 rightly colored and saleable, but for an average of five years I would put the
U“’:"’“”’ i Duchess first, the Fameuse second, the Wealthy third and probably the St
nd is so ,} Lawrence next. Then there is the Switzer which I consider very satisfactory.
ss table ;; The Scott's Winter will pay to grow as a late winter apple, but situated as I am

8 it does not pay me lo cultivate late keeping apples. My most profitable apples
h from e are the September and August ones. 1can send them to Montreal iu two hours
t is an A and a half, and pul them on the Montraal market, and thus I find the September
now it, 1 apples the most profitable.
nif not 4 Mr. N. C. Fisk. Do you not find the Duchess of Oldenburg the most profit-
ause it | able summer apple ?

Mr. Gibb—Capt' R T. Raynes, Forden, Cote St. Antoine, has found Alexander



the most profitable, no other variety has vielded
years ago he sold the fruit of one tree for $23.75, this tree is about 2) years planted
and under good though not extra cultivation.

the next most profitable.

as much money per tree. . Two
Peach and Duchess have prove:

Mr. Shepherd. Yes, | do not fancy the Red A

Lhe Yellow Transparent | think will be

Mr. N. C. Fisk. It depends altogethor on locality, 1
Captain Ravnes about the Montreal Peach.

slrachan exeept for home use,
profitable,

cannot agree with

They are the hardest to sell on the

Montreal market in my opinion. I was glad to sell some «t 20 cents a bushel lass
yeur. It does not do to barrel them at all as the least shaking in the waggo
I braise them I:.ML\-
Mr. Honev, 1t is good idea to take an aver:ed f

t2€ ol five vears and let th
grower make a statement of how much he

has realized from each tree. Two
years ago Ishowed Mr. Fisk four

Duchess trees on w hich T made $30,
the St Lawrence ! s been the most profitable
well into October, and they re

This year

apple we had hecause they kept

tailed from 20 to 25 cents per peck in October, whea
t 15 or 20 cents per eck for Duchess of Oldenbure.
per j S

Dr. Hoskins, What I said woeuld not have much he

ready access (o the Montreal market,

we were glad to ge

aring (o people who have
The Duchess is an apple that everybody
can raise and you cannot help its bearing. 1 have neve, shipped any here bus
have sold them to he shipped here. The merchants brought me the barrels and
[ furnished the apples at $1 per barrel. They pay weil enough at this rate, but ¥ _
cannot reckon them as profitable ags Transparent which | have sold at one cent a :
piece.

Mr. N. C. Fisk. You have never shipped Yellow Transparent,

Dr. Hoskins. I do not think it would do to s} ip tl

lem in barrels, hut it would
do to ship them in Grates,

Professor Penhallow read 4 telegram from the Hon. Col.
could not attend the meeting but he had the
that the sum of $1.000 would

society,

Rhodes, saying he
Pleasure to inform the Associatioz

be placed on the estimates o be voted to this

R S

deig
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.Humr) mentioned the Red Astrachay
profitable apples. I have 1,
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one ol his mos:

‘esten to twelve vears old but after they bear a cron b
you will find the following year the limbs dying off gradually. | would rather 4
have the Duchess as regards profit,

Mr. N.C. Fisk. T could make more mone yout of the Luchess at 95 cents thas
out of the Rad Astrichan at $1.
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Mr.J. M. Fisk. For the last two years I have heen troubled with a small
worm in the month of June which attacks every apple except the Red Astrachan,
Have others had a similar experience ?

Mr. Brodie. I have had no experience of that worm in my ovchard.
Professor Penhallow ; Are the ravages simply confinad to the leaves ?
Mr. J. M. Fisk; Yes.

Mr. Brodié. Does Dr. Hoskins think that our eold scasons have anything to
do with the scab o apples. 1887 was a remarkably warm season and it was the
first season we had clear apples.  Before that the seasons were cold and the

Jl].flln'\ were 1):]1“)‘ spotted.

Professor Penhallow ; With reference to the attack on the trees by insects I
visited Mr. Fisk’s orchard but unfortuvately it was Jong after the insects had
attacked 1t so that there was nothing to be observed in thatrespect. It would be
extremely desirable when the insects again appear to catch one of them so that
they might be identified.

Mr. Jack. I know of partics who forwarded specimens to the Agricultural
farm bul there was no report.

Professor Penhallow ; It sometimes happens that the attacks of insects are
confined to trees which are in a diseased state. Some insects were first found in
Maryland and have now worked their way northward as far as New York, and
itis curious that these insects have never hbeen known to attack a healthy tree. We
have to keep that fact in mind in considering its operations.

Mr. Fisk. With me this insect attacks even healthy trees,

Mr. Brodie. My Alexanders were all sent to Quebec and realized from $2.00
to $3.00 a barrel, and we sent about 30 or 40 barrels.

Mr. N, C. Fisk. How I come to know that they decay so easily is because |
seat a carload which was not delayed more than ten days and the Alexanders
were in worse condition than the St Lawrence although both were sent at the
same time,

Mr. Honey. 'They must bave been picked during the heat of the day and
were heated up when they were sent?

Mr. N. C. Fisk: No, they were picked during the eool part of the day and
carried into a iruit house.

Mr. J. M. Fisk. As a rule Alexanders will keep Letier than the St. Lawrence.

Mr. Brodie. A number of vears ago some of my Alexanders rotted on the




36

Mr. N. C. Fisk; I have kept them till Febr

them they seem to heat and become rotten.

SPRING versus i ALL PLANTING

Mr. J. M. Fisk. All varietips are better planted in the spring in
Mr. Shepherd. My experience is to raise th

e tree out of the nursery in the
fall, heel it in, and plant it in the spring. It makes battep

growth then than if
taken right out of the nurser

v in the spring.

Mr. N. C. Fisk. What benefit is the
I you let it stand in the nurs Ty until the sap starts and the
it is a disadvantage to take up the tree, but if you take
circulation is started it is ertainly bett

re in taking up a tree apd heeling it in ¢

bud expands then
up the tree before the

°r than taking it up in the fall and heel-
ing it in. There is no advantage in the latter method

unless you want to take
the tree from a distant place and »lant it early.

Mr. Shepherd. The tree gets such & shock taking i
planting it at once that it does not recover
the fall when it is in a dormant 8t

L up in the springand
for sometime. It you take it up in
ate and heel it in at once there is a natyral
iring the winter, If You take that tree up in the
spring you will find a healing process going on and the tree makeos better growth.

Mr. Brodie. I agree with Mr. Fisk. When he
no matter how well you do it
the bark ripped on one side,

healing process going on d\

eling in there is alw
I heeled in 200 trees q
and spoiled the tree e

ays a risk
e carefully
ver afterwards

In some

Mr. N. C. Fisk. They often heat too

Mr. Brodie. Yes. 1 planted 100 trees right out of the nupsepy wd I do not
think I lost 10, which is

good for a dry spring
Mr. J. M. Fisk. The greatest advantage in fa]] g
varieties you wish to obtain

1881ng 1s that vou can gettha
ry much more readily the
rom the nursery when
that never checked its growth. Whe
them up and heel them in, but
them at once.

rom a nurse n than in the
it was starting into life and
- we take forest trees to plant we do not take
i the spring take them from the woods ang plant
The greatest advantage is the faol that parties ordering trees
secure them to be planted in the spring and the hurseryman works off his stock
to better advantage.
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heeling it in, and planting-it in the spring. I hael in and cover only the roots,
but just before the last cold weather I throw a lot of earth on the trunks as well
as the roots. If this covering is done too early the trees will heat and become

worthless. Oune spring | planted 144 budded trees. Thé trunk of a budded tree
1§ L= l

is never quite straight. After the trees were planted I could tell which side had
been up, and which side had been next to the ground as they lay in the tench
The branches which were exposed above the snow did not make
That

for the

during winter.
anything like the growth that those did which were next to the ground
showed the distinct advantage of taking up in the fall and heeling in
winter I have heard Professor Budd say that the best time to take up a tree was
in the spring when the buds were beginning to swell. T tried that a year ago in
planting out an orchard of some 30 varieties. These trees made hardly any
growth and needed continued nursing that year, and next to give them a start.
The trees shiver during the winters in our climate, aud receive an additional

shock in transplanting.

Mr. A. A. Wright, Renfrew Ont.
I live in a very northern section

[ am in favor of spring planting except in

certain cases

Mr. N. C. Fisk. If you take up a tree in the fall you do better to plant in the
all. I took up 300 in the fall and planted them, and for three years [ lost only one
I lost only three trees out of the 300.

per cent They were planted the first of

November just as they were taken out of the nursery. I planted five varieties

Mr Wright. Ishould say if there wasa difference the early varieties should
be planted in the fall.

It being six o'clock the Convention adjourned.
f J

The Convention re assembled at 8 p. m., Mr. Charles Gibb, Vice President in

the charr.

Mr. Gibb. Apple growing like other industries has its vicissitudes, and this
year the consamers have the best of it, and we who, are apple growers are not

very happy. Captain Raynes told me that he had sold the produce of Ivis orchard

for 875 the past vear, that is for the surplus over and above the needs of his
family a friends, while in other years he has sold the surplus of his orchard
for §20%). But this state of things is not altogether a new experience with us.
In 1837 or 1838 really good
wharf at Quebec only $1 per barrel
$06.00 per barrel

aspects of fruit growing.

[famense. shipped from Montreal, brought on the
Since then good Fameuses have realized
I will call on Mr. McBride to give us a paper on the market

Mr. J. T. McBride read the following paper.
—3




MARKET

ASPECTS ON FRUIT GROWING.

Being asked by Mr. Gibb 10 put down a few thoughts about. “How to make
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can and Foreign markets, hoping
service to one or many.

most money out of our fine Ca

) in nnles *
dadidn apples :

years in Amerj
Lo give some thought or hint that will he of

‘ou the experience of thirtes
I

To open the subject allow me to sav lew words regardine the packing of

taken in this department, the
In some remote districts they still

aKing abbimg. Aftep

carried a Ldsl

apples ; in far too many s b0
ruit is pulled in a ver

resort (o the old i plan of s}

s little or no care is

violent manne;

being pulled it is thrown mnto
pile somewhere in the orchard. .

"
‘are should

baskel or box, Lhen

In place of these methods

b2 taken to have all apples
pieked with as muel

Vil wilehy eggs are handled. for everv hraise

aetertorates their valne, as sajurig their beanty and ke ‘eping (nalities

stead o l‘v'lll'.“:‘ldrlv"» eaps "\'wuw:rli.-:]'mm]ru tito bavrels, which
previously had been et

s of the orchard. When filled these
thder cover somewhere, where rain op

also possesses anothei

irrels should he

1, 0
Snow  will not reach th n Lhis plan

advantage, vig
fine or othe nrwise, thereby
gest packing aided by a table wlrich
packers can cull more ¢ losely.

the packers can proceed dail
saving time and mone y. Wi

i1 their work, be it
Woillig AlS0O S
s more rapid. more convenies

Too much care cann.

with regard to packing, it always has and

always will pay to cull ¢lose Y. never put an apple into a No. I barrel that you
would not he pleased to see on v 1 own dining-table,

No. one, two. and three. No. two's oiten bringing within a fraction of No. ones,
but a barrel into whicl, evervt

anded “finest hanq
picked Canadian apples " 1s sure to get some one into disrepute. It is needless to
say all apples should he put into new barrels.' ¢ arefully faced, well selected,

thoroughly shaken ang Judiciously Pressed.  As you l\no\\ a Russel requires and
will stand more pressure than a Peach apple. No barrel should ever o

Railway station or Stean nship lan ling, where the least slackness
for if any such are shipped, de pend upon it your account sale
ing, or if sold on order a most unpleasant letter will soon be
hox. Salck barrels please neither man or woman; all barre
ing hoops on tops and bottoms. Our
when shipped to market in

There is a demand for

himg has been shovelled, and by,

ave a
S perceptible ;
S W lll lw rlmlppomt—
i your Post-Office
Is should have Jin.
early apples frequently bring more

haskets, but new haskets, pretiy
address cards, should im ariably be used.

money
covers, and neat

All very small, spotted. | ushapely or Lruised frujf should Le dried, ey
ovated or made into cider, it wi

rap-
put such into barrels

I never pay to or haskets,

aud then add freight and comms

1188101,

Lu feruier years we mad, money

) ] v las
Ly !;.:Lulmg dpples,

Latterly it liag not

paid to do
first, that

in all brax
California
even as hi
first of ey
profit.

All ba
the packer
eheap, an
not all con
will to son

Bein
the consig
ofior is al |
to some re
highest mi
o be perso
at home, t;
will most

We th
hphlin‘ll.\ el
thave to he
huver orde
and Russel
‘H(I“/l‘lllﬂll
8 Rambos, ¢

% nothing ab
they came,
b he grafted,
um-‘nlht 21
guever be p

; p.u King an

€50

;‘ A\ lew
S Chorries, (
-g?llp"\ shoul
most a'trae
wnd Hudsor

s sorted wi

B L) 1'OWS




low to make
e in giving
kets, hoping

' packing of
artment, the
'ts they still
thrown into
12 orchard. .
¢ all apples
verv braise
18 (ualities
rels, which
filled these
ere rain op
antage, viz
se, thereby
able wlrich

'S has and
1 that you
emand for
" No. ones,
inest hang
eedless to
sulm-te(],
juires and
er leave
‘ceptible ;
sappoint-
'ost-Office
have lin.
€ money
and neat

d, evap-
| h;h‘hers,

has not

Ll Wl e

paid to do so, che fruit that now makes most mones
ﬂr~l that is of each variety as the

is what reaches market
the same rule holds good
in all branches of the green fruit trade. Last Docember we rec eived magnificent
California peaches Kept in Chie 480 incold storage, and found it difficult to secure

season advances,

éven as high a price as was readily paid in October, the demand now is for the

first of everything, not the last: fruit out of season is difficalt to place with
profit.

All barrels should be plainly marked with a steneil : the variely of apples,
the packers name and address, also to whom they are consigned, stencils are

eheap, anv commission house will oladly supply them gratuitously. We are
not all good at spelling and writing, a mis spelt variety, or badly written address,
will to some extent mew'ml »1he selling price ol a fine lot ol ap) les

Being in the commission business we hesitate before saying muech about
the consignors of apples.  Bul we honestly think that if no local b tyer, or firm

oficr is al hand it will pay all growers to rash their apples off as soon as possible
to some reliable
highest market ]ulr'v.
fo he

at home,

hounse, where there is a daily demand, who will make sale at

and remit with account sales promptly.
Al informed re

It is alwavs best
personally y garding prices,so il vou have a cood offer m: ule
take it

M‘.U“} come

. but il sneh an offer is not at hand put your apples where they

Swill most i contact with a purchaser

We think there ave too many varieties of apples grown, some kinds when
but many outside o

Shave to be imposed on customers, wlio véry unwillingly acce pt them.

""plulnll\ culled and packed will alwavs sell,

* poor apples
When a
Jaldwins, Spies, Greenings
CGranberry Pippins, Kings or
we are compelled to put-a-few
Fallawaters,

lm\r-l orders his winter supply, he generally asks for
sand Russets, he will not object to a few barrels of
ESpitzenburg but into each cai
”Iiumlun Wiageners,

*lmlhlll'.: about twenty different winter
f'

Tolman Sweels,

Swaars, led Streaks, Sweet Russets, lo siy

Pippins, which no ones knows whence
B they came, or when they will end. All such outside and undesirable kinds should

m grafted, the same remarks hulu good regarding fall #pples, we receive some

S magnificent luscious frnit, but we also have to (1Mo store many that should
suever be packed or marketed, in many instances it does not pay the expense of

,,“ packing and shipping. no one is to hlame except the quality of the fruit,

4 ‘ ( ana .
g A\ lew words about other fruit such as DPoars. Peacli2s,

Cherries, Gurrants, and Grapes. the same rule applies to small fruit as to .ll)[)ll'k
they should all he handled with the greatest care, packed and shipped in the
most a'tractive style, the prettier the parcel the higher the price.  Our California
and Hudson River friends show us a s plendid example in this respect, the frait

B rries,

is sorted with the greatest care, in many cases each article is papered, and placed

i rows and nearly always shipped per express so as to reach market as [resh and




fragrant as possibic. Ou worthy Express G
Slt';lmship Corporations have L:tn-l_\j made many beneficial chany
modes of careying [ruit, bat still m el can be done, to assist [ruit srowers i
making money. We beleive from personal contact with th, 1rrien

they are willing to do all they can to help us.

We are pleased to notj
market, we think that in the ear tuture she will take 4 Loty [a

erplace as a market
and shipping port. A movemosn 15 on foot Lo establish a Montroa] 1 rait |
for the sale of

he high position Montreal hias attainel e «

il Lds

«!ng_;-,
frnit by a chon, ifsuceesstul it will be Lenef it to all connected
with the calture and sale of apples

We beleive this Canada
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tpple pack

to noney already our splendid apples
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command more money in
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shall always
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packed extra faney apples

The following paper by Mrs. Aunie L. Jack was read

THE PACKING AND MARKETING OF Ap

ULES
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€at up any profit that should come to their own pockets. The commission men
take all the fruit sent to their hands, without due consideration as to outlet for
the same, the end often being that fruit spoils in their cellars, and is worse than

a total loss il it had laken place in the orchards,

Fruit growers ave every year becoming more alive to the fact thai only
Bouest packing pays, and it is a pity their efforts in this direction are not more
gucouraged by the purchaser, who should be willing to pay a fair price for well
packed frait instead of
without brand, and one of
Been exemplified in

up the second season,

running a risk in buying a cheap article that is sold
the

OWwW1ll ¢

tricks of the trade is worthy of mention and has

ur 12, Buarrels bearing our brand have been bought
and filled with c¢ulls then sold

of clioice Fameuse anples

without removing the brand

1

barrel in a printed

It the Soci Ly could employ a few honest dealers to sell its fruit and have it
Buderstood that we were united to grow eood frait and sell at pavine rices
§ paying ’

there would be less opportunity for the middle men to beconie ove rstocked, and
fail to look ofter our interests, for the name of the Monireal Horticultural Society
would be a sufficient enarantee.,

A case in ity dealer sold small fraits
s ol

wlhen we |

point as to the tricks is the fact that a «

agrowth, to friend: who he knew would purchase on account of the name

1d no dealings with the firm, and had nol a plant of the fruit so sold.

1

Another case was when a retail dealer made more profit by weighing a pound of

grapes than we did for ¢rowing them.

Ihis subject, gentlemen, is of the first i discussions. How

Lhose

to profitably pack, and market our fruits.

he Rev. Canon Fulion read the followine

PICKING, SORTING AND PACKING APPLES

Apples should be picked about a fortnight before they are ripe by turning
Wlic stem over from you, by so doing you save the bud and terminal twig
which is required for the next season, if the tree is an annual Learer. Boys on
mediun sized ladders can take all the fruit from the outside of the tree followed
'Y men with ladders of sufficient length to reach the top and inside. The apples
crates which will contain two
ushels, made of two inch slats, with a space belween the slats to allow the air
As filled, they shonld be piled in a shed in

Buch a position as 1o get a good cnrrent of air to pass through them, thus cnabl-

ing you to pick with the dew on or after a shower, which was a very important




class fruit, in fact he has
barrel, except what is absolutely b
the finest specimens at the end of the b
careful picker having filled
(branded, respectively No. | and No, 2
by side, and resting a basket on |
as-carefully as the good wife handles her ¢
in No. 1 and the smaller

lime saving appliance, last Year in particular, and even iu fine weather it enables
you to pick two or three hours earlier,
money. [ am indebted to Mr. G. B. |

boxes for some time with

which is vo small item gained in time and
Sdwards for the idea, who has used such
satisfactory results,  When thoe apples are perfectly
dry they ought to be poured geutly or a triangular table with sides to it, and an
opening on one end to allow the culls to fall into a bae.

In grading apples |
agree with Mr. Shepherd that all extra apples ought to he kept separate, the
others according to size of the apple, should be selected free from bruises and
worm holes and a fair averace should he putinto barrels or boxes, without facine
and a card or piece of styonc paper having a nolice prited on it to this effect

placed on the top of cach box or barrel.

That if th purchaser of this bai

or box dizcoy or or imperf
ratt or finds it faulty in packine 10 undersigned wi onsuder 1t a favor if h
Will write Lis grievances on 1l H ( s name and Po
offlce add I m

A

Packed by J. AL |

Th 1ACID 01 )| ) ) 1 I i all ?
dishonest prac 0 cl wilh ul I | ve should
combine tg s Lour terait g ' V1 el =loweras
indicated, which would ow conclusively that wi ) ply th ket
with five, properly weked o tha Aoare striy t LS MSUINers i
Il: e Yl’ s\\ 1 1

Me. ROW Shepherd, Jr.. 1 ul the followine 1,

PICKING AND SORTING

There are two Kinds of a iples pickers the ¢ wud the Careful. The
tormer either shakes the fruit to the ground or throws b mto the basket: the
Li“"!'ﬁl'.\’ [“["\I]H'H.’.‘illl’ 0l ‘ S '.l\.w' \\i:!l

a piece of cloth oy canvas, and
handles his fruit ike e, 1S

The careless picker does not draw 2 very line line between his st or 2nd
no really second elass. everything goes into his No. 1

id, but he is very careful, however, to place

arrel which is to be fipst opened. The
@ couple of haskets, carries them to two barrels
2}, that have been placed near the tree, side 8
he edges of the two barrels, takes out the fruit, 1
888, placing the perfect full sized fenit 8
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e tree, side

L the fruit, §

sized fenit |8
® unsound

and unsaleable speeimens into a pile on the ground to be gathered up afteewards

‘and fed to the stock.

This is honest picking and sorting, and, he who perseveres in this system
mnst surely be rewarded, if not in this world at least (let us hope), in the next

Establish first a reputation for careful picking grading and packing fruit, so

"

that dealers can guarantee the qualily, and extra prices must be the result.

[t is very discouraging, I know {rom experiece, to have vour carefully picked

No. | fruit compete with the class o ipples wsually sold in this market as first
quality

“ Why, said an apple grower, of this Isla ol Moutreal, to me, last fall,
Il I sorted out my apples according 1o vour ideas, it woul 'wer pay me at all
‘“and 1t is not the general practi t would ta o mach time altogether
Cand would never do.

Another crower iuformed e tha 1d I bothh wavs, careful picking and
erading, and careless picking without grading aud he was doubtfnl if it paid to
be honest; for his carvefully picked {1 vhich cost ul to compete with the
carelessly picked, eathered in no

[t is a pity that it is so, let us no scouraged b rv and persey 0
establish a good name, after all is it not ue principle of success in every
trade for no one can ultimately sueq siness who does not first
establish a name for the excellenc S Wares

Mr. G. E. Roachi. of Abbottsfor YAl ollowing pa

PICKING SORTING AND PACKING.
[ have been requested by our board of direction to hand in a paper to this

meeting relating to picking sorting and packing of

ipples.

Ve Velll

[ must say that I
would much rather be a silent listener than g

Rl

0 my views on this very

important subject. [ consider this subject one of the most important to our fruit

growers.

If fruit growers in general could see the importance in its true light itsurely
would bring about a marked difference n our fruit markets.

With my own experience for the past few seasons I have noted that our
market is on the decline instead of increasing. Now is this due to dishonest
packing or is there some other cause. I have had occasion to repack from
several different packers, and with but few exceptions find them far from being
rightly packed. I noticed in last year reports the remarks of Mr. Jack on the
different rates of commission on the different products. [ must side with the coms
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. . sy . Y aw 3
mission men on this subject as there is a considerable responsibility depending on NW”‘;‘
. . : P an
: them. They have to represent to their customers an article which they have no V) 811

way of testing, they must take fruit as it is consigned to them

3 naters
and run their own inatt
chances of losing their ¢

g 4 the othe
ustomers if it does not turn out right. On the other

hand, butter, cheese and grain can be fully tested, so such articles can be handled ':: the I
-' atmuch less rate of commission than the apple. 1 cannot see how the matter l"“' “3‘;1\
§ can be remedied, unless fruit SCOwers organize an association and have strict rules e “,ll'{f“l‘
ki a8 10 picking and employ their men to handle their produce, otherwise we must {I“‘.ll(u}jlx l}"“
i expect the present state of affairs and give in b the terms of the ¢ ommission men i
I will not tax Your valuable time on the

redaress

subject of picking as ti has been described
: to perfection by Mr. Robert Brodie in last years report. 1 will give my method

Somelth

1 '\‘

of packing, I have a table of very light m tterial 3 feet wide by 10 feet in length .ill,‘l\ i “,\
with a 4 inch cleat on all sjdes and lined. T place this on two light horses of a e ,

vonvenent height. I have the baskets op barrels emptied carefully into this tray ' l“‘ it

I place three barrels No 1, 2and 3, T commenee by filling No.1 first then No. 2 " '“'”1"

and 3, my No. 1, I try to have them No. | from top to bottom of the barrel. 1 i “

find I can draw more profit by this method of packing than by packing the three b e

grades in one barre],— Mr
R. Brodie. 1 think some of our bayers havi good deal to be blamed for i ‘\A'l""
wilth regards to this “facing up” of apples. Ty buyers from Quebec used to ‘ e

come to our orchards and buy up the apples, and the Jast remark they would have a |
‘ make on leaving was : « Pace up well whatever you do,’ They were educating Ano
the people to face up well and defranding those who ev ntually used the apples that we

J. M. Fisk

stone

_ think we
Nobody shies a stone at the consumer, though evq rybody shies a

at the purchaser ang middlemen. The consumer js supposed to get a barrel
of apples for about half what it is worth, and if there IS a4 spot on one or two of
the apples the

S :ixgw‘l

market.

barrel must be sent back to the grower I was in Mr. John cnd:
Robertson’s store on Phillips Square, three or four years ago, when he was just Rev.
receiving back a barrel of Fameuse that had been returned to him. He said they able to
were sent back because three of the apples were not up to the mark, and all that merchan
Was on them was a spot about as big as a pea. The Y were not my apples, I their goc
never saw them Dbefore, ang

[ 4o not Suppose you could pick out & dezen that B8 out thei

think th
sent n

had spots on them.

Rev. Canon Falton,

I think there is greal
Growers as to the

shipping and packing, and also
Some accredited agent to do the selling
allowing worthless southe

unammily among the Pruit rescinde

as 1o the necessily of having
I find fault with the
rn apples to come in free

there is no more tomparison to be made hetw
! Southern New-York th:
well known that the

ours, we
North W

agent to

Government in
L0 compete with ours, and
ecn apples grown iy Tennessee and in which
i between oleomargine and good dairy butter. 1t is vabih

desi
mature the apple, the better an orcha

further north you can go to
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12 the three

flavored it is. I have been sending to one man in Glasgow for 13 years, off and
on,and in a private letter which he sent me the other day concerning other
inatters he addressed me as being in Ontario. We ought to have some person on
the other side who will educate our cousins into some knowledge of the g ography
of the Dominion and of the value of apples. The further west you go in Ontario
the more the apples deteriorale in the matter of keeping, and as to the selecting
of apples I think we shoutd have a uniform grade without any facing. As Mrs:
Jack has pointed out we would obviate a great deal of difficulty by putting a
label inside the package, which would show the consumer where he could get
redress and would show conclusively that we desired to do what was right.
Something ought to be done to prevent those southern apples coming in free.......
apples which are not fit for human food. These worthless apples are made a
basis of (uotation for our superior fruit, and if the shippers.chose to combine and
bring in those apples to compete with ours we would be compelled in self defence
to form a Fruit Growers Association that will have an accredited agent to whom

1 [

1d which would enabl consumer to know that

what he purchases lied upon.
Mr. Gibb.  Apples have been sent to Montreal when the Montreal market was
Pl
overstocked, and had the producers been made acquainted with the state of the
)

market they would not have sent them. In Buri , Vermont. the frait men

have a Board of Trade by means of which they are posted.

Another question is that of boxes versus barrels. Some liave been lamenting

that we are dealing with a public which does not understand good fruit. But 1

think we had better take up the subjects one by one. Let us take up first the

subject regarding the knowledge that the growers ought to have of our general
|

mari

iet.  We should not be in blissful ignorance of the condition of the market,
and not send our fruit to a market which is not readv to receive it

Rev. Canon Fulton. The market is governed by the commercial laws applic-
able fo everything else, and we should exercise the same forethyught that the
merchants of Montreal do. They import their goods as they are required, and
their goods are not dumped down here for merely people of this city. They send
out their travellers to the different points where there are markets, and I do not
think there is anything like overproduction. Butin our case the apples were
sent in 1o a glutted market. If we would combine and have that iniquitous law
rescinded which allows American worthless apples to come in and compete with
ours, we could send our fruit to those places that do not grow apples in the
North West and e!sewhere, to manufacturing places, and have an accredited
agent to dispose of them. There are places in England, even in the United-States
in which our accredited agent could instruct the people and show them the
desirability of purchasing the apples we produce. Fruit growers have to plant

an orchard and wait several years before they can get a return, and that being
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Mr. McBride. Tthink the law regulates the size of the barrel. With regard
o packing barrels, there are very few first class apples packed. 1 sold 10,008
barrels of apples this fall and had no trouble but we did not have one car in ten
hat was properly packed. For the last 30 vears in Canada the trouble bas been
to get barrels properly packed, T am not speaking so much of this Province. Tt
» western apples that we handle here. Chicago takes as many apples as we
uy. The American apples come in generally before the Canadian apples,
and they are better than our early apples.  We bring in apples from the Missis-
s.ppi and sell them from $2 to $3 & barrel before our good apples are ripe. During

1 1

14 vears experince of packing apples, Ifind that if vou 2o to an orchard and

sist on preking out the first elass apples, you will be ordered out of the orchard
fore vou get through., TI yrehardists <‘nl.’l[wl vou Lo lake evervthing and
siles when youn have a large business you cannol personally inspect the pack-
iy | S ) X most of them friends of the farmers. We

v first class apples, an 't they will put in everything and if a bushel o

0 be left out you ave abused. [ have never packed barrels in this Province
cked elsewl e a )y s far south as Kansas, The trouble is the

s will not et vou sucwestion and this vear we had to protest

N s X ( I bhis [ have never had trouble ling good
vpples.  The S e it i nool my quantity of first class apples vou
Me. Wright., We were to 14 0 are many varielies of the Famense
wpples. 1 hal sa thing appl vell to the different varieties named
Pippius. 1 got a carload this fall, and there were a great many pippins in if, A
B. C. and D. pippins. 1 think they ran the whole alphabet right through. They
lo not look at all like tl tl lasses of apples. There are some red ones, some
orel mes and if there had been any blue ones we would have had some. When

we gel a really good packer whom we know is reliable we stick to him every
#ime.  This fall I'thought we were getting apples from the same man with whom
we had dealt for years, but it turned out that the fruit of another man had been
sent to us, and we were given this mixed variety. I assure you he will never
sell us another carload. If you really put up good fruit you can sell it, I really
beleive that if parties will put up really fine fruit and continue to do so they will
become known to the consumers and will reap their reward in this world as
well as in the next. As Artemus Ward says : “they will have twins every time.”

Mr. Shepherd. I think M. Wright has struck the key note. The grower must
establish his reputation, so that the seller knowing that the fruit has been packed
by a certain grower can guarantee it,

Mr. Wright. 1t is the fault of the farmer, if, when he has good apples he
mixes them with others.
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Rev. Canon Fulton. The f

armer who has a limited amount of apples can
look after them ang see that they are properly packed himself, but those who
have large orchards have to trust to three or four packers and if any gentleman
18 a candidate for a s intship send him to me in the fall

he ol the year, and il he
does not earn 1t will be

very much surprised,

Mr. Gibb. The Rey. Canon Fulto:

lggested pulling up apples in boxes
Ol @ certain size —What is the size,

Rev. Canon Fulion, One and one half hns First I pack th 1 papor and
oat hulls. 1i any gentleman could sue-. nexpensive packing it would
be a great boon, | find that in closing up & harre VOry g e must be exer

sed by the packer or the ar ples wi

Mr. Brodie, ] nk that boxes get rgne } ( o m barrels. [ tool
ap a box of apples with m to the Toronto exhibition ai tthough I was there
myself to look after it, T could not heln se¢ 12 tha ¢ handled ve ry roughly,
There were about one ind a half bushoels boy 1 vwere much hruise
by the time they

Mr. McBride, 1 IS No pa g <00 arrel, pro
packed and honestlv face Every packae

Mr. Wright. T know that parties requir tp) be faced even if the
are good all the way through. A barp

every time. These parties
who huy e not ‘ustomed to buv every ¢ that looks well is
the one th

'
L s

Rev. Canon Falton. Wilh res

pect to the hoxes. M Smit
each containing a b 1shel to go for one bar

g
the barrels in the

i allowed two boxes,
el, and thev wers packed better than
hold. There was no trouble

an apple, and 1 got great cre
they were all of i

whatever, and I have never

osl

dit in London for

n the apples. The reports were that
ood quality and 1 got as muel, for a box as for a barrel.

Mr. Shepherd. 1 have had no experience in shj
what is called the Goclirane case made like an egg bhox with tompartments, and
hevery instance I have had most favorable reports. The Fameuse, the Wealthy
and the Winter St Lawrence shipped in these cases have gone over in perfeet
condition, and only in one case, was one of the hoxes forced open. The system 1
have is to bind wit) telegraph wire and drive iy barbed wire staples. Mr. McBride

has said that the barrel package. 1 do not think you could
ship Wealthy or Winter St Lawrence or first class Fameuse in barrels, and put
them on market in (] fame condition as thev w uld be when shipped in a

e ramease,

pping in lm\'-’s; except im

18 the only perfect

The slightest beuise affects t If you open a barrel
been fastan Wi a week and pick out the fruic you

will fin
not ha
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uie yon

will find that every apple shows a bruise. All the first class apples which* are

not hard enough in the flesh must have a better package than a barrel. 1 shall
continue to pack my extra fine specimens in those Cochrane cases. I do not sell
a case less than $3 in Montreal, and each case holds one bushel and a hall. The
difficulty is the cases are a little expensive costing about 7 cenls each.
Mr. Brodie. T had oceasio
barvels, and the letters | received

were sent to Lon

o send home a small gquantity of Fameuse in

showed that the parties were delighted.  Some
iou, some to Edinburgh and some to Dundee, and th 'y arrived
in good condition

cenerally packs his barrels but does nol

Mr. N. C. Fisk. The proc

see
them open. The j hould understand whether it is necessary that the
apples should be well sweated before they are packed. T fiud they will sweat

several times during 2 nionth and that they must be thoroughly sweated before

being packed.

Mr. McBride. No doubt they should not be packed before they are

thoroughly sweated. If you pack them before sweating they will sweal in the

barrel. Nearly all our winter ipples tlus vear had sweated in the barrels and

no wonder they did not kee

Mr. J. M. Fisk. 'Will not aun apple sweat two or three times ?

Mr. McBride. Not enough o do it much harm

Rev. Canon Fulto I am opposcd to anvthing like sweating because an

apple

is a living thing, whicl

1 has to run its term Just as we have. I contend
thera is no such thing as sweatine if the apple is put in the proper place at the
proper time. The sweating is the maturing, and the texture of the apple is des

troved more or less by tha

peration so that it will not keep. T have never had
1 it !

L sent

any complaint of appl: o England. On the contrary the people there

«ar appleas left n the orchard in the fall of
the year, there is alwavs a change of temperature. . You might say that a Jug of
atmosphere condensing upon it and if you take ofi
werel you will not find sweating in the mid lle; }

ul if you
allow them to be put into a heat and get warm they will mature, their tex

have been thoroughlv satisfied  Ti

water will sweat, but it is the

the ‘11:1 <'):itr|‘~ ofab

ture is lost and the decay begins. There are microbes on the apple and in the air
Dr Hoskins was ol opinion that the apple should be

pul
into a sort of refrigerator and cooled off properly hefore being packed alter heing

dried in that way. What we require

ready to go for them

is cold storage. We must retard as much
as possible the maturity of the apple

M. Gibb. T think the idea in former tumes was that we should let our apples
remain in heaps under the trees to sweat there! Another way is to bring them

into a shed and pile them there in heaps.  Another wav is to aut the m into
| [ : i




barrels and carry those barrels into the sheds. to remain in these barrels uniil
they are'sorted and packed. Still another wny is that recommended by Mr.
Jack, viz: that the fruit should be nacked into the barn
from the tree.

] in the orchard dirvect

Mr. Honey. The last way is much the best if you can get enough help. Ia
many cases 1 have sorted apples and put them into barrels. They should }
picked and after they are in the harrel they will se

ttle two or three inches: the
head the barrel.  The oftener the apples are handled the worse il is

Onee yon put them in the bareel thev shonld remain there.

Mr. Bain.  For six vears I have paclked fuite & number barrels of Famens
and sent them to England. |1 pick them right off i} I \nd L pre
the efficacy of this svstem the sam 8 m bhefore 8
were in blossom,
Mr. Brodie [ follow the svsten Mr. Bai s Just ntioned ol pie Kii o tl
iples off the tree and putting them into barrel at onee with as little )

as possible, T head them up i the orchard s vear has been g spe

icult year for harreling apples. When it did not rain we had heavy dews @

wias hard to get the apples dryv enough to barrel the

Mr.Shepherd. My system was to cary all the: ap

}v:"> mto a shed. Two

arrels ave placed side by side with the basket betwe L. I took out the awnies
like egas, put them into the barrels marked No. | : nd 2

a <

Mr, Bain.  Did you ever know a first class deale rto handle frait in any wis

but like eggs

Mr. Shepherd. A great many Iruit packers recommend net buskets. and

then taking Irom the basket into the barrels,

Mr. John Doyle. You would have to pay as mach an wages as vou waou

gel for the apples.

Rev. Canon Fulton  One point ignored is the tme for packing. I have £01

the St. Lawrence shaken off the tree. and they kept better in the same basket

than those picked at the same time for tpe exhibition. The Famause is the

hardest apple we have in the orchard for packing.

I can show apples to day
that were shaken off the tree in sufficient time

and are perfectly soand,

Mr. Honey. 1 think the reason you find the St. Lawrence keeping hetter
than the winter apple is that when vou packed the St Lawronce it was mat red
and the winter was nol

1

Mr. Jack. You would recommend a: a general practice the sbaking of the

apple ?
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Rev. Canon Fulton.  No, last year was an exeeptional vear. [t

did not pay
e to pick poor worthless fruit off the tree.

The best Irnit were picked and as
regards the others I put cloths at the bottom and had them shaken off.
Mr. Brodie. The greal danger in shaking off is vou break off the buds that

will produce fruit for another year.

Mr. Honey. No more would he hroken off in tne

shaking thanif you picked
them

Mr. Doyle. If Mr. Brodie would leave them Jhere, he wonld not have the

trouble of shaking them off as they would fall the ground.

Mr. Brodie. Thave a foreman who watelios the vackers and 1 superintend the

packing myself. [ enn get plenty ol help conveniently and | pay olf those who

Ian exeeptionally harqd vear to
pull apples thoroughly. They ripened late aud it was hard to pull the
before the severe frost came on. wd then thev broke off

do not do the work properly. This vear has hoe

[Fameuse
casily
M. Gibb. 1Is this meeting in lavor of picking apples direct from th

etrees imto
the barrels ?

Rev. Canon Falton. Mr. Edwards has carvied that out suecesstully for s e

years. He has had crates through which the air rushes and had the apples put
into a shed where the air could pass through them, and I do not think he evep

lost a harrel

Mr. McBride. How are you going to do in the west about assorting

apples
where you have 1200 barrels of apples in the one orchard.

We pay two or three

dollars a day for men to sort apples, and where you pack 300 b

" where will you get men to assort them as fas! as they
be there at the packing. That might do very well
barrels or 40 or 50 barrels in a private orchard.

wrels a day,
are picked ! We cannot
where you have 100 or 200

Mr. N. C. Fisk. I agree with Mr.McBride. Boxes will ouly do oy

SOtne-
B thing fancy, but you could not go into it as a system.

We can put three bushels
in a barrel which will cost considerably less than hoxes,

\gain that would be
throwing the whole husiness into another track, which will require a great deal

more time,
Mr. Brodie. Montreal Fameuse cannot stand too much handling, They
b stand much less handling than western winter apples.
Mr. N. C. Fisk. Boxes will do very w:ll where you can
to work, and enough packers to follow those 1en,
the proper men to pack.

gel plenty of men
But vou cannot always get
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Mr. Bain. One of the greatest evils is the commission men buying orchards
The

ts apples in first class shape has w0 compete with

They buy for so much a barrel, and they are bound to get all they can.

man who wants to pack
these.

Mr. Jack

of a board of exchange

[ think the suggestion of Mr
could be advantageouly acted on.
such information as we could profit by,

information about the condition

Very few of us have access to propet

of the market

Mr.

instead of making a presen

should

our apples to the old country.

Brodie. In that case w try to get Englishmen to
[s that the objeet

of a fruit exchange
Mr. MeBride. A frait exch

room for the sale of green and dry frait.
We have I

mge 1s a joint stock company Lo start an auctior

In all the American Cities, fruits ar
sold by auction, ul two meetings and a secreary appointed.
Rev. Canon Fulton. As to the correcting of packing, I think with Mrs. Jack,
that the only feasible way is for the consumer to write 1o the srower to correct

the packing. The consumer should know where the ipples come from.

As to boxes versus barrels, it seems tha apples of fine quality especially
perishable apples may be sent to England in good condition in boxes, hut in a

wholesale way, for general purposes the barrel is the Dest.

Mr. McBride.

He does not look to the grower, but to the seller.

Rev. Canon Fulton. There is nothing tangible in that: hut vou had a

printed check in the inside, oir which the cousumer could write his grievance

and which he could send by mail to the grower and packer, then the proprietoi

of the orchards if he had more than one packer, counld find out the packer bv the

nnmber of the check
Mr. MeBri

would be

Do vou | w where th ¥ 1 ior would » 11
vl

i Lthe paorhoase, Ifth

rconsumer had any elaim oy
all. You

mmer would claim

vour farm, farm-house orch
kind on the fruit.
way s Lo pack and put

Mr. Gibl

this meeling approves of the plan of packing delicate

ird and ‘ould not al a claim of that

as the const

often without cause. The bes
your name on the top of the barre)

As to the question of packing seems that i small orchards
truit like the Fameus
directly from the tree into the barrel :
win and Greening, that is less necessary because their firm texture enables them

to stand better the wear and tear. One point brought up’by Mr. Dovle is that the

public do not, half the time, appreciate good fruil- A barrel of Ben Davis'that
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8801 year before there are m turns. The picking must be done when the
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FHE STRAWBERRY

‘his s one ol the most popular of froits \ ing ab a period when the
h of summ t bezinsto induce alonging for more ethereal tood, its mingled
sweetness and acidity combine to give it a vaiue and appreciation not attained
hy any ol the sma riits. We need not woud this universa! fondness lfor

1 ! manv of the

the strawhoerey, it dates from our earliest recollections, and, un
loves ol onr chilihood, remains with us in maturer vears. Différing from other
Jos | 1t 1s ali thle to the vo Ih G robust or
the ve, and the temptation offered by the delich ragrance and appearance
0 t mav be safely I I in by all

I 01ls In ch the strawberryv will not thrive, buat, though
SO111 wieties will give good results in different soils, and without special treat
nent, the greater number require soil and conaitions suited to their individuval
requirements, and o this fact may be attribute e great diversity ol opinion
vith regard to varieties, a lact not confined to the strawberry alone, but appli,
cable in a creater or less degree to all the fruits in cultivation

The leading authorities on the cultivation of the strawherry agree that water

is one of the most essential requirements of the plant.  'We flnd the choicest fruit

of the wild varieties in situations sheltered from the drying winds and on moist

but not wet soil, thus, the importance of moisture is demonstrated by onr greatest

authority, and the intelligent cultivator will not fail to profit by this lesson from
Naturve and by skilful preparation of, and manuring his land, may dym:ach to gain
this condition of moisture without wiich the highest resalts cannot be obtained.

The sytem of cultivation most commonly practiced at the present time is

what is called the ¢ matted row,” or bed systein.

The ground is prepared in the spring by plonghing in a dressing of manure
and the planting done in rows of from 3 to 3% feet apart with plants from 12 to

15 inches in row.

The cultivator is passed [requently through these rows during summer,
going always in one direction when the young planis commence to spread over
the ground in order that they be kept in a narrow row. Various modifications

of this system are also practiced, some growers setting the plants 12 or 15 inches

apart each way leaving a blank row about every & feet as a path for the woaeders

ranners are permitted to grow and at the end of summeor the

and pickers. Th

ground is usuallly well covered with plants, The weak points of this system are




the labo of the fip

witany return of o D mabilily (o Ipply manure
to plants in magte IOWs, 4 {i Yop there are so many exh tusted plants
viIH] the weeds hay ot 'I'al O | sUch a tont | hat 5 S :AI'HH prolit !hlr‘
ft)[“J\i'”)w‘.!'!l_‘\"r- L SieCo . bty per 1ps U Qrealest da whiack to this
System is that owine to the ) Hits oceupying the oro Ll moistnre, in
an ordinary soason. is not < sudlicient quantity, and 1 trutl ripens
prematurely and is of < [ s Notwithstandin the ma arawbaecks to this
system of culture the e season is spmet mes very laroeg
The following system | und to he very satisfactors Early in spring
plant the gronnd required for strawbepries w th potatoes corn, or some crop which
may be removed in Ay« \iter the removal of 1 Top give a good dressing
of manure, plough and sutsg sround stiy > 1 to a depth of not less then
15,inclies i possible. A d thorough pulve, 1Zator ol the soil togother
wilh the ing rporation of il L supply of man we will provide for the
necessary condition of st 1 on ere thus treated will produce more
than two with n dinary enl 101 Toward the m ddle ol Angust. op as soon
after as plants are sufficie e and the weather is favorahle planting may
be commeneogd
Make rows 3 feo ipart a plant 12 to 15 in hes in row, In removing the
plants do pot shake the ey nu the roots and i teken up aftor g rain few
will fail to crow. I poss ipply a sprinkling of hard wood ashes in line of
row and give a slicht mt 2 of well de

give the Volng N‘llz'- Ly

composed

Lmanure which will help to

s s Keep down (he weeds with a cultivator
all runners ast [ With this treatment tie plants will, if set
givenearly at e lodowing summer, i, even if ;rl.u:flw'e‘.‘lx‘l)
I aive a fa ron of | s I'he a vantages claimod for this svitem

are. A crop of potatoes o day be take from the o ound the fipst yvear which
will reduce th cost oi [ty ) The plants w Il b und mope ViZorous
than those planted 1 sHi Wing to their not hayine been allowed to produce
ramers and beine i < 0 I

{ ' veattivated, mannpeq and
mulched, ‘jj Oun it

. ( WL plands less moistup will bhe
required an berries traer and the season of pin nmg extend.

Many of the lupreop va » will only prov volitable i cultivateq in the
manner describod, wiy 5 Hea commonly do ywy tthe matted row system
may after the first spasn, Linwed to YWbeds i desiveg It is abso
lutely ecessary liowiy U varietios to ke O od the runners tho first
season, when plantod : Fymeoorder to oy i plants sirength to
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The old Wilson is still the lead; 13 markat berry and for distan shipment is

] b tn this fae s due its
without i vival. This b vl to this fact is due it
good keeping qu tlity.

The plant is 2 lapted to a variely of soils and is v vy productive. The quality
. 1 ' " ] t t bt 2
of th: fruit is cood wi i fully ripen d but as ma seted 1t 1s too sour to h(?(xl“(lj

good, except for canning. The Crescent is a fitting companion for the Wilson,

and where the market demands quantily alone, these two varieties will continue

to remain favorit s owing to their productiveness under even indifferent enlture
The [ruit of the Crescent Fip2ns some days in advance of the Wilson and is of a
more allraciive color. In fi; nuess and quality it is o 1ly medium.

Of the larger varietios the Sharpless, Manchestor. G mberland, Jersey Queen,

Bidwell Miner ote. are more or less crown market, i some cases with
very profitable rosults

With the ordinar tlment o Wilsan and Crescent none of these
varieties will i we as profitable, hut, with a s cultivation suited to their
requirements, few will f4il 1, vield favorabl % 1f grown for a markeg
where large and choice berries are i demand

Many new vari ties are annually introdu some ol which may prove to
be v v valuable. but while iiu':"lfl‘ll""Y”""\‘ menting with new varieties 1s
to be commanded. do not ‘glect the older ones, A little experimenting in high
cnlture, even upon a vapjely nerally consid rior, will sometimes pro-
auece astonishin esits

\p Wreight With referen y varielies. tl ¢ three that stand out
prominentiy ahov L other stray erries in Ontario. The Crescent ‘\'l"‘lll“:‘

* ' -.| " t
Wilson and Manel, ster. These arve grown more than any other varieli , but

the latter 1 do not think is a superior berey for sh pping.  Formerly the Wilson's

1

took precedence, hut now it 1s only secondary., |

tm nol speaking in reference to
e Wils
tlong time it was impossible to find a  superior to the Wilson

and monetayrv returns, but now Isthink the palm is generally
conceded to the Crescent,

the quality. o

for permanence

Then comes the Wilson: and for a large productive
the grower, the Manchester takes the lead of all others
argue it is hetter to plant in the fall, and in some soctions fa [ planting does
exceedingly well. The plan My, Dunlop suggested i
$0il is an exce

berry, remunerative to
Some

I relerence to preparing the

] 1 . B i Ls e Lo il
edingly good one, I particularly refer to that part of his address
where he sSays 1l ],.,,_\”,],‘ lo use wood ashes it

vs for that is really one of
the finest manures for strawberries we have. As a general thing we plant inthe
§pring and it pays the besi although in some instances f: Il planting is exceed.
ingly good and remunerative as well.
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large varieties, but if 1h XAactly s, t lers so mucl
, m~d that it sut-

Irom rust that it dos not give « ul It is ue I e that b sui
¢eeds | it S0l 1s to he 1} cas [n heavy soil it rusts
very badly, If il wq 10t for Fwonld nost confin 1vsedl to growing

Manchester for a large b

Mr, Wright. That is of [ he faults .

have not frount|
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Mr Wi | { W i

Dr. Hoskins. 1 woul [uire of Mr, Wrisht a ther gentiemen
who have favo 18 L the Wi ( I 148 heen
Very successiml with 1 3 variety, and also I 'he Windsor
Chief needs a fortilizo 1l is te a herry as ¢ M host [ have found
the Kenwucky fairly proda l I'he M 5 wswered well and
the Wilson, if well g MWL, is ) a berry as Vi Fhe Crescent is rather
SOLL lor shipment and i or but a wonderfu i id snits the
market wlhope l rather [nality is reqgui

Mr. Dunlo The W 5 Chief, T th v as the o

Champion.

Dr. Hoskins, Those wlin arowi them si )" ~dy thal although
thev show Il'I.’lIi'lIthin they are not the sam Mr. Ha probably the laroes
strawberry grower in the nautry says thev apre ¢

Mr. Dunlop. I have stowi the Champion in a smal] way, and it has been
very productive, bhut I like t]; Mauchester so mucly b ry that, the season being
about the same, I haye abandoned growine the Champion,
market here, the former res

Bei Z close to th
ches market in good ¢ mdition, The Champion is a
firmer berry and wil] arry a greater distance, but is no to |

) D "V,H{Af!l'l] to the
Manchester in (uality.

Dr. Hoskins. I find 1 M
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Mr. Westo

Wi 15 very trou It o v thi ime of 1 rrub It is a
larce white grub and seems to burro de oots. {the first vou kirow ol
ibs ilts.- H ' ublesom d clea t ds
very quickls

1 ” ol | 111 i ) | 1 Ol ) t ) i {
has been long Vil l n with artificial fertilizers vo Vil Ol )
troubled with y It 15 commor iss land d newly turned sod. The
beetl hich i 01 1 ne bug I f the strawberry grub, and is
li o deposit its eggs w el il of orgar | S 3
newly turned so [ ha great de 0 Wil g hen T have
the rity 0w | \ : id land
il S (| I 1 I's 1 Vi t S

Mr. Chapais oreal | S 3 ba 00Ls

) Int i 5 V s10 ( wad Lhe { yvers )

Siraw i 1 t ving is 1 fi (N Ix it | Ve seil
1048 01 slu 1! | \ 1 3 3 stra
CON 1 W < ~

As to th H vdas In oubled 1Ll 10 A S ago |
ound t! Ltiy he ground rlv Septem 1bo vo inches belo
the s e, wi ubberis the best s of destroying the grab. That worm
takes three ) form his metamorphosis. The first vea e goes into the
ground two inches, th xt year he goes lower still, and comes up in the third
year. I{vou disturb them at first, when they are de ‘,lvl“:"", n tie form ol an egg,
you have a chan by turning up two inches of the suface and
exposing 1t to th 3¢ onlv a manure that is
one of the best ways to get rid of that pest

Mr. Dunlop. Will Mi wk give som wemation about the Kirkwood
which is one ol orit rieties

Mr. Jack. We found it very hardy and prolific a in quality about the

hes We planted our strawberries on land that had been cultivated many years.

Mr. Westove 10stion were beds

that had been planted on new land,

The beds I had in mind when I put my

1 up. They did

shortly after blossoming, they

hat is pasture just turne

splendidly the first year but the next summer,

began to gn. You could take up any quantity of the vines with the roots com

Q

pletely gone.

Mr. Gibb. What do you use covering for protection ?

for winter

|

Mr. Wright. 1 go to th2 planing mill after the ground _is? frozen %in the fall




and get shavings an Pui them helween the rows umd all ¢ the strawberries an allov
In the Spring I send a ma 1t siort handled broom why just hrushes them of Busines:
the strawheryos the rows. That nrote s the roots frop acaving. 1t is i anv of t
the spring that all the jary is done Chat is an ey ellent thing to keep th bulJ at 1
berries clean It gets all ihe interstices betwee: the leaves and vines an lath pla
keeps the horpies ean Irom dirt and san 8 advan
Mr. W Pattis aa the followi & paper the cons
namely,
SUMMER PRUNING OF IAPES begin to
its situat
Ibis subject has by 080N, as Past season was ve ry remhrkable a¢ b this time
wel, cold and 1 avorahble ¢ or out-do r ‘Lv,,‘”w\ d L"'Ht‘,'.'xltvl\’ Jr'(‘\\. ]'iIN‘“l‘ll . Lh(' last ]
therefors methods adont ( nline the cnergy of the vine fl»!‘x-'ih‘\A'Ir)p:m‘n; pinching
O6 its fruit w per v 1ore profitable as ¢ ume for oy consideration into actiy
Such seasons an 1 ful attention to summer pruning without whej, 80 is forn
1L 1S Impossi] 0 Ously m the fall, aud the poc Ut of neglect entails other dey
disas I dise gemen 10 t raning does not imply the slashine by the g1
W i i€ ( Leuiced wh t 5 gelbeyond contrg requires |
through negloct o ( orthe extent of [ ing : but laboup w} ich ghade the
( Le do L £ 0 SOIL growth of the bear growing
g ; 0D Secondly in Heliing the canes intendeq ¢check, tl
lornext seasons ro( reing Y of the vine back Clusters s
lor the ( g 'CSsa i 2¢ and perfect elys. for th
ters. Thes, ( ( their den s r“rv.ulr'.,d_:‘.’qv carefully
cult ol P y I L may permit Say, contributed better dev
t SU S ny gre ‘ 18 S0, many of which should det
i t! S8 rther sont oul been thoughy Lindley a
1 me D t tiva ) 1 S im- longer pra
Pressi( g t S0 flicalty ¢ 'Y, particularly ip fall Concord a
Pruning, o VI w0l a professiong ener, but the faep i any o1 each sp
| S0N witl 141 ) o} 1 1 mastop ’}"‘Ql»l'."'l.-'l; l('(hi me 11
1L 15 goy ‘ - reé, on the prj ( survival of the she grap
fittes oLs1gnIng W Hid superflupys ¢ 8 scissors. It js prop but m
presumed tha ! liciously pin ‘ Ul previons, not only gare lor th
Wilh a view « uit b t vine with S preseribng hounds and l.H Sran nprofi
EUArd against the canes tng, as all the 1, n g 0pen o the aip fouraged
The vine une, to the trellis (with | } t niddle of Mav) the o extremes
genial rain ang leat arouses the Irving power o I 0ts and the buds }w;;n ‘A‘:U&«lf both r
to swell. Then ( st be on ] i 0KINg carefully over his gray have |
vines and brusi : I ceessary bhud hich if Jogy oW \'.r.:nM soon pray warra
lead to difficulry wi tcould not be s o ily e f

Ll pruning

vV one ;
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an allowanc«

s made for accidents to buds. besides

those buds which have no

business at At this time il

Lthe base of the vine cannot be <o readily observed.
any oldest canos are likely to soon require to be
bud at the base or
lath placed behind

it advances.

of the replaced by new ones a
4 sprout from the ground may be selected and a sharpened

it to indicate the fact as well as to tie the renewal cane to as

s work Is by no means to be overlooked as it is the first step in
to be followed thronghout
namely, early and well developed fruit. As the season advances and the clusters
begin to assume form, before commencing work stand before the
its situation and the results desired

the conservation of ener gy to attain the desired result.

vine and study
The canes required for next year's fruit, at
this time leave unchecked. but tie frmt bearing branches nip off one leat bevond
1s better
Pinching in a short time tends to force the
into activity, ar

the last bunch of grapes. This done before they blossom

\ The first
dormant buds at the axils of the leaves
a shoot soon appears which must be checked as soon as a leaf or
80 is formed, according to the liability of the
other devitalizing influences. The leaf sery
by the grape as well as to shade i
requires the s l
ghade the fruit,
growii g 18
eheck, this

» foliage of the variety to insects or
es to further eliminate the sap required
well k

t, for 1§ a nown fact that the leal

tis the lune of

111 1S

' plant, and nature struggles to

[he vine should be cone at regular times throuch the

o see that all laterals on the

t bearing branches are kept in
be done

other

as WOrs 1is going on. Removinge super abundant
elusters should be atte nded to early and the strength of the vine thereby reserved
for the remainder. In August the canes reserved for noxt vear's fruit must he
carefully look ter and such proportion of their ends taken off' as will insure
better developed 1 1ds near the old wood, the streneth and habit of the variety
should deter 1e the extent of this checking. such i itmpant growers as Brichton
Lmdley and Agawam ranst b given more work to do and consequ nily require
longer pruni [ have latterly found that B 1ghton, if trimmed in fall as close as

e others, goes too mucl

C('Iiv ord and som
| hy¢
0! pur I
leu’nf me 1nt
ﬁ-" orant S pecul

1 I
€ro
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to wood, butif left with from 4 to ¢ buds
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lLimits of this paper. Growing
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tor the following season in advance of its arrival your vines will become

nprofitable nuisance and after a
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ne in bringing in lere a loea

The treatment above indicated can carric
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Dr. Hoskins.
the early varieties the Brighton always reluses to ripen at all ‘]r_m*»_‘ a coo
s2ason but I have not practiced the method of pruning you have described. With
regard to the Thrip they are worse and worse with me every Ther
remedy lately recommended which 1 think very favorably of
fly paper. If you touch a leaf the least stir causes the Thrip to jump out, and
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(M proves Mr. Wright. I do not see why you cannot gro many Champion grapes
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re State, think we had better grow them. We have the market for them. No doubt they

hoxes and become more

| T .
1L 1L 18 will bring better

o nrices than shose which come 1 el

or less musty.
the Con Mr. J. M. Fisk. [ noticed in the last number of the Country Gentleman,
10l ripen recently the death of an eminent grape grower, Mr. A. J. Caywood, of Marlboro,
nn New- N.Y. He was the originator of the Duchess and many other varieties which
have proved of great value to the Northern States and Canada. It would be well

1l every
of the loss which the country

ng it by if this Convention would make some recognition

has sustained by s death.

wilactor- Mr. Gibh. T knew Mr. Caywood well. He was an extensive experimenter
th me it hybridist and he originated some valuable varieties

Mr. Pattison. I have much pleasure in endorsing the suggestion of Mr, Fisk ;
[ hold the memory of Mr. Caywood in great reverence
":H-“t'. Messrs. Fisk and Pattison were appointed a commitlee to dralt a resolu-
tion of condolence.
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Planting can be done in our count wvibly so [ittle trouble and expeose, that
the great wonder is that it is not more generally wopted. s form such ex
ellent wind-breaks in winter affording shelter to both man and beast, and in
summer they supply such delightful and agreeable shade from our, at times
vmost tropical sun, that when once cujoyed no one woul willingly b2 without
them.

The Government of the Province ot Ontario has aciknowledged their great

wefulness, by making all trees planted on the borders of the highway, the pro-

wrty ol the adjacent owner, and also by appointing Avbor Days, for generaland
provincial planting, more especially in connection with the various schools scat
tared throughent the provinee

Having once decided to plant the
Where shall we plant?

[t may seem out of place to say thai streel trees should be planted in the
street, nevertheless we know that they are ne ilways planted there: I know
hat it is quite customary, in small villages and cven in towns of considerable
size, to plant a row of trees along the front of the lot within a oot or two of the
street line.  In fact I did this very thing myself, but had 1 known then, what 1
know now, [ would have planted them in the street witlin a foot or two of the
outside of the sidewalk which is undoubtedly the proper place for them to be. It
nay be urged that they are more easily protected, when placed just inside the
ence, [rom the depredations of wanton men and boys and from the injury they
night receive from horses and cattle. But, properiy formed guards, will be
ound to be ample protection from either, except it may be in exceptional cases.
\ row of trees across the front renders it almost, if not quite impossible, ¢o plant
the grounds with any efiect in the modern style, where shrubbery and hloomil‘xg

nlants forn: the chief attraction o be well kont lawn., Then follows the
fuery. i

What kind of trees shall we plaut! I keow tha sonite places fruit bearing
rees have been selected but in our rigorous climate, there are so few of this class
that we can use, and then they are so liable to be broken and permanently dis-
tigured: by attempts to gather the fruit, that it would. be wiser that they
should be almost, if not entirely discarded in favor ol forest-trees.

I

Perhaps there are none of this class that look more sightly or that cun he
aore easily grown than the Common Basswood.

When planted by itself it assumes a beautiful rounded form, has maguificent

targe shady leaves, and in adition to its heanty it 7ields an abundant supply of
g [
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a somewhat rounded form and cghout the ire sammer they are covered
with a thick green ! thy 1t 4 1 wiumu on the very first approach of
frost, they adorn themselve: Ui most gorgeoas and fantastic eolorings, which
cannot but gladden the eye of
There is one other variety whi canno! pass without a kindly word as it
possesses so many points of excellence. I now refer to the Oak. 'Tis true 'tis
slow of growth, but then when ouce it comes ‘to maturity it is haed to find its

equa!l in either appearance or h ness of constitution.

I have seen fine specimens grown on the way side [rom sced planted by the

preprietor, which al ten years of age had hocome really fine little treos.

'Bhe Ironwood, Birch, Hickory and many other varieties might be added to
this list, but these here mentioned will be found to be among the best of our

common, easily procured, deciduous forest trees,

I know of no better course to pursue when selecting varieties than to cast
your eyes about your own locality, see what specimens thrive best with your

mweighbours, ask them what faults their trees have. if anv, and then select from
these that apparently thrive best :

Let me just here give one word ol waraing. Where selecting variesies (dont
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do as some froit growers d plantd 1 01 every variely npon which vou can l.!_\

your hands, but if you decide to plant Elms plants only Elms iu that locality.

Iy

On some other side of vour plot vou can of conrse plant some other variely hut

it never looks <o well to have all kinds on one small lol, or even in one short

sireet

In planting all things considered. o pring should have the preference, the
earlier the hetter, if the frost is sufliciently oul of the evound, bhut ilit cannot be
done in the spring by no means negleet doing it in the fall. Evergreens, which |
have not touched in my list can be planted at alinost any season ol the vear, pro

operation be performed on a dianp orvainy day. Their roots heing com.

{such a large amount ol resinouns matiera very sl annount orexpo-

he sun or wind is almost sur

wt we best induee our neighl st udertake o n ol svs-
and intellicent Tree Planting

How many ol as fully realize ' ful intluen

that is possessed in the exiunples that are set hefore a people

Years and years agzo aman ol small means bdds o one story loe hiouse,
with a roof curved at tho base and extended on the front far enongh to form the
covering for a verandah and bohold a4 whole nation in the provinee of Quebee
even unto this day follow his example. The eleanly and fragal French Cana-
d.an housewife imitates the cleanliness ol the surrounding snow by covering
her homely cottage with the healthgiving lime, and forthwith thousands upon
thousands of the nestling cottages ol wur thrilty French Ganaaian Habitants are
made to adopt a similar covering and appear annually redressed in their new
snowy covering. The most reasonable answer then it seems Lo e that can he
given is for each and every oue ol us 1o sel a good and living example belore our
neighbours by planting liberally and successlully ourselves, and thus by our
actions at least, we would =ayv in the language ol Scripture “Go thou mwl do
likewise.”

Mr. William Gill. 1 am quite in syanpathy with the paper just read. Where
I live every person attempting to preserve the forest is at the mercy ol anvone
who is clearing his land by setting stumps on five. I know ol an instance where
a person set a rotten stump on fire in order to maken simdge, and the resull was
a large quantity of forest was destroyed. These persons appealed to the law,
which authorizes them to set fire to stumps durving cerlain months in the
summer. That law should ba abrogated. Of course, wiien a country is new the
great object is to clear away the trees, but to-diy in many conntries we are
more interested in preserving what is left of our forests than in clearing land.
The Legislature oiight to pass a law makiug every ane who sets a fire at any
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Dr. Hoskins, I am glad the subject of wind-breaks has been bronght up.

1s 4 matter ol great importance to all frait 2rowers to have the ovchards protected

from high winds. It is a mistaiken idea that the white cedar is a slow grower. |

agree that the sugiar maple is
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years ago, the trees a foot apart i ingle row. and they averaged a growth ol

one inot a year. They make a perfect windbreak and are now 14 feet high. The

white spuce, where you ean get it, is ¢ qually good, and may be set four or five
feet apart. ‘The white spraceis not approciated atanything like its value. 1t isthe
hardiest of all the Evergreens, I find it a hardy grower and as rapid as the

cedar.

Mr. Wright. | was deputed last week to go to Almonte on behalt of one of
our associations to give an address on Horticuiture. I was mentioning the fact
of the splitting of apple trees by the sun, and a gentleman rose and gave a cap-
ital idea. He said he went to the woods and got birch bark in the shape of a
stovepipe, put the bark around the apple tree and it was an efficient protec
LG,

Dr. Hoskins, It is only in oe 1l vears thi ceurs. The tree may be
quite large before it suffers, have 3¢ my trees but when the bad years

came those protected tre
mting cedar in the month ol
to plani thewm too deep.
rest. I have

ed getting t in an apening it possible, @ from a thickly

Dr. Hoskins. T would ne Ke a o e ont of the woods. 1 you gel
them there they are prelty sare to die th us there are plenty of old fields and

pastures where cedars are inging up and that is the place to get them.

Mr. Westover find no difficulty transplanting cedar when [ take them
out of the open field.  The only frouble is they crow so slowiv. [ planted c:dar
twenty years ago for a windbreak to my orch ed and they are now only about 14

feet high but on dry ledgy soil I admit.

Dr. Hoskins. Perhaps the ledgy soil accounts for it No land could be

dryer than mine, but it is not ledgy.

Mr. Wright. There is not enough moisture in your groiw [. In British

Columbia these trees grow to an enormous size on account ol the moistare,

Mr. Gill. What effect have trees on the rainfall.  IFor the last three or four
! have not been so dry as some vears ago, and nobody can deny the [ that
onr forests are disappearing. That m litates acainst the idea that trees wie ne-
cessary in order to have plenty of rainfall. T have e I of some eonntries which
have been stripped of their trees but which m wing replanted and good

results as regards the rainfall have followed.
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Montreal. He described 50 vari-

s first report n 1876 He shows that tl "f\'l'lht; old pear frees
ot Montreal w \ of specially hardy varieties, but they

nly by the w of heaven, and therefore made bul a slow growth

which ripened thoroughly. Modern pear trees are too often grown in rich soil

nd their half ripened wood is unable to stand our sever: winters. I find this to
be true.  The Flemish Beanty is as hardy as our average apple trees if making
slow growth. Perhaps some day we may ( heck the growth of our pear trees by
grafting upon the thorn or in some other way. Excessive growth is fatal to the
pear tree in this climate. However the sheltered City gardens of Montreal feel
his a little less than I do at Abbotslord [ have tested our 30 varieties, not in

cluding the new importation ol Russian and German ve rieties. Of these only

t kinds have been any approach Lo successes, viZ. (i) Flemish Beauty, hardiest
best bearver, (i) Clapp's Favorite, (iti) Oswego Beurré ? received from the late

Wm. [.unn under wrong name of Beurré Diel, a more a less bergamot shaped




pear wi tinge ol acidity, geod bearer but not ong lived, (iv) St

Ghislain, hardy tree, frait smail but of ti

late autuim:

¢ quality. Pear trees planted in oper
exposure like mine suffer from thi vinds at the time of blossoming, so that
fruit is not in proportion to fruit by I think the question whether the cultiva-

tion of the pear can be made profitable in Quebee from a commercial stand poini
will be answered in the negative by this meetine. bat we must remember tha!
there is a milder climate in Montreal nthe surrounding country, and Cap-
tain Raynes says tha

L

anting a large orchard now, he would
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years, but it is better 1n quality than the ordinary Wisconsii wild plum, and it
bears profusely. I have also the Dwari Mountain of Jowa. I found alittle tree
in my nursery lying down. I found the little thing prostrated by the weight
of about 12 good sized red plums of good quality. My hope of growing plums

depends mainly upon the Western American vartelios

Dr. Hoskins. § have got quite a lot of DeSoto trees, and they bear well. They
are late but better than any of our native wild plums. The trouble with those is
that the gaod ones are the worst looking. The best to eat are the smallest and
meanest looking ones for any purpose, bul there 1s a good market for them. 1
consider them a better canning plum than the European varieties, because they
have a better flavor. I prefer them even to peaches lor canning. They can be
very much improved by cultivation ai d hybridization, and in this way we will

get a variety of plums that will be hardy and well flavored.
Nright. How large is the DeSotc

has a solid flesh. The

wild plums have a very

wve grown the DeSot v few vears and found it not

y a very prolific bearer. Il Dbears on very yo ing trees, and
although it is one of the latest ones to ripen, 1 consider, as long as it does ripen,
that is not a defect. In fact it fetches a bett e by coming in later, than il

would if the native plums were the

Mr. Wricht. We have a native plum, the lLeopard, 1 OtF section, and its

Qv fault is that it 1s a soft plum. The lumbern wre accustomed to throw

away their plum stones on the hanks ol th cks and a lot of trees grew up.

Mr. Gibb. I believe in taking foxy grapes lor jelly, they are the best. Bul
those plums which have a certain amount of astringency in the skin and stones
are very second rate for canning. The DeSoto is the most free from that objection-
One of the varieties that has done very fair-

the 1st of October,

able feature of any native plum I have
ly is the Miner. It bears less than the DeSolo, but ripens abou
and keeps until about the I1st of Navemb ¢ o deep dull red with a flavol

something like a mu

Mr. Wright
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sday, but in a large orchard there w ill be places where the snow will blow off,

he vari: 18 sure
at late: 9
notwith. Most persons will infer the Russian apples which ave iron clads arve ivon clad as
soil, the n their roofs.

m unde:- . '

AL Mr. Brodie. In my experience the past few years I have lost a ~ood many

AN s which were on a bare hill where the snow blew off, but [took a few crops
aweet corn off for the market and left corn stalks to gather the sunow. The

wnw lay finely all over, but of course the cattle were deprived of a sweet bit
) L

Professor Penhallow. This que has another important hearing
ter. so far as any benetit may be derived from the trees during the period o

We must deeide which

rowth. that the land should be in sod or clean culture

tivation and x‘»:n‘, ‘Lion

best for the purposes ol cultis

Mr. Brodie. [ like to cultivate my trees until they

nuot cultivate them properly, that is until they are about
I have my orchards planted with trees mostly about 3
The trces are all low bravehed, and when we cannot low

m we put them in sod
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RUSSIAN APPLES

Der. Hoskins. [n the remarks [ made yesier lay [ made so
{isappointment which so far had attended us in the cultivatio
saners.  Although it is possible that w
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portion of Russian importations ol apples is t rloct libernation The thaw

do not make them show their buds. They seem to know b

11

and the warm spells
experience it willnot do to put faith in any warm weather that may ocear betwee
the tirst of December and the last of Marceh,  That is their most valuahle chara
tepistic.  The next most important cliaracteristic would be the rapidity witl
which they make their growth, they come from « country where the season o
growth is very short, but a longer season does not make any difierence witl

them ; they bring all the Russian characteristic with them and stop growing

gretty early induly.  No matter what kind of weather we have, between that
} : g .

and snow fall, they cannot be persuaded to push another shoot. They seem
have lived in a severe country so long that they canunot be fooled any longex by
the sun. Another characteristic of that class of apples is their heauty. The ve
apples and the red striped apples are noted for their brilliancy of color and thel
regularity of form, and the same qualities are noticeable in the yellow apples
some of the Russian apples are white when they are ripe, not chalk white bhu
as white as they can be with a little tinge of vellow. The Yellow Transparent i»
peculiar in not having the fault attributed to the Wealthy, that of deopping. They
will hang on until they are completely ripe and do not lose their gnality, I have
left them on the trees, when the trees were in sod, until nearly the last of Septew
ber and they were a2 goold to eat then as in the middle of August, but they
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Maine has L p1 | rie first class lo keeper.  The only long keeper
that Maine originated is the Maine Russet, an 1t as an apple we do not heai
wmuch about. What we must do is to grow seedlings from Russian apples
growing among our ironelad American apples. 'There is roon for great improve
ment in our apples. We should plant American and Russiau ironclads together

s0 that they will cross and then plant the seedlings

Mr. J. M. Fisk read the following paper o1

NEW RUSSIANS

The appie growers of this Province are naturally looking forward with &
good deal of interest to the development of the New Russians, For from among
these we had haped to fill many of the blanks in our late keeping varieties

which have not proved sufliciently hardy tor gend ral cultivation,

We have not vet had sufficient experience with these new varieties to fully
determine how far these expectations are to be realized, therefore, the question
is to a great extent premature, at least J find it so with my limited experience, as
it is only five years since I introduced for trial some thirty varieties into nursery
and as yet have but a few nted into orchavd, still, T can safely say trom




close observation while these have e o tivatio it their compara-
tive hardiness with manv of the o s, is withont question a4 great 1m
provement, i

As a ruie, the Russian variely prepaves {or winler by droppuag s eaves 1n

early aatumn, and maturing its terminal buds before the cold weather sets ig,

while on the coutrary, many of our old varieties continue to hold their leaves,

} i until the frost blackeus and

and in some instances even o make new wond

blights both leaf and twig

Thus we have by the late uaportations secured « type of hardineas, which

we have every reason to feel will prove o! great advantage by introducing in

¢

several instances varieties, which promiss to rival the popular Duchess, not Y
in hardiness, but also in productiveness, beauty and quality of fruit

During the past scason, nine out of the thirty varieties I have on trial,
fruited in nursery row, which makes a good showing for early prodiictiveness,

Th nes of these ties Uitovka, Moltled Anis, Liveland, Rasp

her Y, Arabka, ( lll‘.iml’w‘. by Depl 1870, also Arabla, (IR

imported in 1883), Longzfield, Steklianka Ostrokovskava, Vargul
I 3 g

Here, Mr. Ghairman, I beg leave to suggest that as we have two varieties
imported under the name of Arabka, ind as one is a winter {ruit, while the
other is a summer or carly it, that they be designated as winter Avabka,
and summer Avabka. A plate of ¢ winter va s now before us on exhibi
tion, grown by Mr. Chas Gihb

The smnmer varviety, | olo s unt unlike Duachess, but I more
')})il.";. and of better (|t thity 3 wcid, and pens later than Duchess

As [ did not frait many specimens ol wee new Russia
them were selected for exhibition, and appeared on vour table
September, consequently I did not have the opportunily to samg

i their best condition, some being over ripe after exhibition

uite erade and nnripe

In appearance the fruit & g +up to the old vuarieties, being of good size,

color and attractive, wnile in texture and flavor, they do not aver e with our
Fameuse and St. Lawrence, still, many of them are good, and will nndoubtedly

in the near future be found among our leading commercial varietics
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ove with it

Of the other varieties received from Ellwang | Bavrv. Peter the Gireal is a

itterish sweet. It is hardly likely that so great a name would Lave heen given to
s0 great a frand.  Serinkia a slow grower and not a voung bearer of maedium
sized striped appies of good fine quality.  We do not need it.  Nicolayer, I think

by Dr.’ Regels description is the Nasliednik Nicolat Aleksandrovitch, a small

b sweelish oblong striped apple ol fine quality.  Cardinal o good sized reddish

summer sweet,  Red Transpareat, Count Orlaj] a il Grand Sultan all p:'u\ml 1o he

the old White Astrachan

Raspberry ( Malinovka ) and Golden White, 1 hiave not fraited but have scen
them doing well in Wisconsin — Both are hardy frees und abundant bearers
1

The former a small white fleshed bright red late suommer frait, of fine quality

the latter a rather attractive frait of fair size and medinm quality

The many Russian varieties now beginning to bear in different parets of oar

rovinee will sooa begin to show their value upon our own soil

Prof. Penhallow. Dr. Hoskins spoke of the crossing of Russian apples with
our hardiest. and best varieties. It has often occured to me that it might be worth
while if some systematic efforts were made in thal direction That is by taking
the po'len from a good tree and fertilizing a knowa variety with it and there-

1

by obtaining a cross the pedigree ol which one we wow. That could be done
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Dr. Hoskins ['h ndoubtedly cases in whi . rom th

ped Fameuse tree will produce, some ol vhich bear all red apples and some

striped apples. A great many of the old orchards in Ganada consist f partly

"“UIYJ;"- There are many ladies who make it a matte of conscience to [:!‘ml
he seeds and the result is that a great many seedlings are 1 wsed. Fameuse
heing erown so exclusively in the one orchard must be bred in and in. It would
seem to me very strange he seedlings raised in Canada for the last two hundred
cars should not in some cases produce wxectly fruit like the parent It is poss-
ble to have great variations [ron the seed and also to reproduce the type

xactly.

Mr. J. M. Fisk. Does anyone remember whal the tvpic I fameus

1z 0 in Montreal was like?
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Mr. Shepherd. The St. Lawrence is a seedling apple and a very good one

v also. The original ‘ree only died four or five years ago about half a mile from here.

nain in £o Mr. J. M. Fisk. The St. Hilaire and Victoria also
1 a seedling called th

Mr. Chapais. There e Hermine at St Roch des
n a cerlain Aulnaies.

fton o M T . ‘ .
tten 2 mar Mr. Shepherd. I have about twenty Ganada Baldwin trees planted 1 1875
P " lant .
after plan I consider them about the healthiest and most satistactory trees I have. As far
tion . % °

on as the tree goes, it has been very satisfactory. It has a strong thick trunk, strong

the whole ! | th 10 ind never breaks down
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results from planting in ti
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Dr. Hoskins great deal better if you could
ne what kind o the planting took place

Professor Penha !‘!\\

Dr. Hoskins. The usual the spring but if we have a
vood fine temperate winter, not too cold and not too much snow, 1 find bette:

the fall ; s the trees make better growth the first
rear, but if we are going t 0ol moist summer with plenty of rain, we

Il have as good 1l
vilh Have as good resultls I

- the spring. [If, however, you get a dry

comfortable summer, all the tree can do is to liv through it.
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Mr. Shepherd. [ have

very vear for the last four

The Convention then

The Convention re-iuss

{fent, in the chair

Mi. R. W, S
\I'PLES 'OR HOME {

The best apples for home tnse may be place viz: Table and

fiv y th!
CUHV WOULLLLESS

{ilchen. An apple which 13
‘or profitable cultivation. S arietis ey Joe, Tetofsky and Dyer cannot
be excelled as table apples of their season but d to cultivate for markel
",'z,'rl_?/ Joe 1s ¢ par exeellence " the most delicious 1 101 dessert :'II[ '

schard is ¢ ste without one tree at least | yuse. The troe
ind uo orchard is complete without o Il ig

10t hardy, yet not so tender as

'ill" l‘l'l!” of T"”,”’V"," 13
wars heavily, and being rathe
s a areater favorite with the

smald size prohibits it ranking

Dyer ( or pomme Royal
nee, yet the quality of the fruit, when fully ri

has no equal for table use i e O
of this variety growing on Siberian stocks, which are quite hardy.

obliged to graft it into trees which stood 1w out of the way places and to

- mite impossible to obtaip anvy

cather the fruit in secret, because it was it
specimens off the only tree of Dyer (a dwarf) which grew in a small orchard
near the house. The biblical story was repeated, and Ere not only tempted
her Adam but also her sisters, cousins and her aunts. For summer and

‘all the best varieties for the kitchen are Red Astrachan, Duchess and St. Law

-ence, and for early winter, Winter St. Lawrence and Wealthy. The three lasg
-“]”".(]‘ IIU\V("\'I‘I', are :_:.,;)l{ fir both ¢ ible and kitcher
'

Fameuse - is the best Xmas dessert apple and

M=o




apple i must not b

as o jormeriy, evel

for table use. butl it

Scott’s Winder, I this

te keeping culinary apples

I Greening or Northern Spy

the last inentioned varietie

Spy, and five times hay
eV grown up again, tl
is 1mprobable 1 shal

Huntinedon, however

Col. Rhodes here in i

imtention of this society t

ipon his elevation to the high position
lave been unable to attend to hery

id i which we intended doing, hu

I send to him a resolution o
meeting and vonanimousiy

tealtural Soeciety  and Fruit Growers Association ol the
Province of Quebec in convention assembled, beg to tender their congratulations
to the Hon. Col. Rhodes on his appointment as Minister of Agriculture for this
Province, and venture to hope that his term ol office may be signalized by the

adoption of measures which may give a large encouragement to Horticultur

Will Paris Green kill the caterpiilar without injuring the tree ?

I have tried Paris Green on 2@ roze tree. It did not Kill the rose

the caterpillars grow to teo large a size betore I tried i
t took too much Paris Green to kill th ot probably il I had sprayed

ees when the calerpillars  wer natler 1 would have worked more
L1ve

ir. J. M. Fisi I sprayed last season for « =ma!. worm which | have already
1 I
con about. We had also in the }

of caterpillars of quite

hurt the
than a t
hellebor
is then n
hellebor:

Mr. |
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sufliciently to
ot able to find

nmy orchard while it Vllli!“ tumerons,

hink SPraving 1s ¢

. but it

. In this enitiow 011 ohs ( etfeet on the foliage ?
wy apples

hern Spy

d variehe

which [ lefll
soclety

: \ f eontrast did tl ore viey Killing the Codling Moths. but
L position b ol |

i | ether it Lad special effect T would not be too cey . Whatever caterpillars
nd to her ¢

¢ feeding at the time were probably dostr

doing, hu )

olation 6 Mr. Dunlop. I have tried Paris Green on the seherry worm. It does not
hart the foliage of the tree in any way. 1 use itin a weak solution, not more
than a teaspoonful to a pail of water and find it much more economical than
ulimously hellebore. T would not apply it on the second brood of worms because the fruit
is then nearly ripe, but for the first brood it is the best means. It takes too much
ot B the hellebore to go over a few hundred bushes and Paris Green answers justas well
atulations Mr. Doyle. I used Paris Green on one occasion to kill the Thrip. Al the
e for this foliage came off and left the bare stocks. I have never used Paris Green on the
ed by the trees since. 1 do not think it is prudent to use it on gooseberries either. A very
cultur effective way to destroy the tent caterpillar is to get a mop saturated with coal
oil, walk throngh the orchard where the nests are and voun can bhurn twenty aecres
in a few hours.
il the rose Mr. J. M. Fisk. How would von manage with the forest caterpillar which
also attacks the apple ? I does not form a tent Lub is promis ‘nously scattered

[ tried i over the tree, 1 think the most effective way is to spray.

ul sprayed Mr. Brodie. The tent caterpillar is quite easy to be Killed. | have used Paris
ked more

Green for a number of years for the Codling Moth and find it works success-
fully. One year I left the Duchess of Oldenburg without spraying and it

ve already was (uite perceptible that a great many apples fell to the ground strung by the

f quite « worm.
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Mr. Hardisty. Three vears ago | lied kerosene emulsion to
with rose erubs and found it very effective. Ut conld be anplied
and would not affect the foliag

Mr. Gibb. A kerosene emulsion bas been recoramendwd by the United
States Department of Agriculture, and [ sprayed part of my orchard two vears
ago with it and part with London Purple.  Where T had sheep pastured |
ould not use London Purple or Paris Green

Me. N. G IPisk. I would like to bring to notice tiie new 1nsect I think it is
L Canker Worm. I never saw anythung of it before last year. [t is a measuring
worm and moves like the currant worm. [ did not pereeive the misciuel until
after it was done, and it was done I think in about five t the outside

took about a third of my ori hard

overy leal off the tree in about five
Me. dack.  Wha
Mr. Fisk. About
Me. Brodie. Several

insect that destroyed a

ach our localily

Me, Hon

Mr. Shepherd. My exper ( vvomnch like Mr. Honev's, 1 do
think there is much money growing winter varieties in the Province of Quebe

because we have to compete w th Ootario fral! We cannot crow the best vari-

eties of winter apples which are grown i Western Ontario, but we can grow

such varieties as the Duchess, the Yellow Transparent, St. Lawrence, Fameuse
the Wealthy, the Winter St. Lawrence and Ganada Baldwin. The Canada Bald-
win is the only winter variety I can grow, and [ do not think it would pay to
grow il iu large quantities to compete with Western froits. Another reason why
[ do not attempt to grow late keeping apples is because their prices arve less than
those of summer varieties per bushel. The Scott's Winter is another late
varielty which we can gros t [ doubt if there is any money in it The most

profitable varieties are the eorliest summer apples and the fall apples io $
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Mr. N.C. Fisk. No doubt whe1 ula Baldwin ean

cessfully there is monev in it. You can compete with the Am

to advantage. It is grown success localities where <01l is of

a clayey nature, and is no (quick in the spring. yditlieulty with the Canada

Baldwin is its propensity to leaf o m

dent Crab, and therefore cets ¢

Mr. Brodie. Some of my neighhbors manace to k pa few winter varieti
and Mr. Somerville managed to sel! winter varieties at six dollars a barrel. bu
do not think he will do it this vea:

Mr. Torrance. If this society would offe speci
lings that can be produced in gool shape at the

worth propagating, I am sure in certain secti

looking after. Mr. McColl told me that in his section seedling appl

S were grown

there, that were sold as high to the neichbors as his own, but thev have never

been brought to our notice
Mr. Brodie. 1 can agree with what Mr. Torrance has said about the seed-

ling apples. A great many of our hired help come from that seetion, and I have

il i Ll

often remarked what fine keeping apples they have in those orchards, It

IS

strange that Mr. McColl did not trv to hring forward some of thes

Mr. Edwards. What do you think of the Ben Davis for a long keepine

g ping

apple. Tt is not perhaps a pleasant flavored app! has a good color and is
a good keeper and a market apple

Mr. Honey. The objection I have to |

planted about ten years it begins ‘o decay.

Mr. Brodie. My Ben Davis are

of decay, and they have borne heavy . am well

ws planted and show no signs
pleased with it.

Mr. Gibb. 1 planted 18 trees of Ben Davis. twelve vears ago, and thev ;
all dead now. They bore very well when they wece comparatively voung, hut

three years ago, when the wint

mperature of Montreal was a degree lower
thian the average of the Gity of Quebec, they died. That was too cold for mv Bey
Davis.

[ have a seedling from Wisconsin called the Kellogg Russet.  The tree is a
jittle more upright and a little stronger grower than the Golden Russet. The
fruit just like the Golden. An apple I have only one tree of is Peffer’s Golden

1

No. 4 of Wisconsin, the apples are of good quality aud bright vellow in color

They have the wrong color but the right texture of flesh. The best and most sat

isfactory late keepers,I have is the Scotl’s Winter

—




102

Mr. Shepherd. My experience of the Ben Davis is similar to Mr. Gibb's. |
had a dozen of trees and they all died out. I have a few in the nursery, and am
sorry [ have one. I regret that1 propagated the Ben Davis at all. I began to
propagate it three or four years ago, and since then the trees, which did well
until then, died of winter killing. They seemed to b hardy enough in the nur
sery but not sufficiently hardy in the orchard.

7

Mr. Jack. What season was it they died in ?

Mr. Shepherd. Two vears azo. It was a verv disastrous winter. and I lost
I ‘ :

about 25 per cent of my bearing Fameuse.
Mr. Edwards. The Ben Davis are doing very well in Hantingdon.

Mr. Honey. I have not lost any, but they show signs of giving out. T do not

think it is a hardy tree.

Mr. Shepherd. The tree is not sufficient hardy, and the frait is abaminable.

It is not fit for human [ood.
Mr. Brodie. That is a little too hard.

Mr. Shepherd. I do not see why they should crack up this variety as they
have in the Western States.

Mr. Brodie. Did you ever try il in the month of June.

Mr. Shepherd. I have tried it in a'l seasons.

Mr. Jack. Do you not think the quality is equal to that of a great many of

the new Russians.
Mr. Shepherd. That is a tender point I should not like to touch on.

Mr. Brodie. T woul ke to speak a good word for the Grimes Golden for
home use. I think the tree is a little tender in some localities.

[tbears young. I have three trees from which I got two barrels this year-

Q. Has any one had experience regarding evaporatad fruit in the provinee
What varieties are best adapted for that purpose ?

Mr. Brodie. 1have tried a little evaporating for home use over the furnace,
nd only us:1 those apples which I could not sell on 1the market very well. I
never went into the business commercially.

Mr. Gibb. What kind of dryer had you?

Mr Brodie. I took the sieve out ol my fanniug mill and arranged it over
my furnace, and evaporated quile a lot.

Prof. Penhallow. The special advantage in evapor ating fruit would be that
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yu could utilize apples which are not marketable, but are perfectly good for
aporation.

Mr Jack. The Pewaukee is a favorite of mine for a winter apple. 1

- -
ive been growing them ten years and planted 150 scions from the first lot. I

il them of cood size and lli'.'lll} colored.

Mr. N. C. Fisk. The difficulty with the Pewaukee is that theyv blow off

fore coloring at all.

Me. Jack. [ consider that a great advanta

re, because it is very apt to fruit
rer much, and generally speaking there is enough left to form a cood crop, and

ey are of a larger size on that account.
Mr. Brodie. How long will they keep ?
Mr. Jack. uUntil the month of May.

Mr. Brodie. I opened one harrel yesterday tojget samples but they had
little hard usuage, and I found about a dozen rotten ones in the barrel.

Mr Shepherd. My experience of the Pewaukee is similar to Mr. Jack’s. I
nd it a good tree which bears very well, but the fruit is a little uneven. There
re many large and small ones on the same tree. It has a slight tendency to fall
ff in high winds but not to a noticeable extent. It is very good table apple, but
do not think it will be a profitable apple to cultivate for our winter market and
ympete with the western varieties.

Mi. Jack. We have sufficiently fine summer and fall apples, but what we
ant is a good winter a yple that will be profitable to grow and of the best quality.
1e Pewaukee, I find, is the most profitabie and of fine quality. It would be in
1e interest of the Society to offer sufficient inducements to parties to bring
rward at our next winter meeting their best apples of this class.

Mr Gibb. I planted twelve years ago a row of eighteen trees of the Pewau-
ce. It has not proved perfectly hardy with me. Some trees I am going to
se, and one or two I have lost. Their bearing has not been as satisfactory as
would like, but I must say I have got some very fine frait. Isent three barrels
) England this year which were very fine and arrived in good conditiou, and
ere thought highly of. It has not however been a success with me.

Mr. Honey. I think, s> far, it is about the b2st winter variety we have. Tt
ears pretty much every year, and the apples, so [ar have been pretty fine with
e, As a winter variety, 1 do not know of any Dbetter than the Pewaukee.

Mr. Doyle spoke favorably of the Hawthornden and said there were a num-
er of good useful apples in and aroand the city, which could be very well cultis
aled and brought permanently before the public.




Mr. Shepherd. What ave the names of those apples ?

Mr. Doyle.

a lot of the fruait.

I could not give yvou the different names, but I could give

[ could tell vou where the trees arve to be had, the size o

apples and the habits of the trees. You could see them at any season. [

are perfectly hardv, good shipping apples. with sound wood and thev i
1 I Pl

steadily every yeai
Mr. Brodie, n the Haw

is a green looking fruit with a blush ¢h

I have sed hornden in my nursery bear heavily

ek, and only fair qualitv, Tt would §

sell ['IHHLIM_\.

Mr. Dovle

than the Hawthormlen or a hett

I would like to ask Mr. Brodie if he ever eat a better apple ¢ool
PI

rapple for dessert.

Mr. Shepherd.  Mr. Brodie only speaks [rom a commercial point of view
that the Hon. J. J. C. Abbott has a

apples. Three or four years ago he sent down about forty

know cood many trees ol the Hawihorn

barrels, and he |
to sell them at $1 to $1.50 per barrel.

Mr. Edwards. I would rather think the Hawthornden is a short lif
[ have a few, and it is the greatest bearer I ever h

It resembles the Maid

very
tree and apt to overbear.
It is a pretty apple, but 1 would not faney it for flavor.
Blush a little.

Mr. Jack

all produced but they are not hardy.

When Istarted my orchard, I put in it 25 Hawthornden. T
They are a fine, large, showy apple,

really I do not consider them hardy., Although a

zood cooking apple,; I do 1
consider thein fit for dessert,

Dr. Girdwood. While looking over the fruit exhibit at Ottawa, I saw |
Adams Pearmain which is a most productive apple. We should get scions i
try it here.

Prof. Penhallow

morning. I am sorry he

\ suggestion was made by a member of this association

‘¢ Lo present his

views. Yon will understand!
this convention cannot take any definite action in the way of executing sngg
tions, but their action usually takes the form of a recommendation to the ba

The

cestion made has reference to the laree and inereasine export of apples from

of directors. to sce that the measure recommended be put into effect.

province. As those who have shipped kuow, the export of fruit has been sulf

to certain fluctnations owing to couditions attending shipments to markets

the other side.  Now it was represented that amongst other difficulties enco

téred was the failure of the fruit growers to appreciate the needs of fore

markets, that is, they ship apples without knowing exactly whether those ap

would meet a tull demand on the other side. Therefore, they were liabl
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O Sslitp only those ay
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to meet with an active demand 1l 1t was sueeested that we should eir

information, from time il demand in

nd. The

of the Royal Horticultural Soci which appears Lo

Lo time mn sp

sugeestion was al bhrought out through

me to be a proper

m, and that the Governors of that active inter

oo frait trade. Tt

inbnl :
isked to take an

in bringing this object about in the interest of the la

seems

that the fruit industry, which has been so well started through the medinum

1

the Colonial Exhibition, which has already gained such headway and which
ved by the Local Government,
the

oul

nises so much for the future, should be end

oura

it :eems to me cuite proper this 'society should take some action in

bringing

rand endeavor to get the Local Government to co-operate in

tman.  Of course it will be necessary to expend a slight sum to defray the

nses, but that would be a very small matter, and it is Goverment

uld well afford to undertake

ould only do it, ic to make English-

Mr. Gibb.

kn come here and buy their apples here, 1

What we ought to do, il wee
nstead of our having tosend our apples

Liverpool to be sold at auction.

Prof. Penhallow. An arrangement of that kind might come out of this

Mr Shepherd. The establishment of a fruit exchange, which Mr. McBride

entioned, had some connection with this, had it not?

Prof. Penhallow. No, this was suggested independently ol that.

Mr. Torrance. How can an expert from England tell anything about our

ples until they are ripe, and the time between the ripening of the apples and

¢ shipping is so exceedingly short, the expert would have to work fast to be
to give any advice at all.

and

Prof. Penhallow. He could visit the orchards before the [rait is vipe,

ach Montreal as the shipping point

Mr. Brodie.
ive the Englishmen come ont and buy here. If we have togive away our apples,
A shipment of 500 bar-

I agree with Mr. Gibb that we should try and arrange so as to

e may as well give them away to those nearer home.
Is was sent to the old country last year which barely realized enough to pay

eight,
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Mr. Dovle,  Englishmen ave quite willing to come here to buy apples. Aflg

|

the Colomal Exhibition, I received qnite a number of letters from fruit dealersa

over England asking if T could send them apples at reasonable prices

Mr. Shepherd.  We all received similar circulars.  They were from comm
|

sion men in Bogland and all anctioneers in the froit business. They will nd

come here to buy, but want us to seud them the fruit to be sold.

Mr. Dovle. Some of them a yuneed that they were prepared to deposi

the money in a Montreal bank before the fruit would be sent at all.

Mr. Brodie. 1 had a lot of circulars sent to me, but the parties referred mg
to their own bankers in Leeds, Manchester, and London, and they never men
ioned about making a deposit in a Montreal bank. The fruits were to be sold o

commission by auction.

Mr. Jack [ think it would be advisable to make a recommendation, touch
ing the difficulty suggested by Mr. Torra 12, that could be overcome, bzcause (b
fruit growing sections in this province are limited, and could be all visited in §
short time,

Mr. J. M. Fisk. T would be very glad to second the recommendation. Som

thing might come out of it that might be of advantage.

Mr. Jack. It would be difficult 1o be in a worse position than we are iy
and we ought to take advantage of any suggestion which has a tendenc
toimprove it. At preseut we are at the mercy of parties who take nointerestis
our proceedings.

Mr. Jack moved seconded by Mr. J. M. Fisk

That this meeting recommends to the board of direction the adoption of som!
measures looking towards improving the means of shipping fruit to England
a1d advises that if possible an expert be brought out who wiil advise the frui
growers and shippers here as to the kinds of fruits designed for the Englis!
market,

Motion agreed te.

Prof. Penhallow. Another question has been suggested on two occasios
shall we offer special prizes for the presentation of hardy winter seedlings 4
next annual meeting ?

Mr. Brodie. The great trouble is to reach the people who have seedlings.|
French Canadian localities, I believe in Isle Bizard and a lot of these out of th
way places they grow fine apples. It would be quite an expense to emplo
men to look them up, but I do not see how you could reach these peopl
otherwise,
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Mr. Jack. Send out cireulars offering inducements, and have these circulars
distributed in the different parvishes.
Mr. Shepherd.

tree. It is important we should know the age of the tree. If it is only

Accomparying each exhibit there should be a history of the

five or six years old, the firslt crop 1s not a fair test of hardiness of the tree.

Mr. N. C. Fisk

prizes for seedlings vou must first get the history of the tree and then send a

Not only hardiness but productiveness as well.  If vou offer

committee to investigate the matter You can get numerous good apple seed-

lings, but the question is, does it pay to propagate them

Mr. Jack. If the apple possesses the requisite qualities there will be no
tronble introducing it. Touching what Mr. Shepherd says about young trees

hearing, it is seldom vou will get one of the native trees to bear early

Nir. Shepherd. 1found a tree on a farm behind my own at Como, late in
October, growing behind a hedge. I should think the tree was not more than
eight or nine years old. The apples were very fine specimens and had the appear-
ance of the St. Lawrence. I put hall a dozen in my root house to see how loug

they would keep.

Mr. Gibb. A little prelimirary work ought to be done; somebody should
be sent into the ditferent districts to obtain a good collection of seedlings. That
work has already been done to a certain extent.  One year there was a fine col
lection from Chateauguay and Beauharnois coliected by Mr. Jack. It was examined
at the time and set aside to be re-examined. Unfortunately a flood occured, and
the apples were destroyed by the water. Two or three attemps of that kind had
been made. It might be well if the society were to offer special prizes at the
next exhibition.

Mr.J. M. Fisk. There is one difficulty in regard to the winter varieties to
which Mr. Gibb refers, in giving prizes for collections. Ourexhibitions occur so
early in September that none of the winler fruit is ripe.

Mr. Torrance. There 1s force in Mr. Gibl’s remark that the only way to ge
these in from the French section is to send a man, and some of the members
would contribute to a special fund to meet the expenses. It is of the utmost im-
portance that apples, such as we are told are growing near Mr. McColls place at
St. Joseph du Lac; should be tested. The value of a hardy winter apple that will
keep through the winter and sell profitably is incalculable.

Prof. Penhallow. These are important suggestions, and they will be brough
before the board of direction.

Mr. Jack. T would suggest that any fruit brought to exhibition should be in
the possession of the society and under the care of the board of directors. In
uo case should a prize be awarded until the fruit has been throughly tested.

STy

SR




Prof. Penhallow. Tt was our hop» this year that, in place of this annual
convention, which we adopted the pol { holding in vavions parts of the pro-
vincee, we might have a Dominion convention which would brine tocether fruit

experts [ro pitt { the 1on. large amount of work was done
during la 1 ith tl 1& bringing this about, and it was confidently
ne to hold such a convention. Unfort-

ese things, the plan fell through,

tv and of the

)L

rause we failed to

iIssistance from the

he matter however

n contemplation at pre-

asures will be taken at an

atter before Parliament

swill be successful. In that event,

ion Convention. [Failing

'K on our usual winte:

il what will be the char-

ly an English one ;

evailed, and the French interest has

1g effort was made to have our French

zoing to Quebec, our ohject was to make tha public
that we desire to extend our work to all the different parts of

{0 arouse a section t

al mterest in the work of the association.

the functions of

the sociel 1 to the entire province and not to
Montreal alone. The character of the meeting in Quebec was to a large extent
that of a French convention, altho the proceedings were not in the French
langnage alone. The result has been very satisfactory. but it has Leen suggested
that we should go even further, and should in the near future hold a convention
the proceedings of which shall be entire ly in French, in order that we may thus
enlist the sympathies of that large class of the population who otherwise will
not be brought directly under the influence of the society. By making the pro
ceedings entirely in French, we will gain from

Wilil

them perhaps new information.

That is a matter which will come up before the hoard for consideration before

next year, and I bring it 10 your attention now that vou may understand the

desire of the society in the respect and direction in which we are looking for

increased usefulness,

[n closing this convention, I think 1 mav safely congrat-
ulate the association upon our success,

Unfortanately, the subjects discussed at
our meelings are of a somewhat technical character, and therefore devoid of that
popular interest which attracts large audiences. Weo have, however, had at all
our meetings a very good and a very representative attendance, an attendance

comprising experts from various parts of the province, from Ontario and the

United Stal
mce, both |
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1s annunal United States : and the character of the papers has been of very great import-
f the pro- ance, both from a practical and a theoretical stand point, The discussions which
ther fruit have followed those papers have also been full of interest and replete with sug

was done gestions of great practical value We have had, among other papers, one on

miidently tussian apples.  This subje ! { has claimed out attention ever since

Unfort- Mr. Gibb went to Russia in the interest of Canadian horticultuve. It 1s not, ol

through, course, claimed that every fruit brougl 1 from Russia is necessarily a frui

nust become a desirable it in this | nee. but the idea is, by bringing

v fatled to these fraits, to see how far 1 al ther [ruits elsewhere tha !

from the anted to our climate and 1 porated with oul vil by erossime. One of the most

hlowever mportant lines of work that this society has taken 1p ol recen vears is th
on at pre- wesion of Russian fruit, and 1 hope that discussion will continue in future years,
I ! .

Jien at an for the value of these fruits is not to be tested he result of hall a dozen vears.

wrliament We must get the experience of practical and intelligent growers,—an experience
¢l t

hat event, extending from 15 to 30 vears—before we -an decide the question, and even that
Ifailing period may not be suflicient, if we are t dee the experience of scientific

al wintei igators in England, such as for instance, John Lawes and Dr. Gilbert,
ho have carried on experiments in feeding ts. They have found that,

the char- W
lish one : after carving on experiments m feeding plants over a period of forty years, ap-
terest has plving to those plants fi rtilizers to determine the value of those fertilizers 1
i I'rench ferent stages of cultivation, they are unable to draw a decisive conclusion.
)l'pllll[iU Therefore, we should allow plenty ol time I the discussion of the questiou ol
t parts ol fruits, and it is important that papers, such as have been brought in by Mr. Gibb,
sociation, Dr. Hoskins and others, should continue to b2 furnished in order that the ex
1l not to perience of each year may be noted wmd the whol2 question gradually sifted
ge extent down to a substantial basis. We have had also important papers upon grapes
e French by our old friend, Mr. Pattison, of Clarenceville. He is a very experienced
uggested cultivator of the grape, and it is to him that we look for a very large amout ol
We have had a very valuable con-

may thus tribution from Mrs, Jack on strawberries, and 1 may say there are no contribu-

wise will tors to the proceedings of this society more welcome that Mrs. Jack. Her papers

nvention information with reference to new varieties.

r the pro are alwavs full of information and show what intelligence can do in promoting
We have also had important papers and discussions
means settled as to how

rmation. an interest in horticulture.
i before on hardy apples, and although the question is by no
stand the many kinds we have or the best kinds, yet a good deal ol light has resulted from
yking for the discussion. We have also had an interesting discussion relative to the value of
congrat- sod and clean culture in the orchard, concerning which the observations made

cussed at by Mr. Chapais were valuable and evinced much systematic and intelligent
d of that observation. I may say thatis
ad at all this province. I might say that
increasing tendency towards exact and intzlligent observation
the conditions which control their fruit than [ have found

he one point where most horticulturists fail in
among horticulturists in this winee,
tendance there i1s an

and the concerning
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among any similar body of men that I have met with. But I do not think
that we should vest satisfied with that. I think we should take a still greater
interest and make more extended. eritical and intelligent observations, as it is
only in that way we can bring our operations down to a scientific basis. One im-
portant work that we have accomplished has been in the direction of determining
doubtful varieties. 'We have here two or three different varieties of apples, the
character of which was in doubt, and T believe the result of the examination of
the fruit by the different experts here has been to determine their proper names.
We have found that varieties of apples, which, in two or three cases, passed
under different names, were in reality the same, being known differéntly in
different localities. There we have at once an instance of the advantage derived
from bringing together men who are experts, but who, rarely meeting, are liable
to start off in a wrong direction. They are likely to get an incorrect idea as to
the character of their fruit, and are likely to continue to extend that idea and thus
promulgate an error. 'We have also had, as another conspicuous feature of this
meeting, a very large and fine display of fruit. It is rather unusual at this time
to have such a display of winter apples as we have on the tables here. There
are on these tables 85 plates of wintes apples out of which there are 35 plates of
seedlings. But theie are more different kinds of seedlings than would be repre-
sented by the number of plates.  We have therefore a most valuable collection
of winter fruits. I consider that one of the most important advantages of this meet-
ing. Another feature to which I will call special attention is the grapas which
have been brought in from Ch weauguay basin.  'We have no more enthusiastic
cultivator of grapes, I will not except Mr. Pattison, than will be found in Mr.,
Jack and his wife at Chateauguay basin. The grapes they have brought in are
a fine example of what may be done in the way of keeping g

grapes. The grapes
they have shown are as firm and look in as fine a condition as if they have just

been picked from the vine and the probability is they will keep without deteriora -
tion for another mouth.

This result has been attained by careful attention to
eold storage and it shows what might be accomplished on a large scale without
difficulty by any one who would take the pains to do so. Befo
should convey our thanks to Mr. Joyce for the very pleasent and comfortable
room he has placed at our disposal and for the attention and care
all concerned.
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AGRICULTURAL EDUCATION

2y . M1 11O " ' r \
Being the opening lecture of the Sommerville course by Sir William Daw

son the LL. D. F. R. 8. President ol the Society

In selecting a series of subjects the Sommerville course of the present
year, the Lecture commitice may seem to have gone somewhat afield from its
ordinary path ; but in reality the topics selected ave of paramount interest Lo all
men, wheiher of the city or the country. It should be interesting to every intelli
gent person to know something of those great processes by which food is pro-
duced out of the earth for every living thing, and by which the 1|1mIH<‘I~nl‘
death are restored to life and usefulness. The cultivation of the soil is in all
civilized countries a chiel branch of industry, and insome, like our own country.
it vastly surpasses all others in importance. The citizen, as well as the farmer,
lives by the field, for he uepends on it for his food, his raw materials and his
customers. Montreal would dwindle into insignificance if the transference
through its marts of commerce of the prodacts of the forest, the orchard and the
field were to cease. In modern times agriculture and its allied industries have
become scientific arts. I can remember the early triumphs of scientific agrical-
ture in the hands of Liebig, Johnston and others. When in 1841 the late Prof.
Johnston of Durham began the publication of his lectures on Agricultural Che-
mistry, they came to the men of that time almosi like a revelation. I remember
reading them, as they appeared, with as much avidity as if the work had been
a new novel, and feeling that a fresh power for good had been developed in the
world by this new application of science. It is to this aspect of the subject that
I desire to direct attention this evening—to the educational relations of scientific
agriculture. The work of the educator 1s distinct from that of the practical
farmer. It consists, not in practising the processes of agriculture, but in teach-
ing the laws which regulate them, or, in other words, the natural properties of

the soil and the plant, on which the success of agriculture dejends, and the che-
mical and physiological facts and laws which have been established as the con-
ditions of successful culture of the soil. Education as to these enables the young

farmer to understand the reasons of success and failure, of the efficiency of
methods of tillage and manuring, and of the injurious effects of various blights
and diseases of crops. Such knowledge gives confidence and skill; it enables
the educated farmer to detect fallacies in the recommendations of superficial
writers and errors of practice, and to decide intelligently as to every step of his
work, while it gives interest and dignity to his art, and raises it to the position,
not only of a skilled industry, but of a scientific profession. Thus the teacher
though not a farmer may become a power in agricultural improvement, and
may give substantial aid in increasing the wealth and prosperity of the people.




He may teach of the soil; of its derivation from th fthe earth,of its wonderful

and complete composition ; of ils action on manures, in retainine them within it.

and parting with them to the roots of plants; of the causes of its fertility and barren

ness; ol its impoverishment by cropping ; of its improvement by tillage. by draining
and by the application of varioussubstances to it. He mav entor into the reasons of
rmer, on 1;‘.~ S1ICCOSSPS
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ne
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lo consider the 1|w‘rl‘\ of
dead vegetable and animal matter, and its resolution into food for plants; the

losses to which the richer organic manures are liahle by the evaporation of their

previous topics, and (uite as useful. Here we have

gaseous portions or the washing away of soluble substances: the nature and nses
of mineral manures, with their varions effects. whether directly as food for plants,

or indirectly through the chemical changes which they induce in the soil. No

subject has in our day more engaged the attention of scientific men. and in none

have more inportant discoveries been made. He may teach of the several culti-

vated crops in detail, noticing their history, their modes of culture, their prefer-

ences in relation to soil, treatment and manure : their produce —its uses to man

and animals—and their enemies and discases, He may, in like manner, proceed

to apply the principles learned under these heads to the varions modes of tillage,

manuring and rotation; and to the treatment and feeding of domestic animals.

In this more practical department, the amount of instruction need be limited

only-by the knowledge of the teacher, and the time at his command. The whole

subject of agricultural education is thus of great extent and complexity, and has

intimate connection with the sciences of chemistry, physiology and geology.

All these topies lie at the very threshold of agricaltural knowledge and practice-
They may be pursued to any extent, and the highest calture and mental powers

may he applied to them, hut their elements may be learned by young persons at
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school, and a foundation mav be laid ou which they may build the highest and

most successful prosecution of the most useful of all arts.

The lecturer then proceeded to illustrate with the aid of tables of chemical
composition, one of these subjects, namely, the relations of nlants to soils, by no
ticing the composition of fertile soils, the ingredients required from the soil by
different plants, the manner in which certain plants exhaust the soil, the special
uses ol phosphates, alkalis, ete., in restoring exhausted soils, the restorative powers
ol irrigation, the wealth remaining in the subsoil after the surface soil has been

exhausted.  These points were illustrated by a variety of familiar examples, and
the lecturer then rveferred to a simple text-book of Agricultural Chemistry which
he had prepared many vears ago, and proceeded to indicate the manner in which
the subject had been taught in the Normal School with the view of introducing
it into the schools generally, and the importance of giving some public encoura-
gement to the introduction of practical subjects of this kind, which while con-
ducive to mental training and general intelligence, were also of great economic
value.

THE FOOD OF PLANTS
By D. P. PExuarLow.

An old proverb informs us that one-half of the world continuesin ignorance
of how the other hall lives. If we accept this in the broadest sense, as applying
o all organic life, we have a present illustration of its correctness in the fact that,
with few exceptions, man kuows little or nothing of the vital processes upon
which the growth of the members of the more humble vegetable kingdom
depend ; and he thus fails to grasp a knowledge of those importantlaws by which
plants are enabled to afford him an abundance of sustenance and raiment. It is
in relation to purposes of nutrition, that plants may be considered to bear the

greatest importance to man, and in this respect, they are to be regarded from a

wo-fold point of view.

First, they convert the crade mineral constituents of the soil, which wonld
totherwise be wholly unavailable, into forms which enable them to become of

direct vaiue for purposes of animal nutrition. They thus atford to man, his prin-

cipal supply of food. Bul they also constitute the entire source of nourishment

‘or those animals upou which man subsists, and through the medium of which
they undergo further special modifications, by virtue of which they become yet
more fully adapted to special requirements of the human system. Man is ther.-
gore dependent upon plants as the preparers of his food, both directly and indir
ectly.

With a more thorough kunowledge of an’..al nutrition, we have come to

recognize more generally than in the past, that the quality of food supply effects




a pronounced and a most important influenc upon both the physical and mental
condition, and this influence must be exerted both directly and indirectly by the
vegetation upon which man feeds. We are therefore brought to vet another
principle, that aoy improvement in the character of the food supply, must

operate advantageously for man, in a corresponding systematic improvement.

jut the great biological laws are not adapted with sole reference to particu-
lar forms of lile—they admit of general application, and, as we learn from veget-
able physiology, the character of the plant is subject to the influence of variable
nutrition, in a manner quite parallel to that which we observe in animals. In
this, therefore, we discover the possibity of a means of making plants more ner-
fectly adapted to the highest physical wants of man, and any study which tends
to promote this end, cannot fail to be of the greatest interest, bringing us, as it
inevitably must, into closer relationships with those forms of life upon which
we are so largely dependent for health, comfort and enjoyment.

The subject we have chosen for discussion this evening, is one of consider-
able magnitude—embracing considerations of the greatest practical and scientific
interest —and could readily be dealt with from several points of view. Perhaps
many would consider that a mere statement of the articles which constitute plant
food, together with the fact that the earth and air are the great sources nl'snpply)
would fully exhaust the subject, but an enlarged view discloses the fact that the
sources ol food supply ; the preparation of food [or the use of the plant ; the general
process ol waste and repair; the selective power of plants in relation to food
supply ; the number, character and special functions of the elements appropri-
ated; the relations of food supply and uutrition to conditions of health and
disease ; the relations of food supply to improved qualities of plants for purposes
of human food ; the special capacity of the plant for digestion, and its relation
to the character of food used, are all so intimatly connected with the subject as a
whole and with each other, that no complete stalement can be made without
taking some account of all these considerations. Concerning some of them, we
are forced to admit that as vet, but little real progress has boen made i the
direction of their correct elucidation, nor can we look for a final solution untl
such time as chemistry shall make us more fully acquainted with the composi-
tion of plants in various stages of development, and under w idely different con-
ditions of growth. and thus provide the key which shall unlock the door to those
now mysterious physiological changes peculiar ty nutrition,

In the process of nutrition, certain subtances enter directly into the composi-
tion of various parts ol the plants, to the formation of whicl they

y are absolutely
are food substances
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elimination irom the food supply so disterbs the normal processes of growth,
as to leave no doubt in our minds concerning their necessity in what are termed
the metabolic processes, or the chemical changes incident to nutrition. It is
therefore as proper to regard them as food substances as the former.

[n order to determine what elements may be properly regarded as plant food,
we first of all resort to chemical analysis, and in the second place to special
methods of cultivation. When a plant is burned, or when it suffers the slower
oxidation of decay—the final results being the same in cach case—we find that by
far the greater part of the original stracture disappears in the form of aqueous
vapor, carbon dioxide gas and volatile acids, while a very small proportion

remaing as an unoxidisable or incombustible residue—the ash

The relative proportions of combustible and ash constituenis, are subject to
wide variations, not only as between different species, but even in the same
species unuer different conditions of growthana of food supply. An illustration of
this law may serve to make our statement more clear In the Tenth Census
Report of the United States for 1880, Prof Sargent gives the ash percentages for
somewhat more than four hundred species of woods. Selecting from these the
extremes, we find the following : —

Org. Mat Ash

Yucca elata........ e s o 90.72 0.28

Pseudotsuga Douglassii. .......cuues RO R 90.98 0.02

Again, between these and herbaceous plants, in which relatively less mineral
matter is observed, the difference would be more striking. Another illustration

of the law stated, is afforded by the results obtained by Arendt in his analysis of
1000 oat plants selectel at different periods of growth, with intervals of about

twelve days. His results were as follows : —




June 18, | June 30. | July-10. | Jnly 21. | July 31.

} leaves Blossom- ‘
leay i ’ Ripening, Ripe.
Onel., ing ’ .

1.06

11.60

3062 332
[otal grammes.......... i i 72.20 101.36

Gain for each period. ... 35.08 20.16 23.18

I we now turn cnr attention more particularly to the elements of the first
aroup, or those which disappear in the process of combustion, we find them to
be carbon, hydrogen, sulphur, nitrogen, phosphorus, oxygen and chlorine. In
the process ol rapid combustion, the hydrogen is converted into water 2nd passes
off as aqueous vapor. The carbon becomes changed into carbon dioxide—a gas
prejudicial to animal life—and disappears in part into the surrounding atmos-
phiere, the remainder being fixed in the ash residue, where we al o find the acids
ol sulphur, nitrogea and phosphorus combined with the mineral constituents to
form the corresponding salts. In decay or slow combustion, the same changes
we finaily accomplished, with the additional formation of volatile sulphur and
unmonia compounds.  The loss or dimination in volume which a plant suffers
in the process of combustion, will thus be seen to correspond, in general terms,
to the elimination of the organic matter, which consists almost wholly of ca
bon, hydrogen and oxygen, with very small quantitiesof the other elements men-
tioned.

If we next inquire into the composition of the second or incombustible
group, we find it to coutain potassium, sodium, calcinm, magnesium, iron and

silicon. These clements, as already stated, are found in combination with the

acids derived from combustion of the elements of the first group. Inexceptional

cases, manganese, hromine and iodine, as well as arsenicum. copper and other
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its elimination from
phere in the process of vegetable growth, constitutes one of the most important

relations in which plants stand towards the higher forms of animall'fe.  During
the Carboniferous age, wheu life was of @« much lower type than now generally
exists, plants attained to a luxuriance ol growth with which but few modern
plants can compare, aid w hile this was the direct result of the peculiar condi
tions under which they were placed, it also adapted them to the more vapid elimis
nation of carbon dioxide—therebv cansing a return of oxvgzen
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ture, (2) the presence of the ordinary green coloring matter of plants—the chlo-
rophyll—and (3) the direct influence of sunlight, or at least of its luminous rays.
Neglecting further consideration of temperature which is essential to all func
tional activity, it should be pointed our that plants devoid ol chlorophyll, such
as mushrooms and other colorless plauts, are incapable of obtaining carbon from

the atmosphere. They are therefore forced to obtain their supply ol this impor

tant element either from other plants upon which they feed as parasites, or from
the organic products of decay, upon which they feed as saprophytes. Moreover,
the power of green plants to appropriate carbon and liberate oxygen is arrested
under tonditions of darkness—as at mght—when the mode of growth is pre

cisely the same as in colorless plants.

The whole relation of light to the appropriation of carhon, is one of the most
nteresting with which the physiologist has to deal, but it would lead us too far
from onr present purpose were we to consider it more in detail, though it may
be as well to point our that, if ordinary white light be replaced by such lumi-
nous rays, as the orange and vellow, this function is not impeded in any way;
while on the other hand, the rays of higher refrangibility such as the blue,
indigo and violet, arrest this function and thus bring ordinary green plants under
n which functional disturbaue: is the unavoida-

abnormal conditions of growlth,

ble result.

In this particular conneclion, it only remains for us to indicate what changes
take place when carban dioxide is taken up by the leaves. Under the influence
of chilorophyll this gas suffers decomposition, The liberated oxvgen returns to the

atmosphere, while the carbon, uuiting with the elements of water already

present, beoomes tran=formed into starch, sugar angd oils, —substances which not

only provide for the nutrition of growing parts, but, when formed in excess

o

of the requirements of growth, supply a most important item of food for mas

Varions abservations have been made to determine the amount of carbon
dioxide which Jplants ave capable of appropriating. The results obtained by
Boussingault are, among 1
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In this connection it should also henoted t'iat the presence of carbon dioxide
iathe air, beyond a certain limit, causes it toexert a deleterious effect. This limit
is of necessity variable, but observation has shown that in those plants which are
most nearly allied to the coal plants, e. g., ferns, ten per cent is fatal, while for
the majority ol plants, a much smaller quantity will produce the sams result.
The general process thus described, constitutes one of the leading features of the
to-called digestive function, and as this takes place in the leaves (chiefly), they

are usually designated the digestive orzans,

All the elements enumerated, roots, which are
specially adapted to the purpose of taking up food in a liquid form, and may

except carbon, eater the
therefore be designated the special organs of absorption. The power of roots in
this respect, is nevertheless extremely limited with reference to their total area,
being confined to a narrow tract near the extreme tip, and is accomplished chiefly

Wirough the medium of root hairs.

The fluid thus absorbed by the roots, and containing various mineral sub
stances in solution, now constitutes what is commonly designated the crude sap,
inasmuch as the substances held by it are not in such chemica! condition as

will en.ble them to dirvectly participate in the nuteition of growing parts.  This
sap, however, passes upward through the onter layvers of the woody tissue or
sapwood, nntil it reaches the leaves, where it is distributed among the ramifica
ictive, chlovophyil-containing cells; in which it becomes

tions of the veins to the

mvolved in the process of digestion. In the course ol this process it suilers

ase of density, due in part to the fact that a large portion ol water is lihsr.
ated as aqueous vapor into the snrrounding air, while another volume is used up
i the various chemical changes, and the flaid, now distribated from the leaves
to the various centres of active growth, is said to be digested and capable of

directly promoting the formation ol new structure.

Although plants in general may be said to be the special agents whereby the
e material of the soil and air is converted into that swhich is of direct value
tanimal nutrition, yet we find the law subject to certain important exceplions,
ng food, they exhibit a

in their power ol ipuropriating and coavert

v difference,
animal kingdom, certain forms

We are all familiar with the fact that in th

ve upon and draw their entire sustenance from other animals, i consequence

of which they are termed parasites.  Parasitism is also a common feature o *
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appropriate carbon, except in the form of organic compounds; their existenc

class of plants feeding upon the produets

organic dee

or at most mere rudiments ol such organs. the parasites, they cannd
thus implics their dependence upon previous life. They do not liberate oxyge
hut eliminate carbou dioxide as one of their characteristic products. Such plany
are designated by botanists saprophytes, and are represented by the mold of sta
bread and cheese, by the common mushroom and puff-ball, and also by ths

Indian pipe. one of onr common wild flowers.

We thus find that any extended consideration of the snbject with which wi

are now dealing, mustre ozn 'z the special characteristics of plants in their el

tion to the appropriation of food, but as more detailed statement woulld lead u
for the

confine ourselves to those plants in which the digestive function is fully de

too far from our main purpos:, we shall remainder of our discussion

loped, and with which we a more largely concerned as the producers of

our lood
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14 replace ity and that I Lv ennneeted with the formation of lissues ;
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he tops of lotjllespecially when combined with chemical analysis, is th ct that plants exer-
»a selective power with reference to th | supply ; that is to say, if a
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he mold ol stal [t thus appears that some p! e snecial notash feeders, others use more

1d also by tilllime, vet others an excess of soda, and this Lact constitutes the [oundation on

which the well known svstem of rosation of crops is based. This briefly stated,
with which willis as follows : =When plants are growun continno 1sly upon the same piece of land
nts in their rel B for anumber of years, those elements upon wht that particular class most largely
woulid lead feeds. will be withdrawn in excess of the ability of the soil and the natural che
our discussioi -al processes there taking place, to restor: them [he soil is therefore said o
y is Cully do suffer special exhaunstion, becanse 1t 1s deficient in one or two elements requirea
e producers a particular erop, but contains an abundance ol other elements required by
other crops. Il these latter are now planted, the soil, in course ol time, sutfers

special exhaustion with reference to their requirements, while it regains its ability

v the plant, «'@ to produce the crop of the first kind. Thus, by a judicious systein of rotation,
made, indicidl land may be kept is a constant state of productiveness. [t is only when food
nquiries shoull clements ave so completely withdrawn thot no one class of plants can be hroght
presenl 1sess to perfection, that the soil is said to be cenerally exhausted. Therelore, wii:n we
- water or | speak of the fertility of a soil, or the exhausted con lition of asoil,itmust always
s and the exad be with direct reference to the particalar requirements of the plants we wish to

}

cultivate. And I cannot iet this part of my subject pass without pointinz oul

that a large part of the difficulty in snecessfully combating some of the most des-

absolutely ind : ’ h il b ket Bagrmae s
3 a3 tructive diseases of the orchard and garden, avises Irom a failure Lo properly
minated witho ; § SR R
: o appreciate and appiv the principies stated.
Jak calcig l ‘ “ l\ il“]li)\.\“ilu Lo ﬂi\'v‘ more lir‘li!llv'] J'HII~.«I"I ition to l‘ll“'\w ;l\l"l(.l‘. ot our
tin the brief space allotted to us, important though they are. Th re are
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nevertheless, two features of this question to which I would particalarly draw
vour attention, and from theie very important bearing upon the economie side o
horticulture, I feel that their somewhat detailed statement will not be out of

'

place. I refer,in the first place, to the relation of nutrition *o conditions o

health and disease : and in the seconl nlace, to the relation of nutrition to

proved qualities of ruits

For many vears, the Germins liave been among the foremost investigators
in efforts to determine the special fun=tional value of the various food elements
of plants. The method usually selected has been that water culture already dos-
eribed. through the medium of which the effect of eliminating any given elemett,
or of varying its proportion and particular chemical combination in the food suj
ply, could he accurately ascertained. Irom a series of such experiments made as
long ago as 1871, in which buckwheat was the particutar plant employed, it was
observed that in those plants from which potash was eliminated, there was a
most marked deficiency in growth. This was traceable to the fact that in the
absence of potash, the plant was iucapable of fixing carbon, and therefore unable
to produce the ordinary products of digestion, such as starch, sugar and oils, and
hence was practically in a coudition of starvation. In a second series of experi-
ments, polash was supplied in the requisite quantity, butchlorine was eliminated
from the food supply. A most curious result was found. While an abuadance
of starch was produced in the first instanco, it was unable to reach those parts
where growth was most active, and thns became accumulated in unusual quan
tity in the leaves and other green tissues where formed. A secondary effect of
this was a change of color from green to yellow, whereby the further formation
of starch was arrested, and the final result was a general arrest of growth. So
that there was established the anomalous condition of a plant containing an
excess of tissne-forming material, but nnable to use it for want of a certain
element in the food supply, which would effect a transfer of that material to the
tentres of active growth. Further observations confirmed the view that chlorine
was the particular element needed for this purpose

Acting upon the suggestions contained in these results, Dr. Goessmann, the
foremost agricultural chemist in the United States, and Director of the Massa-
chusetts Experiment Station, a few years sinee, in company with other investiga-
cors, undertook to apply these principles of natrition to the trealment of certain

diseases of plants, which, up to that time, had baflled all attempts at control, and

which, in the seriousness of their operations, theeatened to destroy some of the
most important fruit interests of the eountry,

It was found, in the first place, that in the common and destructive disease
known as Peach Yellows, there were conditions of growth in all essential res

pects the same as those artificially produced in bunckwheat by elimination ol

chlorine.
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icalarly draw chlorine. It was therefore assumed for the purposes of experiment, that this
element was exhausted from the soil and that potash might also be supplied in

]

onomic sideo
insufficient quantity. A number of trees were therefore carefully pruoned to

not be out o
conditions o remove as much as possible of the diseased stracture, and muriate or chloride ol
trition potassium was supplied to the trees as a speci il food, together with other elements
to make a complete fertilizer. It was now found that the new growth was ol a
totally different character, and, so far as could be determined from mere exter-
L vestigators nal inspection, perfectly healthy. Bat more than this, the frait, instead of being
food elements utterly worthless, as before, now became of high quality, and the llfe of the
re already d:s tree was so far prolonged that, instead of dving at the end of nine years, as was
given elemet! usually the case, the identical trees thus restored lo health are bearing first quality
1 the food suj {ruit to this day, or twenty vears after their period ol first treatment.
ments made as : , Y
iployed, it was But this result alone, important as it is, does not fully answer the question
thann  Avae d from . scientific point of view, and we are therefore called upon to see what
changes, if any, were effected in the chemical constitution of the ash,and also in
the cellular structure and distribution of the digested products. With reference

to the first, the resuits are most significant, and tend to indicate that the supply of

ot that in th
erefore unable
r and oils, and ; e :
vies of experi polash hears a direct relation to the normal condition. Thus Goessmann found the
vas eliminated ashes to be constituted as follows :
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1t control, and From this it also appears that, with a deficiency. of potash, lime increases,

v some of the but does not replace itin functional value.

Referring now to the internal structure, we also find most important changes

uetiy lisea ~u'ﬁnxl[)li~sllt'11 In the diseased tree, the general structure of the bark becomes
1 ¢ adlseds b ’
Whlln‘ 1 both bark and leaves, the accumula-

essential res altered in a conspicuous manner,
elimination ol tion of starch is most unusual. These features are so characteristic of the disease,
« 1




't diagnosis may b2 made

' before the external evidences of disease
'med after treatment, the bark presents all
th reference to tissue and distribution of

ult of these experiments ;
ertain coars2 of treatment.
tial to restored functional activity.
» may be regarded as primarily due to deficiency of these
supply

t we should also point out that for this disease, any salt of potash will
wmswer, i.oeo the salphate or the phosphate will not be equally efficacious with

» muriate, but that does not permit us to infer that diseases of other plants

be similarly cured by the same salt of potash, for on the contrary,

the same investigations have shown that for different plants, different salts of
potash must e used, so that while in some cases the chloride is best, in othersit is

the sulphate or nitrate.

We have here, however, a definite fact established. namely, that the nutrition
the plant bears a most important relation to its normal condition, and while
lo not wish to rashly assert that all diseases to which plants are subject may

be cured in this way, yet we do {eel confident that, when the bacteria craze has

passed its fever heat, and the pulse of the investigator has once more returned to

a uormal rate, he will turn his attention more fully to the question of nutrition

as affording a rational explanation of many of the vexed problems which now
; )

conlrouat him.

1

Before taking ffnal leave of this part of our subject, I will point the general
principles indicated by one more fact.. The ravages of the Phylloxera have for
nmany years proved a most serious obstacle to the successful cultivation of the
vine in many parts of Europe, and the French (overnment have at various times
had their attention seriously drawn to the devastations of this insect; but the
efforts thus far made, appear to haveled to no very substantial results In the course
ol investigations relative to the nutrition of the grape, Dr. Goessmann found that
an abundant supply of food of an available form, served in a most marked
degree o overcome the ravages of the Phylloxera. The results were of so strik-
ing a character as to attract the attention of th> French Commissioner then
inspecting the vineyards ol the United States, and he freely expressed the opinion
that, although the vines were fairly over-run with the pest, he had never seen
more healthy looking foliage, better growth or finer looking fruit. The whole
principle under-lying this result is ihat, if we can feed the plant, and at the same
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in conclusion, I would direct attention to oune mor2 of tar mans
wspects which this subject presents, and that is the relation ol nutrition 1o m-
provements in plants, and more particnlarly of their fr or seed hearing parts
—those products of the vegetable worlilwhich ave of the highest valas to mn as
articles of diet.
We commonly speak of plants as enltivated and uncultivated or wild, and
1 doing so we make a broad distinction even hetween plants of exactly the same
spacies. This distinction is that, under cevtain improved conditions of life, the
plant has become so modified as to present peculiarities which it did not posssess
1 the wild state, while it also has an increased capacity as a fool producer. Such a
change, under the ordinary conditions ol cuitivation. i: i mHsy cases a very
slow process, but as an essential factor, we recognize the s ipply of food of better
(nality and in more available form—in general terms, impr ywed conditions of
nutrition. Science has repeatedly shown that an increase of sugar p2reentage in
the beet, or of starch in the potato, is directly related to the supply of potash to
the plant and the condition of availability in which that element is presented, and
]

the question has therefore more than onee maskead. - ) possible by a

iudicions control of the food supply, to

changes which are knowa to have taken place

lants, and in the latter il! farther improve their (qualit

results so far obtained justify us in answering this question

hut before so doing, [ must briefly refer to the ralative valu: of n

nd non-nitrogenous food substances in the two phases of growth thed 1z vhich
Ul glants pass, namely, the purely vegetative, or that p i il daring witich mere
extension of parts, as stem and leaves, lakes place; and the reproductive, or that
period in which the flowers are produce 1 and the seed is formed for the growth
of succeeding generations. Ths elaborate series of investigations coundncted by
the GGermans for many years, as well as the very nolable investizations of Lawes
and Gilbert at Rothamstead, England, in which continuous observations have
heen made upon various field crops grown on the same land and undoerthy same
conditions since 1835—all these results establish the general Inw that those fo )3
in which nitrogen 1s in relative excess, promote th> merée extension of siructure
and tend to retard the reproductive function While on the other hand, those
foods in which the mineral substances ar» i relative excess, tend to retard vege-
tation, induce an earlier maturity, and thus hasten the formation of seed. Proba
bly many of you have observed how a p'ant fel with ammonia makes a most
vigorous grow:h of leaf and branch, and acquires a cdeeper and r.caer hue,

and how also, trees are similarly influenced when lozatel in exceotiona'ly rich
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places. A notable i'lustration of this was brought to my noticz a few years since.
The ground in a small peach orchard was utilized as a Kkitchen garden. and for
this purpose annnally received a heavy dressing with nitrogenous mannres. 'The
eftect upon the trees was most marked, The leaves were of an unusual size and
depth of color, and the growth of each vear was far in excess of any other trees.
But, althongh twelve years old at the date of last observation, and thus nine
years older than the age at which fruit should be formed, they had not produced

a single peach, nor did there appear to be any likelihood of their doing so. In

other words, under the special conditions of growth established, the fruit pro-

ducing function had baen wholly arrosted, and the trozs wore therefors worth-
less. A remady for this would b2 founl in a raduction of the nitrozenous foods,
and a greater supply of mineral foods. A still furthar application of this princi
ple will probably permit us to bring fruits to maturity more perfectly than now
and also enable us to overcom» the disastrous effects of carly frost where trees-
tend to continu» their growth too late in the s2ason.  Thes» facts therefore sug-

gest one important direction in which thess laws of nutrition may be applied.

We will now turn our attention more particularly to a consideration of im
proved varieties and the relation of such improvement to the composition of the
ash, and in doing so we shall make use of resulis obtained by the investigator
already quoted. The fruit of the wild strawberry (Fragaria vesca) contains,
according to the analysis of Richardson, 0.41 per cent. of ash. In this we find

Potash 3% ; 22.06
BN Gvovniniie wssneeiivioty 29.79
Lime .......
Magnesia traces.
Iron O L T RS RSN e VR
Phosphoric acid ...
Silica
this calenlation h2ing made after deducling sulpharic acid and chlorine, for
reasons which need not he specified at the present time.

As determined by Goessmann, the frait of the cultivated strawberry contains
from 0.41—0.63 per cent of ash, and this includes

Potash R | S0 L SERAERARA Sibe Wity Rk ke T
L T o ey 3.23
T e TR g Rt e A s UL R Sy 13.47
T P A R TR e e e
A R R e R s b st s e 1.74
Phos acid......... ¢ LN RIpPEg e s ean OO e -
RN N S sebvbebvh senensliimass PORRTRYIN Bty G A
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50.24
3.23
13.47
8.12
1.74
18.50

2.b6

A comparison of these figures shows that under the ordinary counditions ol

cultivasion, the plant utilizes much less silics, iron and soda, but makes greatly
icreased demands upon potash, magnesia, and phosphoric acid. In view of these
facs, it can hardly be doubted that these elements arve essentiai to a higherstate of
development, more especially as we observe that when the conditions of cultivation
are reduced and the supply ol these elements is diminished, the plant reverts to its
original condition, both with v-ference toits general characteristics and the che-
mical constitution of its ash. These changes may be regarded as effected slowly,
as in the ordinary transition from the wild to the cultivated forms. Let us now
see how the special application of food will influence a siwilar resu't.  Ar ex-
haustive statement of the result obtained by Goessmann cannot be made here,

but the following are the essential facts.

Observations were made upon the Concord Grape as a cultivated variety, and
upon the Vitis labrusca as the wild species from which the Concord originated.
In each case certain plants were grown without special fertilizers, while others
were treated with fertilizers of three separate combinations. With these latter
we will not deal separately, as we desive now to discuss only the general

resilts,

The ash of the Concord Grape was found (o contain when unfertilized.
Ho‘p' 3.

T R SR 5715

217

11.30

3.10

R Il S R R R e D o el IREel e TR
Magnesia

T SRS R R 0.40
Phos, acid. R A v Ty W 1247
Silica 11.83

in the ash of the fertilized grape Oct 3
Potash
BN (o vapiarasniorbs saaisomsiininenns

Magnesia.......... e
Jron

PROS. 8850 ovvveorrar arisarense
BIHOR ciisiiesvscririanss

But these changes in ash composition are found to be directly associated

with an increase of sugar, a decrease of free aci
«uality of the berry.

1 and a general improvement in

Turning now to the wild grape, we find at the end of four vears growth
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that changes in the ash, were accomplished as indicated by a comparison with

the ash constituents of the uneultivated will craps

fortilized.
Potash " . sihesnae DD OR

FHI].‘I . B A R T L L LTI 0 |->>

Magnesia.......

BOOH S i L

PROB A0 ioiaiiiiss

< IR S R

While the organic matter stood in the following relation :

Organic matter ROMTEIINES o I B MRS P P T e 1, 19.55
and this striking increase was found to relate chiefly to an increasad percentage

of sugar and reduction of acid in the juice as follows :—

8. 13.510
L NER PR M WET el S o . 1-149

Thus as the direct result of special feeding, the sugar percenta " the wild
fruit is increased from eight to thirteen per cent., a quantity nearly as great as

that found in the cultivated Concord Grape at the same season.

The significance of these resnlts must he annarent to every intallicent enlti-
i .

vator, and to (uote the words of the investigator above cited, “The ability to.

effect such decided changes in the composition of our fruits, cannot but ba of

the greatest importance to horticulturists in improving the quality of the new

cultivated varieties and producing new varieties of a desired quality. If we can
change the composition of our fruitsin one or two elements, by the application:

of the proper food, why cannot we change the proportion of any element?
In the seed is stored up the element of the new plant, and the varied composi-
tions may be accompanied by certain physiological changes which shall deter-
mine the character of the variety.

My object for presenting the facts to ehich I have called vour att:ntion this
evening has beeu, not to bring forward any detailed exposition of scientific obser-
vations, but rather to draw your attention more prominently to the general prin-
ciples underlying the laws of growth and nutrition, and to show that our modern
horticulture has entered upon an entirely new phase, in which scientific obser-
vation is the basis; and he who wishes to reap the large benefits to be derived
from the intellig nt pursuit of horticulture in any one of its impostant branches,
must recognize the necessity of securing for himself, as a necessary preliminary
to his work, an accurate, though general scientific calture. 1If my object in this
respect be gained, even in a remote degree, the law of compensation maybe con.
sidered as having found its application.
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Frait growing has

Canada imoorted o ) il pranes, 7.435,301 ibs of

raisins, 1,300,000 ths o imches ol banan 220,229
pinc-apples.  Ganada exported 167554 barvels of apples valued at $862.993 and of

these 208,113 were sent from ort ol Montreal.

The United-States in rted 8,700,000 ths of figs, 92,000,600 1bs of p

[
675,000 hs of raisins. uit export of U. S, in I8B88 was valued at $3,010,

ranes, 40.-

203, and the total import (including nuts) $20,502,203,

Great Britain imporie 11387 4.807.360, bushels of orangzes and lemons.

653,138 ewt of raisins 1,100,730 ewt of currants, 1,914,460 bushels of apples. Tae

total value ol fruits imported by Great Britain in 1883 was £7,741,000.

These figures were, most of them, ebtained through the kindness of Mr
W. Hadrill Secretary of our Board of Trade.

Has man always used so larg: a proportion of fruits in his daily food ? We

shall see as we 2o on.

“The origin, the first home of the plants most useful to man and which have
accompained him from the remotest epochs, is asxeret as impenetrable as the
dwelling ol all our domestic animals So said Homboldt in 1807. How rapid
has heen the advance ol seience sinee then. [ the 247 species of cultivated

plants studied by Alphonse Decandolle, wost have been traced to their original

homes, and only 3 Lelong to species which are entirely uneertain or unknown

Plants become distributed in many ways : by winds, by currents. The
seeds of many Kinds grow readily alter passing through the digestive organs of
birds or of ruminant animals, rds mav even do something in the selection
and propagation of the best variel as they prefer a good to a bad flavored
frait, and thus scatter more widely the seeds of the best.  Then man comes in as
a most important factor in plaut distribution. He gathers the best wild froit, and
throws away the seeds around his ¢ » He cultivates what does not grow
wild. He wanders from place to place an I carries his favorite food plants with

nim, and leaves them growing around the camps he has lelt.

The Banana has been grown as a food plant from very ecarly times. Not
only has it a name in Sauskrit, the language of Ancient India, but its different

cultivated forms., have names in Sauskrit, in Ancient Chinese, and in Malay. To
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have heen cultivated, improved, and carried to widely separated countries at so
early a period shows culture of great antiquity, besides this its propagation from
suckers in its seedless form, both in the Old jand New World show that it has
been enltivated from the remote past.

The Mango has a Sanskrit name and ye' possibiy may not be a native of
India. If so it must have been introduced soon after the Aryan invasion.

The Pomegranate has hoth Sanskrit and Pelasgic names, and therefore
seems 1o have been grown in the neighborhiood of Greece lefore the arrival of

the (‘l['t‘(‘l\\.

The Orange has a Sanskrit name, bat this may apply ouly to the bitter

li!.lll‘r!' ’

. The sweet orange seems to be a native of Southern China and mHay not

have been known in India at that early date.,

The Gocoanut Palm has a Sanskrit name, and if it oricinated in the East
Indian Archipelago, its extension towards India and China may not have heen,
savs Decandolle, more then 3000 or 4000 vears ago, butits arrival on the west
coast of Gentral America, occured in the remote past, vet after the physical con-

dition of our planet had assumed its present shape.

A vessel Laden with cocoanuts is wreeked and coes to peices,  The natives
of 'he adjoining shores pick up the nuts and plant them.  In this way began

the cocoanut groves ol Lake Worth in Southern Flovida but it is casily possible

for acocommutto dropits fruit in the sea, and forit to Le drifted and plant itsedf

on distant shores. In sach ways as these are plants distributed

The pre-historie arvea of the Fig extended from Syria to the Canary Islands.

In strata near Paris leaves ef the wild tig are found along with testh of the
Mastodon.

Horticulture deals with the culture of piants by the hand of man, thieir vara
tions, and improvements.,, Botany deals with species, i their wild forms. Hoy-
ticulture is as it were a <cion grafted npon the science of Botan The distribha-
tion of plants in pre-human periods we must leave to the

> g 1 I
! tanist and the

Geologist

In a basty way I showed you how very ancient was the distribution offoo:
plants in the tropics.  Inlater times 200 amd even 300 vears auv

h and Portuguese were founding their first olonies,

y when the Dateh

Spanis this interchanze
received a new impetus, It was the custom of these Colonists to establish test-
ing grounds [or the trial of food plants.  The British and French colonies also

pushed this good work. Thus began a systeme ithering and scattering of

these old world fruits. A few of them had found their way to the new wotld in
the long long ago; but in 1782 a French vess !
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with plants for St. Domingo, was captured by the British and taken to Jamaica,
It was indeed a prize to the whole West Indies. A general interchange bet
ween the old world and the new, soon sprang up. So much so that the Banana,
Mango and other old world fruits are the common food of the people of Tropical
America.

These lesting grounds were doing too much good to be given up. They
became propagating and distributing centres and finally merged into the wonder
ful tropical Botanic Gardens of the present day. The present enormous export
fruit trade of the tropics is wholly the result of this hotanic interchange.

The apple has existed in Europe. both wild and caltivated, from pre-historic
vimes. The Lake dwellers, of Swilzerland and Lombardy. men who belonged to
the polished stone age had two kinds of apples, and they collected them in fair
quantity, for the charred remains of 300 h we been found in one pile.  Let us bear
in mind however that this is not the man of the unpolished stone age, the paleo-
lithic man. the cave man who hunted the Mammoth, the woolly Rhinoceros, the
eave Bear and the Reindeer in England and ia Western Enrope, at a time so ve-
mole that England was perhaps part of the main land of Europe. No, these

seolithic lake dwellers lived long after this and yel before and after the avrival

of the Celts, whe were perhaps the st of the Avyan races in Europe

Pecandolle says these apples may lave been the wild apples growing there,
yet these men were not nomad hunters like the carlier vaces, but were agricuk.
Thev had 4 kinds of wheat and 2 kinds of bariey, and possessed many
They had communication with the South and

turists.
plants not natives of Switzerland
East, and some think that their domestic animals were of Asiatic origin.

I mention these things beeanse it would be interesting to know whether the

wre descended from their native stock or from

appl es grown in Western Enrope we
the wild apple of Asia Minor and Northern Persia
Where was the old home of the Calvilles, where apart fromother types, they

were enabled to grow generation after generation nntil they formed a more or




loss fixed tvpe.  In Russia the Auis, the Borovinkas and Aporis hve formed

o : weare s

families, but from the wild stock of whal region I cannot say.
was Lo s

The apple has names of like derivation in the ancientlanzuages ol Norther lkeep un

- : ) T 5o i af WM ilas aval the Arnoric:
Europe. Afal in Erse. afallic the Cymric of Wales, aval in the Araorican ol Psked

Brittany, obolvs in Lathuanian and yvabluko in Ancient Slav. as thouzh it wer: perpetus
known among these carly Northern people. Here and there we can trace appls sta - Hi

growing to early times. of the H

The Volga in Russia is a very olid ap)le growing region. I am told that ol forth thi

poems wrillen about the tim> of Rurik, over 1000 vears agzo, allude to this regions

T —

s

The maiden whose neck was like a swan and whose lips were like cherries, hail The
cheeks like a Volga apple. The dry climate produces fruit of high color. It has Norther:
heen supposed that the growing of apples in England dates from the Roman natives
occupation. However the Saxon word aep! cr aeppel may imply its use in dwellers
Britain previous to the conquest, and it is said that the names of Applegarth sowinge
Appleby, Applethwait date from before the conquest.  In Kent the family nami The
of Appleton, whose crest in an apple bough, dates from the time of William th: I
Couqueror. (See I'ruits and Fruit trees by Geo. H. Grindon.) i
Evelyn says that it was to the industry ol one Hurris, fruiterer to Henry stated
VIII that the fields and environs of30 lowns in Kent were planted with fruit {rom Poutus
Flanders. Such statements as this, and history is full of thewm, show con The sou
tinued importations from the continent ; thatis continued improvements upon the ty,es 1|
fruit Britain already had grown i
The
]\1)[»H|:lli
Novgor

City of

We now come to the time ol the greatest botanical horticultural interchang»
which the mild temperate regions have ever seen ; Imean the work ol the Royal
Horticultural Sociély of England in the early part of this century under Knight,
Lindleyv, and Loudon. They sent Robert Fortune to China to collect plants,

e ; : y \ . : . " rrown |
Fhey interchanged with the botanic gardens of the tropies, they tested all Euro ,

i ' itive t
pean and other fruits they conld get.  They made hordienlture fashionablo among gy
ns to de
varieties of apples! This great work greatly advanced the horticalture o Viadimi
, 3 . . , 1 S
Western Europe, in fact of the western temperate world. We hore on th's it “'"}
cotlon f

the gentry of England. Their 2ud catalogne published in 1831 contained 140

continent are indebed in part for our fraits; o part for the antestors of out
[ruits. Th

The pear also dates from early times, It has been found in the deposits of th necds it
Lake dwellers in Switzerland, and has names in many ancient Envopean lan In
guages. It seems to be found wild from Northern Persia to Western Europe French
It was much grown by the Romans who had at any vate 36 varvieties. Pliny but the

however savs that * pears ave hut an unwholesome meat unless well boiled o1

In
plant g

well baked.” I give this oft quoted saying of his t) show that their quality at

this period was not high. 1t was to Van Mons and his associates in Belginm tha
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Alginm tha

we are so largely indented f

was to sow the seeds ol som»

keep under high cultivation,

fruits for several generations. His

perpetually.”  Van Mous was not aware, at iirvst, at least, of the

1t

ties. His theory was at fault, but his practic rked wonders
of the Horticultural Society of E l tained 677 varie
forth the peartook ran!
recions

The prune plum o
Northern Persia, o
natives of Europe, @
dwellers. Plums in gre

sowing and re-sowing havy

The sweet cherry (prunus ay
land and Ltaly ; in carly times but
mayv have been grown in Greece

stated that the Roman General cu |y he cherry into Italy from

Pontus ; but he seems merely to have introduce me new and good varieties

The sour cherry (prunus cerasus) seems | v native of Asia Minor. These two

es 1 believe to have been crossed and re-crossed in many of the varieties now

Ly,
cgrown in Europe

)

There is a district in Ru vhere cherry growing is
populatien. It is in the provin ladimir, between Moscow an
Noveorod, where the winter temp
City of Quebec. Tlie little rrow 3 feet high
grown that they arve shipped by the car load, in all divections, and I am told that
centire trains have been loaded wilh this one product. Our Government coaxes
1s to develop our native industries, then wiiy hould we not have our Canadian
Viadimies with their millions ol cherry tree v canning and drying ‘establish-
ments.  Such labor would develop more | It eves and rosy cheeks than a

cotlon factory or a paper mill.

The history of the grape [ shall review fre he stand point of our own

needs in this part of the continent,

In 1564 wine was made from the nati ip2s in Florida and in 1760, the
French at Kaskaskia, T1L, made 110 hogs-heads of sirong wine from wild grapes,
but the quality was not considered good.

In 1620 a London company sent French vignevons to the Virginia colony, to
plant grape vines, imported for the purpose. The enterprise failed ; so did

—Y




grape indu
a Swiss Colony from Geneva il attempls mad ith German and Spanish must he he
vines. Thousand atla I not ong durable success. Cottage, La

The verdict of the horticultural pre { the Atlantic and Middle States is 'I'i”'fl"\”“"
that the Enropean grape i nerally unsucce ful; only exeaptionally is 1t a sue 'Y‘H‘Iyml'llw
cess, Attention was now turn the American vine. The Isabella from South shall be ou
Carolina was broueht to notice in 1818, and the Catawba from North Carolina ?”“f\v G
somewhere about 1830, i arve first appeared in the catalogue of Am. Pom i ’“M;ll =
cather

Soe., in 1850, To [. Bull neord Mass, we arve indebted for those

vears of patier bor which resulted in the Concord.  Mr. Bull sowed the seeds
I

wood and

| the s2el ‘ hast anl among 2300 Of othi
was introd

orted 1t
crossed with another

Me. J. I Allen crossed

selas and produced Allen’s Hybrid whici he exhibited

crosses hel
The Chili
in this cou
and lered the case not proven. Its

. ‘ market fru
he American and some took after the cood mark
proof. Engelman diviled the American with the

18 been crossal with soms2 other, even in Euroye.
1as yielded by buds. It was at thns time

1 ). 1
work and crossed i native fox grap2with Raspb

1 1 | h aron
Phis resulted in the well known Rogers hoth are
now crown. The viaes had the thicl
vl ean N . tle t y et
fcan vines; le ! Eib 4
1 Vil whi he 0 (oot g

[taly was
in German
fraits of A
Diana is from Catawba, Itisbut } Envopean, and a grape of remarkably fine qua \rdenitiy

Now we -come to cros th th hvbrids. Brighton is from Concord and

Diana Hambure. and Diana Hamburg is from Diana and Black Hamburg and

litv. But in n unhoped for way we h wve obtained fine quality.  Jefferson is from Did il
Concord and Tona which is from Catawba. So it would seem that we now have v hatai
8 xcellene rown from grapes of American o SOTREAL 0
have the v
th Wost ¢
Choke Ch

in our own climate

this work. I hiave exhibited as

" ar .

tison of Clarenceville, to whom Ipproaci )
. . | i3 P

new grape of promise.  He Kaki of J

ports upon their goodness or (uice noi
nothingness, A w:l:‘:} peop
: : . ‘ wild form
I '\A'.'l\“ ol thos¢ pa HL yed ! Lot \1 I ‘h resulted in the Hal there

he grape that started the greal
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Ceoodness o

sulted in the

ted the grea

arape industry to the South of us and caused our carly grape fever here, and

must be held in gratefu!l memory for its offspring, Martha, Eva, Pocklington,
Cottace. Ladvy Washington, Worden, Moores Earlv, Duchess, Niagara, Brighton,

Jefferson. ¢ Had it not been neither wonld they have been.” To Mr. Bull we
are indebted not merelv for the Concord. hut for those of its offspring which

shall be our favorite grapes in the near and distaut future ; and while the public

may appreciate the tempting colieclions whici appear al our exhibitio s, still

lot them remember that this snecess is not owing to onre little laborin plantin

and eathering, but to the tife long Labors of Messrs. Bull, Rogers,

wood and others who L rapes which we now so enjoy.

Of other I'i:e North Amervican Strawberry

was introduced into Engla in 2). In 1818 the CI 1 herry was ini-

orted into England. The berr 1*h sweeter than the American and

rosses hetween the two produce la, Triomphe de Gand, ete

The Chili plant however was mori tender | the American and these crosses

in this country have come erries of fine quality than as

market fruits. ‘The Ameri wild Strawberry has been so improvad that some

b varieties i descent, and the crosses

1 ;
good marnke

h the Chilt born on th 1t 1t seem ] or than ! ' Odneed

Raspberries both I Romans, and

ire mentioned by ea

The Romans had both hard and thin shielled walnuts, 6 Kinds of chestnuats,

(one with a red skin. and almonds both sweet anl bitter.  Unlil about 303 B G,

Italy was covered hy foresls, mo mpassable than the Romans had to penetrate
in Germany afterwards, but after this instead ol the flesh and pulse diet the
its of Asia Minor were « ted by Asiali ad o hieh degres o! s.ill in

ning was attained

Did it ever oceur to vou how few *tree frunts, that is, fruit bearing trees’
ve have. that are natices of this continent ? We have no 1];1»1'\ except the sweet
seented crab of the South and YWest.  No peal
have the wild plums ot G aada and North-Western States, the Chickasaws of

fn plums we are better off ; we

ths West and South. and the Beeeh Plum of the coast. Ol cherries, we have the

Chske Cherry. Bird Cherry aud the Wild Black. We have mulverries, but no

ipnroach in quality to those ol the old world.  Persimmous, but not equal to the

Kaki ol Japan. We have no mge, no fig
quince nor apricot.  While the Ghinese and Japanese and the Romans and other

ymegranate, peach, nectarine,

carly peoples in the old world were slowly developing these fraits from their
wild forms, we had an Indi
al nopulation like the Gh

population who lived by fishing and hunting.

Hal there heen an aborvizi inese or Japanese, horticul
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pural in their tastes, then our wild grapes would have been tully equal to any

the world ; gur crah apple at least better than it is; our haws the size of small

apples; our choke cherry free from astringency: butternuts with thin shells
hickorynuts of large size and with thin shell, wild black cherries perhaps equal
to the Black Tartarian, and wild plums fully equal to the Washington and th:

Green Gage.

Where did our Canadian fruits come [rom?

Lot us eo back to the time when the peasants of Normandy and Brittany
were gathering the seeds and perhaps the scions of the fruits they loved most in
embarking on their long and perilous journey to New

Land belo

therr native
Irance.  Lateron the Englishman introduced his favorite fruaits, the Scoteliman
his, and we ) i New

rn Burope

Enclanl and in Canada the frnits of the m

|
'

v colonists brought with them the
old deed, a

seeds of their favorite apples As
ol 1.'Islet,

annum, and these

0 in a1 the county o0 miles below

farmer in

2 10 pay
P

200 bushels of apples p2r ware no

L
Reinettes

[he apples we find in the old French fruit growing districts

vseedlines but were to be Calvilles o1 These Calvilles were not

of old France.

' not the varieties of old France, but their offspring born on this continent

Canada ? I cannot tell It is an old

It had become known and had

The Fameuse, is it a native ol VOll.

hecome famous, had been sent to En
before the Horticultural Society
of England as early as 18318, and soon after the names snow apple and pomme de
The

as early as 1803.

variely.
land and fruited there, and its fruit exhibited
neiges are given up and the nam: Faes: Pomme Grise hal

H| l‘)[r‘“ l.

hoen taken to England from Canada and fruited there

In the colonies to the South of us fruit culture began early. Its early history

has been traced with great cave by Mr. Robert Manning in his History of the

Massachusetts Horticultural Society.  The book is brim full el facts such as those
“The first apple tree that we know ol was planted about 1648 by
This tree

[846. A pear tree imported from England by Gov. Prence abont 1840 and planted

which follow :
the first Englishman born in New England was still bearing fruit in
on Cape Cod was still hearing 9 years ago. The pilgrim fathars brought with
them the seeds of the Kemish Cherry and the Damson plum. Up to 1750 very
few apples were cnltivated whieh had not heen grown from seed.  The pilgrim
fathers have recorded their opinions of the wild fruits of their new home, and
seeds of all sorts of English [ruits were soon planted.”

In 1773, apples were exported to England from Massachusells as the crop o
1772 in England had failed.

could be produced in England, and they were sold from 2d. 3d. and 4d. each

The flavor was said to be superior to anything that
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[he common apple was crown on wild stocks in Virginia in 1647,

onecr pomologist of America w Coxe of Burlington

s began work in 1794 and in hi blished in 1817, he describes 133

varieties of apples and 65 of pears, tested by himself, and which he considers ol

creater or less value

In 1818 every good . had been tried in New

The French settled i ‘ I 1685 and pre are grand old French

r trees now growing on the sit 10 t nents, a v Detroit river

trees 8 or 9 1 1 girth, 1 70 to 80 feet hieh. The old tradition

Pl
theredis that they were brough e thev were brought
om Normandy or Provence
ents have the White and Red Caly ) 1 1 Pomme Grise
] rom Normandy as

|.‘|'('l. "l:‘\l‘
Tradition

re savs that Freneh mis

Those who are well le to give me

ny light upon the mtroduction of fruits by the e wrly French colonists. However

his much is plain enough.  The I Leir carly journeys, brought with

them the se sowine and re-sowing, select

'ds of the best apples they h 1 Dy

ing the best, have produced a race

trees very fairly ad

ipted to a part

forests in old

and these

Orchards were | ed Iy times

of this province.

open exposure.

varieties may not be equally hardy

Montreal has done something in v wav of producing new varieties

The late Mr. Henry Corse, betwea ) and 1830, in his garden on Cllege

street, sowed the seeds of the best plums could, sowing them direct from the
pulp. 1If the leal was large The
result of this was Corse’s Dictator, Admiral, Nota Bene, and Great Bearcr, but
as these fine fruits are not hardy enough for exposed hill-sides like Abbotslord,
and as Montreal takes so little interest in such fruits, they may vet be lost. It

to the Massachusetts Horticultural Society, scions of

was allowed to frui

and of fine texture it

puil

vas Mr. Corse who sent
Fameuse, Pomme Grise and Bourassa in 1832.
MeGill

iavery

There were and perhaps still are thorn apples, on the ground of
College, of remarkable size and good flavor. The Yellow choke cherry,

in Montreal gardens and now may he lost. Such

pretty tree, used to be seen

things should not be lost. They may be the parents of [ruits to come.

The late Mr. Robert Cleghom, who lived in Blinkbonny garden, Sherbrooke

street was a diligent seed sower. The Blinkbonnv be stated was grown from

ceed of Fameuse. His Montreal Waxen has been extensively propagated as the
Montreal Beauty in U. 8 and Ontario and as Queen’s Choice in Norther: New




Eneland. Mr. Clechorn is forgoiten by many, tho gh not by ally but the fruit of
his labor has beeu enjoyved by thousands.

Two others workers I must here vefer to, they are however nol originators
of new fruits, butimporters of new varieties. [ refer to the late Jas. L. Springle who
tested something like 300 varieties of pears, and Gapt. Ravnes, our Lirgest intro-
ducer of Enclish and Scotch apples.  CGapt. Raynes has had 100 virieties on
exhibition.

The result of such work we are apt to appropriate with unur corded thanks.

The climates of Western Europe where our [raits came from 1s very different
from ours. Climates of greater mildness and mowisture. England is a land of
verdure. her lawns are like velvet, her thatched rools covered with moss.
we often sufl rom drought and yet the annual rain fall ol L,

less than that of Montreal. It is from rapid evaporation we suffer.

Europe is under a combination modifvinge influences,  Atlantic ocean,

Gulf stream. Mediterranean, Baltic, and Black seas and Sahara Desert all have

their influence. In Sussex, el ve are laree numbers ol fig trees over
100 vears old, and yet this les larthe th than Winnipeg. On some

the Lofoden Islands, within the arctic circley sheep p vall winter.  This
we all know : but what we m pt L verlook i 10 imce these influences
extend Eastward, ¢ clershurge in latitude 600, the latitude of Cape Farewell
in Greenland,so lor north that | aseto be visible for a month during
summer, has a wint v temp re colder than Montreal, and Kazan the
coldest profitable orchard region of the old world, which is about 475 mies
farther north than Winnipeg, has a winter temperatnre 70 miider. Yet if we
compare the temperatures of towns on the Volga, with similar latitades in the
central parts of this continent we ave compelled to admit that the influences
which modify Europe extend to the Mal Mountains.

A hardy race of fru't trexs wazn 2del for the colder parts of this contine

for regions too cold for the fruits of the temperate climate of Western Europe.
The Siberian Crab was adapted to cold climates so Minnesota planted orchards
of Transcendent and Hyslop Crabs.  Crab seed was sown from trees surrounded

by apple trees, and hence arose a race of cros:es

Il you can retiin the thinness of skin of the Siberian and its brisk sprightly
flavor, and get rid ol'its astringent or puckery flavor, you get a good fruit.  The
Early Strawlerry crab which ripens with Red Astrachan 1s better in flavor than
any apple I have of its season. Whituey, No. 20 is surpassed in quality only by
such apples as St. Lawrence. It is far better than our average summer apples.
Brier's Sweet is the best swee

apple T have of its season. Gibh is my best can

ning crab a
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ning crab and good as the Germans say ** lor raw enjoy ment.” Twonder whether

it is posstble that I over-rate its gquality because it was named after myselt.

But my {riends become enthusiastic over it. Well it may be that my friends
like it because they like me or because they h my enthusiasm. We are
continually mistaking the dictates of one sense 101 those of another.

We admire a singer and think the song well sung. A man comes home, he
is so elad to see his wife that he thinks | inner well cooked. Such want of
accuracy is a broad human failing. all it not a failing. Itis a heaven-sent
blessing. It rubs off the hard edge fac | renders happiness widely possi
ble in this world of impertfect

20 varieties of th
ars, [ have had a

experimental w nk

The Russian apy

States Department of Agriculture af Tashingtou,i 70. imported from St. Peters-

252 varic O ¢ departm ( unds at Washing-

burg 252 vi

and t

ton, but owing to | me summer heat they all proy summer apples,

laiest of them dropyed from th came varietie

sent to Wisconsin and fruit
till February or March

Then iu 1879 the Towa Agricultural College impol ". 73 varieties from Dr
Reeel of St. Petersburg, and about | arieties fr ;n\l oder of the Agricul
tural Acadamy of Petrovsko Rasumonovskoe near Moscow,also a number ol Ru
sian pears 3at what was the record of these varieties in Russia and in what
climates ¢ This we did not know and it seemed could not know unless some one
went. It is said that patience is a virtue. I tell you impatience 1s sometimes a
virtue, and over-contentment, to remain content with things as they should not
be is a wide spread evil. The fruit regions ol the colder parts of this continent
were all looking anxiously to the Russian fruits, Here was work that had to be
done, and at once. This resulted in the journy of Prof. Budd and myself, to
Russia. We did not get the information we needed at St. Petersburg and
Moscow and therefore hastened into the fruit arowing regions of the upper
Volga. We roamed about in a taranlass, a basket on wheels without springs,

drawn by 3 horses abreast, with a cow bell over the middle horse; and some-

times lived on black bread and slept on a bundle of hay. We werein the coldest

orchard region of the old world at the time that the fruit was ripe on the trees.

The winter temperature at Kazan is 3 colder thau Chicoutimi, which is the
coldest part of the Province of Quebec where we arve likely to try apple growing.
In Minnesota they can test the hardiness of a tree more severely than [ can at




botsford A tri;

il of arge number in bleak open prairie exposure at the
tate Agricultural College resy a verdict ol 16 vari

Duchiess of Oldenbm
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¢ I nlanted 1 orchard over 100 varieties of Rus-
sian and German ap ety from several s urees in

4

Russia plante

1 side-hy y {0 | e their identity orotherwise. We find among
them hardy trees and ren l 18, frait sometimes large and showy
ietimes of fine quality. it will » find late keepers among them.

P 1
dlid son

temember that these rdistriets, of Russia, from latitnde
to latitude GO, fr mmmer heat is less than Montreal,
rowing. No doubt L’Islet County
i find late keepers for home

the Baldwin, or the King

12 the importing of
,were not true to name.
in all sorts of ueer

wholly wrong. These names some-

lahe had to be traced to anthentie

Russian o es such as our farmers could spell and
pronounce a , for use in t imty., This was the tedious piece of
work 1 ever undertook. t report ol the American
Pomological Society, ou thority in these atters, and n the last report of
nited States  Dej lists mav now be con-
fixed and uncha 1o change would he m : ‘ept fol s-»!..”-‘

[ shall now say something of our future fruits. h t do we intend to

take i their development

We have scen how our fruits have improved generation by generation since

the wild forms were gathered by early man. We have seen how the pear im-

proved by seed sowing under Van Mons and bis associates. The production of new
varielies |

from seed is better understood now.

A wild fruit reproduces its exact self from seed. This is as true as that the

What appears to Le a fixed star may be a pair of double
stars revolving around some point between them in a million of vears. Yet this

fixed stars arve fixed.

star seems to the unaided eye of man flxed and immovable.

forms vary so little that man looking on declares them unchangeable.

So these primitive

Jut plant them in rich soil in gardens, prane and caltivate, and sow their

fine orang
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Mr. G. B. Peffer, ol wankee. Wis.. crossed Duchess of Oldenburg with

Jonathan, so as to try to get the fine quality and long keeping of th male (Jona
than) with the size of fruit and hardiness ol t of the female, the Oldenburg.
The Pewaukee apple is a lair representation of the theory

Mr Peffer crossed the vellow cherry crab of Siberia, with Fall Greening
apple. The result was the crab which he named Gibb. (it ever [ produce a
good fruit I should name it Peffer). This was the first cross from a primitive
form, yet a primitive form under cultivation. From a fruit § ol an inch in
diameter, we have one which is som>lim2s ovel 24 inchas. Such a variation
in the first generation from a wild form 1s uuusu 5 but it show possibilities.

Yares, Unt

Some years ago I went to the orchard of Mr. Chas. Arnold, of I

Mr. Arnold ied me to an apple tree and asked me it I knew whatit was. 15 vid, Ldid




not, but that it suceested Northern Spy and Wagener ard he quest oned me as

to the points that suggested Wagener.  He then told me that it was a cross be-

tween Northern Spy and Wagenel

Me. Arnold afterwards sent to our exhibition, at Abbotsford, 7 varieties, grown
from the 7 seeds of cne Northern Spy apple, fertilized by Wagener and Spitzen
burg. Two were of Northern Spy type, one had the formol Spitzenburg, one
was a tough elastic Russet, :

I said before that the French Colonists by seed sowing produced here a use-

ful race of apples. A race of apples of real value when this country was well
|

sheltered by forests. I'hey perhaps have given us the Fameuse, Pomme Grise and

Bourassa. They have given us the St Lawrence, Canada Baldwin, Décarie
Fameuse sucrée and others. This work has ( (. Seedlings are no

longer planted.  They no longer pay.

On the other nd we have among our best commercial apple e which
hess of Oldenburg, Red Astrachan, Alexander
]

ntroducing new varieties is being pushed with a

dividual fort and by the Local Horticultural

oth mmportation a 1 seedling pro

o the L <, I must sav a few words, for there is a work which needs their

Ip. Who will cross our common wild plum with the finer plums ol
European origin and thus give us a frait-like the Jefferson or the Greengage,
growing upon a tree as hardy as our native plum. Who will give some odd
moment of time to the fertilization of our native riparia grape with the large
fruited labruscas and thus give us a race of grape vines which will frait without
winter protection.  Who will cross the Red Cherry crab of Siberia, with the
hardiest Russian apples and give us trees hardy enough for Manitoba. Who will
cross the hardy Russian pears with the Beurres of Belginm? Such work may
be done by men and has been done by clumsy handed men yet it needs the deli-
I"klln- hand, the care and the patience of woman. Whatwork can be more fascinat-
ing, producing we know not what, perhaps untold blessings over large areas of
our country, and I am almost sorry that I am not speaking to the poor instead of
those well off, for there is another side to this question. .Several of the new
grapes have been sold, I a.n told, for $4.000 each, (perhaps some luck money
may have been paid back, T cannot say ); but Peler Gideon who produced the
Wealthv apple receives from the government of the state of Minnesota $1,000 per
annum for hife, and there was no luck money to be returned oul of that, but as
a rile these men do not make money or rather they do make it in the sense of
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theirs, they do not alwayvs make it tis boetter work than is usually paid forin
this world

It is often said that the Fameuse is dying out because it is an old variety,

just as the Pomme Grise is doing. There is but a small percentage ol trath in

this.

I'he Pomme Grise is no hardy a tree as cood bearer as the Golden
Russel and our markets value a reali anple so alittle that they will give

about as much for a barrel of 1ssels as a barrel of Grise

The Ribston |/1]v‘~m‘§ oduced from seed from N 1 Iv about 1638, 1s
orite apple in Nova Scotia

Gravenstein originated al

widely grown in these milds

native of Southern Russ

Society of England, and i

the Horticultural Society

Society.)

century  The Rhode Island

Russet originated at Stonington, G

from there in 164", (See Mannings H

SO we ll:\".x"vzv‘."\*.lgH.“.' l 1
by,
There 1s a greal charm 1 il rietl from distan
when vou feel that some of them will be widely useful, som
the descriptions of new Irmit by those who have been the first to lfruit them
There is not much truth in what th wv. Ido not mean to say they lie, oh no!
put their enthusiasm prevents, their seeing correctly. Do not think Thave no

<

enthnsiasm, there ave times when I cannot see accurately, if able to see atall;

but when I am judging an apple my thouehts and my emotions flow in two dif-
Jud; ! : ‘ \

ferent channels. In fact I suffer from impartiality, and my caution, my wish

to give no false hopes at times causes me to withhold true hopes

The past year was an unfortunate one for the apple grower. Here, in
Ontario, and in Liverpool the markets were overstocked. Such things happen
now and then. In 1837 or 1838, Fameuse only brought 81 per barrel, on the
wharf at Quebec. These little clonds are by no means weicome, yet they prevent
our suffering from the mouotouy ol prosperity. Gheap fruit however, is always
followed by increased demand ; 1ts cheapness widens future markets. Yt how

many there are in this Province who scarcely use apples.




144

I see that the College de Montreal and the Ville-Marie Convent, have planted
enormons orchards: but why have not all our nanneries, boarding schools,
lunatic asylums and orphan asylums got orchards; and the ailing and the
young taught to tend and carve for them, It is simply this, human beings ar?
like horses with Dlinkers on, they see only in one direction at one time, and the
most truly carnest souls are the most blind to side issues, that is while looking to

humanity’s needs in one lirection we overlook its needs in another.

We forget that * houses were made for shelter in case of storms.” r:

|

than to he livel in. Humanity suffers less from exposure than from being con
ced. The hardawvorked business man must have his plavgronnd as

is work-shop. The country is the place rrow hovs and girls.

have a number of French children cing for me duaring the
Their work during fine weath r3 or 4 weeks is eating and
How they improve! Th irls are ever so much prettier when

when they first come, apples produce a better complexion than

of rapid mmunication between distant lands.
Perishable fruit m e sent safely for thousands of miles. At the Colonial
and 'ndian Exhibit 1 London, in I183¢, the fruits of British Columbia, Ontario,
Quebee, New-Brin kk and Nova-Scotia were placed side by side in the large hall
of the Roval o ltural Society. Such high color, variety and extent astonished
the British pu Their fine quality impressed most favorably the fruit com-

mittees of th yrticnltural Society. These perishable fruits could not have

been sent i cold storage. Our Montreal melons made a most favorable impres-

sion. Onq gentleman, a special melon fancier, jumpad up and declarad he had
never tasted a melon in his life before. T suppose he meant to say that all those
he had been growing and testing were pumpkins in comparison. Our Fameuse
will some day be sent to England in cold storage and will he appreciated as were
those sentin 1836.  In London [ tasted apples grown in Australia and shipped
through the tropics in cold storage. They were crisp, spicy and in fine condition®
Ro were Lhe pears. Some of these days the Mango, the Custard apple and the
Soul .\'(1;1. the three most delicious ll'n}ril'.ll fruits I know of, will be for sale here

Cold storage opens great possibilities,

The care of plant life has been the enjoyment as well as the employment of
millions in all ages.  What we take care of we become fond of ; for our cares
are our joys; and in higher things, our chief care and joy become their comfort
and enjoyment, Itisnotthose who havethe finest garden to promenade in, who feel
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this most: but those who form an intimate acquaintance with plant life. Talk

your plants and try and get into their confidence and their secrets, and they wil

open their little hedris to you and show you in silent words their little troubles
and thank vou visibly for every kind act vou do for them. !

A child should love its rose hush or favorite plant nest to its doll, as a some

thing undefinably nice, nice without knowing why. Such a fecling in a child

will keep plossoming out into little happinesses all through life.

It is this feeling in the 11 art, a feeling Ilv"‘!' and wide \1-{u-,ni [rom

carly ages. which has made hovtienlture a science, and made it beloved instead
{ a toilsome search
Early man sought
K
aund widely distributed

went on gereration alter

Peace-loving horti ral p | v conl songquerad by barbarian

hordes but the fruits were apt to su , and these red races be
slaves and gardeners ol t
We who live in tem e recions owe much to the Romans.  Not that they

were a horticultural !.uu‘)w.lv,', it the eled humanity into line, fourd out

what a man was eood for and made him work * for all he was worl
The Roman pro-consul who had serve d his time in the East, built his villain

[taly and attempted to surrot I it with a Persian * paradaisos. He brought

with him the fruits of Asia Minor and Persia, and the Asiatics to cultivate them-

These fruits found thei
the f{ruits we have he
Thus have our | | improved, under a Kind provider

of man. Each generatiol s done its work., Let usdo ours.




FORESTRY FOR CANADA.

v H. G. JoLy b LoTRINIERE.

notonly sapply the invaluable commodities of fual and Tnmbee

infinence on the climate, and on agriculture. If science has

»presence of forests increases the rainfall (by condensa

tion of vapour he the atmosphere, owing to the lower temperature of the
forest land, or by womeans), it is universally admitted that the forest regu-
lates. throu e the disteibution of water in our streams, contributes
» moisture favourable to vegetation, ret evaporation and cheeks

winds.

is onlv alter the forest is gone, that its value is truly
South of France, Spain, Italy, Greece, and many other
, now barren and unproductive. The two great extremes,
isastreus inundations, are due to the same cause, viz; the
ton of the forests, especially on the mountains, the bhirthplace of
The soil of many a fertile vallev is now hidden under a thick bed
L and boulders (as we often see in Switzeriand) hrought dewn Dy
the mountain slopes, where the treeos which onee retainad the
their roots, have been desiroved. The rain, instead of soaking
haally throngh the moss, vegetable mould and roots, and feeding, by degrees,

prings amd streams. as it did, while the forest lived, rushes down to the

evs below, as it falls, as from the sides ol aroo!, in irresistible torrents, carry-

with it the ground that nothing now retains on the steep monntain side.

[t is mos! interesting to follow the work of re-afforesting cavrvied on, prin.
cipally in France, on the Landes for nearly a century, and on the harren moun-
tain slopes, ad to notice their beneficial results. The efforts of the  Ligu» du
Rebaisement de I'Algerie 7 to repair the harm done in Algeria, by the hurning
of the forests on the slopes of the Atlas, deserve the warm sympathy of all those
who can gppreciate perseverance and devotion to the publie good.

But the subje-t before us to day, is ** Forestry for Canada.” It is diflicult to
awalken any interest in the question among us.  We are apt to consider Foresiry

nity, here, as if our forests were inexhaustible. They would he so

} { '

(saving accidents by fires with judicions management and sufficient protection:

The aim af Forestry is not. as many beli o preserve trees for ever, or until

l]]n}. decav and fall.  Quite the reverse, it is to select and cut down every tree

ripe for the axe, n ing roora for the vonng growth, and thereby insuring a con-

tinued re

revenue,
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tinued reproduction and a steady revenue. . wo are not only spending our

revenue, we are drawing lary Hy every vear, 1

pride of the Canadian forest, the white pine. 1s gettimg very s the

proportion ol first-cluss wood is decreasing vear by vear, while the distance from
which it is brouglt is increasing. How many m 11 owners, who would have
scorned sawing spruace ogs i few vears ago, are o v tod elad to get them now,

and thongeh spruce reproduces itself much more v vadily than pine, we can fore-
| . |

see the time when it will get very searce, al

', Ol \Ill"\ ‘\‘
desarves to ba ratelully remembere

pine as il the supply were 1u whaustible, he was the lirst vl attention to its
rapid disappearance.  His warnings uly with {forence, but

d they munst

with ridicule.  Now, the
admit that he was

that it is no use devising
is nothing left in them wol

caring 10 and 1mproving

The creat American forester, I'. B. Hough, 10 Iy 2] to Coner draws
attention to the fact that: * althouch thesystem of management of the Canadian
¢ forests is cruade in ils provisions, and destitute o v poliey tending to secure
sedecming [ as the title to the land

J

¢« the erowth ol new forests, has on
« jtself remains vested in the Government, ana, after the expiration of the lirst
¢ temporary leases. under which the native timb it will be available for
« anv course of management that exper.ence may Th's last considera-

¢ ion prepares the way lor aiy 8 stem el Forssiry vwants and resonrces

¢ of the country may, in future dJemand, and, even without a system, thon wural

« growth of a new forest, where the old oae has been cul aw vy, especially where

¢ the spruce timbel vl,u-\'nlw d. is in many places, bringing forward a supply for
Iyes

¢ future use, although much less offoctnally than unders proser car: wo ild |
obtained

M. Hough was right to assum i1t the forasts of Canada belong to th» Crown
Mr. ugh ol :

R sk | ) . Jeing onificu The (overnment
;l<1"|«-'1.:"|'lv»‘.‘i.u‘,l\:lr‘l:'l\i"‘ Isis comparativedy s gl ul I'he Governmen
nolds them iu trast for the cand is answerab'e for their good management:

It is a cood sign to find 1n the Doninion Statute Book 17 Vict,, cap. 20, sect
5 nrool that the imporiance ol preserving the forests on th» Rocky Mountains is
well nnderstood. The- Governol General-in-Council is empowered to make pro-
visions ¢ for the preservation of forest trees on the crests and slopes ol the Rocky

« Mountains, and for the properm intenance. thronghout the vear, of the volume




“of water in the rivers and streams which have their sources in such moun

tains.”
[n the absence of a recular svstem of Forestry there are practical means of

protecting our public forests which T will now review as briefly as p issible.

Frest. and most important- —A careul ¢l

assification of Public Lands, under
two heads:  Lands fit for agricnlture, which alone ought to be opened to settle-
ment—lands unfit for agriculture, which ought to be carefully closed against

settlement and Keprin forest.  The best timber lands, especi 1y the pineries, are

conerally totally unfit for agriculture, it is a cruelty to decoy settlers there. How

many hard working men have wasted the best part of their livesin trying to

t a living out of such poor soil. and are tied down to it, for want of means to

move away with their families ; the only result of their work being tl

L fine forest and their own ruin. The Quebee Legislature had enacted a wise
law in 1883, the Timber Reserve Act, which, T regret to see. is on the point of

being repealed. As to the relations between the settler and the lumberman,

where there is cood faith on hoth sides, those relat

ions oucht to be of the most

friendly nature.

SeeonpLy.—The Government ought not to force, every year, thousands o
sguare miles of timber limits on the market in advance of the legitimate require-
ments of the trade, and with the unavoidable vesult of glutling the European
market. The Province is intevested in the successful carrying on of the timber

trade as it provides the whole of the raw material which keeps the trade going

and ought to get returns for the value of that raw material, proportionate to the

carnings of the trade. It will

10t come amiss herce, to quote John Stuart Mill's
opinion of thestatus of our timber trade, from his Principles of Political Economy;
“The timber trade of Canada is one example of an employment of capital, partak

ing so much of the nature of a lottery, as to make it an accredited opinion
¢ that, taking the adventurers in the aggregate, there 4s more money lost by the
¢ trade than gained by it, in other words, that the average rate of profils is less
than nothing.”  Even supposing the timber trade firmer now than when John
Stuart Mill wrote, the Govermment is not justifiable in encouraging over produc
tion. as it does, and it would appear wiser, not only for the sake of the forest,

hut for that of the Exchiequer, if the Government kept the limi's not actunally
required for the reasonable wants of the trade, so that the Province might her

after benefit by the uravoidable rise in the price of those limits.

Tuimpry —Strict regulations as to the minimun size of logs allowed to be cut
and encouragementto convert trees into saw logs, instead of suqare timber, which
wastes one-third of the tree in the squaring.

Founrury.—Protection against fire which

destroys more trees than the axe
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precautions in lighting fires in the woods and in clearing lands by fire, for settle-
ment; this last subject is closely connected with the question of the classification
of lands and the keeping of setilers from lands unfit for agriculture. Fires are
more to be apprehended in pineries and among resinous trees, where the soil is
very often unfit for agriculture, than among hardwood trees where the quality
of the soil is much better as a rule.  Our Provincial Legislature is now consider-
ing a gobd measure calling on the lessees of timber limits to contribute one half
of the costs of protecting their limits against fires, the Province paying the other
half. It is, I think, the law in Ontario

Frerary.—Export duty on saw logs, a most important question. SirJohn
Macdonald was asked, a few weeks ago, by an influential deputation of lumber-
men to repeal the export duty on round logs. He reminded them that in 1886
that export duty had actually been 1ncreased at their own request, and told them

that the Government would consider before all, the good of the country at large.

We are striving to increase the numbers of our people; we deplore the

large emigration fiom Canada to the United States. Shail we encourage that

emigration, by sending away the logs which feed our saw-mills, so that they

may get sawn by cur neighbours? The sawyer will follow the logs, and we
shall drive away thousands of industrious men who will follow the raw material
in which they find their work. True, we are offered by the United States free
entry for our sawn lumber (or rather there is a talk of its being offered) if we
repeal our export duty on logs. Oun the other side, we are threatened with an
addition to the present import duty on sawn lumber, equal to the amount of our

export nll:ly on logs, il we persist i retaming 1

Verv likelv that threat will not not be carvied out : but whatever happens,
unless we give up forever all cons leration for the welfare of our own country,
we must retain our export duty o logs, thereby protecting our forests and secu,
ing work for our own peopl

Lni 1 ) S

It is difficult to compress with row limits of one lecture all the
branches of Forestry. After considering th eservalion of existing forests, we
cannot ignore the necessity tor er 12 w ones, on the prairvies of the North-
West and our old settlements, de | o trees, in the East

As for the North-West, w we want, first of all, is 10 perience,

1 1 | 1 \ \ 1 hs 10 1 < |

Manv theories have becn propounded U ! hsence ces on the

prairvies, and Mr, A T. Drummond, of Montreal, a zealous worker in the cause
¥ | | { o essavs. on that hioet

of Forestry, Lias written some very esting avs, on that subjed

a1 O



150

No use dwelling on the benefits to accrue from the planting of trees on the
North-West prairies. Let the Government make a beginning, by starting experi.
mental Forestry stations, nurseries and plantations of trees, under the care of
the Mounted Police, at every one of their permanent headquaters. It will be an
example to the settlers; the young trees from seed, at a nominal cost in the
nurseries, can be given to them. The work will not interfere with the duties of
the Mounted Police, and it will interest and improve the men, in every way.
Practical experience will soon indicate what trees to select, where and how to

sow and plant.

I would recommend the Ash-leaved Maple, (Acer nequndo) to start with. The
rapidity of its growth, its resistance to the drought, the value of its sap for sugar,
which has been scientifically demonstrated by Doctor R. J. Harrineton. in a
series of experiments, the results of which have been communicated by him to

the Roval Society of Canada, in a most interestine paper : all these recommend

its culture as a starting point.  With that tree, plant cottoti-wood, poplar,willow,
every kind of fast-growing tree, however inferior in quality, so as to start wind

screens, behind which slower growing but more valuable trees can be cultivated,

and fields of grain sheltered from the baneful effects of the drving winds.
I, in the absence of any serious attempts at forest tree culture in the North -

West, we are still puzzled how to proceed there, here, in the East, we know be-

ovehand that we are bound to succeed, with proper judgment and care. We

know that every soil here, whatever its nature, can grow some kind or other of

tree, and that, in many instances, the intrinsic value of the tree is (quite out of

proportion with the value of the soil: pines on sandv soil: suear maples on

rocky hill sides; ash, on cold, wet soil : tamarac and cedar in swamps ; white
|

birch on the worst soil and under most unfavourable climate, and. of course.

oak, elm, butternut, black birch, &c. &e., in good soil

It appears logical to choose the most valuable of trees for a new |\I'u;:,|l;nn7
when the nature of the soil admits of it, though we often see valueless willows
and poplars planted on the best soit and even in gardens. I have tried the black
walnut, which sells for a dollar a bic Lool, in Quebec—nearly the price of
mahogany. Trees raised from the nut have given me nuts after twelve years
growth, but, as my p.-“.,zz;p':V 0 not extend over fonr n vears, however satis-
factory to myself, I cannot vet assert that the success is complete.  Certainly it
is verv encouraging, and, | ’1“‘:‘- Vii! Loiners 1o (ry 10 4‘.;,3}1‘14‘11[\\'}i!.-h
i3 not an expensive one

t is impossible to enter into the details o planting now, but there are
two points which ought not to be o ked @ in on lim te, experience shows
that is is better to plant trees in the Spring, especially if the coil is in the slightest
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degree wet or even retentive of humidity, and, secondly, it is useless to attempt

tree culture without good fenees, as cattle will destrov all the young trees. In
fact, there are thousands of spots where the cultivation of the so1l has been given
up, which, ina few years, would be cover d with a growth of self sown trees,

if the cattle were only kept out by fences.

The results of Forestry ave so far removed, and, at the same time, of such

national importance, as to make it incombent on the yvernment lo encourage
it by every means: experimental stations, es)

pecially m the North-West, in charee
of the Mounted Police and the Indian Ao

nts and teachers, nurseries of forest

trees and gratuitous distribution of the same, rewards in land crants or exemyp
tion from taxatien, encouraging the observance of Arbor Dav. a School of Forestry,
or, until that point can be reached, sending some well qualified young men to
study Forestry in the French and German schools, and last, but not least. edncat
ing the people, beginning with the child

Teach, in all the schools, the elements ol e culture, joining praetice with
theory, whenever possible.  No better w o develop in the child the qualities
necessary to his suecess as aman. He will learn forethoucht, in choosine the
proper season, the soil, the tree; care and patienc in digging upand transplant-
ing that tree ; perseverance in watching over it, wateringe it supporting it, prun-
ing it, enltivating the ground round it; unselfishness. in feeline that he works
not only for himself, but that others will enjov the fruits of his laboul

SUGAR PRODUCING PLANTS
By WirLenin S B. A. S

I have to speak of the manufacture of sucar and the plants from which it is
extracted. Of all the chemical industries properly so ealled, this is probably the
oldest and it is now the grealest, both as regards the capital involved and the
general importance to all classes of mankind. It is said that the march of civili
salion in a country is marked by an increase in the consumption of sugar and of
soap, and this is certainly supported by present statistics. The world ms to
have got on very well with little or no sugar until the 16th century of our era,
when the introduction of tea and coffee into Eunrope increased the demand an
hundred-fold and more, and refineries were established in Holland and Eneland.

he sugar industry is naturally shrouded in the darkness of a

The origin of

time very l‘ll']»“l%. We consider the word sugar to be derived from th Persian
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Sanskit sarkare It is, however. impossible to tell from ancient writers whether
the substance frequently alluded to as resembling honey and used in medicine
was sugar or not.  Most probably it was, but in the form of syrup and not at

first in crystals.

Galen and Pliny, in the beginning of our era, spoke ol a substance called
saccharwm found in Arabia Felix. and only used in medicine, and in the Bible we
all know of the mention of sweet calamus and cinnamon in Solomon’s song, and
of sweet cane in Isaiah and Jeremiah. Herodotus speaks of manuflactured honey,
and Nearchus, one ol Alexander’s admirals, tells of a reed which gave honey

without hees.

Moses Chorenensis, however, is the first writer to mention the boiling of
plants, in this case sugarcanes, for the extraction ol sugar, and the first Euro
pean home of the sugar industry was in Sicily where I'rederick Barbarossa found
many factories when he invaded Italy in 1121.  Trom Sicily the culture of the
cane gradnally spread into Spain, and from thence was carried by the Spaniards
into the West India Islands and Brazil HHere it found a congenial climate similar
to the Indian one, from whence it came, and soon it became a source of great
wealth, there being no less than twenty-eight sugar factories in San Domingo in
I518. 1t became apparent that the cane was meant to flourish in tropical coun-
tries and the enltivation in Europe died out, so that for over 300 years sugar came
to Furope over the sea f{rom equatorial countrics and was produced
almost entirely from the sugar cane, which had come to be looked upon

as the only practical source of sugar.

In the year 1747, however, a German chemist named Markgral announced
the discovery of € per cent. of sungar in certain sorls ol roots which grew in
northern Europe. This was looked upon as a botanical fact of small value to the
world at laree, until another German named Achard erected a little factory on
his farm at Cuvern near Breslau, and beg n actually to produce fine white sngar
from Markeraf’s roots.  Furthermore, he made money at the same time, which

was vastly more important, and drew the attention ol all thinking men to the

fact tl wow sonree of wealth hiad arvisen in Eavope. Ifrom that moment,
in fact, niehtv rival to the veteran sugar cane appeared. It micht have heen
lone. however, hefore it could have coped successfully with foreign s gar, had
not the first N\ 1] Meon, whose oy vasas keen mnopeace as b was nwar, lent his
mighty | to th trugaill industry in France, whet (ll"\i»'l Delisse and a
fow others. recognizing the value of Achard’s results, were striving to cestablish
the new industey on a {firm footing.  The result was in accordance with the
Emperor's favorile maxtii 1! God votrs the heaviest battalicns, other things
being equal, and naar rose steadily in France.  Germany followed the good
example, A then Holland, Betginm, Austria and Russia took it up.  To-day out
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of five million tons of suga® consumed in the world per annum, more than half

is made from the sugar beet. The rest is made from the sugar-cane principally,
and some from the date palm, the sugar-maple with which we are familiar, and
the sorghum or bastard sngar-cane. The only plants which deserve any extendad
notice are the cane and the beet. for they alore are of commercial importance.
The sorghum is capable doubtless of great things, although, up to now the costly
and valuable experiments of the United States Government with it, have not

resulted in much progress among the growers of the plant.

{ will speak first of the sugar-beet, as it now occupies first place as a sngar
producing plant in the world, and bids fair to hold its own against all comers

The sugar beet is a havdy biennal plant, indigenous to the south of Europe.
\We are all familiar with the shape of the ovdinary mangel wurzel, aud it resem
bles this more than any other, heine white in the flesh and not red as many sup

|

pose. It is smaller than the mangel and much heavier in proportion. When

from good seed and properly cultivated, it grows entirely beneath the ground,
only the collar, from which the leaves ¢pring, showing. Extensive experiments
and cultivation have produced an immense number of varieties, but the origin of
the rich sugar beet is the old root known to botanists as the Beta alba. Only the
part which grows below the ground is valuable to the sugar maker, but the
leaves and collars make first rate cattle food. Sugar beets are propagated from
seed entirely, which is produced by the plant in the second year of its growth.
The seed is sown carly in the spring, in long drills, and now almost entirely by
machinery. 'The drills are usnally aboul eighteen inches apart and every year
efforts are made to sow them closer, for the [armer as well as the manufacturer

likes small and heavy beets rather than large and porous ones.

[n about a week’s time the small plants show themselves above the ground
and all attention is paid to the thinning ont. This is a delicate process which
must be done by hand and on the proper performance of it everything depends
The plants are taken out so as to leave only one by itself, every eight o nine
inches in the row. and children are found to be best adapted for the work. In
the beet districts there is a continnal struggle between the school authoritics and
the farmers as to who shall have the children in the spring time, and the school
inspector nsually has a hard time, for he has to cont nd with the pavents and the
children themselves, as well. Thave seen as many as fifty boys and girls work
ing slowly acress the fieldsin a long row, and in Bohemia often three thmes as
many, all of whom ought by law to have been in school. And often have 1 seen
a sudden stampede from the fields, led by the oveisee himself, at the sight of a
gendarme in the distance. In fact in my apprenticeship days, 1 have soveral
times found it very advisable to depart from the fields with more rapidily than

dignity and to let the youngslers take care of themselves, which Bohemian chil-



dren are well qualified to do.  After the beets ave thinned out the fields are left
aloue for a few days to allow the yonug plants to gather strength, and then the
weeding and hoeing begin.  This is done now almost entirely with machines
«drawn by horses, which keep turning up the ground and destroying the weeds
between the rows, until the leaves of the beets get to be large and begin to cover
the ground completely. Then they ave left to themselves till the fall, when in
the latter end of September they arve taken out. At this time the leaves are yel-
lowish and the roots firm and heavy, the growth beit:g ended for the first vear,

while inthe root is a store of sugar, which it has accumulated for farther use,

as bees do honey. But before it can get a chance to use the sugar in the second
vears growlth, the manufacturer takes it out of the ground and carries it off to
1e factory he harvesting is done either by hand, loosening the roots with a
Narrow nd then pulling them out, or by special plows for the purpose.
The leaves and heads are cut off on the field and the roots transported to the
factory fo mediate use, or put into what are called silos. These are large
piles of be: overed over with eight or ten inches of earth to keep out the
frost. It is asimple and good way of ke g any roots, and now universally

adopted instead of the c buildings or cellars of tormer years. In these the

beets may be kept safely until they begin to grow again, which time depends
much on the weather and the country In France it is difficult to keep them
after New Year’s day, while in Germany they may still be in good condition in

February. In Russia and Canada thi y are perfectly inactive as late as the end

of April, owing to the continuous cold. Once the spronting begins, a series of
chemical changes take place in the roet, tne principal one being the transforma-

" |

trion of the crystallizable sugar into another form which is useless to the manu-

facturer. On the other hand the beets mayv be frozen without damace. alwavs

supposing that they are worked up while still frozen, for, inasmuch ws the freez-
ing Kills them, they rot as soon as they thaw, and the process of putrefaction par-

Lially destroys the sugar as well as makes the work in the factory well nigh
impossible.

In the culture of the sugar beet, the two primary considerations are, first the

seed and then the soil. On the kind of seced depends, entirely, the richness of
the beet and, the soils being the same, the size of the beet. Small beets are
usually rich, large ones poor in sugar, and the great object of the manufacturer
is to get as much sugar as possible per acre, % The different kinds of beets are
crossed and re-crossed until finally the proper beet for the particular country is
gotat. Ttis remarkable, indeed, to note how the roots have increased in richness
in the past twenty years. Then six to eight per cent was common in Germany,
but now they will not have anything under 15 per cent with an ordinary crop,
and plant seed beets which contain over 20 per cent. The man to whom the

honour of this improvement is due is Vilmorin, of Paris. He took the old Sile-
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sian beet and by long and careful cultivation produced a small beet containing a
great deal of sugar, and also very pure. Every year the German, Austrian and
Russian seed growers buy from him at whatever price he likes to ask, and keep
improving their stock until now they export seed back to France, for all this
time the Frenchman could not appreciate their coantryman’s efforts, and conti-
nued to grow the old catile beet until the Germans got so far ahead that they
exported sugar into France. In 1884 came a terrible crisis, and all turned
their eyes to Germany to find that they were far behind, and all on account of

bad seed.

The nature of the soil has adouble effect on the beet. It affects the size of the
crop and also its quality. Beets may be considered as consisting of five or six
per cent, of what is calted mask or insoluble fibrous mater, and 94 to 95 per cent
of juice. In this juice the sugar is dissolved and also, unfortunatly, a number of
other substances, which arve salts of lime and potash joined to organic acids, and
various complicated gnmmy matters. The presence ol these 1s the cause of
molasses, and the less pure sugar resulis from the process of manufacture. It is,
therefore, of great importance that there be as little as possible of them, 1
the Ir presence is determined itlyv by the nature of th oil and the maunure
which is used. It is practically true that the only substances a plant derives

from the soil, are phosphoric acid, nitrogen, and potash, and therefore, manures
are only of value inasmuch as they contain these substances. Ol these, the one
we wish most to avoid is potash, and it is a fact that thisis a substance for which
a beet has a most unreasonable fondness. It will absorb potash just asa child will
eat candy, and grow large and coarse, vielding an impure salty juice of small
value. Wherefore potash is used very sparingty, only in fact, where the absence
of it in the original soil is so marked as to render an addition absolutely neces-
sary for the life of the plant. Again nitrogen 1s an element to be avoided in
excess, for its use results in large spongy beets, which will not keep and yield
impure juices which are very difficult to handle. The chemically inclined readers
of this paper will be interested in hearing that a strong odour ol nitrogen peroxide
is frequently observed in the factory where the beets are obtained from dark rich
soils. or those on which a Chili saltpetre is used in excess. And whensuch beets
are decomposed by heating in the silos, they give out 1n the process of manulac-

ture, inflammable gases which often cause violent explosions,

The remaining element of nutrition which the plant requires, phosphoric
acid, is the greatest friend the sugar-maker has. It counteracts the alkalies in
the juice, forming a harmless combination, and has also a ripening action which
is most valuable in backward seasons. Therefore, when manuring, we add to
the soil plenty of phosphoric acid and a little nitrogen, while potash is generally
forbidden ; and in selecting a soil we avoid very rich ones, or alkaline ones, and
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select a light, warm one if possible. But really, the only way to tell whether a
certain soil is fitted for the cultare of the beet as a general rule, is to sow some
seed and see what will come of it. Chemical and physical considerations are
wonderfally helpful in agriculture and have revolutionized that science, but
up to now no chemist can tell what a given soil is best adapted for by analysing
it, unless of course there be certain very marked characteristics. As a rule,
however, beets will stand more ~ough usage from the weather than any other
crop. Their greatest enemy is water in the subsoil, which kills the young roots
as soon as they reach it. Deep and thorough cultivation with plow and grubber
is absolutely necessary, and this fact, and the one that nothing repays care so
well as a beet, have caused a revolution in the state of agriculture wherever
beets are grown in any quantity. It is the only crop grown by man on whose
quality everything depends, and the only one which is subject to severe scrutiny
Ivis true that barley is also carefully examined by the malsters, but we do not
hear of careful chemical analysis of barley or hundreds of thousands of dollars
spentin thé mere propagation of the seced. When a farmer grows a crop of bects
and knows that the more sugar they contain the better for him, he takes care to
find out the best way to manage his soil. And this care produces a great effect
on all other crops. Instead of ploughing three or four inches deep, he goes down
to fourteen inches, and he keeps his land clean. He also begins to understand
about manures. In this country, for instance, the farmer will buy anything that
looks black and smells bad, or will take any artificial manure voumay offer him
on trust. But the best grower calmly offers so much per pound for potash or
nitrogen or phosphoric acid, and cares not a bit whether these elements are in
guano, or Chili saltpetre, or sulphate of ammonia, or anything else  Of course
there are enlightened farmersin all countries, but in heet districts such accurate
knowledge is universal.

Beets are most extensively cultivated now in the tract of land extending
from Paris and Prague on he south, to the Baltic Sea on the north, and between
the German Ocean on the west and the Russian boundary on the east. InRussia
the beet fields extend from Kiew to Moscow principally. Several attempts have
been made in Italy without success, and in Spain as well ; the ignorance and
backwardness of the farmers in these countries was the greatest difficulty. In

California, beets are now grown extensively, but experts seem agreed that, of all

countries Canada is the best adapted to this' industry. Let us hope that this
opinion will be juslified in time to come.

5o much for the beet.  Now let us turn to the sugar-cane, the other great
source of sngar to the world. It is stil!, I may say, looked upon by many as the
only source, so little do we ofteniknow about the commonest things in life. The
cane has now been cultivated for nearly a thousand years, but almost entirely

in tropical countries, and, therefore, under the management of tropical peoples
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Genius, we ave told, lights the lamp in northern latitudes, and tha way in which
northern nations have succeeded in competing in the sugar markets of
the world through the sugar beet with the sugar-cane, is certainly
a most pointed instance of the truth of the old proverb. For it is only in the last
few years that intelligent work is being done in cane sugar countries, and that
under the stimulus of German and English engineers But even yet, the waste
on a canc sugar estate is appalling to the scientific sugarmaker of Europe, and
things are altogether in a backward and inefficient state. In consequence, we
have not the same accurate knowledge concerning the cane as a plant that we
have about the beet.

The sugar-cane is a sort of enormous grass belonging to the genus Saccharum,

and known as the Saccharum officinarum. There are an immense number of

/

kinds, but probably all are from a single species of which they are varieties, the
differences being induced by cultivation in difierent soils and countries, and,
indeed, consisting often in only a different name The vast area over which the
cane is erown has resulted, indeed, in a greater number of names. We have,
for instance. the Bourbon cane. the Otaheite cane, the Batavian cane, the large
red cane of Assam, the black and vellow Nepaul cane, the Chinese cane, the
Seelangore cane, the last named being, perhaps, the finest kind known. The
P

South Pacific islands, probably the original home of the cane, produce many

varieties with nnpronounceable names

The principal differences are in the colors of the leaves and stalks, which
range from black or purple to green or red. The yield per acre and the percent-
age of sugar is also most variable, and has hitherto been a matter more of acci-
dent than anvthing else, owing to the backward state of the whole industry

which I have mentioned above

In appearance, the cane is a plant with a knotty stalk surmounted by a
bunch of leaves. and from six to ten feet high. At each joint or knot, there is a
leaf and an inner joint. The number of joints in the stalk varies from forty to
eighty, and these joints are peculiar structures which it is difficult to describe
clearly without proper diagrams. They ar the parts in which the juice is per
fected. and each encloses the germ of a new cane. The cane is propagated in
the same way as potatoes, by means ol these eyes or joints, as uptoow no sugar
cane has been known to perfect its own seed. The cutlings are taken from the

most healthy canes and usnally from near the top. They are planted very care-

fully in straight rows some two or three feet apart, and begin to sproot in about

a fortnight. They are then carefully banked with earth from time to time as
they grow, until there is a little hill all round the cane very much like the way

our own Indian coon is treatgd. At the same the weeding and trashing 1s car-
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ried on, the latter operation being the removal of all dead leaves and suckers—
a most important, point.

There is another method of propagation which ought to be mentioned,
namely rattooning  This is merely allowing the new cane to sprout up from the
old root or stool as it is called. It is remarkable that in some countries as in
Bengal, good rattoons are never seen, while in Jamaica all canes are repro-
duced in this way. It entails a smaller vield but a surer crop. In harvesting,
the canes are cul as close to the stool as possible, the leaves and tops discarded,
the rat-eaten canes put aside, and the sound ones transported lo the mill. This is
done, usually, by horses or mules but often wire tramwavs stretch across the
plantations, or navigable trenches are laid out on which flat boats are propelled

and the cane conveved on them

The yield per acre of cane, varies a good deal in different countries. About

25 tons in Louisiana is a cood rop, whiie in Barbadoes 30 tons is common.
Canes contain way from six to twentv-four per cent. of sugar and
may be said to be richer as a rule thin suear beels
What has been said concerning the effects of soil and -zanure on the sugar
beet applies, in a general wav, to the cane. Plenty of phosphoric acid aund as
little
the number of empirical rules about the best manures for canes. is large and con-

lusing

g. The kind of climate is a more important consideration with the cane

nitrogen and potash as possible is the general law to be guided by, although

than the beet. It is not a hardy plant and needs great heat and considerable
moisture. Thus it is that canes grow best on tropical islands or on the coast.
Warm inland countries, even where irrigation can be practiced, are not nearly
so well suited. As in the beet, the di velopment of the sugar in the cane is

greatly helped by warmth towards the end ofits period of growth, and altogether
it may be said that the cane wants just what the beet does. to manufacture its
sugar, but wants the conditions intensified. The fight between the cane and the
beet is now a bitter one. 1t will probably continue for all time, but the beet will
get the upper hand gradually, indirectly, that is o say, otherwise than as a
sugar producing plant. The refuse of a beet factory ranks among the finest
cattle foods in the world, while that from the cane is good only as fuel. The cul-
ture of the beet raises the general state of agriculture to the highest pitch of per-
fection, while that of the cane excludes other crops.

Let us now see what becomes of the ripe cane and beet after it arrives at the
factory. These are very large buildings nowadays, filled with expensive machin-
ery and not insignificent little places as many people suppose. To be sure there
are still a few which are not extensive, and the most primitive and curious oneis

probably that now working on the banks of the Ganges. It consists of the stump

of a tree v
end of a l¢
resulting 1

Then
lwn]»ltk all
mass with
and it res
the maple
product is
merely ju
x]t-;ll of s
are carrie
tons ol ra

000 to $50

[ will
much the

said abou!

Ou appl
cess of de
appliance:
washing,

The c
man nan
means, al
sluice wh
tance and
of water
tank in w
ward at t
the top of
now (uile

Thef
of extracl
an almos
lic presse
was alwa
what is
sliced up
called a ¢



ckers —

itioned,

om the

8 98 1N
repro-
vesting,
carded,
'Hli.\ is
0ss the

“i]\-‘““(l

About

and as
though
nd con-
¢ cane
derable
coast.
nearly
cane is
hgether
ure 1its
and the
eet will
n as a
» finest
he cul-

of per-

s at the
nachin-
‘e there
s oneis
estump

159

of a tree with a hole in it. in which is a conical crusher driven by an ox at the
end of a long beam. Two or three canes are squeezed in it at a time and .the

resulting liquor boiled in an iron pot alongside.

Then in China and Manilla the cane is grown in small patches and by poor
people, and the canes crushed anyhow and the liquor boiled down to a thick
mass without any vpurification. Much of this sugar is refined in Montreal to aay,
and it resembles earth in appearance. Sugar is also made, as we know, {from
the maple by simple concentration of the sap, which, however, is so pure that the
product is very fine. That made from the date palm and called jaggery, is. also
merely juice boiled down in any kind of a pot, but in countries where a greal
deal of sugar is produced, as in Guba or Java or Germany and France, thirgs
are carried on in a different wav, factories work all the way from 200 to 2,000
tons of raw material in twenty four hours, and are worth anywhere from $200

000 to $500.000 a piect
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The convevance of these beets was long a puzzle to manulacturers untila Ger
man named Riedinger, a few vears ago hit upon water sluices as the besl
means, and now they are everywhere adopted The beets are tossed into the
sluice which carries them along to an elevator. 'This lifts them up a certain dis-
tance and throws them into the first washer, which is a drum revolving inatank
of water They are next thrown into a second washer which consists ol a water
tank in which great arms revolve and throw the roots about, carrying them for-
ward at the same time and throwing themonto an elevator w hich lifts them up to
the top of the building. 1f the washing has been properly done, the beets are

now (uite clean and ready to be cul up.

The form into which the roots are now reduced depends entirely on: the method
of extraction to be subsequently followed. In former limes they were rasped upinto
an almost impalpable pulp and afterwards the liquor was pressed out by hydrau-
lic presses of great power, or by roller presses of various kinds and shapes. This
was always a most unsatisfactory way, and has been entirely superseded by
what is called diffusion. Wherefore, instead of being rasped, the roots are
sliced up into long, narrow slices and run by suitable means into an apparatus
.called a diffusion battery. This consists ot a number of cylindrical iron vesselss
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holding each about one ton of cut beets and communicaling with each other by
means of valves and piping. In it the slices are, so to speak, soaked out with hot
water, passing from one to the other. It is not, howevcr, a mere solution that
takes place but a curious phenomenon known to chemists as osmosis.

This may be described as follows: If you have a vessel divided mto two
parts by a porous membrane such as parchment, and in one part water, while
in the other there is a solution of crystallizable and the uncrystallizable salts
together, the crystallizable ones will pass through the membrane into the
water on the other side, while the others, or colloid ones, as they are called,
will not. This is what takes place in the battery. The long, thin slices of
beet are placed in water of a particular temperature, and the cell walls of the
root act as the membrane, allowing the sngar, which is crystallizable, to pass
through into 1he water while other mattersremain behind. Unfortunately there
are other crystallizable matters besides sugar, and these go through also, and
the broken cells of conrse give up all their contents to the water. So the result-
ing solution is still impure enough, but 1t is much purer than the liquor obtained
in the old way and the processismore rapid. The process is a continnous one, the
liguor being passed from one cell to another until it has passed through ten or eleven
when it is drawn off. One end of the battery is continunally discharging the
liquor &nd the other the exhausted slices, which latter ave pressed and sold for
cattle food while the liquor is further treated. It is very thin, black in color,
and quite opaque. It would be quite possible to boil 1t down now to a thick
syrup and let it crystallize out, but the result would be black sugar, and very
little of it, so it must be first clarified. This isdone in what are called defecation
tanks, and by means of a peculiar application of lime and carbonic acid. As
both these substances are used in large quantities, there is a lime kiln always
attached to the factory, in which lime-stone or carbonate of lime is burnt and the
resulting gas and quicklime collected.

Ihe defecating pans are wrought-ivon tanks holding about 700 gallons each,
and provided with steam coils for heating, and perforated coils for the injection
of the gas, which is sucked from the kiln by means of a large pump, and forced
into them and up through the liquor.

The operation is as follows :—Tae lank is filled about three-quarters full of
tne black liquor from the battery, which has previously been heated to boiling
point, and a certain quantity of lime is added (usnally about 2 per cent. on the
weight of the beets ) in the form of lime milk. This causes an immediate partial
clarification, and the whole is a gummy mixture, light in color. Then the gas

if pamped  through until, by a simple test, we know that it has precipitated

very mnearly all the lime that was put in. This precipitation com

pletes the clarification begun by the lime, as 1t seems to drag down small sus-
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pended particles and coloring matters with it, to the bottom of the tank. The
action is not very well understood, but the result is a very bright, clear liquor
ol increased purity.

We now have the defecator filled with a nearly boiling mixture of lime
and sugar-liquor, and the question is to separate the one from the other. This is
done in what are called filter-presses, which are machines so constructed that the
mass is forced into spaces between coarse cloths held in iron frames, so that the
liquor runs out clear through the cloths, and leaves a thick, nearly dry, cake
behind. The cake is thrown outside, to be used as manure, and the liquor
passes into the next stage, whicli is a simple repetition of the defecation, in which
a little lime only is added and the gas passed through until there is but a trace of
lime left. It is necessary to repeat the operation in this way to get a really good
clarification. It is again flltered, and is now very thin still, but perfectly bright
and clear, and is ready for concentration. This is done in two stages: first, itis
thickened to a syrup, containing 50 per cent. of sugar, in what is known as a
louble or triple effect. This is a peculiar and ingenious apparatus constructed
first by a Frenchman named Rillieus, and consists of two or three cylinuers
about ten feet in height and six feet in diameter. They each contain a series of
vertical or horizontal, steam pipes for boiling the liquor, and communicate with
cach other, so that the vapor from the boiling liquor in the first boils the liquor
in the second, and that from the second boils the liquor in the third. In this

way we greatly economise Lthe heat.

Fhere is a further peculiarity about the machine, and that is, that to the
third eylinder is attached an air pump, which sucks all the hot vapor from it as
the sugar boils, and draws it through a stream of cold water, thus producing a
vacuum. The object of this is to evaporate the water in the liguor at a low tem-

perature, for, by the well-known law ol physies, the less the pressure on the

surface of a liquid the less heat 1l takes to cause it to boil—thal is, to evaporate,
We do not do this to save fuel, ©Hrwe have to use more than we gain in driving
the pump, but we do it to save the sugar, for il sugarliquor is boiled at the
pressura of the atmosplere; it hbecomes pa ially destroyed Dby the heat and gets
quite dark in color. - The boiling of liguor in a vacuum is the greatest advance
made vel in snear-makine, and was known long before the nrinciple of the

multiple evaporaltor, In fact, the vacvum pan, which is the next piece of ap-

paratus we have lo cousider, w : long the great centre of the sugar factory, and
the most diflicult and important process was the boiling f sngar. We do not
look on the matter now with th une awe that our cenitors did, but counsider

it still a most important s

The syrup on leaving the evaporalor 1s now quite Lhick and 1s dark brown

in color. It is customary now, i the Pest factories, to boil it up at once in the
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vacuum pan, but many still adhere to an older process, that of bleaching by

animal charcoal or by sulphurous acid gas. This will produce brighter sugar

b ]
hut we do not value this much as the refiner, to whom the raw product is sold,

buvs it by its analysis and does not care much about a small difference in color

The pan is an iron or copper cylinder, furnished with a great number of steam
coils and an air pump and condenser. It may be any size almost, but usnally

is about nine feet in diameter and ten feet high.

[t is not an easy malter to boil sugar well if it be of a low grade, and long
experience is valuable. In refineries, cood boilers get high wages, for the yield
depends mu h on them ; but they are commoner now than they used to be. The
general operation iz this. The pan is partially filled with liquor, and the steam
turned on the lower coils go that the liquor is gradually boiled down till quite
thick. Then the boiler opens the valve suddenly and takes in a small charge
shutting again (uickly. The result is usually that crystals begin to form in the

ter a little he tekes in another charge. Sometinies, however, there
uble in forming the grain as we say, and charge after charge is taken
amount carefully varied until at last we do get some grain. Then

eds cautiously to nourish the grain which is at first very small,
lated charges. This done the operation proceeds more rapidly
and all the | wan has to do, usnally, is to watch his vacuum guage and ther-
mometer and keep taking regular charges till the pan is sufficiently full. Then
it is concentrated a little more and the work is done. The liquor has now be-
come a thick sticky mass ol syrup and sugar crystals of the consistency ol putty,
and brown in color. Had the syrup been boiled in the open air, it would have
heen nearly black, but by reason of the vacuum, the temperature has been kept
down to 150, may be kept as low as 110, and it has merely got browned a
little,  The panma st5 his pan by taking out little samples, and examining
them on a e ol r by feeling them and as soon as he is salisfied, he
'

in the air to destroy the vacuum and opens the pan

contents into a long receiver, which is placed over the cen-

ical drums wiose periphery is made of perforated brass

I the masse cuite, as it is termed, is let

» then set in rapid motion, making 1,500

rowil \llllt'llil}‘ against the perforated

plate and 3 s its way through the holes and into the outer casing
from which it run the t S low the centrifugal, the sugar is left in a
nearly dry s* I ( vellow in f a well-defined grain and has a

galty tas! | 3 casy now to make ¢ by throwing a little water on

: inmotion, or sending a jet of steam through it, but as
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this melts so much of it, ani besides has onlv a partial whitening eflect, it is
now abandoned in most places, and yellow raw sugar is produced.

This is called the first product and amounts to from six to thirteen or more
per cent. on the weight of the beets according to their quality.

The syrup which runs off, is still of considerable value as 1t contains fully
two per cent. of sugar on the weight of the beets. It is utilized by boiling it up
again and then letting it stand in a hot room until the sngar gradually settles
out of itself. Then it is again put into the centrifugals and a second product 1s

the result, which is darker and less pure than the first product.

The resulting syrup now will hardly crystallise any more, by reason of its
impurity, and so special means are taken to get rid of the impurilies, which have
gradually increased in proportion as the sugar nas been extracted, until they now
form a great percentage. It is found by practical experiment that if the sugar in
a liquor does not represent more that 60 per cent. of the total solids dissolved in

that liquor, some special purification is needed When the liguor left the

clarifiers it had 85 per cent. of the total solids, as sugar now there is only 60 per-
cent. This has been a fruitful field of investigation for chemists for mauy years,
and all efforts have been made to combine e sugar with some substance and

so separate it from its impurities

This can be done by forming what are called saccharates of lime, or barium,
or strontium which are decomposed afterwards by means of carbonic acid or of

heat.

The factories erected for the strontium precess are much larger and more
|'t|]111|]1('.‘1h‘|| than the original sucar factories and would entail too long a des-
cription. The lime processes a simple ones, but scarcely of general interest, so

I will dismiss them at once.

There is another and peculiar process which is older than the others and
still a good deal uscd, depending on the prineiple of osmosis which T mentioned
before in connection with the diffusion. It is cheap but slow. Any one of these
processss may be used to get al the last of the sugar in the molasses, but also the

molasses mav be distilled and the sugi turned into aleohol. I'his used to be the

uuiversal custom, but now it is fou pay ! r to extract the sugar.

This ends the manufactu f the heet sugai is put into bags and sold
to refiners. Very few factories t refine a l 18, ¢combine the two
processes, for, as a rule, it di

I will now briefly point he diderences between a cane ; a beet sugar
factory. The processes are eil ry similar or itical.  The liquor is,
however, extracted almost iversally by ernshing under immense rollers in-




stead of diffusing, which latter process is but of doubtful value where cane is
concerned, The clarification is made by means of lime alone without carbonic
acid, and in a crude way enough as a rule. The evaporation and concentration
in the multiple effect and vacuum pan are the same, but these are only to be

seen in the more advanced districts.

Cenlrifugals arve also used now in many places and, in fact, the cane sugar
men are copying closely beet sugar methods. The products of a cane sugar
factory are divided into several classes like that from a beet sugar one, the chief
difference being that the molasses ace either sold for direct consuinption or dis-
tilled. the saccharate processes not being applicable for the extraction of sugar.

Crude or raw sugar from a factory is now almost always sold to a refiner to
be turned into white or yellow sugar. Refineries resemble raw sugar factories
In a few points only. They are very large places coniaining storchouses and
cooperages as well as the machinery. A fair sized refinery will work 200 tons

of raw sugar in twenty-four hours and the general process, [ will briefly des»

cribe.  On arriving, the raw sugar is melted in a large cistern of hot water in
which arms revolve. Sugar is put into the water until the contents of the cistern
are half water and half sugar. This liquor is then pumped up to the top of the
building and heated boiling hot. Next it is filtered through cloth bags from
which it runs very clear and limpid. Afterthis it goes to the char tanks. These
ave immense cylindrical iron vessels containing about 25 tons’ of charred bones

or animal chareoal as it is called.

This substance has the peculiar property of declorising liquor. A dark
browu syrup often being in contact with it for a short time will become as clear
as waler. . After passing through these it is collected in cisterns, concentrated in
vacuum pans and the masse cuite worked off in centrifugals. Owing to the ac-
tion of the char, the sugar is while or light yellow according to how much
charcoal hias been used in proportion to sugar melted. The syrups that ran from
the centrifugals are boiled up again and allowed to erystallise out, or are sold for
consnmption according to their strength, On the whole, the process is much
simpler than that used in a raw sugar lactory, but everything is on a much
oveater scale. A very important part of a refinery is the char house, this is a

place where the char is reburnt after having been used in order to serve again,
vk

which it is made to do many times, until finally being exhausted it is sold for

artificial manure.

Concerning the nenisie suear, 1 can EHA bt little as it is too extensive
and complicated a subject e dealt with ina paper of this sort, however, 1 may
say that the sugars belong « greal chemical division called the hyvdrocar-
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 hvdrocar-

bons and are divided into two great groups, called the glucose group wliose

formula is Cg Hyg O and the cane sugar group whose formula is Cig Hg; Oy, Of
the first named group, the principal member is common glucose, a widely dis-
tributed substance in nature. which is unsually artificially prepared by treating
starch with sulphuric acid. It is often considered as a deleterious substance
and used to adulterate sugar, but, although it is nly natural enemy, as a sugar
maker, I must admit that it is just as harmless and wholesome as the best of

sugar, and its only fault is that it is not over one-third as sweet. It may be pro-
duced in many curious ways, for instance in the human body by the irvitation

of the medulia oblongata, or from this verv desk by means of sulphuric acid

I'o this group belong also levulose, inverted sugar, sorbiu, inos nd many rarer

P 1
WHdas.

The chief member of the second croup is cane s 0 charose, which
we have been discussing. It is called cane sugar, b occurs in many plants as
the sucir beet, the maple. et 1S We [1ave sef aroup ML milk

sugar, maltose, and manv others

Strange as il may seem, no chiem lhas | able to make sugar from

a foreign substance. The plants know how to ut we cannot. Nor has

(ll\}anl\ evel Iuw‘:! rL:ln Lo turn ¢ ‘v!l]}‘['n‘n )

in their formulie is but a molecule of water.  Could this be done easilv, no more

J

sugar-canes nor beets would b win, but we would use up old rags, sawdust
and all sorts of detritus. Every vear somebody orts success in this quarter,
but no results are forthcoming | sucar world is used so such scares, but it

got a bad one a little while ago when Prof. Remson, of Johins Hopkins’ Univer-
sity made from one 8f the derivatives of coal-tar,#oluene, a substance called
benzoyl sulphonic amide, or as it is now termed, saccharine.  This is one of the
chemical curiosilies of the present day. [t is a white powder, slightly soluble
in water, and 280 times as sweet as sugar, that is, one pound of saccharine wil,
sweeten as much water as a barrel ol suga

All sugar makers felt very uncasy wh this came to light, but now it is

konwn that it is harmful in its properties and valuable only as a medicine, those
who own the five hundred million dollars invested in sugar in this world breathe

again,

!
|
i
i




PRIZES AWARDED.

FALL EXHIBITION HELD 17vn., 187

\ND 19t SEPTEMBER 1889,

Class A,

ollection of decorative and flowering plants: table of 125 squa e f2et—1, W, Wilshire
gardener to Hon. J. J, C. Abbott; 2 S

2 Ward, gardener to C. L. Levey; 3, W. B. Davidson

’
Cote St. Paul. $30, $25, 820.
Collection of decorative and floweripg plants : table of G0 square foet—1, J. Stanford

gardener to Sir (i, Stephen; 2, W Spriging:, Mount Roval cemetery ; 3, W. McMillan, gar-

dener to A. A. Ayer, $20, §15, £10.

Adiantums, collection—1, W, Wilshive ; 2, W. Sprigings. &3, 3.

Adiantums, single plant—1, &, Ward : 2, .J. Stanford. 82 K1,
‘\\i‘l:‘>',~_xt.‘l|x|,1;‘{'.‘.l_.""fl' t—1, 8. Ward: 2 W, R. Sprigings,
Degonias, fol'age, 6 distinct varieties -1, W. Sprigings: 2, S, Ward !

rous, G dist'net varieties, inbloom—1, I, L, Girdwood, Ste. Annes; 2 W,

Begonias, 4 distinet varvjet 1 bl ) , Jolm Walsh, gardener to W. W. Ogilvie; 2, 8
Ward, 84,83,

Caladiums, 12 faney I, Stanford. ¢

y 1,

Caladiams, 6 fancy—1, .J. Stanford 5 2, S, Ward,  $2. &].

Carcations, G pots, distinet varieties in bloom—1, Geo. I'russell, gardener to J. I. R,
Molson. &2, .

Coleus, 10 pots, distinct varieties—1, J. Stanford ; 2,.J. Bland. $4, §2

("otong, § dissimilar—1, J, Stanford. &3,

Dracaenas, 6 dissimilar—1, J. Stanford; 2, W, Wiishire. 4, §.

Fevns, 12 distinet species—1. J. Bland ; 2, J. Stanford. $7, 85.

erng, Gdistinet species—1, J. Stanford ; 2, W, Eell. $3, &2,

Ferus, tree, best gpecimen—1, 8, Ward. &2

IFuchsias, 4 distinet varieties, in bloom—1..J. Bland 2, G, Trussell. &3 &2

Geraniums, Zonal, 9 dist varieties, in bioom—1,J. Blacd ; 2, (. Trussell £4, §3.

Geraniums, double, 9 ieties, in bloom—1, G. Trussell. &4

Geranjume, bronze and tricolor

t varieties, in bloom.—1, (i, Trussel!. 83,
Gloxinias, 6 varieties, in bloom—1, W Walsl

W. B. Davidson ; 2, J. Walsh. &2, §1.

Hanging t
Lygodium
Nepinthe;
Palms, 10
Plant:, va
ings, &3, 82,

Plants for
W. Wilshire,

Nelaginell:
§3 82

Ntove and

Wilshire, %6 !

Annuals, 1
\sters, 24
Asters, 12

Dahlias, ¢

Dahl as, dc
Dahlias, pe
Dahlias, si:
Dianthus,
Gladioli, 2
Pansies, 1
Trussell ; 2, T
Pansies, 24
Trussel ; 2, I,
Petuna’s, s
Petunais, «
’hlox, Dru
Roses, 11yl
Verbenas
Zinnias, co
Growing n

to Jas. Burnett

Vasze or ep
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Hanging basket of plant.—1, . Sprigings; 2, W. B, Davidson, $4,

Lygodium scandens, best specimens—1, John Walsh.

$3.
Nep:nthes, collection—1. W. Wilshire. %4
Palms, 10 distinct varieties—1, W, Wilshire : 2, J. Walsh. $8, &5,

Plant:, vase of, not more than 1¢ inches in diameter—1, W. B
ings, &3, 82,

). Davidson, 2, W,

=

Plants for table decoration, ¢, ferns and soft wooled plants execladed. ]

J. Walsh ;
W. Wilshire, £4
Selaginella (Lycopodium) 4 pots, .Jistinct varietic I, W. Sprigings, 2. J. Hoclkey
$3 82, ‘
. E Ntove and greenhcuse plants, best 6 distinet species 3 in bloom—-*, J. Stanfor.l )W
Wilshire, o ;@
Wilshire, $6 S4.
avidson,
BLODOM
Stanford Annuals, best collection-—1, W. B Davidson : G.Trussell, &3 2,
lan, gar-
o Asters, 24 blooms, dissimllar—1, .J. B, Goode, (ote St, Antoine ; 2. G, Trussell, S5 /2
Asters, 12 blooms, dissimilar y o L. Givdwool; 2, J. B Goole, %2 @1
Dahlias. donble, 24 distinet varieties—1, ). I, Bal Quebec: 2 W, Bell. O

Dahl as, double, 12 distinet varieties -1, W,

! +D.F.B ), 81

Dahlias, pompom, 12 distinet varietics—1, W, Bell : 2. D. I". Bl D &
)3 2. W } ;

Dahlias, single, 12 distinct varieties—1, 1), I, Jell: 2 W, Bell, =2
R Dianthus, collection of 24 bloom w. Trussell; 2 Jno, 514 3, R,
vie; 2, S ’

Gladioli, 24 spikes, distinct varieties—1, I, Hamilton (ipe nville. %1,

Pansies, 12, digsimilar, (quality)

form substanee, distinet marking ard colo 1, G,
Trussell ; 2, T\ W. Burdon. %2, 18,

J. H. R, Pansies, 24, dissinnlar, (qualities) form substance, distinet mark ng and eolo:—1, G,
Trussel ; 2, I, L. Girdwool, 83, 82

Petuna’s, single, best display of 24 blooms—1, John Eddy: 2. F. L. G

Petunais, double, best collection , W, Spriginas

’hlox, Drummond: coiiection, 2 spii

1| Yy W. NDpric

Roses, Hybrid perpetual, 6 dissimilar, named, 2R

Verbenas, eollection—i, W Sprigings; 2, W, Bell. &2, ¢1.

Zinnias, collection-—1, \V, gs; 2,D.T. Bell, $1. 75cts.

Growing model of a flower bed, not to exceed 4! feet i diameter— 1, J. Bland, zardener
L, §3.

to Jas. Burnett; 2, .J. lHockey, ¢

‘dener to John Molson,  §5, &3

Vase or epergne, wi

Sprig-

)
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Bouquet, hand—1, John Kirk yood, gardener to R. B. Angus; 2, P. A.

$4 2.
Class B.

PLANY
Collection of décorative and flowering plants, 15 =q, feet of table—1. T.
Paul’s church; 2, T. W. Burdon. §6, 84,

| Gardiner, 81, 75cts,

Abutilon, in bloom—1, T, jurdon 3 2, T.

Begonias, 2, in bloom—1, I, W, 2 T, Gardiner, 82,

I'. Gardiner. &1, J0cts,

Begonias, 1, in bloom—1, T. W, Burdon
Begon:as, rex—I1, T, Gardinel ), T, W, Burdon. &1, 50cts,
(Carnations, 3 in pots, in b'oom—1, T, W. Burdon ; 2, T. Gardiner, 82, §
Cockscombs, 3, in pots 1. T, Gardiner ; 2, T. W, Burdon, $1.50, ¥1
Coleus, 2, in pots, (pots not over Sin diameter)—1, 'I'. Gardiner
J'erns, 6, foreign distinct T, Gardiner, 2, T, W. Burdon. §2, §l
Foliage plants, 4, lissimila (Coleus excluded 1, T. tiardiner; 2, T.
$2
Fuchsias in bloom. dissimilar—1, 'I'. Gardiner; 2, T, W. B wdon,
1. in bloom—1, 1. W. Burdon : 2,T. Gardiner, I, 7octs,

ms, double, 2, in hloom, dissimilax 1, T. Gardiner; 2, T. W, Burd

Gieraniums, single in bloom, dissimila . T. W. Burdon ; 2, T. Gardine

basket. frame not to exceed 13 inches in diameter—1, T, W. Bur

Hanging

merville, 82, 81,

SO
Heliotrope, in bloom I, W, Bardo T. Gar liner, 81, 7octs
Hydrangea, in bloom—1, T'. Gardiner; 2 P. A. Somerville. $2, §1.
lvyv—1, T. Gardinel . P, AL Somerville, 82, ¥1

Petunias, double, 2 pots, in Lloom

Plants, vase of I'. W, Burdon. K2,

Selagineiia (Lycopodium), 2 P. Gairdiner: 2, Do A = ivine, $1.5
I'uberoses, 3 pots, in bloom—1, I’ \, Somerville, 150,
( { BOCOUE
\sters, collections—1, J. B. Goede ; 2, D, I, Beil. §1.50, #1,
Bouquet, hand—1, I, A, <omerville ; 2, R, Jack, %2, 81.

I'. W, Burdon., $3,

Cut {lowers, vase or ¢pergn ki
Cut flowers, collection of J. B Goeode:; 2, IR Jack, $3, 82
Dahliag, 6, Llooms dissimlar—1, W, Bell; 2, D. I'. Bell, 82, 81.
Gladioli, G, spikes—1, 1. Trving, Jr.: 2.J. B, Goode. K1

Burdon: 2, J. ¥, Smith, %2, 81.

th; 2, T.\W, Burdon, §I

12, blooms dissimilar—1, T. W.

ol cls,
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$1.50, $1, 70




169

Petunias, double, 6, blooms dissimilar—1, T. W, jurdon ; 2, D. F, Bell, $1.50, $1.
Petunias, single, 6, bloom dissimilar—1, W, Beil; 2, D. F. Bell, $1,75¢:s.

Phlox, Drummondi, 12 bottles—I..J. B, Goode, 1.

Stocks, 6 spikes, dissimilar—1, W, Bell; 2, D. IV, Bell, $2, 81,

Sunflowers, collection—1, J. N. Drummond. #2.

Verbenas, 12 blooms, dissimilar—1, .J. B. Goo:le ; 2 I, W, Burdon, #2, Sl

Zinnias, 12 blooms, dissimilar—1, W. Bell; 2, D, F. Bell, &1, 75 cts,

Class C.

For the best collection of apples, exhibited by and grown within the limits of the coun
ty, competing, 5 specimens of each variety.—1, J. M. Fisk, president, Abbotsford, F. G. A. ;
2 1. Brodie, Hochelaga county : 3, R. Jack. Chateanguay. §40, $30, 820.

Apples, best collection, open to the province of Queboc; must be exhibited by the

growers, 5 specimens of each variety—I, R. W. shepherd, jr, Como; 2, G. E. Roach,
812, §8.
Apples, 12 varieties, 3 summer, 3 fall early winter, 3 late winter, 5 of each —l1.

R. W. Shepherd, jr.; 2, G. E. Roach : 3, J. M. Harrigan, Outremont. $6, $4, $3.

Apples, 6 varieties, 5 of eac h named, for commercial purposes—1, J, Robsoa; 2, R.W

Shepherd, jr. ; 3, (i, E. Roach. 34, 33, 52

[

Apples, b heaviest, one of a kind—1, J. M. Harrigan ; 2, Jas. Morgan, Jr.

Alexander, 5 specimens—1, J. M. Harrigan; 2 W. B. Davidson; 3, J. Robson. £1.50,
81, THets.

Jen Davis, 5 specimens—1, G. E. Roach; 2, 0. ( rosstield, Abbotsford ; 3, W. B. David-
son, 81.50, $1, THects,

Blue Pearmain, 5 specimens—1, J. M. Fisk : 2, Jas Morgap, jr.: 3, G. E, Roach. %150
$1, 70 cts,

Canada Baldwin, 5 specimens, 1, R. W, Shepherd, jr.; 2, O, Crossfield ; 3, G. E. Roach.
$1.50, §1, 75 cts.

i, E. Roach; 2, R. W. Shepherd, jr.; 3 J. Morgan, jr.

Duchess, 5 specimens
$1.50, 81, 75 cts.

50, 81, 75 cts,

Fameuse, 5 speciens—I, J. M. Harrigan; 2, P, Clarke ; 3, R, Jack.

M. Fi-k; 2, R, Jack; 3, O. (‘rossfield. $1.50

Fameuse Sucrée, five specimens—1, J.
$], 75 cts.

Golden Russet, five specimens—1, R, W. Shepherd, jr.; 2, R. Jack; 3, O. Crossfieldl

£1,50. $1, 75 cts,
Peach fof Montreal), five specimens—1, J. M. Harrigan . 2, J. Robson; 3, G. Trussel]

$1.50, $1, Tocts,




Pomm> Girise, five specimens (. X Roach; 2, J. M Fisk: 3 R W. Shepherd, jr.

$1.50, 81 Thcts,

St. Lawrence, five specim:ms—1, .J ). Harrigin; 2. J. Robson ;S RW, Sln*lnhunl,jr.
8150, $1, 75 cts,

Seott’s Winter, five specimens-——], .\, Shepherd. £1.50

Strawberry (of Montreal), five )

reimens—1, J, M, Harrigan ; 2, 1, A. Drummond ; 3, J,
Morgan, jr, 1,

Wealthy, five specimens—1, .J, Walsh : 2, J. Robson; 3, .J, M, Fisk $1.50, 100 7T3cts.

Winter St. Lawrence, five specimens—I1, R, W, Shepherd, jr.: 2, O, Crossfield ; 3, (i, E.
Roach, $150, $1, T5et

el s
JCIS,

New-Russian—1, J, M. Fisk : 2. R. W, Shepherd, jr. 8150 &1,
Ciab apple:, collection, 5 of each named— | J. M. Fisk; 2 J, Rob

son; 3, R, W, Sh-p.
herd, jr, %4, 3, &2,

( l-ll'-ljn]vl~'~ a9 varieties, 10 of each, named I, 4, M. Fisk: 2, J. Robson. &2 8

Crab apples, 1 variety, 10 specimens

Jo M Harvican: 2. J M. Fisk¢ 3 T. [l‘»'lll“__', i('

S1L50, 81, 7octs,

Cranberries, 1 gallon, domestic 1, J. M, Iisk, 82,
Pears, 6 varieties, 5 of each, named—1, Jules Betrx, gardener to Andrew Allan: 2

John Eddy; 3, G, Trussell. $5, 83, 82,

Pears, 3 varieties, five of each, named—1, Jules Betrix ; 2, W Bell; 3, G. Trussell. 83

;
$2, §1,
Pears, 1 variety, 5 specimens—], John Eddy; 2, W, Bell; 3,J Bland, $2, $1.50, $1,
Plums, co'lection, 6 specimens of each—1, D. Dunn ; 2, W. B. Davidson, $4, $3.
Plums, 2 varieties, 6 spacimens of each I, D. Dunn. $2,
Plums, plate of 1 variety only, 10 specimans—1, .J, Betrix ; 2, R. Harvie; 3, J. Landers,
82, $1, 50 cts

I'lums, wild, of P, Q., 10 specimens—1, D. Duun, $1.50.

Plums, wild, of Northwestern States, 10 specimens—1,.J, M. Fisk; 2, R,
jr. $1.50, 81,

W. Shepherd

BASKETS OF FRUIT.

I'or the b2st and the most, tastefuily arranged bas}
not to be less than one

$5, $4.

ket of fruit for dessert, size of basket
foot and not ta exceed two feet in any part—1, J, Betrix; 2, R, Jack.

For the best and most tastefully arranged ba-ket of outdoor grown fruits,
to be not less than one foot, and,

Jack. §3, §2,

siza of basket
not to exceed two foet in any part—1, G. Trussell; 2, R

OUTDOOR GRAAES,

Grapes, collection, named, 2 bunches of each—1, W, Mead Pattison, Clarenceville,
Que.—$10.

Grapes,
bunches of ¢
Grapes,
ders. &3, 8
Grapes
Morgan, jr.
Grapes
Grapes
$1, 7octs.
iir,)lm\
Jack. $15

Grapes

Girapes
Grapes
J. Betrix.
Grapes
$4, $2.
Grapes
$6, 84, $2.
Grape:

§4 83, $2.

Peach

Peach

Grape
$3.

Melon

Melon

Melon
Harrigan §

Artick
T5ets, H0ct

Beets,
$1, 50 cts.

Beets,



epherd, jr,

\epherd, jr,

ond; 3, J,

100 Thets.

Landers,

Shepherd

of basket
, R, Jack.,
f basket

ell; 2, R

nceville,
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Grapes, 12 varieties, preference for goad ripening varieties, best collection, named, 2,
bunches of each—1, W, Mead Pattison ;: 2, R. Jack. $5, $4.
Girapes, 3 varieties, white 2 bunches of each—1, W. M. Pattison: 2. R. Jack: 3, J. Lan
ders. £3, 82, $1.

Grapes, 3 varieties, black, 2 bunches of each—-1, W. M.

Pattison ; 2, R. Jack; 3, James
Morgan, jr. $3, $2, &1,

Grapes, 3 varieties, red, 2 bunches of each—1, W. M. Pattison : 2, R. Jack. $3, 82,

Grapes, beaviest single bunch, white—1, R. Jack ; 2, J. Landers : 3, W. M. Pattison. $1.50
$1, Thcts.
Girapes, heaviest single bunch, black—1, Jas. Morezan, it 2, J. N, Drummond; 3, R

Jack. $1 50, $1, Thets.

Grapes, heaviest single bunch, red—1, J. Landers ; 2 M. Pattison. $1.50, $1.
A\l I \
Girapes, best and heaviest bunch—1, W. Penney, gardener to T. Beckett, Quebec. $8,

Grapes, collection 1 bunch of each—1, . Penney ; 2, J. Stanford ; 3, J. Kirkwood ; 4.
J. Betrix. $10, §7, §5, 8.
Grapes, 5 varieties, 1 bunch of each—1, Kirkwood ; 2, J. MeGuire ; 3, J. Bland, $6.

$4, $2.

Grrapes, 4 varieties, 2 white and 2 black
$6, 84, $2.

<fo

Kirkwood; 2, J. Bland; 3, J, McGuire.

Grapes, 2 bunches Black Hamburg—1, J. Stanford; 2, W. McMillan ; 3, J. Kirkwood.
$4, 33, 2.
NECTARINES AND OTHER FRUITS
Peaches, collection—1, J. Betrix. $3.

Peaches, best plate of—1, J. Betrix. $2.

Grapes, bearing vine, grown at least gne year, in pot—1,.J. Betrix; 2, J. McGuire. $4,

Melon, water—1, F, L. Girdwood ; 2, College Notre Dame. $2, $1.50.

Melon, musk—1, W. Ross; 2, T. Hall; 3, T. Irving, jr, ; 4, J. M. Harrigan. $4, $3, $2, $1+

Melon, best new variety musk—I1, College Notre-Dame ; 2, W, B. Davidson ; 3, J. M.
Harrigan $3, $2, $1-

VRGETABLES.

Artichokes, Jerusalem, best plate—1, J. M. Harrigan ; 2, W. O’Hara ; 3, P. Clarke. §l,
T5ets, 50cts.

Beets, turnip, blood, 6, for table—1, W, Ross ; 2, R. Jack; 3, College Notre-Dame. $2,
*], 50 cts.

Beets, long, blood, 6, for table—1, . Clarke ; 2, T. Hall; 3, W, McMillan. §2, $1, 50 cts




Borcecole (kale), 2 stalke—1, College Notre-Dame ; 2, W, B, Davidson : 3, W. McMillan.

$1.50, 75 cts., 5o cts.

Brussels sprouts, 2—1, W. O'Hara; 2, W. Ross : 3, College Notre-Dame. $1.50; 75 cte.,
50 ets.

Cabbage, winter, 3—1, I Clarka; 2, W. Ross ; 3, W. McMillan, §

00, 75 ets,, 50 cts.

Cabbage, red, 3 1, J. M. Harrigan: 2, W, Ross; 3, T. Irving, jr. $1.50, 75 cts., 50 cts.

Cabbage, savoy, 3— 1, W. McMillan; 2, W. Ross: 3. J. M. Harrigan, $1.50, 75 cts.,
o0 ets,

(Cabbage, summer, : y P. Clarke ; 2, T. Hall: 3, College Notre-Dame. £1.50, 7 cts.,
50 cts,

Carrots, early, 6, for table—1, College Notre-Dame; 2, W. Ross : 3, T. Irving, jr. %2 81,

5 t
50 cts

Carrots, late, G, for table—1, D). F. Bell; 2, W. McMillan : 3, T. Irving, jr.  $2, 81, 50 cts.

Caulifiower, 3—1I, J. M. wrrigan ; 2, W. B, Davidson , T. Irving, jr. 83, $2, 81,

Cauliflower, best head J. M. Harrigan ; 2, W. B. Davidson ; 3, T. Irving, jr. $£1.50
S 70 cts.

Celery, white, ¢ heads—1, Colleze Notre Dame ; 2, T. Hall: 3, P. Clarke. $2.50, 82 &1,

Celery, red, ¢ heads—-1, College Notre-Dame : 2, J. Bland 3, J. Landezs., £2.50, %2 $1,

Corn, sweet, collection, 6 ears of each, named—1, G, Trussell. &3.

Corn, sweet, 12 ears, named—1, (i. Trussell ; 2, F. L. Girdwood : 3, College Notre Dame,
$1.50, &1, 75 cts

Cucumbers, collection, 2 of each—1, College Notre-Dame. 2.

Kgg plants, collection, assorted—1, (¢, Trussell ;

2, W. O'Hara., $2, 81.

- -y

gg plants, 3, purple—1, G, Trussell : 2, P. A, Somerville. $1, 50 cts.
lgg plants, 3, white—1, W, O'Hara; 2, G. Trussell. &1, 50 cts,

Leeks, bunch of 1 dozen—1, College Notre-Dame; 2, W. McMillan; 3, W. Ross. $1,

70 cts., H0 cts,

Onions, collection, ¢ of each—1, T, Hall; 2, (¢, Trussell: 3, College Notre-Dame, $4,

$3, %2
Oniong, white, 6—1, College Notre-Dame: 2, T, Hall; 3. W. Ross. $1.50, 75 ets., 50 cts
Onions, red, 6-~1, W, Ross; 2, T, Hall; 3, T, Irving, jr. $1.50, 75 ets., 50 cts,

Oniong, yellow, 6—1, T, Hall ; 2, W. Ross; 3, Gi. Trussell, $1 50, 75¢ts., 50 cts,
Parsnips, 6. for table—i, W, McMillan ; 2, J, Nesbitt : 3, College Notre-Dame, $2,8§1,

50 cts.

Peppers, collection—1, G, Trussell ; 2, T, Irving, jr.; 3, College Notre-Dame. &2, 81,

00 ets
Potatoes, collection, not less than ¢ of each, named—1, G, Trussell, $5.

Potatoes, 4 varieties, named—1, T, Hall; 2, J. Nesbitt; 3, G. Trussell, $2, $1, 50 cts,

Potatoes, red, 1 peck—1. T. Hall ; 2, (i, Trussell ; 3, J. Morgan, jr. §1, 75 ets., 50cts,

Potatoe
Pot and
$3, ¥2, $1.
Saisify,
Tomato
wood ; 3, J.
Tomato
&1.50, 81, 5
Tomato
Turnips
Turnips
7octs
Squash
81, bocts,
Squash
$2, $1, 20 ct

Squashe

Squash
Vegetul

Davidson

Apples
$3, 92, $1.
Grapes
Girapes
Pegrs,
Plums.

Tomat




~0
N

Millan. Potatoes, white, 1 peck—1, (i, Trussell ; 2, J. Nesbitt ; 3, T. Hall. $1, 75cts, 50 cts.
Pot and sweet herbs, collection, named—1, W. B. Davidson; 2, W. Ross; 3, P. Clarke.

$1.

7 cte.,
Sasify, 12 roots—1, ;. Trussell. 2, College Notre-Dame ; 3¢ J, Black., $1, 75 cts., H0cts.
2, F. L. Gird-

cta. Tomatoes, 3 varieties, 6 specimens of each, named—1, W. B. Davidson; 2

50 cts. wood ; 3, J. Robson. 83, 82, 81,
Th cts Tomatoes, red, 6 specimens of each, named—1, .J. Kirkwood ; 2, T. Hall ; 3, J. Robson,
$1.50, &1, 50 cte.

, named—1, T, Hall, 81,

7o cts Tomatoes, yellow, ( specimens of ea
"
Turnips, white, 6, for table—1, (ollege Notre-Dame; 2, T, [rving, jr. $2, $1.

$2, 81, Turnips, yellow, 6, for table—1, .J. Nesbitt; 2, College Notre-Dame: 3, T. Hall. %2, %1
7octs
90, cts. Squashes, table, Vegetable Marrows—1, T. Hall; 2, J, M. Harrigan; 3, P. Clarke. %21
£ $1, Hocts,
81.50 \tl'l:l\h(“. table, Hubbard—1, W. I. Davi lson : 2, College Natre-Dame ; 3, (+. Trussell.
$2, $1, 50 cts.
k) @1, Sjuashes, table, other variety—1, W. Ross ; 2, Co leze Notre-Dam? G $3.
@) &1 §2, 91
Squashes, mammoth, best specimens College Notre-Dame, ¥l
: 1" fuot " W. B
¢ 1 t ) 1 )
Dame,
Fi ) b Lk
Apples, 3 varieties, desert, 5 of each—1, I, ¢, Baker; 2, R, Hlarvie; J. A. Bazin,

s. §1, $3, $2, $1.
Grapes, 3 varieties, out-door. 2 bunches each—1, P, A. Somerve

e. 4

e, $4 (irapes, 2 bunches of any kind—I1, . A. Somerville. §2

Pegrs, plate of 6 specimens—I,R. Harvie; 2, J. C, Ansley. #2,%

&

50 cts Plums. plate of 6 specimens | variety R. Harvie. 82,

Tomatoes, plate of ¢ specimens name {—1, R. Harvie. ¥

Hl) cts,

cls,



REPORTS OF LOCAL SOCIETIES.

FRUIT GROWERS ASSOCIATION OI" ABBOTSFORD.

J. M. FISK, President

lent., \. M. FISK, Sec.-Treas.

This Association distrilnte 1 last May o its members 33 varieties of Russian
and North German pear, plum and cherrv, as follows. 75 pear, 2%% plum and
[

.l“"'!i"ll'\ makine 1 lotal Ol 030 [rees

This distribution is to a ereat extent the ontcome of the societs s importation

from Moscow in 1884, from which scions were cuf and sent to Ames, Iowa to be
root gratted, and re-shipned to Abbotsford where they were I" 1eed
]

and cared for until of sufficient size to plant into orchard.

1'hv'~ru~ux:y also shipped last spring to tne Gentral Experimental Farm, at
Ottawa, 50 of th 's¢ pear, plum and cherry trees and have still in hand

more of
these varieties for its members

» to be distributed next spring.
The apple crop was ligher with us than it has been for

several .\'1"1"\ I‘A‘\Hlﬁ
ing from two causes. IFirst from its being the

“olf year,” and secondly, from

the depredations of the caterpillar, several orchards heine completely defoliated

by them
Three varieties of these pests were quite numerous. The Tent Caterpillar,
Measuring Worm and Bud Moth o Leaf Roller

These latter are the most diffi~ult to contend with, as they
the tree 1s fairly in leaf eating into the buds. and a
ciently large rolling thems

reach them even with g

commence before
s soon as the leaf is suffi-
elves up in such a manner as to be almost impossible
oison, which is the only remedy to be applied.

This is done by means of a force pamp” using London Purple, one pound

to 100 zallons of water, and should,be applied carly.
Spraying twice in the early part of the season will destroy most of the in-
sects that feed on the leaf, also the Godling Moth which feeds on the apple.

This vperation is not so expensive as one would imagine. After the first

cost for outfit. ( about $20) it will not exceed five cents per tree of ordinary size

for the season. Two men with a team will spray 800 trees in a day.
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Our annual meeting was held on the 23th of October. The

the incoming year.

ballot fi

IN

officer
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ment was satisfactory, showing that prizes had been paid

. leaving

a balance

}““ was as [ollows

amounting

in hand

financial state-
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of 8133.60 for

CHAS. GIBB, President.
J. M. FISK, Vice-Peesident
A. M. FISK, Sec.-Treasurer

DirEcTORS

A. BROSSEALU.

W. J. GIBD.
J. DONAHUE.
W. R. HONEY



176

COUNTY OF L'ISLET HORTICULTURAL SOCIETY.

The Society held its annual exhibition on the 28th September at St. Jean Port
.lnﬂ.

The membership of the society decreased in 1883, we ascribe the cause to
the delay in paying the exhibition prizes, the government grant being handed
to the Secretary-Treasurer over six months after the exhibition. This fall we
had the satisfaction to receive the creant in time. Honorable Colonel Rhodes our
aistinguished Commissioner of Agriculture has put a stop to the old state of

things: we now anticipate an increase in the m 'mbarship

We have to record the death of two of the most prominent members ol
the Society, whose efforts for its fonndation and suceess were much appreciated,

these members were Rev. J. Laguenx, of St.

ean Port Joli and J. B. Dupuis, ex=

M. P. P, of village des Aulnaies, both had been Presidents of the Soci »ty.

F'ruit growing, this vear, was a lailure in the eastern part of the Province

and it was with ereat difficulty that specimens of apples and plums could he

red 1 oour orchards for the exhibition.  As usual the display of Duchess o
Oldenburg was the largest and finest. Red Astrachan were the second best
Maiden's Blush and Wealthy were fine. Fameuse and St. Lawrence were not as
large and fine as usual. The show of Crab apples was large ; among the new
varieties exhibited for the first time was the Whitney a very large and beautiful

cralb Hvly]ﬂ_

\pples had to beimported from Ontario for consumption and many car loads
were distributed in the parishes on the Intercolonial Railrogd. We remarked

these apples, mostly Baldwin and King's, were very wormy.

Fhe crop of Blue Orleans, Damson, Reine Clande (vellow native) plums was
a total failure, most members had only just the quantity required for exhibition
1e foreign varieties weremore plentiful, such as Lombard, Bradshaw, Washing
ton, Duane Purple, Fellenberg, Imperial Gage I'he show of these fine varieties
was splendid, the plums were as large and as highly colored as the hest speci-

mens grown in the Niagara District

Parties who had a few dozen baskets for sale realized 81.50 per gallon, de-
livered at Quebee. in O tobher.

v

Grape culture is inits infaney here, the most suceesstul growers residing at
L'Isiet, had on exhibition piates of very large bunches of blue grapes well

ripened.

Fhe display of bee hives, honey, jellies, grape and currant wines, was as

large as usnal.
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