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Horticulture.

PICKING, PACKING AND MARKETING.

Suggestions by OUne who has been Nearly
a Halt Century a Horticuurist.

BY .J. M. HIXSON.

When your fruit is ready for gathering,
packing and marketing great care and
judgment should be used. No matter
what the variety, it should be picked
sarefully and the stems left in the fruit.
Of some varieties the trees should be
gone over carefully and the matured fruit
picked and that not fully matured left
for the future picking. Great careshould
be used not to exposed picked fruit to the
sun, and if the sun be hot it should be

put in the shade and allowed to cool off

before packing. Winter apples should
be put in bins or piles on the floor and
allowed to go through a sweat before
being packed.

All fruit should be assorted as to size
and quality Dbefore being packed, and
each grade packed and marked separately.
It is a very important thing that the va-
riety and quality of fruit be ‘marked on
each package, for ecach time a box of
fruit is opened detracts from its value as
one buyer seeing a box has been opened
thinks some Dl'.(,‘yl(llls purchaser has re-
jected that box, so he does not want it.
A brand of fruit that is honestly packed,
graded and marked, soon becomes known
to the buyers and commands a prefer-
ence, if not a hizher figure in the mar-
kets.  Muach of the fruit distributed
from the state goes into distant markets
where quality is the first consideration
and price the second, and a poor quality
is not wanted at any price.

One thing I have always contended
for is that a farmer should have a variety
of interests, cows, poultry and hogs.
The young pizs will thrive and do well
on your small and inferior fruit, thus
getling you more money for your good
fruit and they should be turned off before
getting too old, fr old hogs do not do g0
well on fruits. Your poultry will help
to keep insects and worms ofl your trees
and vines, and their eges will keep your
butcher's bill down, Your cows will do
well on those small potatoes that ought
not to go into the middle of your sacks,

After your fruit is all ready and you get
a satistactory price at home for it and
you sell, then we have no forther adyise
to give; but if you have to ship it off to
market, find some good reliable party to
sell it for you. My observations and
practical experience teaches me that the
party who puts his goods into market in
first class shape and into the hands of
reliable men, gets better returns than the
one who sells sometimes and ships some
times, for any one buying expects to
make more than your commission mer-
chant charges and then if the market is
dull and low, the buyer will not buy ; but

RANCHE AND RANGE.

If the market is on the advance he is al-
ways ready, and by shipping regularly,
you get the ups as well as the downs and
if you have a good brand of fruit and get
a reputation for it you will find no trouble
in getting the best price going.

SEATTLE, WAsIL

PRUNE DRYING.

An Address Delivered at the Northwest
Fruit Growers' Convention, Held at
North Yakima, Jan. 19-20, '97.

BY J. P. M'MINN,

Prune drying in Washington, Oregon
and Idaho is yet in its infancy, but I
firmly believe that if more attention were
paid to it. that our horticulturists would
be in a better condition financially than
they now are.

My first experience in drying prunes
was three years ago this last fall. T had
in bearing then 15 acres of Italians and
one acre of silver prunes.  As [ was un
able to dispose of them in the green
state, I decided to build a dryer. I went
to Vancover, Washington and studied
the dryer built by C.J. Shaw. I then
came home and built my dryer after his
plans. It worked hke a charn, but I
soon found it deficient in capacity. The
next vear I eninrged it one third, ex-
pecting 1t to do a third more work, but
found that I had made a big mistake, and
that I could not get suflicient heat to
make it work successtuily. I again vis-
ited Vancouver and found that in extend-
ing I bad made it too long for the one
furnace.

It was then 50 feet long. 1 came home,
cut the dryer in two and built the smoke
stack in the center and another furnace
in the other end, and it now again work-
ed most perfectly and with only the same
quantity of wood for the two furnaces
as was used in the one. 1 can now dry
15,000 pounds of green prunes every 24
hours with only one cord of wood.

PICKING.

In gathering I first go oyer the orchard
and pick up all fallen fruit and then after
that T go over it once a week and shake
the trees lightly, gathering up all that
falls to the ground. 1In this way it takes
about five weeks to clean up the orchard.
(One of your leading horticulturists here
told me yesterday that the “*Yakima
prunes would not be shook,"” and had to
be picked from the tree. (Your prunes
may be more stabborn than ours.)

After the Iruit is gathered they are
graded into four grades, 30's to 40s, 40’s
to 50's, 50's to (0’s and 60's to 70's. They

are then dipped in concentrated lye
water, using 5 1bs of lye to 10) gallons of
water, and then rinsed thoroughly in
clean water, and are thein spread on the
trays ready to go into the dryer. Care
should be taken in dipping the fruit.
Leave then in the solution just long
enough to crack the skin—a%out four to
six seconds.  Your fruit should be thor-
oughlyripe, as it dries much more rapid-
ly, with less heat and has a much Dbetter

* color after coming out of the sweat.

The I'rench prune takes 12 to 18 hours,
the Italian 18 to 24 and the silver 24 to
30 to dry. The difference in time, of
course, is in the size of the prunes. After
coming out of the dryer, the prunes are
put into large bins, about two feet deep.
It is best to have them in dark rooms, as
it gives them a better color and flies and
other insects will not be as liable to
bother them. They should be stirred
every third day for two or three weeks,
until they are thoroughly through the
sweat,

PACKING

I am a firm believer in putting them
up in neat boxes and packages. I first
line the box with good parafine paper-—
not cheap stuff—and placing the box
top down, I “thumb in’’ the first two
layers and then fill the box well, nailing
on the bottom of the box under good
pressure, There is a difference of one-
half a cent per pound between prunes
packed in boxes and those in sacks and
on account of this, some eastern dealers
prefer the sacked goods.

I overlooked the second grading. This
is done after thev come out of the dryer.

My advice 18 for growers 1o put oul
Italians mnstead of the French. The sil-
vers are a good drying prune, but the
market can be easily over-stocked.

Too much care cannot be taken in put-
ting up your fruit in proper shape. The
extra work will repay you many fold.

Undoubtedly the extreme cold weather
of November did a great deal of damage
to fruit trees throughout this state, Idaho
and Oregon. Yel tuking the country as
a whole, the amount of damage will be
hardly perceptible in retarding the de-
velopment of the fruit industry. The
conditions this spring have =o far been
exceptionally favorable to [ruit, and
when the blossoms come out i will be
after the usual time of frostsand a larger
crop of fruits of all kinds will be har-
vested this fall than ever before. The
prune crop is likely to be twice as large
and nearly every other kind of frult will
show d substantial increase.

THOIPSON & KAIN,

WHOLESALE FRUIT DEALERS,

Highest Cash Price Paid for all Kinds of Fruits,

IWORTIT TAEIMA,

W ASITIDTGTOIT




