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BIBLIOGRAPHY ON TAE PRESERVATION OF FRUITS AND VEGETABLES

IN TRANSIT AND STORAGE, WITH ANNOTATIONS.

Compiled by Xatharine G. Rice.

In assembling this bivliograrhy an attempt has been made to
cover rather comsletely the publicstions issued prior to July 1, 1920,
thzt have a bearing on the preservation of fruits and vegetables in
transit and storage. The successful marketing of perishable products
depends to a large extent on harvesting and transporting or storing
them in such a way that they will reach the consumxer in a satisfactory
condition at the time ‘he wantswilrewm.

Special attention has been given to investigational and his-
torical materizl. Bulletins and articles of a popular nature which
deel with the practical application of the results of investigations
and with commercial practices have also been included. It is hoped
that the annotaticns will be useful in giving some idea of the extent
and charecter of the material included in the references.

This bibliography was plammed and begun by Mr. Edwin Smith, who
was forzerly cormected with the Division of Preservation of Fruits and
Vegatchles in Trancit and Storage of the Bureau of Markets. It was
tien turned over to Miss Caroline B. Sherman, at that time Librarian
of the Inreau of Marksts, who delegeted Miss Katharine G. Rice to
corolete the work. The outline prepared by ldr. Smith and the refer-
ences which he had selected were found very useful. Before the bibli-
ozrexty was ccripleted, Miss Shermen and Miss Rice were transferred to
tae Division of Market Information and because of the pressure of
other worx it was laid aside. At the request of the present librarian
it has been coupleted recently.

A few references to material published in foreign languages are
inclvnded. Tne titles have been translated into English but the annota-
tions indicate the language in which the articles are written.

The call nurbers shown at the right hand side of the pages are
these used in the Library of the Department of Agricuiture and, of
course, will be useful only in commection with work carried on in that
particular library.

Mary G. lacy,
Librarian, Bureau of
Markets and Crop Estimates.
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Loc‘,,l cold storage problems for sou h°m I;linois.
I11. Bort. Soc., Trans., nev ser., vol 5C, 191€,
. 523-54C,

Tempe rature is the imroorncnt factor in suc«assful
fruit marzetir - Ccld storases and precooling.

: Dlocuss-on. .

Cold storqge. . Seci. Aner. 'S:up.', vol. 71, no. 1851,
cune 24, 1911, ». 398. :
A general arsicle on cold storage practice.

Hew York arpies in storzze. ﬂ Y. n.r:p. Sta., uul.

elig, 1904, p. 83-152.

Resa.lts of experiments sno.v:.r.g life i storege of
2C5 varieties of anples. Discussion of results
megerding celoring, maturity, cellar storsgs,

xechanical ice told storagz, size cf s3ples, scald.

‘Celd storage of fruits. DNew South Wales Agr. Gaz.,

vel. 4, pt. 41, Nov. 1293, p. 87C-277.

A syster of ccld storaze which affords a nezrly even
temme rature ¥ith a constant influx of cold air, Ul.7

degrees. Period of s*o”age for various fruits,

—ru-t storage exper 1&5“\1:3. -I11, Exp. Sta., Cir,
1902, 18 pp.

Deta;.ls of coustruction for z fmii coléd stora.ee

hcase and cellar,

Cold storage test with rea.c’:hes.' N, J. Ex::a Sté..,
Rapt 1911, p. 72-73. R
Cold storage test of peaches at £8 en'i 22 de~rees.

Cold Btorage cf fruits and vegetables.- Ko.r Roy.
Gardens, Bul. Misc. Inform. 191%, no. 1, ©. 11-16.
A review of Hill's irvestigations at Cornell re=-
gardirg ventila.tion,

Modsrn f£ruit mameting. Naw York, 1915.- 2o3 .
- & cormlets discussion of the ha*vesting, pacxing,

storing, t-ensporting..nd sellinz of fruit.

Cold storage Truit nuctss, 1907, ‘Test .Aus,Dept. 4gr.,

Jour., vol. 15, pt. 12, Dec. 2907. 905-936
Reeping qaalitias of sowr(,,l var_et;es of apricots,
peaches, plums, nectarines, apples and pears.

U. S. Departaent cf Agriculture.
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Carter, W.F.Jr. Aprple storage. 1lee and Refrigi, vel. 5%, ne. &, 295 .8

Feb. 1918, p. 73-T4. Ic2
‘Immediate delivery tc cold storage is irportant.
Bquipment: Reinforced concret: structure most
satisfactory; brine system of ccoling.

de Castelle, F. Storage test of shivping grapes. Victoria Dept. 23
Agr., Jour., vol. 9, pt. 8, Aug. 1911, p. 531-53. V6&J
Variety test in cold storage of grapes packed

Storage test of shipping grapes. - Victoria Dept. 23
Agr., Jour., vol. 10, pt. 12, Dec. 1912, p. 715-T17. V66T
Contimuation of variety tests tegun in 191l.

Clark, V. A, Cold storage.on the farm. Mechanical cold storage 1
: for fruit. Keeping qualities of apples. U. S, AgauF
Dept. Agr., Farm, Bul, 119, 1900, p. 9-18.
Sugzestions for cold storage on the farm. Behavior
of different fruits and vegetebles in =z machanical
cold store. Relative keeping qualitiss of 23
varieties of apples. ' '

Clemence, G. L. Cold storage for farm products. Mass. St. B4. 2
Agr., Rept. 1896, p. 226-236, M33R
A popular article on cold storage or tie farm
. and tha construction and managemsnt of cold
' storage houses. :

Cold storags. GCarden and Forest, vol. 7, no. 3il, Sept. 1894, 80
P. 352-353. v G151
Historicel. Ths .inflwence of the refrigerator
car and cold storzge upon the frult and vege=-
table supply of New York City. "Exyerimental
attermpts at cold storage began in tlis city
eighteen years ago (1876), and devzloped into
a commercial indust:y three years later."”

Cold storage for apples. Ice and Refrig., vol. 48, no. 5, May, 1915, 295.8
Description of a.small cold storage for apples to
be located near the orchard, ‘

Cold storage for fruit, Cage of Good Hope Dept. Agr., Agr. Jour., 24
- vol. 23, no. 5, Nov, 1903, p. 520-531. AgB
Correspordsnce about methods of commercial practice
as obeervad in the United States.
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Cold storage for fruit. West Indian Bul., vol. 5, 1904, p. 117-134,

oot

Intervi‘,zvs with cold storage operators, railroad
Steamshlp company offiéidls in the United Statzs,

Cold storage cf 4’nnts. _v Nrer. G,l"dvl"l"lg’, vol, 21# no, Ll3, Aug.

Cooper, Madisen,

Bouans, -M,

~ Eustace, H, J.

Faville, E. E,

Ferretti, U,

1 1002 p- JL“‘ZUO.
Te"mﬂrauures, nethods and formlas for the
prescrvetion of exhibiiion spscirens,

Praztizal cold storage. Chicégo, 1905, 609 pp.

2nd-ed. 191, E16 pp.

Stort nistorical sketch; theory, dzsign and con-
struction of buildings and zhparatus; apnlication
of. cold .storage to dairy products, fraits, fish;
use .of ice; ice houses. The second edition in-
sorporates more cxact data on design, comstructioen,
and insulation., "A standard authority on modern
cold storage -practice."”

Utilization of refrigeration processes for the
censorvation, storage ané transportation of- fruits.

Bul. Meus, Off. Rems.. Afr. vol. 16, 1917, p. 229-51,
.A report to tne French Commission containing sug=

Zesticns for the crgeonization and development of
the fruit mdastry (Fren\.h) '

Cold storsse: Por Io ra grcm anples. Iosa Exp.
Sta., Bul, 103, 1909, p. 304-L1Y4,

Discussion of experirental results concerning the
relation botwesn tke handling of fruit, the oper-
ation of the storage and tle behavior of the fruit

in storage. Covers many points in The Apple in Cold

Storage bty.G. Barold Poisll. .

Cold stbrage_ for fruit. Kans . ¥xp. Sta,, Bul. 8k,

1399. 31 »p. .
The results of tests in commercial cold storage

.and. the, practical handlmg of .products in cold

storags. .

Refrigeration and tae cold storage industry, Rocca

Sen Casciano, Italy, 1909. L42 pn.

- An extendad. treatise on tho cold storage industry.

Blblmgr‘.ph} .

Fruit storage experinents. Ill.,&fp. Sta., Cir. 67, 1902, p. 3-10.

Results of the use of fce ccld storage for ane
suason. -
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Fulton, S. H,

Garcia, Fabian .

Gourley, J. H.

Greene, L.

Hall, F. H,

.

Hollsinger, F.,

J8rgensen, I.
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The cold storage of small fruits. U. S, Dept. 1

- Agr., Bur. Plant Indus., Bul. 108, 1907. 28 pp. P69B
‘Results of investigations cavering three years,

reletive to the factors including soil, climate,
harvesting, packages, storage temperatures and
varieties, vhich affect the keeping of small
fruits in cold storage.

Hatch Projects. N. M, Exp. Sta., Bept. 1914-15, 10C
p. 60. Nu6
Results of a preliminary test on the keeping
gualitizs of Bartlett pears.

Notes on storing apples. Amer. Soc. Hort. Sci., 81
Proc. 9th meet., 1912, p. 41-4l, Sol2
An experiment to determine the relative value

~of oren and closed packages for the storing

of apples. Discussion.

Apple .stora.ge' problems. Ind. Hort. Soc., Trans. 81
A parer on the author's work in Iowa. Influence

 of moisture, fieezing, maturity, color and

size. Dis cuss_ibn.

Cold 'storage for Iowa growmm apples. Iowa Exp. 100
Sta., Bul. 14b, 1913, p. 357-373. Iog

‘Results of freezing apples on the tree and in

cold storage. Picking, packing, time of storage,
culture, variety tests,

Keeping quality of apples. N. Y, Exp. Sta., 11:?4?

Pop. Bul. 2uig, 190L. 11 pp.

Variety tests. A popular treatment of the
material contained in N.Y. Exp. Sta., Bul. 2.8,
See - Beach, S. 4., New York Apples in Storage.

Cold storage for fruit.. Amer. Hort., vol. 5, 80
no. 12, Dec, 1895, p. 150. Am38
Historical. » '

Cold storage of food. Sci. Amer. Sup., vol. 83, U470
Sept..6, 1919, p. 150-151. Cont. Sept. 20, p.178. SciesC
When fruit is kept in cold storage, there is a

change in the chemical state but not in the

physical. Ripening, equaticn representing re-

lation between respiration and temperature.

‘Respiration number, an index tc keeping possi-

bilities. Other factors tesides temperature,
humidity, light, and movement of air vary for
diffsrent species and varieties.
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Kapa,dia. system of prase rvation. Cold Storage and Prod. Rev., vol. 2% .8
19, no. 220, Suly «C, 1916, p. 1R4-155, co72
Conserration through ths presence of an insrt
gas. ZExcellent for delicate fruits.

Kirk, T. V., Cold sterags' of fruit. New Zealand Dept. Azr., 23
Jour., vol. 5, no. 5, Nov. 1212, p. 503-515. NusJ
Pians and cost of 2 pla.nt 60* 4300 cases of
“ralt.
Raight, J. Experlments in cold storage of f‘ruit. Victcria, 23
' ‘Dept. 4gr., Jour., wcl. 5, pt. 2, Har. 1905, V6ET
p. 156-159. :
Nctes on keeping cuality of arples and pzars.
Latchford, F. R. Cold storage for fruit and otker preductioms. &
-Ontario Fruit Grow, &530., Rept.. 32d rest., Ong

1900 bo 31-JQQ
A popular discussion of‘ ice col? storage.

Lemsen, H. H, Storage of &pples. N. EH, Exp Sta., Bul. 79, 100
1600, ». 25-29, Nu5
'Report of biolcgical study f'oncemlrog the stor-
age of agples, ,

Loiseau, Leon. Preservation of fruits by co"o storags. Paris, 295
1603. 29 rp. Les3
Keeninz peaches and otnar fruits in cold storage
.nd their shipmant tc e Yorkr.

de Loisy, C. - The conservatios of fruits by cold storage. 388 .9
Rev. Sog. Sci. Byg. Aliuen, .vol. O, Sol
ne. 3, 190¢, p. 79-30.
Refrige ration does wot inkibit tre ripening
processes geing on in ihw interior of fruit,
Storag: tempereturss recorrandéed for peackes,
oranges, lemone, grares, aud tomatoes. (French)

McKay, G. H, - Cold storage. N, J. Fort. Soc., Proc. 1307, &1
C P. 187-12%. Nuy2
Some sugeestions conceiming the profit of carsful
fruiy stcrage in New Jersesy. Diecussion.

Mason, R. P, -Cold storage fer --polss. Amsr, Cultivator, £
vol. 57, no, LE, Fov. 15, 1895, p. i. i3
4 brief article giving thz propsr termeratures.

Maurc, I. Azplication of cold im the agriculsural Industrr. 16

Agr. Mod., vol. 1¢, no. 23, i€l3, p. 27C, 271. Azc23
Tha cemservetica ¢f stravocrries. (Italian)
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Memorandum respecting cold sborage and the utility colle cting stations. 295

Meoody, J. F.

Powell, G, Harold.

. Pratt, ~B' Bo ‘

Ontario Gowt., By ordar Ieg. £ssem., 1900, p., 1-12, On3

Cold storage 1s e.dvanta.gaous to successiul marke ting
and mairtaining trade. Ths collsct ing station -
eractim and -control. e

Cold storage of friit. ‘West. Aus. Dept. Agr. and 23
Indus., Bul. 31, 1912, 7 pp. 1528
Discussion of cold stora.ge.'.

‘Ths apple in cold storage. ~U. S. Dept. Agr., Bur, 1

Plant Indus., Bul. 4g,.1903. 64 pp. P&gB
Description of a comp*ehensiva saries of expor-

. iments on various varietlies of applees from several

States whon held in cold storage. Oulture of fruit,

‘maturity, paclages, sire of fruit, terporatures

and scald..

Cold sncrags invest;gations by the U, S, Department 81
of Agriculture. Ill. Hort. Soc., Trams., new ser., I16
vol. 36, 1902, p. 363 - 362. |

LA discussion of maturity, deecay in storage, terper-
ature, wrapping ani packages for the sto“age of

pears, paaches and apples,

Cold storage with spacial ré*’a*ence tc the pear and 1
reach. U, S, Dept. Agr., Bur. Plant Indus., Bul. P4eB
40, 1903. 28 pp.

Discus«sion oI results of experiments with piczing -

and packing pears a.nd peac s for storage; temperztures,

Relation-of cold stcrag-" to -comrercial apple culture.l

U. S, Dept. Agr., Yearbook, 1903, p. 225~23%. Aggly
The apple industry in 1903. Marksts, marks ting,

cold storoge development ani tie proper harvesting

and bandling of gpples.

Doss wocd cf the box affect the flavor of apples? g0
Better Fruit, vol. &, ro. 3, Sept. 1913, p. 25, Blc
The p2sults of tests in cold s4orage using bores of
different kinds of wood.

Prese“vatlm of grapes by f*ee"mg. Pure Pi'odizcts vol. 10, " no. 7, 38,8

July 1914, p. 35. . Pg7
Description of a preccess used ir. Helland for pre-
serving grapes as whon taken from the vine, Six

hmcre? pounds choved only 1 per cent loss ir wzizls,




' Quinn,.G; ’

Ramsey, H. J.

Rane, F

"Reynolds, J. B,

Ruadick, J. A.

- Purther axperimrnts in the cold storage of fruit. 23

South fus. Dept. Agr.,. Jour., vol. 10,-nos. Sogh
2 and 3, Oct. 1906, p. 75-78.

. Accounts of ths cold storage of plums apples and

pears fcr diffzrent lengths of time,

The handling and storags of apples in the Pacific
Norttwest. U. S. Dept. Agr., Bul. 587, 1917. 32 pp. AggiB
Methods of harvesting and'storage. Storage life of
ve*lous varie...lss of northweetam apples.- ,

Notes on cold stmra.ge. Amer. Gardening, vol. 19, 80
no. 194, Sept. 1898, p. 63u-635. Am3
Essentia.ls for successful storage. Taken frem a

paper presented to Socisty for Promotion of

Agricultural Science, 1897. :

Cold storage of pears and apples. Ontario Agr. 101
Coll. and Exp. Farms, Bul. 123, 1902. 8§ pp. OnsB
Discussion of methods for bandling pears and

appleg in cold storage. (Summary in Canada

Hort., vol. 25, no. 10, Oct. 1902, p. LO4-405)

Cold stcrage and the cold storage act. Canada 4,9
Dept. Agr., Dairy'and Cold Stor. Cem., Bul. - C16B
23, 1910, p. 3-27.

The cold storage of spples and other fruits.

Warchouses. Ice storages on farms. (Eggs and

dairy products included).

The cold storage of food products with scop notes Ly .9
on insulation and warehouse management. Caneda - C16B
Dept, Agr., Dairy end Cold Stor. Com., Bul. Lk,

1915. 23 pp.

Methods and proper temperature for cold storage.

(Includes suggestions for storage of dairy products

' ~and’ furs.)

Seilfe, N.

Refrigeration in relation to fmit grawing in Canada. 82

. Nova Scotia Fruit Grow. Assoc., Rept. L&th meet., Ngh

1912, p. 33-42,
Popular address.

Cold storage and the preservation of fruit from an 23

engineer's point of view. Tasmania Cown. Agr., T18A

Jour. July, 1395, p. 63-71.
A popvlar article in tke r*att.ra of a review with
auggest:l.cns.



Smith, E.

‘Stetefeld, .R.
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Precooling, shipment and cold storage of tender fruit. UL.,9
Canada, .Dept. Agr., Dairy and Cold Stor. Com.,-Bul. C16B

48, 1916. 35 pps -
Pesults of warchouse precoolin x tine required for pre=-

.cooling; storage life; the effect.of rapid vs. gradual
"precooli:ng on cherries p:acbss plums pears.

Cold. storaga for fruits and vogeta.bles. Gartenflora, 80
~ vol. 5%, ‘1905, p. 231-2U5.. .- G19

- . Discussion of results of experimental work in the

v__United States and hurope. _ (Geman)

y St;ubenrauch, A. V. Cold storage, precooling and shipping de ciduous- E:3 |

(44

\r

Taylor, W A,

Fruit, Oreg. Hort, Soc., Proc. ESth meet., 1910, Orz
po 31"38. v

Ceneral: dis'cuésion of fa.ctors influencing the keeping
of fruit ir- storage and transit. o

Factors goveming the sucoeseful stOrage of Oalifomia.

‘table grapes, - U, S, Dept. Agr., Bul. 35, 1913. 31 pp. AgshB
Investigauions from 1906 to 1912. - Description of test

work.. Satisfactory m thods fer pa.cking grapes for

storage. Transportation.,, .

Fruit and vegetable transportation and storage investi- 297.9
.gaticns by the Department of Agriculture. Amsr. Vare- Am3

- housemen's Asso., Proc. 23d meet., 1913, p. 116-142.

Results of experimental work on grapes, pea.rs, apples;
pineapp:les and oelery. Da.souSsion.

‘ ‘Report on gra.pe ehipmant oxperimants. Calif Fruit 80

. Grow., vol. L0, no. 1115, Nov, 29, 1909, p. 1-U, R 3 -
Experiments: of thé Bureau of Plant Industry in Califernia
relating to tha storage and. transporta.tion of table

grapes,

Storage a,nd refrigeration of fruits and vegetables. 90
‘Stan. Cyclcpedia of Hort., vol. .6,.1917, p. 345-3259. (€995
Systems of "cold and comrion storage. insulation; tem-
"yeratures for fruits and vegetables; maturity and .
methods of handling fmits and vegetables for storage.

Storage - ard trgnsportation mvestigations with citrus 295.8
I .

- fruits and grapes. Ic and Refrig., vol. 36 no. 1,

‘Jan. 1909, p. 8-9. .
Va.lencia oranges, lemons and table grapes. o

The . influence of refrigeration on tre fruit mdustry. 1

U. S, Dept. Agr., Yearbdok 1900, p. 561-580. = AggWY
Toe historical dewelopment of cold storage. Effect

of cold storage ‘and the refrigerator car upen the

development of the fruit industry.
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Valvassor:, V, The presarvation of fruits and vegetables. Bev. Soc.
Sei,. Hyg. Alimen. vol..l, mo. 5, 1904, p. 592. :
A summary of data regarding tke length of time fruit
and vegetables may bs kept in cold storage. (French)

Waugh, F. A, . ‘A model cold storage bouse. Coun. Gent., vol. 76,
. mno. 3074, Dzc. 30, 1911, .7, 27.
Description of fruit storage house at Massachusetts

Agricultural College.

Wilcox, E. V. Cold storage for tropical fruits. Hawaii Exp. Sta.,
: Press Bul. 47, 1914. 12 pp..
Do Storage tests of the Star appls, avocado, fig, papya,
: pineapple, and mengo weré made at 32 degrees, 36
degrees and U5 degrees. . .

Miscellane ous investigatibns. Hawaii Exp. Sta., Rept.
1914, p. 23.- :
Experiments o the adaptability of cold storage to

. various tropical.-fruit. . .

Wright, W. P, Cold'storage of fruit. Gt. Brit. Bd. A.gr., Jour.,
.vol. 6, no. 1, 1899, p. 85-87.
A zeport of exg:erinents with sort fruits at temperatutes
of 30 and 32. degrecs’ and with apples at 36 degrees.

r  VECETABLFS.

Aldrich, P, H, The wmher storage of roots. Vt. Exp. Sta., Bul. 203,
' 1917. 9 pp. '
Concerning the loss in weight and. the decay of roots
in various forms of storage and packing mediums,
Edibility of stored vegetables.

Close, C. P. 1Irish potato investigations. Ma. Exp. Sta., Bul. 132,
1509, ». 151-173.
Cold storage of ssed potatoes has little advantage
over ordinary storage.

Cold storage onicns. Pacif. Rural Press, vol. 57, no. 21, May 27,
1899, p. 3°1.
Experiments showing that it is feasible to overcome
the sprouting propensity of onions.

The keeping of asparague in cold storage by carming establishments.
Pure Products, vol. 6, no. 6, June 1910, p, 312-313.
No appreciable change takes place after storing for
period of four weeks.
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~:Md;;se, F. W.+ Experiments in’ ¥eeping aspiragus after: mttin‘gg"- Mass.. 100

Exp. -Sta., Bul. 172, 1917, p. 297-307. M3gh
Analysis and pnvs:.ological studv of a°paragus under
-refrigerations” - . , 3

Parisot, F, - Temperature in relation to storing potatees. .. Jqur L

Agr, P"at.; new ser., .vol. &, no, 50, 1904, p. 763-765 J
Abstract in fev. Hort., vol. 77, no. 1.:1905, p. 8.

A temperature of 3°C. is.found best for potatoes.

(French"'

' Pnce J C C Harvesting a.nd. stoting»sweet 'notatoes‘ -Ala. Exp. Sta., 100
: -Bul.:197, 1917. 22 pp.: Isswed also as Bul. 197, pop. ed. AllS

Tests with sweet potatoes:stored 'in celd stores, banks

and pits, show that cold storsge ‘is .to be prefe rred.

Pla.ns for stors house.

. Thompson, H, C Celery stor ez:periments. US i)ept ;Agr., Bul. 1
' '579,-1917. 26 pp.: " ' AgglB
Results of experiments. 1912-1916 Descriptien of crates,
_effect of he1ght o“ crates in storage room.

Prelimina.ry report on cale!‘y storage investigations. =~ 81

Soc. Hort. Sci.,; Proc. 1lth meet., 1914, p. 10-18. So12
" Temperatures in transit, type of crate and temperature

in storage as related to decay.

White, T. H, Irish potato investigations frem 1909 to 1913. Ma. Exp. 100
. .. Sta., Bul. 172, 1913, p. 1C5-120. M36S
’ Showing ‘the advantage ‘in holding seed po'ta.tces In. . "

cold storage . . -
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COM'ON STCRACE.

FRITS."

Brayton, A. W, Keepirg apples ia common s+orag,e. I11. Hort. Soc.,
Trans., naw sar., vol. 50, 1916, p. 412-416,
‘Handling & storage house, Dizcussion.

C].ark; V. A, Storing apnles without ics. U, S, I'=pt. Agr., Farm,
Bul. 119, 1903, p. 5-9.
Storage pits and rouses. Spzcifications.

Concrete structures for storing fruit and vegetables. Ice and Cold
Stor., vol. 20, no.:236, Nov. 1917, p. 145-1u6,
‘Construction of a concrete storags cellar for use with-
out ice. Cooliny and ventilating systems., Plans,

M. B. Farm anpla suorage. Vt. Exp. Sta-. Bul, 186» 1915,
99’1)0.
Stud.es in apple storage rolative to dipping in various
" solutions and vacking in variocus fillers. Siructural
character of apples in relation to storegs.

Curmings,

Fagan, F, N, Home storaze ouscs for fruits. Pa, St. Coll. Agr.,
Ext. Cir. 74, 1938. 1€ pp. .
Undargrommd and pit etoragc .. Specifications for storage
houvse., DTwerty-four illustrations.

Forbush, E. H, Common storage of fruits and vegetablos. Mass, St.
Ba. Agr., Bul. 5 (3rd ed. rev.), 191&, p. 172-183,
Various kinds of storages for snall-s~a13 troducers.,
Suggestions fer special carc of certair products.

Grapes and hor to stcre them. Coun, Lifc, vol. 36, no. 5, 1919, p. 68.

Svuggestions for storing grapss for demestic use.

Heme vegetable ard fruit storage. Mass. Agr. Coll., Ext. Bul. 26,
1¢13. 7 pp.
The czller stor: room. Elsnmentary,

Butt, 7. N,  Air-cooled apole storags houses. N C. Zrp. Ste.,
Bul, 227, 1614, 31 pp.
Moterials for a storage. Arrangement for mt.alfe of
cold air. HMansgement. Plens.

. Construction and use of farm storage hous: for zpples.
Ind. Eort. Socw., Trans. 1917, p. 233-2%7.

Description of an air-cocled storage house. Handling
the avnlos for storage. Discussien,
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Kaissr, V. G.

Lewis, C..I.

lewis, D. E.

Lewis, W. J.

- Descriptive. Diagra;rxs.

Quick, W. C.

Ramsey, 'E. J..

Skear, C. L.

Simpson, R, 4.
Smith, E.

Taylor, R. Ho

-12.---

A coucrete storaze s1lar for the orchardiet. Il1l.
Hort. Soc., Trens., new so#., vol. 51, 1917, p. 53-69.
Description. Discussion regaming relative rerits of
concrete and brick.

Pear harvesting and storagc investigations in Rogue .
River Vallsy. Oreg: Exp. Sta., Bul. 162, 1919. 39 pp.

Study of increase. in size of Bartlett pearS. The
"Pressure test." Time of picking and type of storage

.in relation to keeping Barlett and Bosc pears. Twenty-

one tahes. Ccmprehcns:.ve.

The nossibllitles of a good cheap common storage plant.
Better Fruit, vol. 8, no: 4, 1913, p, 1k-15.

. Rusults of experimants at the Kansas Exp’*rilmnt Station.

Profitaple fruit storage c<=11a;.., N, Eng. Homestead,
vol, 65, no. 8, Aug., 1912, p. 1lg, 1L2,

Essentials of air-cooled storage houses, Better Fruit,
vol. 12, no. 11, 1918, p. 5, 23.
I*'Iportance of ventilation insula.tion hunidity.

;Managerrent of common storage houses for epples in the
Facific Northwest, U. S, _Dept. Agr., Farm, Bul. 352,

1917. 23 vp.
Description and operatlon of common sto*a.ges for apples.

Spoilage of cranperries after harvest. U, S. Dept

. Agr.,’ . 714, 1918, 20 pp.

Storage decays, lossés occur because of smothering and

. fungus rots. Suggestions for harvesting, sorting,
storing. ' ’

Cool storage for the co'qrzercla.l apple- grower. I11.
Hort. Soc., Trens., new ser., vol. 20, 1916, p. 1L47-160.
Description of a cool storage to be built ir tks or-
chard. Discussion. v . '

Farmm storages for fruits and vegetablas. Brit. Col.
Dept. Agr., Bul. K8, 1914, 29 pp.

Description of mcthods of: ventilation and msulatlon
of common storages; zjet.lods of building pits. Plens.

Some effects of high temperatures and humisity upor ths
keeping quality of Bartlett pears. = Calif. Si. Com.
Hert,, Mg. Bul., wel. 8, no. 3,,1919, p. 113-125.
Tempiratures ranging from 95 to 110 degrees F, will
prolong normal ripening process.. Procedurs, tedles,
results, Not valuable for practical applicaticn.
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Thayer, P,

Storage of grapes. Ohio Exp. Sta., Mo. Bul., vol. 3,
no. 10, 1918, p. 315-317.

Tre results of tests conducted on 22 varieties of
grapes to determine which are best for storage.
Handling.

Sare factors affecting the keeping qualities of American
lemons. U. S, Dept. Agr., Bur. Plant Indus., Cir. 26,
1909. 17 pp. ‘ . '

Notes on the methods of handling, storing, and curing
California lemons and their decay.

War vegetable gardening and home storage of vegetables. ' Nat. War

Garden Com., Washingtan, 1918, p. 2L-31.
A home storage manual for fruits and vegetables.

_ge__a,lg_g Cold storage, fruits; Handling, fruits,

Alwood, W B.

Beal, W. H,
Beattie, J. H.

Beattie, W. R,

VEGE LES.

A new pla.n for thke construction of a storage cellar.
Va. Exp. Sta., Bul. 58, 1895, p. 161-168.
Suggestions for construction.

Storage of Hubbard squash. U, S. Dept. Agr., Farm Bul.
34, 1909, p. 18-19. ' '

Factors goveming the successful storage of squash

as determined by Prof. W. Stuart of the Vermant Station.

“Homs stoi-a.ge of vegetables. U, S. Dept. Agr., Farm,
Bul. 879, 1917. 22 pp.

Various types of storages with plans. Special methods
for storing different vegetables,

Celery. ~U. S. Dspt. “Agr., Farm. Bul. 282, 1907,
P. 22‘3’"’

Decays, blanching, bandling, storing in trenches,
8llars and storage houses, .

Onion culture. U. S, Dept. Agr., Farm, Bul. Y4, 1909,

p. 21-29, 31-33.
Harvesting, storing, ma.rketing.

. Tk storage and marketing of sweet potatces. U, S,

Dept. Agr., Farm. Bul. 520, 1912. 16 pp.
Harvesting, marketing. Construction of storage houses.

Sweet potatoes. v, S. Dept. Agr., Farm. Bul. 324,
1908, p. 26-35.
Harvesting, grading, marketing. Storage houses.
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Brown, B. S.

Butier, Q-

Cance, 4. E,

- 14 -
-Vegetable storag> on tHc fa,rm. Me ."QOilo'ﬂgr., Ext. Bul, 275.2¢
120, 1913, 15 pp. L M2g1B
Field and cellar Storage. Directiéms £or storing differ-
ent xinds of vegetables. :

Stora.ge of potatoes. “,'N‘q H, E@;;Sta".', €ir, 20, 1929, - - 100
g vp. e 5

E"facts.of,ter:per‘atu;ev, z3ration, himidity. Pit storage.

Connecticut Va.liey"m{ion 'sﬁj:'ﬁly and "distrzoution. Mass. 100

* Exp. Sta., Bul. 169, 1916, p, T4-T7, 83-97. M3gH

Ha*vesting end stcring onions in the’ Connscticut Vallay.

Carpenter, J. W, Swest potato stov-a,ge N Miss Agr. 'Coll,, Ext. Cir, 275 .25

Christie, ¥,

Cola, E, 'W.

18, 1917. 16 pp.. . M58C
Construction of a storage house, pla.na. ‘Harvesting,
diggers, grading, hauling, filling the storage house.

Carz of potatces during,_the 8torags. Storag> pits.

" Reports . of Hed@marken Caunvv Expe rimont Station. 104
1910. 58 .pp. : Mgz
Results of storing’ mnptles shows desir.,,bi"it,, ‘of having

a storage house. (German)’

Sweet potato curing in Texas., "l’ex Dépt Agr., . 2

49, 1916, p. 10-25.. T312B
Ba.rvesting ‘Plant of the Nabors Fruit Co. at Wirmsboro,

Tsz.; equipnent, methods, costa. I1lustrations.

Conolly, H M, Illustra.ted lecturo or s\veet potatoea. U, S, Dept. Agr.,’1

Dolve, R. M.

Syllabus 26, 1917, p. 6-i2, 15-18." Ex6Fa
Construction and ma.nager'ent of stora.ge house Harvesting.
Diseases.

Potato warehouse plans. * N. Dak. Exp, Sta., Bul. 100, 100

1912, 26 pp. . N513
Requirements, types, plans. Ths elevator and loading
platform. ’ '

Elliott 7. A. Storage rots of sveet potatoes. + Ark. Exp. Stw., Bul, 100

144, 1918, 16 pp. - ' Ari2
Short descriptich of causes and: kmds of diseass.

. Kiln drying, curing. Storage houses and bins -

sye cl“ica.tions and. plans.

3

Fairfie1ld, 7. H. A cheap root collar. Ca.nadaExp Farms Rapt 1014, 101

Fizlds, J.

~vol. 2, p. Lo, Ex6R
Sigge 2stions for buildi.ng 2 small root cellar on the farm,.
Storing sweet potatoes. ° Okla. Exp Sta., Rapt 100
1905-1906, p. 36=37. . - Oxh

rections for sucoessful storing.




Findla 0 Ho

Greig, A. R.
Gruvbb, E, E.

Hayunga, J.

Boffman, G. P,

Johnson, S. B,

Lancc, E. 3.
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: Practical gardoning. Now York a.nd London, ‘1918,

F. pAe: *-r.}d

Suggestions fer storing latz vegetablés from the
heme garden. The storzge pit, vegetable cellar,
attic storege. Elcrantary.

Siles and root cellars for prairis’ farms, . Brit. Col.,
Dept. Lands, Forest Br., Bul. 9, 1915, ». 28-34,
Storing field rocts. Specifications for a root czllar.

‘Potato culture or. irrigated fams of tke west. U, S,

Dept. Agr., Farm Bul. 386, 1910, p. 9-10.
Storage, marketing.

Methods of storing cabbags over winter in do’la.nd

' Mltteil Deut. Lendw, Gesell.,.vol. 26, no. 38, 1911,

. 517-520.

_Descmptipn of a cabbage storage housc. (Gorman)

Bill of materials and building plans for the Clemson
sweet potatc storage houss. Clemscvx S. C. Egr. Coll.,
Ext. Cir. 10, 11, 12, 1918. 4 pd. each.

Plans for bullairgs with a capacity of 2,000, 1, OOO

and 500 bushels, respectively.

Swe;ﬁ votatc storage. Ariz. Exp. Sta., Fept. 1917,
P. 1.

Tesults of twvo tests carrled on at Yume Dete Orchard’
oy the Division of Hor*icx.ltu_rv.

Szving sweet potatoes for seed. New South Wales Agr.
Gaz., vol. 12, no. 2, 1001, p. 231. '

" Stering in a bex with alternats layers of d&ry sand.

Laughlin, E. V. Potato storage house, Famm Eng., vol. 5, no. L, 1017,

Lloyd, J. W,

McCal1, F, E,

p. 6.
Plan and specifications for a storage house with a
capacity of 25,000 bushels.. ' . .

Storagz of vagetabl'e's' for winter use.” Ill, Exp. Sta.,

Cir. 231, 1918, L op.
Besement, pit and outdoor cellar storage. Elementary. .

Vegetabla ster age. S. Daf St. Coll. Agr., Ext. Cir.
9, 1913. 12 pp.

The outside cellar, housg cellar, storags house, storags
pit. Tho alr-cooled ¢zllar,plan of wventilation, Best
storage temperatures for various vege tables,
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McGinty, R. A. Storing vegetables for home use.. Uolo. Agr. Coll., Ext. 275.29

Bul., ser. 1, no. 145, 1918. 3 rp. (Repr.nt of Ext. CT71E
Bul., nO. 131)0 :
Elementary. ‘
Macoun, W. T The potato :Ln Canada. Canada Dept. Agr., Exp. Farms, 101
: Bul. 90, 1918, p. 12-1k. C33B

Cellar and pit storage' on a small scale.

Merrill, M. C. Storing vegetables for »vinter. ‘Utah Exp. Ste., Cir. 100
- 26,1917. 8 pp. - o S 1151
.. Requi.rements and methods. . to ~ _

Moore, J. G. - 'How to store vegstables for winter use.  Wis. Exp. Sta., 100
Cir. 92, 1917. 8 pp. wrs
zDireotions for storing in cellars and pits. The parti-
-cular essentials"for different vegetables. : :

Mooring, D. C. Sweet potatoes. Okla.. Exp Sta.., cir. 25, 1914, 100
p. 8-12. oxl4
Harvesting. Directions for storing and building a
- wooden storage. -. . '

Neebit, D, M. Sweet potatoes. U. S. Dept. Agr., Farm. Bul. 129, 1901, 1
PO 0-27. Agsu'F
Harvesting, shippir.g, storage desiccation. )

Ormsbee, C. O, Storing oelery. "~ Market Grow. Jour., vol. 25, no. 9, 6
1919, p. 178-179. . : - M3h
Storage and bandling. : .

Partial directione for raising, harvesting and storing anioms, squashes, 2
cabbages, as a,pplicable to Maine conditions, Me, Dept. M2g&B
Agr., Quar. Bul., vol, -15, no. 2, 1916, p. 6-7, 11-13,
18-19,
Directions for harvesting and storing on a small scale.:

Potts, A. T. Growing and storing sweet potatoes. Tex. Agr. Coll., 275.29
Bul. B-27, 1916, p. 11-16. 7312
Harvesting, Plens for storage .house. Care in storage.

Rosa, J. T, Jr. Storing vegeta'b_les. Mo. Coll. Agr., Ext. Cir. 53, 275.29

1918. 8 pp. M69C
Caves, trenchss. Methods of storing different
vegetables,

Schaffnit, E. Winter storage of potatoes. 2Zeit, Lendw. Karmer Brauns., 18
vol. 84, no. 28, Oct. 1915. pp. 21&5-2149 B73

Schribaux, E. A method of storing potatoes. Jour. Agr. Prat., new p LI
esr., vol. 7, 1904, p. 21k, 215, Jg2
Description of storing potatoes in pulverized soil
or sand. (French)



Smith, F.

Stahl, J. L.

Stewart, G.

Stuart, V.

Stucksy, H. P.

-17 - ..

Potatoes. Cultivation, manuring »_varieties, storing and
seed suprly in Bergal. Be*zps.l Dent Agr., Quar. Jour.,
wol. 3, no. 1, 1019, p. 8-12.

mq;orimenzs m t2 storaﬂe methods.,

Hints on stor:ng and marketing potatces. West. Vash.
Exp. Sta., Mo, -Bul., vol. &4, ne. 7, 1916, p. 9-10.
Storing seed ani mar¥st potatces.

Potatc prcduction. - Uteh Exp. Sta., Cir. L0, 1919,
p. 4154, ~ .
Digging, grading arz factors in storage. Elementary.

Potato storage and storage houses. U. $. Dept. Agr.,
Farm. Bul. 847, 1917. 27 rp..
A discussion of factors in potato storage with a

‘presentation in details of methods of comstructing
.end operating pits, cellars and storsge houses.

Sweet potatoes. Ga. Exp. Sta., Bul. 107, 1914, p. 93-99.

Fungicides do not prevent decay. Plans and specifi-
cations for a storage house,

Suitable storage conditions for certain perishable food products.

. U. S, Dept. Agr., Bul. 729, 1918, p. 1-6.

Valuable information and data with accorpanying chart,
for managers of storage warchouses, Federal Reserve
Banks, and producers of famm products. (Butter,
poultr,{ and fish included.) ’

Thonpson, H. C. Storing and marzeting sweet potatoes. Y. S. Dept.

Agr., Farm. Bul. 543, 1913. 15 pp.

Maturity, careful handlingz, thorough curing and
temperatures, Directions and designs for building
a storage ’ '

Sv.'eet potato storage u. S. Dept. Agr., Farm. Bul.
970, 1913. 27 pp. : ;
Detailed discussion of factors governing tke successful
storage of sweet potatoes and methods of construction
of pits, cellars and storage. Plans. Specifications.

Woodhouse, E, J. Potato storage work in Bihar and Orissa in 1912,

See aleso, Cold storage; Decays and

Bihar and Orissa Dept. Agr., Jour., vol. 1, no. 2, 1913,
P. 115-137.

Notes on storing undsr sand to prevent damage from

the potato moth.

Handling, vegetables.-
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- DECAYS AND PHYSIOLOGICAL DISTURBMAITCES.

" FRUITS.’
Anes, Adeline The temperature relations of some fungl causing - UEL.S
- storags rots. Phytcpathology, vol. 5, no. 1, P56

1919, .p..11-19, "
Showing the tamperatures at which storage rot
organisms will germinate and grow. ‘I‘abi}as.

Brill, H. C, Copra-and coconut oil. Philippine Jour. Sci., 475
‘sect. A, vol. 12, no. 2, 1917, p. 55-85. P53
M01s uure and molds on copra. and coconut msat crnuse
loss of weight in transpcrtation. Micro-organisms
describad. Copra once properly dried dc2s not
ordinarily absorb enough moisture to develop groxth
of mold. Drying methods used. in Philippines.

Brocks, Chas. - Some epple diseases and thoir treatment. N. H, 100
» - Exp. Sta., Bul. 157, 1912. 15 pp. : N5
A géneral discussion of apple diseases rrevalent
in orchard and storage.

Applo rots, Abstract in Phytopathology, vol, 4, L6L.8
no. 6, 1914, p. LO3. : P56
List of .n:ngi whick hevo been isolated from market

anéd storags apples and which are cape able of pro-

ducing rot.

. Apple scald. Abstract in Phytopathology, vol. 6, L6k.8
no. 1, 1016, p. 110-111. P56
Expe rimvnts indicate that humidity is more im-
portant than carbon dioxide in dctermining the
anount of appls sceld. )

Appla-scald. U, S, Dept. Agr., Jour. Agr. Re- 1
search, vol. ‘16, no. &, 1919, p. 195-217. Agghd
A report of studics on the nature and control of

apple scald Including experiments on the relation

of orchard and storage conditions to the develop=-

>nt of the discase. Tables and graphs.

. Brown-rot of prunes and ckorries in the Pacific 1
) Northwest. " U. S. Dept. Agr., Bul. 363, 1916. AggiB
10 pp. T '
Blossom infectien. ‘Sugge sted sprayine schedule,




¥ 10 =

Brooks, Chas. Effect of temperature aeration and humidity on - 1
Jonathan-snct and scala of apples in storage. Ag8id
U. S. Dept. Agr., Jour. Agr. Rese=zrch, vol. 11,
ne. 71, 1917, p. 287-318. :
Results ¢f laboratory experiments. Fairly mature
fruit stored under cenditicns of good aeration
shov comparatively little spot or scald.

Jonethan spot.  Abstract in Phytopathology, vol. 7, 46Y4.8
nc. 1, 1917, p. 76.. P=6
R.,lavlm <f temperaturs and humidity in storage to
Jonathan spot..

Recent experinents on apple ecald. Ice and 295 .8
Rsfrig., vol. 54, no: 1, Jan. 1913, p. Li-U5, Ie2
A papwr rcad before a meceting of the American Ware-
housemen's Association with discussion. Experiments

mads by the Bureau of Plant Industry; methods, rc-

lation of varicus conditions to developmsnt of scald.

Terparature relations of =~ppls rot fungi. U. S. 1
Dept. dgr., Jour. Agr. Research, vol. 8, no. U, Ag8LJ
1917, p. 139-164,

Shoving rate of groewth of apple rot fungi at

various terperatures. Twenty-five gra.phs

Clinton, G. P, Apple rots of Illinois. I1l. Exp. Sta., Bul. 69, 100
1902, p. 189-22k%, 1168
Vﬂrious fm:.t rots descrlbed. Illustrations,

Cook, Melville T, Thre Jonathan spot rot. Phytopathologv, vol. 4 no.2,l45’4.8
1914, p. 102-105. P
Investigation of causes of spot *ot carried on by
bagzing epples on trees at intervals, No con-

clusicns,
Coens, G. H, Twe olant dissases of importance in the transporta- 6L
tion of fruits and vegetables. Zmer. Faliway: c7g

Porish, Freight Asso., Cir. 473-A, 1913. 59 rp.
The relation of plant diseases to transportation,
The d.;se;.ses camnenly found in shiprents of the
various kinds of fruits and vegetables; frost
injury. Preparation for successful shipping.
Illustrations., Dizgrams shcwing recemrended load-

ing plans.

Cruess, W. V. The fermentzticn orgsnisms of California grapes. 500
galif Univ., Pubs. Agr. Sci., vol. U, no. 1, 1918. C125AG
5 pp.

Refers largely to win= makirg.



‘Essig, E. O,

Bustace, H. J.

Fawoett,' G. L.

Fawcett, H. S,

Fisher, D. F.

Grossenbacher, J,

Halsted, B, D, -

Hawkins,
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Important dried fruit incects 1nmCalifo:'nia. . P4
Ca1if. Dept. Agr., Mo. Bul., vol. 9, no. 3, sup., c12u
1920, p. 119-125. Co.

‘Moths and beetles mfcstmg dr:.ed fruits.' Control

' _"measures. .
A destructue arple rot folloving scab, N, Y, 100
(Goreva) Bxp. Sta., ‘Bul. 227, 1907, p. 367-389. Mg

Pink mold invades the tissuz where the epidormis is
broken by scab. Greening especially affecteqd.

Investigations on some £ruit diseas‘*s. N, Y, Exp. 100
Sta., Bul. 297, 1905, p. 31=Lk3, =~ " ONLg
Avple and psach rots in storagg. Sulphur fumigstion.

The effact of cpld storage on the developrent of the
discasos of- apples and peaches. .Inoculztion experi-
m3nts;. bluwe mold .only, .developed and caused. dz cay

whils. h.,lo. in storage for 2 months at 32 de grees,

The rot of citrus rruit. Porto Rico Progxess vol. 110
Rot from Diplodia Natalensis, its naturc and control. (folio)

Stem-end rot of citrus fruits. Fla,. Exp. Sta., Bul, 100
107,. 1911. 23 pp.
Description and .control- of t}‘a disea,se. A catalog -

_of rots, spots ~nd blemishes on citrus fruits in
-Flori:la is oonta.ined in ths appendix, - -

Factors that influance diseases of apples in storags. 80
Bettar fruit, vcl. 14, no. 3, 1919, p. 3-4. 3L
A practical alscussion veluable to those sngaged in
comms reial handling.

G. Experiments on tho dacay of Florida oranges. U.S. T
Dept. Agr., Bur, Plant Indus., Clr. 2L, 1913, - P69C
r. 17-29. '

"Armoniation® ‘and "melanosa”. 'Condltion of fruit

at maturity, a resultant of the amownt of moisture

" during growing season.

Docay in tho apple barrel, . Popular Sci., vol. 43, U470
no. 1, 1893, p. 76-8l4, P81
Pathology of a.pple rots as unders ood 1n 1503,

Sore effects of the bromm-rot fingus vpon th? com- us50
position of the peach. Amer. Jour. Bot., vol. 2, Am3b
no. 2, Feb. 1915, p. 71-8l.

.The pvntosan content remains the same, the acid

contont increases and the total sugar content |
dscreases,.




Lmk George K. K. Handbook of the discasss of vn(,etablos occurring

Mansfield, A. B.

Martin, Geo. W,

Description and remedies for »ipe-rot.

Morse, W. J,

Parler, n. B,

.?l -

1
under market, storege and transit conditions. U. S, P6Q76E
Dept. Agr., Eur. Plant Indus., 1919. 73 pp.

Designod primarily to aid inspectors of the Bureau
of Murisies in thes dztiction of plant diseases on
the market. Descriptions cf diseascs and other
disturbar.ces art to afcct vegatables upon arrival
in the mar’ets. Illustrated with colored photo-
gravhs, '

Ripe-rot of stons-fruits. New Zealand Dept. Agr., 23
Jour. Agr., vol. 12, no. 3, Har. 1916, p. 211-216. NusJ

Broum blotck of tie Kieffer near. Ph;ytopetholo;:y, uel.8
vol. 5, no. 5, May, 1918, p. 234-239. 13513
Description.

Orchard experiment with Jonathan spot rot in 191k, LeL.g
ubstrsct in Pay torathology, vol. 4, no. 6, 101’4 P56
D.. 40 .

Experiernts earricd on in 1914 shew results in hermony
with thess of 1913 desegribed by Melville T, Cook,
in "The Jonathan spot rot.%

Arsenato of lsad as a fungicide for apple scab.,  Ab- uek .3
stract in Phytopathology, vol. 6, no. 1, 1916, p. 118. P56
Spraying experimernts with arsennt» of lvao. gave

suceessful results in four seasons.

Control of dried-fruit insects in California. U. S. 1
Dept. Agr., Bul, 235, 1015. 1% vp. LgsUB
Tre Indizn-r2al mctn a.nc‘ the éried-fruit bectilo.

Preceessing tie fruit. Sealsd packages.

Powell, G. Hardld. Causes of citrus fruit decay. Calif.Cultivator, 6

vol. 2k, no. 15, Apr. 1905, p. 34u-3k5, Cle
A preliminary accomnt of the investigations then being
carricd on by the Burcau of Plant Industry for the

control of losses in citrus fruit during transportation
and marketing.

The dscay of orangse while in.transit from Califomia., 1
U. S. Dept. Agr.,,Bur. Plant Indus., Bul. 123, 1005. P6gB
74 op. :

A surmary of mvestigat'b ons conducted on a comrercial

scale and supplemcnted By labsratory methods when

possible witich have involved the handling 2nd inspec-

tion of large quantities o oranges through all the
operations from the trees in Culiforrnia to the markets

in the East.



‘Reed, H. S.

Schneider, O.

Stakman, E. C.

.Stevens, F. L.

Stevens, E. E.

Stevens, N, E,

-2 -

York spot and York skin-crack. Abstract in
Paytorathelogy, vol. L, no. 6, 1914, p. LC5.
Both the spot and the skin crack se=m %o be
most 2bundant cn trees under fifteen ycars of

age.

Investizations cu the growtk and spread of de-
cay Dmgi in storage fruit., Landw. Jahrbuch
Schweiz, &5, 1011, p. 225-2Lb,

Relation of terperatures and ripeness %o de-
cays.. (Gerv

Sour rot o? lemon in California. Phytopathol=-

" ogy, vol. 7, no. 1, 1917, p. 37-u1.
. & 80t storage daca:; characterized by a pe«

culiar scur odor. Description, cause.

& fruilt spot of the Wealthy appls. Phytopath=-
olcgy, vol. 4, no. 4, 1914, p. 333-335.
Prew¥alent in Minnesota. Investigations made but
no definits comclusions reached,

A destructive =trawvber*v dissase. Science, new
ser., vol. 30, no. 1017, Jwns, 1914, p. 9’4»9—950
Investizztions at Harmond, ind*cate that nolds
and leaks are cansed by the fungl. Botrytis and
Rhizopus.

Some problems of plant pathology in referencs to

trensportation. Phytopathology, vol. 5, no. 2,

Apr. 1915, p. 103-110.

Pathclogical provlems concerning changes occurrin"

in fruit in transit are important but not widely
studied,

Some new stra:vberry fungi. Ph&topé.tholégy, vol. 6,

no. 3, 1015, p. 253-267.
Dee riptions and illustratioms.

Citrus carver. Fla. Exp. Sta., Bul. 128, 1915,
20 pp. v

Dissuss affects bark, leaves and fruit, History,
appearance and eradication,

Some changes produced in strawberrv fruits by

L6L.8

17
123

Lol.8
P56

]

470
Sei2

Lok, 8

46L.8
P56

100
FESS
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Rnizopus Nigricans. Phytopatkology, vol. 7, no. 3, P56

1”17, p. 178184,

Tre tio-chsmical changes brought gbout by this
fungus on the various constitugnts of the straw-
berry.



Stevens, N. E.

Turley, H. E.

See so

-23 -

The effect of endrot fungus on cranberries,
2mer. Jour. Bot., vol. 6, no. 6, 1919,

Po 235“2)"'10

A cnemical and histological study of the endrot
fungus. Illustrztions.

Rhizopus rot of strawberries.in transit, U. S.
Dept. Agr., Bul. 531, 1617, 20 pp. .
Description of the rot and factors that accel-

‘erate or restrict its development in transit,

"New fruit fungi found on the Chicago market.

Science, vol. 59, Oct. 17, 1919, p. 375-376.
Description of diseases rather than a study of
the fmgi

450
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470
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Cold storags, fruits; Handling, fruits; Precooling;

Ripening and respiration, fruits.

VEGFTPABLES

A bzctericl rot of onions. West Indies Dept. Agr., Vest Indian

Bailey, F. D.

Barre, H. W.

Beal, W. H.

Berry’,' James B.

"Bul., vol. 5, 1904, p. 134=13G.

Experiments indicate trat keeping enions dry
is ths cne important point in the prevention
of bacterial rot

. Powdery scab of potatoee in Oregen. Science,

vol, 42, Sept. 24, 1915, p. L2L-U25,
Short. First appearance of powdery scab west

" of Rocky Mcuntains.

Sweet votato rota. S. C. Exp. Sta., Rept. 1911,

A repo;t of tests regarding methods of storing
swaet potatoes to prevent rots.

" Storage of sweet potatoes. Rotting of potatoces

in storage. U. S. Dept. Agr., Farm Bul. 273,
1906, p. 9-11,

Practical measures for preventing storage rots
of sweet potatoes as determined at the Alabama,
Maine and Vermont Statioms.

. Diseases of sweet potatoes. Ga. St. Coll, of

Agr., Bul. 161, 1918. 8 pp.
Harvesting., Field diseases and molds, Storage
house conditions. '

8
w2

470
Sci2

100
So8

Ag8UF

276
G29B



Carpenter, C.

Fraser, W. P,

' Gussow, H. J,

Harter, L. L.

_Haskell, R, J. .

Bumbert, J. G,

-21#-7

Some potato tuber-rots caused by species of 1
TFusarium, U. S, Dept. Agr., Jour. Agr. Re- AgdliJ

‘search, vol. 5, no. 5, -Nov, 1915, p. 183-210,
Method of testing. Dry rot, jelly-end rot.

Inoculation. Eight pla.tes.

Storage rots of potatoes, and other vegetables. L6L.9
Quebec Soc, Protbc. Plants, Rept. 6, 1913-1k, Q3

'P. 50-51.

Description’ of rots conron to potatoes in stor-
age; measures for protection.

The storage rots of potatoes. Canada Exp. . 101
Farms, Rept. 1913, p. 480-492, ExCR
Description of potato storage rots due to or-
ganisms. Suggestions for proper storage methods.

. The decay of ‘cabbage in storage. U. S. Dept.

Agr., Bur, Plant Indus., Cir. 39, 1909. & pp. P69C
The results of investigations concerning the

decay of cabbage in storage, suggestions for

control.

Sweet potato diseases. U. S. Dept. Agr., Farm 1

© Bul. 1059, 1919, p. 19-21. - AggUT

Description of the five most important storage

"rots with scme suggestions for control.

Sweet potato storege rots. U, S. Dept. Agr., 1
Jour, Agr. Research, vol. 15, no. 6, p. 337-68, Ag8uJ
Description of 17 fungi responsfble for stor-

age rots in sweet potatoes. ‘ Biblj.ography.

A Fusarium tuber and stem rot of potato. Ab- u64 .8

' stract in Phytopathology, vol. 6 no. 1, 1916, P56

p. 105-1C7.
A virulent 'stem and tuber rot which affects po-

tatoes in’ storage,

Potato wilt and tuber rot caused by Fusarium Lok .8
Eumartii, P"Wtopathology, vol. 6 no. 4, P56

| 1916, p. 321-;:7~

Inoculations show that Fusarium L‘umaxtii may
cause both a vine wilt and a tuber rot.

The neck rot of whita onions. Ohio Exp., Sta.. 100
Mo, Bul., vol.'1, no. 6, 1916, p. 76-180, 'Oh3S

~ Contrel by sanitation and fumigation.



Jamiéson, Clara O, Phoma Destructiva., the cause of a fruit

Link, G. K. K.

Lutman, B, F,

McAlpine, D.

Melchers, L. E.

Melhus, I. E.

Munn, M, T,

rot of the tomato. . S, Dept. Agr., Jour.
Agr. Research, vol. h no. 1, 1915. 20 pp.
An active ground parasite of green and ripe
tomatoes which causes rot.

A physiological study of two strains of Fusar-
ivm in their causal relation to tuber rot and
wilt of potato. Botan. Gaz., vol. 62, no. 3,
Sept. 19lo, p. 1€9-209.

Ezxperimental infection. Habits of growth and
carbon sources of the two organisms.

Some observations on ordinary beet scab. FPhy-
topathology, vol. 5, no. 1, 1915, p. 30-3k,
The beet scab is caused by the same organism as
ths potato scab,

Experimental results in their relation to bitter
pit. Bitter Pit Investigation (Australia),
Rept. 4, 1914-15. 178 pp.

A general sumary of the bitter pit investiga-

tions in Anstralia including:

(1) Development cf bitter pit after apples are
gathered.

(2) Bio-chemical researches on bitter pit. For
the most part apples become affected while
8till on the tree.

(3) Cold storage experiments.

There are five reports of the Bitter Pit Inves-

tigation in which the disease of bitter pit is

discussed at some length.
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Black spot of pepper. ALbstract in Phytopathology,%g;s
P

vol. 7, no. 1, 1917, p. 03,
Renders fruit unsalable. Sweet peppers are most
susceptible than the hot varisties,

A Phoma rot of Irish potatoes, Abstract in Phy-
topathology, vol. L, no. 1, 1914, p. U1,

Studies of blight when celery is stored in car-
lots at 31 to 32 degrees.

Silver scurf, a disease of the potato. U. S,
Dept. Agr., ‘Bur Plant Indusyj. Cir. 127, 1913;.;..
P- 15"2’4

Censes disfiguration and abnormal shrinkage.

Neck-rot disease of onions, N, Y. Exp. Sta.,
Bul. ’437n 1917, p. 365-)"500

Causes, factors favorable to infection, methods
of control.
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Orton, W. A,

Osmm, A. Vincent

Pethybridge, G. H.

Ramsey, G. B.

RGddiCk, D.

Rosenbaum, J.

Shapovalov, M,

Sherbakqff, C. D.

Stevens, F. L.

~.26 »

Watermelon Giseases. - U, S Dept. Agr.,
Farm Bul. 821, 1917; p. 6-18.

'Dobc”:.pt.'.on o. rots ‘and their_ Icpntrol.

Ring-spot of ca.uliflawer. Phytopathology,
vol. 5, no. 5, 1915, p. 260-265. , .
Description, causes. No suggestions for con-
trol. Arfects cabbage also.

Observations on the cause of the common dry
rot of tks potato tuber in the British Isles,
Roy. Lublin Soc., Sci. Proc., new ser., vol.
15, no, 21, 1917, p. 193-222.

Study of fungus causing dry rot.

Tuber rot in potato shipment. Me. Coll. Agr.,

Ext. News Letter 95, 1919,
Tuber rot preva.lent in 1918 crop.:

Decay of oelery in storage Abstract in Phy-
topathclogy, vol. U, no. 1, 191K, p. ¥5.
Report on a late blight disease which causes

" sitorage rot in celery.

The origin and spread of tomato fmit rots in
traasit. Phyt opa.thology, vol. &, no. 11,

R 1913, p. 572-5&0.
" The cenclusion is reached that most.tomato

rots originate in the field and spread during
transit. .

Effect of temperature on germination and
growtk of the common potato-scab organism.

U. S. Dept. Agr., Jour. Agr. Research, vol. U,
no. 2, May 15, 1915, p. 129-133.

Results of experiments on several strains
izolated from diseased potatoes from Maine,
Vermont and Wisconsin.

Buckeye rot of tomato fruit Phytopathology,

" vol. 7, no. 2, 1917, p. 119-129.

Description, cause, control.

Bleck spot of onion sets. - Ill. Exp Sta.,

. Bul. 220, 1919, p. 507-32..
. A study of the three types of black spot

which affect onions to the extent of 60 to
80 per cnt as shown by examinations in mare-
kets and stores, [llusirations. - :
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Stewart, F. C.

-27 =~

Blackheart and the aeration of potatoes in storage.
N. Y. Exp. Sta., Bul. 436, 1917, p. 321-362, :
Insufficient aeracior. causes blackncart; size of-
tuber aprarently not important. Experiments to

' determire how deeply it is safe to pile potatoes.

Taubenhaus, J. J. Soil. stain and pox, two little known discases of

Tolaas, A, G.

Walker, J. G.

WOlf Frederick A. Fruit rets of egg plant. Abstract in Phytopathol-.

See_also

the sweet potato. Abstract in Phytopathology,
vol. Y4, no. 6, 1914, p. k05,

The soil stain is a disease of the epidermis only.
- The pox is similar to the acab of white potatoes.

Studies in the control of storage rots of the sweet

potato. Abstract-in Phytopathology, vol. 6, no. 1,

1916, p. 106.
The necessity of ventilation, fumiga,tion and the
use of fungicldes.

Recent studies of some new or little known diseases .

of the sweet potato, Phytopathology, vol. h no..lu4,
1914, p. 305-317. @ -

100
Nug
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Studies on black rot, charcoal rot Java hlack rot, EE e

stem rot and ring rot.

A bacterial disease of cultivated_lmshrocms.
Phytopathology, vol. 5, no. 1, 1915, p. 51-53.

. Value of mushroams, not yield, is diminished.

‘, Control of neck rot and Anthracnose of onion sets-.

Phytapathology, vol. 8, no. 2, 1918, p. 70.
Prevention of neck rot by artificial drying.

ogy, vol. U4, mo. 1, 1914, p. 38.
Excretion of fungus -Ascochyta Hortorium, causes
disintegration of tissues. - :

Common storage, vege’tables; Transportation.



Bioletti, F. T.
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irom, F. R,

Caldwell, J. S.

Christie, A. W,

Corbett, L. C.

Cruess, W. V.
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- DEETORATION,

‘Dried wﬁna g*apas. © Calif. Bd Sta Viticul. Com..

Bul. 15, 1919, p. &-€8.

| vAn eVa:oorator for wine grapes. Illuatrations.

Saving raisins by sulfuring. Celif, Etp Sta., Cir.

‘211, 19:9. Y Ep. -
Tests at Kearney Expveriment Vineyard Description of
' sulfuring» hood‘ plans, spedifications {1lustrations.

Home fruit and vegetable drying., Iowa St.

Coll, Agr., Ext, Bul, 65, 1918. U pp.

"Tekleé showing preparation, temperature, appear-

ance of dried product. - Description of vario'us
simple driers for homa use . Elerentary

Tre d.rying of pmnes. 0reg. Exp., Sta., Crop
Pest and Hort. Rept. 1911-1912 P. 51-Hh8.

"Tlnmel and stack d.ryers. Descriptlon of the

process, .

Evaporation of apples. -Wash. Exp. Sta., Bul,
131, 1916, 110 pp.’ '

Extensive treatment. Types of evaporators, cost
of ‘construction, equivient. Grading and packing
the dried ruit. Includes -8 review of litera-
turs relating to. the subject.

Farm and home drying of fruits and vegetables.

- U. S. Dept+-Agr., Farm. Bul. 984, 1918, 61 pp.
" A discussion'of the possibilities, principles,

methods and preparation of fruits and vegeta.bles
for drying. - S

The Ihiversity farn e\raporator. . Ca.lif.~ Dept.
Agr., Mo, Bul., vol. 9, no. 3, sup., 1920,

P. 125-131.

Description, -ground plan: Facts deduced from
experiments in treatment of grapes.

Raspberries, U. S. Dept. Agr., Farm, Bul, 213,
19059 P' 16-35'

Harvesting thke crop. Curing raspberries by
evaporation and sun drying,

The evaporation of vegetables, Calif. St. Com,
Hort., Mo, Bul,, vol. 3, no. 3, 1919, p. 93-100,
Types of evaporators for commercial and domestic
uses.

Evaporators for prune drying. Calif. Exp, Sta.,
Cir. 213, 1919. 30 pp.

Theory of evaporation. Construction and use of
various kinds of evaporators for commercial use.
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Cruess, W. V.

Dosch, Henry E.

-e-

Types of evaporators. Calif. Dept. Agr., Moe. Bul. 2

“ wol. 9, no. 3, sup., 1920, p. 104%-113.

Discussion of principles. General forms:
Natural draft, forced draft, distillation.

Evaporation of fru.its. Calif. Fruit Grow.,
vOl' 19. nos. & and 9. Aug. 18%, P 1""3. 1630
Heat and circulation are the great principles.

. Economy in lator and fuel. Eveporating prunes,

pears, apples.

Drying of fruits and vegetables and préservation of vegetables by

Gould. EO P.

fermentation and salting. _Ontario Dept. Agr.,

“Cir. 12. 19180 23 PP-

Methods, apparatus and storage for domestic
rather than commercial use.

. Eveporation of apples. U. S. Dept. Agr.,

' FMOBMO 291. 1907. 38 ppo

Howard, G. L. C..

Hudson y Ae We

Johnson, . Q.

Kirkpatrick, E. L.

Eveporators and eppliances. The process of
drying. Hendling and storing the dried fruit.

The sun drying of vegetables. Quetta, Fruit

Exp..Sta., Bul.. 8, 1918. 20 pp.
Methods for sun drying vegetabvles in India and

- suggestions for application in the United States.

The eﬁviaporato'r and rain-dameged prunes. Calife.

Depto Agro. mbv Bu.l., vol. 9. noe. 3. BUDe, 1920'
'po 118‘119.
" An evaporator to be used in an emergemncy,

auxiliary to sun=-drying operations.

Drying as a method of food preservation in
Hawa.ii. ‘Hawaii Exp. Sta., Ext. Bul. 7, 1918.
31 pp. ' |

. Principles of drying. Three methods: Air dry-
"ing, heated-air drying, vacuum drying. Des-

cription of a home-mede &ir drier used in
Hawaii. Effect of drying on the banana,
sweet potato, Irish potato. .

Drying fruits and vegetables in New York'
State. N. Y. St. Coll. Agr., Cornell Read.

. Course for Farm, Les. 132, 1918, p. 187-208. :
. Eiln evaporator, tower drier, dehydrator. -Gen—'

eral directions for preparation processing and
.stog‘ing various fruits and vegetables.
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' Kraeger, F, O.:

Macfarlane, i,

Peglion, V.

-

Prescott, S. C.

Preservation of

Razous, P,

Rutishauser, J.

Showell, H.

- 30 -

Hore drying of fruits and vegetables in Wash- 27.2%

" iagton. Wash. 3%, Cell,, Ext. Serv, Pub., ser, WTP

1, no, 57, 1929. 31 pr.

Constructicn and cperstion of driers. Special
precasses, rresaretion of various fruits and
vepgotobles, Tubles mads up from reporss of

thz Weather Buvesu show the varying conditioms
of sunshine, temperature and humidity in differ-
en% nurts of the State in order that their rela-
tin to the prix c;ples of drylng may be studisde

' Preservation.of fruits and vegetables for home 101

vse, Can., Dept. Agy., Exp. Farms, Bul. 93, C538
118, p, 12-20,
Methods, directions and time te.'bles for chffer-

_-ent vngetable.,. '

Potato drying. R. Accad. Linéei, Comitato 389.8
"Sci. Alimen, Pubblicazioni, no. 5, 1918. 11 pp. Rob
ifothods and machinery. (Italiaxn)

Cormercial dehydr ratien,  Amar, Acad. Polit, and 280.9
Social Sci., als vol. 83, no. 172, May 1919, AA}M

© p. be-69,

istory of dehydration in America. Systorms., Ad-
vantages.  Reducticn in weight and bulk of various
vegetables., Nutritive value. Desirability as
compared with canned product. Tables.

Obio Agr. Coll., Ext, Bul., vol. 14, no. 1, 275.29
1918-19, p. 12~19. 0Oa32
Drying, fermentation, salting., Elementary;.
home use.

Theory anéd practice of industrial drying. 24. 309
. ed. rév,., Paris, 191G, 252 pp. R21

Principle of evapo‘ration. Types of hot air
drisrs, heating systems. Conmercial drying of
a variety of materials including fruit and vege-
tables. (¥rench)

Potato drying.,- Berne, Ferd Wyss, 1G1&. 51 pp. P
Potato drying as carried on in Gemeny (German) R93

Dipping and drying the Sultana. South Aus. 23
Dept. Agr., Jour., vol. 20, no. 8, Mar. 1017, Scsh
p. 667-671.

The fruit, ths dip and drying.




Tufts, W. P.

Wood, Bessie S.

See

80

..31...

Th: Oregon turmmel evaporator. Calif. Dept.
Agr., Mo. Bul., vol. 9§, no. 3, sup., 1920,
P. 131-133.

Fundamentals, opercticn., The favorite iype
for prunes, .

Drying and brining fruits and vegetables. Ge. -

Coll. Agr., Bul. 156, vol. 7, no. 1, 1918,
12 pp.
Drying: Sun, cookstove, kiln, Brining for

_domestic use.

Commo*x storage, vegetables, Decays and
physiological disturbances; Handling, fruits;
Packing, packages and grades; Precooling;
Transportation,
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Asbby, T. E.

Busey, Samuel C.

Campbell, J. A..

Careful bhandling,

Corbett, L. C.

DeOng, E. R.

Dyer, Francis J.

Farrington, E. I.

Fawcett, H. S.

-32 -
BANDLING
FROIIS

.How to prevent decay of our citrus fruits. 6

Fla. Agr., vol. 31, no. 39, Sept. 1904, p. f11. F66
Ways of decreasing the enormous-losses in the
transit of citrus fruit.

The gathering, packing, trénspoft;ation and sale
of fresh vegetables and fruits. New York, 1875.

5ppe = . - -
Competent inspection and free markets for producers.

%-operai;ion, central packing, ‘ani cool storage in 2

the fruit industry. New Zealand Dept. Agr.,

Jour. Agr., vol. 17, no. 6., Dec. 1918, p. 337-34k,
General discussion of the problems involved in
handling: fruit from orchard to market.

precooling, cold storage and transportation inves- T
tigations. m'itt Col. Depto Agr., Reptso 8. 9. ' Bm
1913, 1914, p. 37-38, 8+-86.

Packing and cutting rbarb. Shivpping strawberries

and raspberries. Precooling plant. Cold storage of
applese.

Color as an indication of the picking maturity of 1
fruits and vegetables. U. S. Dept. dgr., Year- Agehy
book 1916, p. 99-106.

Results of experiments conducted bty the Department

of Agriculture. Apples - colored plates showing

various stages of maturity; reiation to storage

period. Tomatoes - conditicns determing storage.

What hinders dried fruit sales. Czlif. St. Com. 2

Hort., Mo. Bul., vol. 8, no. 5, 1919, p. 240-243. C12M
Insect infestation of dried fruite.

Improved methods of fruit-handling. Amer. Rev. 110
of Rev., vol. 39, no. 3, 1909, p. 305-310. Am32
A survey of handling and precooling investigationms

and general fruit shipping methods up to 1909.

When to pick the fruit. Coun. Life, vol. 32, &
no.6, Oct. 1917, p. £0.
VYhen to pick different varieties for domestic use.

Spotting of citrus fruits. Calif. St. Com. Hort., 2
Mo. Bul., vol. 4, no. 9, Sept. 1915, p. L}-U35. M
Careless handling especially during cool, moist

weather causes "green spots."



Franklin, B. J.

Gould, H. P.

Greene, Lea;renz .

Gundei'son, A, J.

Hood, S. C.
Iorrs, M. J.
Kains, M. G.
Lewis, C. I.

Levis, I. P.

R

Report of the cranberry substatioan for 1915. .
Mass. Exp. ‘Sta., Bul. 168, 1916, p. 5-2u.

-Factors affecting the amount of shrinkage of

cranberries in storage and in transportation.

Regort of the cranberry substation for 1916.
Mass. Exp. Sta., Bul. 180, i917, p. 183-239.
Results of vearious methods of hzuling and
storing cranberries.

Peack growing. New York, 1918. U26 pp.
A general treatment of the subject of grow-
ing peiuches which contains some discussion of

‘picking, packing and transportation.

Proper handling of frozen apples. Ind. Hort.
Soc., Trans. 1917, p. 271-276. .
Practical experiences show that freezing is
not injurious if apples are allowed to thaw
slowly. Discussion.

A trip to the Fort Vallev peach district of
Georgia. Ill. Hort. Soc., Trans., new Sere,
vol. 50, 1916, p. 168-171.

Picking, packing, marketing. The Georgia
Fruit Exchange. .

A detailed descrivvion of a rew machine for
peeling citrus fruits. U. S. Dept. Agr.,

Bul. 399, 1916, p. 13-19.
Illustrations. Suggestions for operating.

Picking and paciding citrus fruits. Porto
Rico Exp. Sta., Cir. 8, 1909. 18 pp.
Field ani packing house oreraticns. Sug-
gestions concerning the processes involved
from curing to transportation to market.

Do you know when fruit is ripe? Gerden Mag.,
vol. 28. no. l, AuGQ 1918, P 17'18.
How and when to pick varicus kinds of fruit.

Harvesting and preparing prunes for evapora-
tion, Better Fruit, vol. 14, mo. 2, 1919. 6 mp
Methods ard time of picking, sorting, brown rot
infection, grading, dipring, rinsing.

Using an apole sizing machine. Ohio Exp. Sta.,
Mo. Bal., vol. 4, mno. 7, July 1919, ». 221-224.,
Types, Opera.tion.
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McKay, A. W.

‘MoKinstry, S.°

iﬁ;nn. CQ w&‘

Markell, E. L.

Mason, A, F. ..

Meeking, E, - °

Newman, C. C.

- {Unpublished) - U. S. Dept. Agr., Bur. Mar. and

R

Citrus fruit’ -nandling ‘and’: etorage. Fla. ‘Bori. - 81
Soc., Proc. E.’Eth‘h”eeta, 1913, ps 30-45. F66
Relation et“careful handli.ng to keeping qualities

‘of ditrus fruits as seerin Bureau of Flant

Industry tests 111 Florid.a. v

Sorting out fr’osteé. onmges nnd Temons. Sci. 470
Aner., .vok. 111, no. 29, Dec.’ 19, 1914, p. 512. Sei25
Descrintion of a water separator which determines

the specific gravity of frujt so that it is pos-

.. sible to pick out the frozen specimens.

The handl;ng of Por‘to Rican oranges, grape fruit 100
and pineapvles. '’ Porto Rico," Insular Exp. Sta.., Pg3
Bul. 7, 1914. 59 pp. Y
Relation of careful handling %o the decay in

transit of Porto Rican fru.its. Twenty-four i1~

,;.1ustra.tion$. o ‘
" The handling snd storage of appies.‘ Me. Dept. 2
Agra’ BUIQ, vol. 17, N0« 3, lqlg, Pe 77'81. s M2€B

. General digéussion of factor,s entering into

successful marketing.

" Keeping qm»lity of eitius fruit. treated to eli- 6

minate frosted fruit. Calif. Cultivator, vol. c12 -
38, mw. 19, 1912, v. 582, 599, 607. e ’
A review of the results of using distillate or -
kerosene oil and of alcchol in separating fros-

ted frait as reaards ﬂavor and decay.

’ .

The handling of pla.nt-ripened pineapplese.
Crop Est.,- files.’

. ‘Maturity and picking. Demonstrat;l,on of careful

handling and proper refri gez‘ation in successfulily

.marxeting hard ripe Pineavples.

Hervestmg, pack:lng and’ marketing the apple crop. "275.29
Pa. .St. Coll., Ext. Cir. 50, 1916. W% pp. P38C

‘Pickirg - Time, receptacles., Grading - New York

Law, moathods, machinery. ' Packing - Houses, packages.

’ Shipping. Storage. Marketing..

- '."Renort on experiment in‘picking, packing, handling, 23

ccol-storage, and transportaiion of peaches. Vico v6
toria Dept. Agr., Jour., vol. 14, no. 1; 1916,
p- 41-55. -

Mabalated results df ezperiment.

A chemical process of peeling peaches. S. Car. 100
Exp. Sta., Bul. 196, 1918. 8 pp. So8
The process,eguipment. Plan for vat.-Illustrations.
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Peaches and other fruite in England. U. S. Dept. Agr., Sec. 1l
Foreign Mar., Cir. 1, 1895." 2 pp. FI5C
Suggestions for harvesting and packing peaches-
,for the Englieh ma.rh‘et.

Powell, G. Harold. The d.ecay of oranges while in transit from 1
California. U. S. Dept: Agr., Bur. Plant Indus., P69B
Bul. 123, 1908. 79 pp-
The results of investigations covering several
years ir ccnnection with field and shipping condi-
tions. Charts showing results of careful handling
and precooling. This publication covers work that
opened ‘a new epoch in fruit traneportation.

The ha.ndling of fruit for tra.nsaortation. U. S 1
Dept. Agr., Yearbook 1905, p. 349-362 Aghy
A survey of increased shipments of perishables, S
causes of decay, early attempta with refrigeration
-in.transit-end cboling bvefore shipment. -

Ramsey, H. J. Factors governing the euccessful shipnent of red 1
: ~ raspberries from the Puyallup Valley. U. S.-Dept. AgShB
Agr., Bul. 274, 1915. 37 pp.
Experiments made in the seasons 1911, 1912, 1913, -
with the handlitig, precooling and shipping of rasp-
berries. Reconmendations. -

The handling and shipping of fresh cherries and '
prunes from the Willamette Valley. U. S. Dept. AgaiB
Agr., Bul. 331, 1916. 28 pp. L
The results of handling and. precooling experiments
- with sweet cherriee and plums during the seasons of
1911 and 1913.

— . Handling and shipping citrus fruits in the Gulf
States. U. S. Dept. Agr., Farm. Bul. 696 1915. Ag@iF
28 ppe.
. A practical- discussion of the subject covering
careful handling, preccoling, me thods “of shipment
and cold storagee

Lemon handliqg. (Unpubliehed) .U, S. Dept. Agr.;

- Bu. Mar. and Crop Est., files...

Extensive handling and storage experiments carried
‘on in California.

Rogers, J. M. . A simple and effective method of protecting citrus L64.g
fruilts against stem-end rot. Phytopathology, vol. P56
7, mo. 5, Oct. 1917, p. 361-367.
Citrus fruits may be protec.,ed to a great degree by
shella.c&ing the ste.n-end.



Shamel, A. D.

Sievers, A. F,

Smi th, Edwin.

~3%e

A mumidifier- for 1eman c'uring roems. U;' s. Dept. 1
Agr., Bul: Ug4, 1917: 10 pps ° - AgB

* “Design and operation’of a bunidifier. -

A preliminary study of the forced curing of lemons "vl ;
as practiced in Celifornia. ' U. 'S. Dept. Agr., P_69B
Bureau of Plant Indus., Bul. 232, 1912. ‘38 Pp.

A report on an investi gation made to ascertain the
effectiveness and ‘control of factors involved in

the forced curing of* lemons. ‘The investigetion

'.' concerns the jpresess ‘rather: than the éffect of the

treatment o

Methods of frult picking and handling. Brit. Col. 82

.'Dept. Agr., Bort. Br., Cir. 27, 1912. T TP. - BT

o Injuries to fruit in harvesting and shipping and

Stokes, F. G.

the reduction of losses ‘by bereful handling.
vMethqu of handling ba.sket frui’cs.' Canada Dept. m&g

Agr., Dairy and Cold. Stor. Com., Bul. 52, 1917 R |
i3 pp. o

- Methods in u use at the Grimsby precooling plants to

reduce the cost of ha.niling fn:it in and out of the

#@rehouse. . -

The dried pear industry. Calif-.‘ St . ‘Com. Hort., 2
Mo. Bul., vol. 6, no. 5, 1917, p. 12-19, ci2M
Suggestions for handling pears preparatory to drying.

A story about sawdust. World's Work, Yole 28, ne. ‘U, 191“ p, 330. 110

Shipping g‘apee in sam&ust. Lo ‘ , wag -

Stubem'auch ‘A, V. Factors governing the successful shipment of

1
oranges from Florida.. U. S. Dept. Ag:., Bul. 63,  AghtB

'Results of handling, precooling and shipping in-

vestigations lasting seven years.

' Frult héndTing and precooling investigations. 80

Better Fruit, vol. 7, no. 5, Nov. 1912, p. 59-65. B4b
An article with tables showing results of shipping

' grapee, ore.nges,y raspberries, cherrles and prunese

The handling of deciduous frmts on ‘the Pacific 1

Coast. TU. S. Dept. Agr., Yearbdok 1909, P. 365-374 Agdhy
Description of ha.rvesting and shipp‘ng methode. .
Precooling. ' =1

‘Phe relation of ‘handling’ o decay in Ca.lifomia. 1

navel oranges; season of 1910<ll.. U. S. Dep*. PEOB
Agr., Bur. Plant Indus., Bul. 676, 1911. 7 pp.

The relation of mechznical i uries and natural de-

fects to decay, and the effect of washing, brushing,
careful handling, and high packing on decay.




Swope, C. A.

Tanner, J.. M. .

‘Tenny, Iloyd S..

Walker, Ernest.

Waugh, Frank A.

Webber, H. J.

Willits, R. L.

Winslow, R. M.

Young, W, J.
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Pla.nting, gathering and zna.rketing tke cherry.

Rans. dort. Soc., T-ans., vole 3%, 1917, pPe 80-83.

PaclZing. Marleting; need of orgzrnization.

Spraying, hatvestingz and marketing the peach.
Iil. Hort. foc., Trans., new ser., vol. 51,

1917, p. 384-3283.

Picmr.g, packing, grading. Discussion.

The decay of Zlorida oranges while ir transit
and on the market. U. S.. Dept- Ag!'., Bur,
Plant Imus-, Ciro 19' 1908. 8 PPe

Results of experiments in handling Florida
oranges carried on in 1006-1907.

Suggestions on the storage of apples. Ark.
Exp. Sta., Cir. 13, 1911. 4 pp.
Handling apples for storage.

Fruit harvesting, .storing, marketing., New
York, 191“’0 22"" FPe.

The fruit merket; picking; grading and packing;
the fruit 'oackage- fruit storage.

A study of the effects of freezes on c1trus in

California. Calif. Ezp. Sta., Bul. 3CH, 1919,

,po 2)"'“'-3410

The freeze of 1913 in California. Changes that

‘take place in frozen oranges and lemons. A test

of the efficiency of orckard heating.

Causes of urnecessary decay in lemons. Calif.
Sst. Com. Horto, Mo. Bulo, vol. 5, II0e 6, 1916’
Pe 21}—216. :

Handling lemons to avoid decay.

Careful handling, precooling and cold storage

investigations. Brit. Col. Dept. Agr.,

Rept. 8, 1613, p. 37-33.

Invnstlgat:.ons concerning randling and storing
rhubard, strawberries, raspberries and applese.

Handling anples for storage. Wash. Exp. Sta.,
POP' Bul. 72 191)"‘ 8 PP.

Pick fruit when hard ripe and place in storage
as soon as 'noasi‘ole.

Cold storage, fru...ts, Cormon storags, fruits;
Transportation.

81
K13

116
1
P69C

1C0
Arl2

93
W353F

100
C12S

CclaM

BTTR

100
W2TE



Brehm, C. E.

Butler, O.

Carver, Geo. W.

. Coles, E. W.

Ezperiments on the

Fitch, C. L.

Crimes, A. M.

’ HoWard, Ho Mc

Hull, M,

.frost, diseases.
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VEGETARLES

Harvesti'qg »e2s. Coun. Gent. vo'll.‘Sl, no. 21, -
1916, p. 1073.

Best methods for harvesting peas.

The sweet-corn harvest.
no. 24, 1915, p. 1198,
Some general suggestions for successful harvesting.

Coun. Gent., vol. 81,

Effect of wounis on loss of weight of potatoes.
Amer. Soc. Agron., Jour., vol. 11, no. 7; Oct.
1919, p. 304-305,

_Experimznts on uninjured -and bruised potatoes

stored for 111 daya a'c 8 to 10°C. Tables.

Savirg the sweet otato crop. HAla. (Tuskegee)
Bul. 10, 1906. E P

Directions for handling sweet potatoes to prevent
decay in storage.

Pea curing in Texas,
new ser. 6 pp.
Eqm.pmenu end proced‘ure.’

storage of onlons. The Agr. News (Barbados),
vol., 10, no. 238, 1911. Pe 1910

A test on a small scale to determine the value
of treating onions with slaked lime, flowers of
sulptur, carben dioxide gas, Bordeaux mixture,
1-10C0 corrosive sublimate soluiion, and sulphur
Qioxide gas.

The potato industry of Colorado. Colo. Exp. Sta.,
Bul. 175, 1910, p. 12-14, “U2, 45-60,

A discussion of all phases of the potato industry
irn Colorado including quality, protection from
Potato cellar construction and
r_n’e.nagement. Marketing.

Hepndling and loading southern new potatoes. T. S.
Dept. Agr., Farm Bul. 1050, 1919- i8 FDe
"Don'ts" for potato diggers. Grading. Loading
the cars.

'I‘ne growing and marketing of squa.shes, melons and
cucumbers. Mass. St. Bd. Agr., Bul. 5 (3 rd

ed. rev.), 1918, p. 116-125.

General discussion including suggestions for suc-
cessful harvesting.

Harvesting sweet potatoes. La. Agr. Coll., Ext.
Cir. H-69, 1919. (Mimeographed).
Digging. Cra%es.

6
c833

€33

AmHP

1C0
11158

73128

W5254

100
C718

275.29
L93E




Hull, M.

McRay, A. W.

Macoun, w- T.

Malpeeux, L.
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Sweet potato storage houss disinfection. ~7ETH.29
La. Age. Coll., Ext. Cir. H-70, 1919 (Mimeographed). Lg}H
Application of formaldehyde.

‘The handling ard transportetion of cantaloupes. 1
U. S. Dept. Agr., Farm Bul. 111&? 1921. 21 pp. AgghF

(Revision of Mar. Doc. 9 and 10

Investigations show that careful handling dscreases
mold and . decay in cantaloupes. Beneficizl results
from picking at proper maturity and from shipping
without wrapping.

Digging and stortng of potatoes. Canada Dept. Agr., 101
Exp. Farms, Pam. 15. U4 pp. €332
Suggestions for digging potatoes. Temporary and -
cooperative svorage. ,

Harvesting and storing potatoes. Vie Agr. Rura.le, 14
vol, 6, no. 40, Sept. 1916, p. 238-24l. V6T
Time and methods of harvesting and storing.

Directions for proper storage conditions. Comparison

of composition of lots stored in pits and in cellars.

( French)

Maturity of Cauliflower affects shrinkage. Market Grow. Jour. 9

More, C. T.

Newman, C. L.

Pittuck, B. C.

vel. 24, no. 6, 1919, Tp. 230. M4
Expe*iments at Oregon Station to determine the re-
lation of time of cutting to loss in weight.

Cormercial handling, grading end marketing of pota- 1
toes. U. S. Dept. of Agr., Ferm. Bul. 753, 1917. AgdiF

42 pp.
Special attertion is given to sizing, grading, stand-
ardization, containars, brands.

Sweet potatc experiments. Ark. Exp. Sta., Bul. 72, 100
1902, p. 40-i43. Arli2
Treatment for storage.

Cabbage. Tex. Exp. Sta., Bul. 69, 1903, p. 27-28. 100

Cutting. Packing. Suggestions for ventilating T31S
in cars.

Proper lettuce harvesting. Coun. Gent., vol. 81, no. 9, Feb. 26, 6
1916, p. 452, c833

Round, L. A,

Careless cutting and packing is the cause of mach
loss.

Preservation of vegetables by fermentation and salt- 1
ing. U. S. Dept. Agr., Farm. Bul. 851, 1917. 11 pp.Age4F
Principles, equipment, procedure.
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Stewert, F. C. Formaldehyde gas in.jury to: potato tubers. Abstract U64.8
: , in Phytopathology, vol. 4, no. 1, 1914, p. 38. P56
Conditicns wnder  which fumi gation with formaldehyde
gas resylts in infury. Formaldehyde injuries show
depressed areas of. dead brown tissue. -

Thompson, H. C. Asparagus. U. S. Dept, Agr., Fa::m. Bul. 529, 1917, 1
p. 9-12, - AgdiF
Cutiing, packing.

Treatment of frozen potatoes. Sci..imer., Sup., vol. 85, no. 2198. 470
Feb. 16, 1918, p. 99. Sc1250
A dryinf, process not practicable on a comnercial scale.

waid, C. wW. Muskrelon culture in MiChigavn. Mich. Expo Sta:o. 100
- . Spec. Bul..95, 1919, p. 11-13. M5ES
Bar"vesting, marketing. General d:lscussiom

Vheeler, Frank. Grow*ng and morketlng asparagus. Mass. Ste. Bd. 2
. " -Agr., Bul. 5 {7rd ed rev.), 1918, p. 159-163. M3€B
Cutting, length, bunches, tying macnines.

Young, Robt: A.. The dasheen, a root ¢crop for the Southern States. 1l
g U. S. Dept. Agr., Bur. Plant Indue., Cir. 127, 1913, P&9C
P 2i-33.
. . Ha*vesting, grad:lng, storage.




ICE HOUSE AND COLD STORAGES

Blair, J. C. Cold storage on the farm. JAmer. Agr., 6
~ wvol. 72, nos. 1u 15. Oct. 1903, Pe 265-270- Am3
288, 290.
Specifications, construction, plans for a cold
storage.

Bonham, C. M. Precooling and fruit storage investigations. T
Candda Dept. Agr., % Gaz., vol. 6, c16G¢
no. 2, 1919, p. W1-1h2,
The work at the Grimsby mrehouse in 1918.

Bowen, John T. Ice houses and the use of ice on the dairy 1
farm. U. S. Dept. Agr., Farm. Bul. 623, 1915. Agdi?
24 pr.

How to build insulated and uninsulated ice houses.
The farmer's ice house - construction, insulation,
drainage, waterproofing. Plans. Written especially
for the'da.iry farmer.

Central cold storage warehouse, Chicagd. Ice and Refri vs. 295.8
vol. 53, no. 4, Oct. 1917, p. 121-126, Iec2 °
A description of one of the most up-to-date
cold storage warehouses; capacity 3 million
cubic feet. Building, insulation, machinery,
refrigeration. Plans, illustrations.-

Cold-air refrigeration _plent. Power, vol. 42, no. 20, 1915, 290.8
Description of a model packing house on the Pacific
Coast in which refrigeration is accomplished by
means of -the circulation of cold air through air
ducts.

Cold storage wa.rehouses. Amer. Asso. Refrig., Proc. 1915, . 295.9
p. 71-33. Am3
Report of committee of the National ‘Fire Protec-
tion Association on mamfacturing risks and special
hazards. Location, construction, waterproofing,
insulation, refrigeration and fire protection of
cold storages.

Corbett, L. C. Ice houses. U. S. Dept. Agr., Farm. Bul. 1
475, 1911. 20 pp. AZBHF
Types and construction of ice houses.
Relation of the ice supply to fruit storage. .
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Fruit and vegetable storage stmctures. Concrete. yol. 11,

Graham, R. R."

Bansen, H. F.

he7e R 2 A.lge 1917. Pe 37"38v
The voss-bilities of concrete for fmit and
vegeta'ble storage etructu.res. Plane.

Ice cold étorage on the farm. On*ario Dept.
Agre. Bul 207’ 19‘120 )48 pF. :

A good description of ice ccld stora.gee for
the farm. The storage of ice. Plans.

A successful, cold. etorage for apples. Minn.
Hort. vol. "u"'. o« 6 .June 191 Pe 2‘*}'2”‘“
(Published by Minn. Bort. Soc. as Trees,
Fruits and Flowers of Mirm.)

Directions for building e farm storage.

Large apple storage warehouse; Tce and Refrig., vol. 54,

Lindvail, N. A.

Mobley, R. H.

Reynolds, J. B.

Rice, Arthur L.

no. 3, March 1918, p. 154-15
Description of a plant owned by the Winchester

‘Cold Storage Co. of Winchester, Va. )
" Dimensions « 120 x 200.feet, 5 istcriés high.

Construction, elevating syetem. insu..ation,
refrigeration. ,

Modern construction of ice and cold StoragGSe
Ice, vol. 17, no. 5, Dec. 1915, p. 28-29.
Temperature variation and excess moieture
mst be overoome.

Apple storage. Refrig. World, vol. 52,

no. 1, Jan. 1917, p. 31=33.

The storage house - construction, insulation,
advantages of cork, ventilation, temperature.
Precooling. Apples should be piciked at maturity.

Cold storage. Experiments in cold storage of
fruit, Ontario Agr. Coll. and Ezp." Farm,
Rept. 1901, p. 6-11.

Results obta:lned with. the Hanrahan system of.
cold storage. Cold etorage experiments with
applee and pears. )

Operating variable temperature refrigeration

system. Power, voi. 42, no. 21, 1015, p. 709-710. .

Working temperatures varying from ﬁ'j to 10° )

Roberteon, J. W.Cold storage. Canada Dept. Ag., Agr.

Dairying Com., Rept. 1897, pt. 5. 87 PPe
Discussion of uses of cold storage with plans
for building.

295-8
Ic2

295.8
Ie23

295.8
co7

1

290.8

c16D



Shipman, R. L.

Spaulding, R. E.

CaWy.

Maintenance of insulation for low temperatures.
Power, vol. 42, no. 4, 1915, p. 118-119.

A

So-called breathing process of wells is dus to

changes in barometric pressure and temperature.

Experimental tests of fireproof ard nom~
fireproof ice house construction.

Refrig. World, vol. 49, no. 6, June, 1915,
p. U3H7..

Practical tests covering a period of two
years show that an ice nouse can be built
which is fireproof and practically insulated
against meltage. Illustrations. -

Cold storags; Technologye:

o

250.8

5.8
o



Alderman, W. H,

Blake, Maurice A.

Buckholder, C. L.

Creelman, J. A.

Dmng’ F‘ P.
mer. wo A.

Flack, A. B.

. §ta., Bul. 139, 1912
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PACKING, PACKAGES AND GRADE

Pasving apples and peaches. W. Va. Exp.

£ ) 277—3000
Varieties of a.pples {aest adapted to barrel
and to box packing.  Pickdng the fruit.
Barrel packing, facing, filling, papering,

the barrel press. Box packing, wrepping -

the apples, lining, the oulge, the press,
labeling. Packing peaches.

Packing and shipping peaches in Georgia.
carriers.. N, J. EJCO. Sta.., Bal. s-gu
19150 u‘g PP»

Requirements of a good shipping package.
The proper degree of maturity at which
different varieties should be picked for
shipping. Packing. Grades.

Suggested grades for peaches. N. J. Expe
Sta., Cir. 58, 1916. & pp.

Basis upon wnich grades should be establish—
ed. Definition of "Well colored for the
variety."

Barrel packing of apples. Purdue Univ.,
Ext. Bul. 50, 1917. 8 xv.

Pacikdng equipment, grading, handling the
barreled {ruit.

Peach peckege test. 1915. Canzde De'vt.
Agr., Agr. Gaz., vol. 3, no. 3, 19156,

Po 222‘225.

The advantages of the different kinds of
packages as determined by tests in a model
packing room at the Grimsby plant.

Berry boxes and fruit basitets. West. Fruit
Jobber, vol. 6, no. 4, 1919, p. 15-21
Description of prevailing types of boxes;
suggestions.

A new pé,ckage for apples. Coun. Life, vole.
29, no. 1, Nov. 1915, p. 54, 56.

Tke successful use of bushel corrugated-
cardboard cartons.

Modern methods of packing apples. Canszda
Dept. Ag'o' Fruit Bro, Bul. 2’ 1917. 62 PPe
Very complete information on packing aprles
in barrels and boxes.

8

275.29
IncE

82
C16B
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Herron, L. G. " Fruit packages in the Middle West. Okla. 100
-~ Exp. St., Cir. Inform. 21, 1913. 27 pp. oxl
Package types best dadapted to apgles, peaches
and strawberries. .

Holton, John C. The theory and practice of sanitary precau- L64.9
: tions in grove and packing house operations. F662Q
-Fla. St. Flart Boardi, Quar. Bul., vol. 2,
" NO. h’, 1918, po 161"‘1790 ..
Relation of saritation to decpys. ZEvolution
of idea. Disinfection. Comprehensive treatment.

Ball, M. Grading sweet pctatoss. La. Agr. Coll., Exte 2‘.15'.29
- Cir. H-58, 1919, (Mimeographed). 193H
Purpose. Grades. '
J'udson, Lowell B.Picking, packing, and mcrketing the arrles. 100
Idaho Exg. Sta., Bul. 54, 1906. . 37 po. Ia

Thorough discussion. Time and devices for
picking. Bcxes. Packers and packing houses.
Plan for mailing press. Fruit growers!

o rganizations .

Lewis, C. 1. The physical handling of fruit. Better Fruit, 80
vol. 11, nos. %, 5, 6, 1916, p. 5-10; 5-6; 10-12. B+b
Based on a study of the Pacific Northwest.
Harvestins, grading and packing egquirment. The
tares grades adopted in ths Northwest. Packing

houses.
Lloya, J. V. Marketing tre cusimelon. Ill. Expe Sta., Bul. 100
124, 1908, p. 295-322. 116S

: Special consideration of Netted Gem 4ype. The
1/3 bushel (limax basket. Time of picking.
Packing shed. Grading. ,

Markell, Edw. L. The sorting, sizing, packing and storiag of 81
fruit. Peninsula Hort. Soc., Trans. 29th P37
Mest., 1916, p. L1447,
4 povular paper giving results of storage inves- -
tigations conducted.by the Department of Agri-

cul ture.
Yore, C. 7T, The commercial grading, packing and shipping of 1
cantaloupes. T. S. Dept. 4gr., Farm. Bul. AguT

107, 1916. 23 pp.
A discussion of. all phaaes of ;prepa.ring can-
taloupes for market.



Palmer, W. R.
Quinn, Geo.

Reid, R, T.

SCO tt’ W. M.

Smi th, E.

Standard apple pa.cld.ng cha.rt.

~..

Tenner, J. M.

~e

. the Northwest.

- for packing houses.

Commercial handling, grading, and meriketing of .
potatoess U. S. Dmt. Pgr.k, Farm. Bul 753,
1916, Y2 pp.

Discussion of best methods for handling
potatoes from the field to the market.

‘Préparation of strawberries for ,mérket. u. S.
. Deptc Ago, Farm. Bul 979‘ 1918- 7 ?p

Complete suggestions for handling strawberries
from the vine to the car.

Pa.ck:lng Indiana apples. ‘Ind. Exp. Sta., Cir.

39, 1913. 28 pp..
The box and barrel.’ Sizd.ng arxi paclcing equip-
ment. Problems in packing. .

Apple packing.
1916. 15 pp. :
Wrapping and padding- t.he stra.ight and diagomal
paCkSO ' .

‘South kus. Dept. fLgr., Bul. 98,

Growing and ma.rketing ‘of grapes. West. Wash.
Etp. Sta.., Mo. B'ul" v°1 5, m' 12 1918,
p. 176-177. . o
Repacking is %o be avoided.

Preliminary renort on'apple packing houses in
U. S. Dept. Agr., Mar. Doc. U,
1917. 31 pp.

Description of pacldng hauses, pacld.ng a.nd ware-—
houses. i

Cherry pa.ckage test season of 1915. Can2da
Dept. Agr., Agr. Gaz., vol. 2, mo. 11, Nov.
1915, p. 10501054, T
Description of various packages. " Test ship-
mants show that the Climex paclage is most
desira.ble for scur cherries. :

Apple grading rules for 1919.
Better -Fruit, vol. 1, no. 3, 1919, p. 1U4-15.

~'Illustrations showing placement of apples in

standard apple box. Definitions for various

" grades as considered sta.ndard in the Northwest

in 1919. . e
Pacldng house equipment. Ill. Horf. Soc.,
Trans., new ser., vol. 50, 1916, P. 189-19T.
Paper with discussion. Building and machinery
General, elementary.

100
In2P |

SogiB

100
weie

g1
116
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Truax, H. E. U. S. grades for potatoes. U. S. Dept. Agr., 1
Depte Cire S6, 1920. % ppe ‘ AggiD
Grzlces recommended by U. S. Department of
dgricclture.

Tufts, Warren P. Notes concerning certain California fruit 2
packzges. Calif. %, Com. Eori., Mo. Bul., Cc12M
val. 7, 0. 8, 1918, p. 487-483.
Historizal.
The packing of apples ia California. Calif. 100
Exp, 3tae, Cir. 173, 1917. 31 2pa Ciz2b

Haunling epples for packing. Finds of packse.
Leiciled instructions for packing a box.

Waid, C. W. Crading potatoes in the United States. Ontario, 5.9
Vece Crow. Assoc., Rept. 1918, p. 36-44. Ong
Address delivered in Toronto on the grading
system generally accepted by Michigan potato
grovers, with discussion. Muethcds.

Vhite, H. L. Apnle grading and paciding. Mass. St. Bd. Agr., 2
Cir. 50 (2rd ed. rev), 1915. 23 pp. : M38Ci
Tiz U, S. standard tarrel law. The Sulzer Bill.
The Massachusetts apple grading law - explanation
of requirements and dsfinitionse.

Wolff, W. H. Ths packing of apples in barrels and boxes. N. H. 75.29
¢=11., Exte. Evl. 7, 1916. 32 pp. Ni5
Le*ailed treatxerit cf all phases of barrel and
box packing. Illustrations.

See_also Common steorage; Bandling; Transportation.
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Experiments in storing potatoes. Arbeit.
Biol. Abtheil. Land-und-forst., vol. 2,
no. 3, 1902, p. 373-376,

Results of burying in the ground. (German)

How to store celery. Nat. Stockman and Farmer,
vol. U3, no. 25, Sept. 20, 1919, p. 686-687.
Time and method of placing celery in trenches.

The culture and storage of root crops. Wis.
Exp. Sta., Cir. Inform. 16, 1910, p. 9-11.
Harvesting. Constructing a pit.

Harvesting end storing vegetahles for home use.
Colo. Em. Sta., Bul. 232. 1917. 1 PPe
Directions for storing various vegetables in pits.

Winter storage experiments with potatoes.
1913-17. Tidssk. Plant., Vol. 24, mo. 3,
1917, p. 436463, ' .
Results of experiments relating to the cone
struction and ventilation of pits.

Boston celery storeage methods. Market Crow.
ero, vol. 21, n0. 5' 1917. D 950
Bpilding and menaging the pit.

Common storage.
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Cooling peaches before shipping. Orange Judd Farmer, vol.

Cooper, Madison

Dennis, S. J.

Faget, Arthur,

Gay, C. M,

m@es, Jo LQ

37, no. 16, Oct. 19C4, p. 259,
An article on the work of C. Barcld Powell
in Georgia.

The precooling of fruit. Cold, vol. M,
N0« 10, Ailgv 1913' Pe 183“189.
Description of car and warehouse precool-
ing. Flanse.

The portable refrigesrating plant of the
U. S. Department of Agriculture. Amer,
Soc. Refrig. Fng., Trens., vol. 4, no. 60,
1908,. p. 236-2143.

Description of car used by the Degpirtment
of Agriculture in precooling experimeats.

The precooling of fruit in the Urited States.
Internat. Longu Re;rig. Incus., 2nd, 1910,
Eng. ed., po 4Oi.MCE,

A paper read before the Second Internationzl
Refrigeration Congress, Vienne., 1910.

Precooling of fruite 4mer. Soce Refrig. Eng.,
Trans., vol. 6, no. &4, 1910, p. 95-11C.
Description of two Ca.lifornia precooling plants.
Diagrams showing errangement of velves, ducts
and comnections for precooling car.

San Bernardino precoolirg plant. Amer. Soce.
Refrig. Eng., Jour., vol. 2, no. 2, 1915,

Pe 5’200

Paper read before the American Society of Refrig-

- erating Engineers. De%ailed description of plant

built for Atchison, Topeka and Santa Fe:Railroad.

‘Apparatus for precooling tekes care of about 150

cars a day. Diagrams and illustrations. (See

. Jour., vel. 25 no. 4, p. 4O-U47 for discussion

of this paper

Fruits - their ha.ndhng and storage. Amer.

Soc. Refrig. Eng., Trans., vol. 9, no. 122,

1913, ©Dpe. 203-215.
Aprles and peaches - pic]:ing time, methods of
preccoling.
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Killick, V. W.

Pennington, M. E.

Pracooling California oranges to save millions
of dollars anmially. OSci. Amer., vole 115,

no. 18, Oct. 28, 1916, P« 387« .

A description of war e"muse precooling in

Cc.lno***na..

A simple ice 'orecooling plc.nt.' Lmer.
Ware, Assoc., Proc._c)th Meet., 1915,
Da EbwD,._o
A simple ice rre*ooliné p..a.n* costing
about $£00.

The precooling of periskable prroducts. Pybe by Intermittent

Vacuum Precooling Corporat* on. New Yerlk,
1913. 35 Dp. ' '

Value of precooling. The intermittent vacuua
process. - . -

The precooling plant of the Southern Pe.cific at Roseville, Cal.

Ramsey, H. J.

Redfearn, B. W,

Railwey Age Gaz., vol. U8, no, 11, Mar.
1910, w». 725-727 '
Description of plant and methods of precool-
ing. Diagrame.

The hendling and precodling of Florida lettuce
and celeryo 0. s. qut- Agr.. Bul. 601.

1917. 29 vp.

Resulis of careful h.ndiing and precooling in
shipping tests carried or in 1913-14% and 1014~

'15; results o2 storage experiments. Cost of

precooling less than that of icing cars during
trip. Preccoled celsry has been euccessfully
stored for : weoelzse. . _

-Precoolirg and he.ndling investigations with

orarges ari lettuce, Florida season 191i3-14.
Fla. Hert. Scec.y Proc. 27th Meet., 1914,
P 19 —21 O.

, Address covering sareful ha.ndling, pa.c.:ir.g,

precooling aﬂd shipping teets. :

Methods cf precooling perisghable goode at
loading stations. Railwey fge Gaz., vol.
55, no. 13, Sept. 1913, »p. 568,.

Paper presented 'at the thira International
Congress of Kefrigeratidn. The "Gy System
end Intermittent Vacuun Pre-cooling.
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Puddick, J. A.

.

Smith, Edwin.

Steel, Rufus.

Stubenrauch, A.V.
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The Grimshy precooling and experimental fruit
storaga warenovse. Canada Dept. Agr., Dairy
and Cold Stor. Com., Cir. 13. 31915, 2 pp.
Methods of handiing, frulé rates, and rules
of tne Grimsby warelhouse.

Cherry preccolirng possitilities. Conada
Jent. Agme, D2iry and Ccld Stcr. Conm., Cire.
15, 18is. 3 »p. C

Resul’ss of precooiing sour cherries and
shipping them by freight.

The Grimeby precocling and eznerimental fruit
storage warehouse. Canzda Dezt. Agr., Dairy
and Ccld Stor. Com., Bul. 47, 1916. 16 pp.
Description of Grimsty metkhods and rates.

Maturity of fruits for precooled shipments.
Canalja Dept. igr., Agr. Gazsy, vol. 3, mo. 1,
1016, p. 1€-20.

Based on Derartment of [griculture testse.

Proper matarity for picking fruits to be precooled.

Peach precooling. Carade Dept. Agr., Agr.
Gaz., vol. 3, ro. 2, Feb. 1616, . 121-123.
Brine tank cars.

Advantags of vrecooling fruit for shipping.
Better Fruit, vol. 5, no. 2, 1010, p. £65-¢3,
D=scrirtion of tae intermittent vecuum system.

Bartlett pear precooling and storage investi-
gations in the Rogue River Valley. U. S.
Dept. Agr., Bur. FPlant Indus., Cir. 114, 1913,
P. 19-24.

Rssults of investigations mede in 1912,

Fruit precooling problems. Amer. Soc. Fefrig.
Eng., Trans., vol. 7, no. 96, 1911, p. 162-179.
Paper read before the Americen Society of Refrig-
erating Engineers. Suggested construction o?f
cars for precooling; placement of thermometers.
Limitaticns - cooling mist be quick and equal .
Diagrams and table.

The handling and orecooling of fruits for trans-
Portation. Portland, Ore., 1912. 27 po.

Prevention of decazy. Precooling in warehouses
and cars. '
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A

"The precooling of fruit. U. S. Depte Agre, 1
Yearbook 1910, p. L27-44E. AgghY
The progress and resulis of investigations made

by the Bureau of Plant Industry. The status of

the »rocess as used commercially in 1910,

The Winter Park frult precooling plant. Xce, vol. 17, no. 4, 295.8
' Nove 1379, p» 19--20e Ic23
De sc:it ien of & plany for precooling citrus
fraits ot Winter Park, Fla. JYllustretionse

See also Cold storage; Handling; ‘I‘ransportation.




Bonnar, J. D.

McKay, A. W.

McPike, Eugene F.
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PREVENTION OF FRTIZING IN TRANSIT.

"hy ics in refrigerators prevents freezing.
Sci. Amer., vol. 112, no. 11, March 13, 1015,
Pe 2‘4‘9«

Trhe vapor contained in the alr of the car is
congealed and latent heat is thereby given up
which werins the cars

Preventing frost dazage in transit. Calif.
Citrog::ap:\, vel., 2, no. 6, Avr. 1917, p. 4-5, 17.
The results of experiments made by the U. S. -

Department of Agriculture.

Ecating cars containing périsnaole freight.
Railway Age Gaz., vol. 51, no. 2, Aug. 1911,
P. 323-3M4.

Methods used and their effectiveness.

Heeting cars for perishable freight. Railway
and Eng. Rev., vol. 51, July 8, 1911, p. 607-608.
Deals lurgely with the charcoal heater.

New heater for ref*igera.tor cars. Ice ard Refrig., vol. 38,

Cnarﬂoal heater used by Iliinois Central Rajlroad.

Protection of potatoes from cold in transit - Lining ard loading

cars. U. S Depﬂ. Ag'o, Ferm. Bul 1@1’

1920. 27 pp. (Revision of Mar. Doc. 17).
Explanations aud illustrations of methods used

in loading the principai types of cars. Results
of tests and inspections made by the U. S. Depari-

. ment of Agriculture..

Williams, H. E.

See algo

Protecticn of food products from injurious temper-

atures. U. S. Dept. Agr., Farm. Bul. 125,

19C1. 26 pg.

A Veather Bursau review on the relations between

temperaturs and transportation, ard temperature

aai storage of food products. Notes on freight
2rs anl storage tamperatures.

Transportation.
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Adams, A. B. Marketing perishable farm producte. Columbia 28043
Uriv., Stud. in Bist. Econ. and Pub. Law, vol. - Al
72, no. 3, 1916, p. 7-180.
Character and significance of the marketing problem.
Preseant system of marketing perishables. Reform of
processes and reduction of c.osts.

Andrews, Frank. The reduction of waste in marxetinge U. S. Dept. 1
‘ . Agr., Yearbock 1911, p. 165-176. : AgBhY
Carlot movements - despatch, service and diversions.

Aghby, T. J. .Preservatives in fruit shipping. Queensland Agr. 23
-~ Jour., vol. 13, no. 1, 1903, p. 3lL. Q33
The use of fomaldehyde to prevent decay in cars
of citrus fruit.

Baxter, C. W, Marketing Georgia peaches. Canada Dept. Agr., 8
Fruit Div., Cir. 1, 1915. 7 pp. C1
‘Descriptive rather than constructive. The
Georgla Fruit Exchange. o

Best, Fledon. Maori storehouses ard kindred structures. New 35
Zealand Dom, Museum, Bul. 5, 1916. 103 pg. 6
Description of the storage places used for food
supplies by the Maori people of New Zealand.
Historical rather than constructive.

Bowen, Jom T. The application of refrigzeration to the handling 1
of milk, U. S. Dept. Agr., Bul. 98, 1914, 83 pp. Agf4B
Good description of different methods of refrigera~-
tion with useful data on ice and salt mixtures.

California. fruits. Garden and Forest, vol. 8, no. 409, Dec. 80
1895, p. 512, - a6l
The amount of fruit shipped in 1895; destination,
freight rates, and icing charges. I

Collins, J. H, Methods of wholesale distribution of fruits and 1
vegetables on large markets. U. S. Dept. Agr., = Ag@B
Bul. 267, 1915. 2% pp.
Methods of receiving, terminal distritution and
sales. )

Deniaffe, - Experiments on the conservation of potatoes and 80
: their loss of weight., Jardin, vol. 21, no. 481, J28
1907, p. 76- M.
Loss about one per cent per month; early table
varieties lose most. (French)



Dixon, Geo. D.

Dodson,¥.D.B.

Dutt, H. L.

Fisher, J.W.Jr.,

Faller, Claude.

Gore, H. C.

Grempe, P. M. .
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. The m.diremqnt"of perishable traffic and the cost of

handling same. Pa. Railroad Sys., Inform. for
Employees and the Pub., 1917. 8 pp.

An ediress before the national league of commission
merchants. Freight rates negligible in food prices.

‘Trensportation of fruit through the Columbia

gateway. Better Fruii, vol. 8, no. 11, May
1914, p. 11-12.
The Columbia gateway offers the cheapest route.

~ Possibilities of Paname Canal Shipments.

A new insect pest of stored potatoes. Bihar
and Orrissa, Agr. Jour., vol. 1, no. 2, 13913,

_Pe 139-141,

A Hemipteran of the family Tingldoe punctures
and. sucks the sap of potatoes in warehouses.

"Outlete 'and'methbds of sale for shiprers of

fruits and vegetables. U, S. Dept. Agr.,
Bul. 256, 1915. 28 pp.

Ava;.la.'ble outlets for the producer in market-
ing fruits and vegetables. Getting in touch
with these ocutlets. ' '

Cold storé.ge as & factor in'the spread of insect
pests. Natal. Agr, Jour. and Min. Rec., vol.

" 9, no. 7, 19C6, p. 655.
Frult fly maggots remained alive in a torpid con-

dition for 124 days.

The cold storage of apple clder. U. S. Depte.

. Agr., Bur. Chem., Cir. 48, 1910. 13 pp.

Repért of investigations made by Bureau of

Chemistry.

Studies on fruit Juices. U. S. Dept. Agr.,
Bul. 241, 1915. 19 pp.
Methods of preparation for the commercial

. marafacture of fruit juices.

- Utilization of breweries for debydration.

Zeits. Gesem. Brauw., vel. 41, nos. 24, 25,

1918, p. 169-171; 175-177.
Utilizing the equipment of breweries for

- . drying fruits and vegstahles. (German)
Heineman, P. G.

id atora.ge problems. Popuiar ‘Sei. Mo.,
no. 2, Aug. 1912, p. 153-152.
Scientific relation of general cold storage
practice to the preservation of foods in cold
storage. Regnlation of commercial cold storages.
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Hepburn, Joeeph

Horne, ¥. A. a

562

The handling, transportation, and storage of

- ~perishable foodstuffs. Jour. I’ran]d.in Inst.,

vol.172, mo. 2,'Mug. 1911, p, 172-173.

»Hand.ling porultry and. dair,y .products.

' Uniform azA effective cold storage laws. L.
- Refrig. Vorld, vol. l+9, no. 5, May 1915,

- p. 3533,

Paper read 'before the Ja.t‘ional Food. Trades

Conference in New York in April, 1915.'

How refrigerator ingulation 1s made. Sc:l.. Amer., vol. 115,
.. no., 26, Dec. 1916, p. 567.

-The procpss. of making corlk board. _

Ice and rsfrigeration blue. book. -Chicago, 1909. " 400 Pp.

;acicson, H. V. l{

Jefferson. L. P.

Johxison, Frory R.
Kehoe, R. P.

Kent, F.

.(Supe to Ice and Refrig.)
Tabulation of cold storages and all establishments
using mechanical refrigeration in the United States

and Canada. .
Refrigeration on the homestead. New South
Wales Dept. Agrw, Farm. Bul. 11 (24. ed.),
1903. 16 pp.

A discussiorn of small scale refrigeration.
The cold storage of i‘ruits and vegetables.

'l'he oonmmity market. Mass. Agr. Coll., _Ext.
Bul. 21, 1918, 22 pp. - S
Benefits to producer and consumer. ‘Limitations.
Establishment. Legislative regulations in
Massaclmsett's. Suggested forms for. records,

P*inoi'ples of ocean tra.neportation. New York,
1918. 9H13 pp.

The ocean transportation system and service.
Organization of ocean carriers. ."Government aid
and regulation. . T S

Ice mamfacture combined. with cold storage.
Refrig. World, vol. 9, no. 6, June, 1915,
P. 25-26. -

Ice marmfacture more profitable wher. combined
with cold storage. Tabls. : .

Cold storage, its advantages and dieadvantages.
Ice and Ref rig., vol. 48, no. 3, March, 1915,
Pe 135 '

" Paper read before Southern Ice Exchange mseting,
Feb. 1915. True information regarding cold storages

should be disseminated. .
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McDermott, F. A, Utilization of rull citrus fruits. Sci. Amer. 470
sup., 7ol. 81, no. 2109, June 3, 1915, p. 367-368 Sci25C
Cull fruits sometimes equal 10 per cent. Dis=-
cussion of probiems. Utilization by preserving
Juice from culls and removing flaverirg oil.

McElheny, V. K. Jr. The economic value of the auction as a distri- 330
butor of perishable commnodities.  Pan Amer. Sci. P192
Cong., Proc. 19.5-16, Sect. I1II, p. THO-TU3.
History of the "auction™; its services and results;
increasingly necessary in distribution.

McPike, E. F. On the railroad refrigerator service association,
its origin and its aims. Paris, 1508. 7 pp.
Organized Feb. 5, 1908 to develop a standard code of
rules for operating refrigerator, ventilator and
heater cars. -

Moomaw, C. W, Apple market investigaetions, 1914-15. U. S. 1
Dept. Agr., Bul. 302, 1915. 35 pp. AgguB
Report of investigations made by the Office
of Markets on commercial apple crop conditiona ,
and co;d. storage movemenu.

Neff, Peter. Cost of refrigerat:.cn. Azer. Asso. Refrig., 295.9
Proc. 1915, Fe 89“000 Am}
A basis for cold storage rates is seriously
needed. Suggested methol to start criticism
and ascertain facts. Churts and tables.

Pennington, M. E. Studies of poultry from the farm to the consumer 1
E' S. Dept. Agr., Bur. Chem., Cir. 64, 1910. c4ac
2 pp. :
A review of scientific work on the application
of “efrigeration to the handling of poultry and

eggse . ' '
Powell, G. Harold. The Califormia lemon industry. Calif. Citrus 81
Protect. League, Bul. 9, 1913. 59 pp. c4o

Extent. Distributiorn. The Celifornia Fruit
frowers Exzchange. The Citrus Protective Lsague,
Cost of prod.uct.;on and ha.ndling.

—_— Cooperatior in the randlirg end marketing of 1
frui'c. U. S. Dept. Agr., Yezrbcok 1910, AgiHY
. 391-406.

Princi'oles, types, organ_za*ion, causes of
’ailnrs.
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. The .cost of distributing the California citrus 286.83
, fruit-crop from the producer to ths consumér. West. W52M

" Fruit Jobber, vol. 1, no. 12, Apr. 1915, p. 23-31,

Rowley, H;, €.

Variations in distributing costs , transportation
conditions and retail coste

Italian lemons and their by—’oroducts. U. S. .

1 _
Dept, Agr.,.Bur. Plant Indus., Bul. 150, 1909. P69B
57 ppe

The I+a.lia.n lemon 1nc.us ury - extent, exports to

United States. . Hundling the lemon gzarden and
erop. By-products, :prepa.ra.tion of the fruit,
mamfacture. . .

. Waat about fruit below established standard? 2

Calif, St. Com. Hort., Mo. Bul., vol..G, no. 5, (i B
1917, p. 193-198. .
Some suggestions for making use of fruit which is

of medium quality.. Sell it to consumers who

understand Just what they are buying in order to

- assist in keeping down hig,n prices.

Schleussnef, 0.W.

Ma.rketing and distn‘out* on of strawberries 1

in 1915. U. S. Dept. Agr., Bul. 477, Agd4B
1917. 32 DP. :

The beginning of the market news service;
surveys of principael shipping areas. :

' MarLeting and distribution of western msl- - -1

melons in 1915. U. S. Dept. LAgr., Bule Ag@B
401, 1916. 38 pp. '
History of the miskmelon industry, market-

ing arrangements ani distribution in Calif-

~ ornia, Arizona, Neyada.,anc; Colorado.

Sherman, W. &.

Retail shipments and distribution of fresi 1

- tomatoes, 1914. U. S. Devt. Agr., Bul- L Azd*‘B

290, 1915. 12 pp. - e
Figures showing shipments and distribution. '

Map. " Cherts.

" Sincleir, Angus.

Dev,e],opment of *:ra.’nspor*at':* on in the United

A
. States. U. S. Dept. Agr., Year'book ) AgdHY

1259, p. B43-563.

~Historic acgount of the beglrming and

development of ra.il'vays. .

Transportable refrigérating machine used by  General Villa's army. 295.8

Ice and Refrig., vol. 47, mo. %, Oct. 1914, p. 123. Ic2.
Description. Especially va.lu.'ble for hospi tals
and ambulances.
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Ward, Edward, G.,Jr. Methods and routes for exporting farm productse.

Weld, L. D. H.

Wescott, N. P.

U. S. Dept. Agr., Bur. Statis., Bul. 29,
190k, PP.

Billing instruct ions a.nd freight contractse.
List of fast freight lines. Routes to Gulf
and. Pacific ports.

The marketino of farm products. .New Tork,
1917. 83 PP

Principles of market dzstribu tion as applied
to the marketing of agricultural products.

Truck marlketing on a large scale under co-
operative rrinciples. Pan. Amer. Sci. Cong.,
Proc. 1915-16, Sect. III, . F1-39.

The story of the Eastern Shore of Virginia
Proiuce Exchange, a cooperative asscziation.
Management, determination of prices, standard-
ization, government.

SteB

280.3

330
P192



- %0 -

REFRI @&}TOP. QJ"R§ .

The "A. ZB c." system of transit refngeration. Reiley Rev.,

N

Armour, J. Ogden.

vol. 60, no. ¢, Mer. 3, 1917, ». 305-306.
The loading space o a car muy e more
fully utilized by the use of the A.B.C.,
that is, the automatic brins circula.tlon
system of refrigeration.. . .

The racizers, the private car lines ard the

- people. Philudelphiz, 1906. 380 pp.

The first use of rezriger,s or cars. The organ-

. ization of private cer lines and the functioms

they have performed.

The Califomia fruit-supply in New York. Garden ai;d- Forest, vole. 6,

no. 295, Oct. 1893, p. 432433,

" Historical. The experiment of bringing Calirornia

fruit to New Yoric was first tried in 1863.
Description or fruits, refrigeration in transit,
carloads, cost of freight ($400) and refrigera~
tion ($2C0), time in transit, and early auction
companiss.

Central of New Jersey Ice Car. Railway Age Gaz., vol. 52, no. 23,

Collins, L. V.

mnnis’ SO .JO

Elevator used for

June 7, 1912, p. 1239-1241.
Description and illustretions.

Ventilation in transit. (Unpublisked). U. S.
Dept. Agr., Bur. Mar. and Crop Est., files.
Description of modern systems of refrigerator
car ventilation with res'ults of tests in tran-
sit.

Temperatures of fruits and vegete.'bles in transit
in refrigerator cars. Amer. Soc. Refrig. Eng.,
Jour., vol. 2, no. 3, 1915, p. 16-22.

Under present systems of refrigeration, tempera-
tures in different parts of tae sams load may
vary 30 degrees. Need of further insulation and
more adequate ventilation.

icing refrigerator cars. Popular Mechan., vol. 24,
no. 1, July 1915, p. 112.
Description ol a portable elevator truck for con-
veying ice to car bunkers.
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Express 'refrigera’cor cars for the Chicagn, Milwaulzee and Puget Sound

Railvay. TFailwuy aud Ing. Reve, vol. 91,
no. 24, Juue 17, 1911, p. 531,
Design, Ice buzniter illustrated.

JIcing cars on the Illircic Central. Railwmy and Fng. Rev,, vol.
%1, no. 5o, Seph. 7, 1001, p. 5I8.
Msthods describal and illustrated,

Icing stations on the 3urlington. PRailway ige Gaz., vol. 47, no.
1k, Oct. 1, 19C3, p. 58Cs
w2thods of operation.

Important features in refrigeraZor car desizn. Railwvey Age Gaz.,
vol. 55, no. 5, Jen. 30, 1914, p. 215-22i.
Diszussicn ©f various devices, with illustra-
tiCﬁ’p. ’

Improved devices for refrigerator cars. Railway 2nd Tnz. Rev.,
vol. 42, no. 17, Apr. 26, 1902, p. 3&
Doceoriotion of the Jennings ccliapsible ice
tunk made to fcld in tue erd of the car.

Leeds, J. S. rzanization for ha.n.,.ling refrigeration trans-
portation. Railwey Lge Gaz., vol. 55, no. 13,
Sept. 26, 1913, . 560-571,
£ paper recd tefore the Congress ol Kefrigsra-
tion.

Linofelt flax fiber ivsulatior fcr rexrigera.tor cars. Rail\"ay Age
G Tiey vol. 53, no. 8 Mc-r. 3’ lqci.l, Pe 37 .
P:rocesses described.

Merchis, L. Production of low terperatvres and refrigeration.
Tranclation in Smithsonian Inste., Rept. 12093,

2. 2 ‘(-22)4-

A .13. aosorntion as a means of refrigeration
in transit as tested in Pussia was much mors ex-
pensive than ice refrigeration. :

Needed improvements in the trensportation of perishabvle fruits. A
refrigeration problem. Se MNews, vol. 55,.
ao. 1, Jan. %, 19C6, p. 20-21.
B.sed on a pa*>er reaa by G. Haroid Powell be-
fore the American Socisty of Refrigerating Tn-~
g.nsers. The fuandamental problams ir stabilizing
The smericam Sruit industry as sesn in 1906,

233.2
R136
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Pennington, M. E. The refrigeratizn of dressed pouliry in transit.

U. S. Dent. wzr., Bul. 17, 1913. 35 .

~ Relaticn of refrigerater car terperatures to

carriagé of dressed poultry. Refrigerator
car construction.

Pennsylvaria railroad refrigerctor cars. Railway .ge CGaz., vol.

Powell, G.Harold

Railways ice company car icing plant.

Refri geration in railway cars.

62, no. 5, Feb, 2, 1917, p. 179-180.
Description. Designed especially for millk
and cream.

The transportation of frult in refrigeration.
Calif. Fruit Grower, vol. 33, nos. 919, 920,
Jan. 1506, p. 1, 3, 5.

A paper presented vefore the American Society

of Refrigerating Engineers discussing conditions
of refrigerator carse.

2. Aug. 1915’ Pe. 72-750

Description of 2 .car fcing plant at Argentine,
Kans. 7hat can be accomplished by adding &en ex-
haust steam absorption refrigerating machine.

903’ D. ?94'
Amonia refrigeration as ased 'b,,' the Darish State
Railway.

Refrigeration by railways. PRailway Age Caz., vol. 50, no. 20, May

Refrigerator car. Ice and Refrig., vol. 53, no. 5, Nov. 1917, p. 2C4.
Specifications of a patent for a refrigerator car.

Refrigerator cars.Railvay A

Refrigerato* cars for the Baltimore and Chio.

19, 1911, . 11%%.
Methods described. ‘

n. 1607-1
Report of committes of the Master Car Builders!

Association. Various types mentioned. Discussion.

63, no. 22, Nov. 30, 1917, p. 9%1-984.
Srecial featureq described. Insulation. Plans.

Refrigerator cars for the Michigan Centrel. Railwey iLge, vol. B4,

‘no. 11, Mar. 15, 1918, . 561 = 564,
Design and insulation. :

Ice and Refrig,, voi. 49, no.

Rail'\vay Age, vol. 35' no. 9' Feb. 27,

gg Gez., vol. 50, no. 24e, June 21, 1911,
8.

Railway Age Gaz., vole
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Refrigerator cars for, the Pacific Fruit Express Co. Railway Rev., vol. .

© .60, mo. 21, May 26, 1917, p. 721-723. ° . -
‘Dimer*sions. The underframe, floor racks and 1ce
bunkers. Arrangement of insulation.

Refrigerator cars for the Santa Fe. Railway Age Gez., vol. 60, 288.8
no. 7, Feb. 18, 1916, p. 20W-297. R136
" Special features are the vemtilators, drain
attachments, and application of the insulation,.
’

Butledge, R. M. Status of the American Fruit tradé. Better . . 80
Fruit, vol. 9, no. 1, July 1914, p. 9. B:6
Historical influerce of tne refrigerator car.
Banenas. were first irmported into the United
States in 180k4.

The "siphon" system of refrigeration. Railway ige, vol. 33, no. 2,
Jano 10’ 1902, P' 52"53.
A detailed description of the Bohn "siphon" system.
Diagrams.

Smith, Edwin Insuletion test. (Unpublished). U. S. Dept.
Azr., Bur, Mar. and Crop Est., files.
Tests made in the Northwest, 1917-18.

The use of trine tank refrigerator cars for 4,
fruit shipment. Canada Dept. Agr., Dairy and Cl
Cold Stor. Com., Bul. 50, 1917. 15 pp.

Temperature records, with discussions of methods

of loading an? operating.

The Tiffany refrigerator car. Railroad Gez., vol. 9, July 13, 1877,
Pe 311-
Description and illustration.

Transportation of fresh meats and fruits, etc. through lorg distances. 470
Sci. Amer., vol. 23, no. 20, Nov. 12, 1€70, D. Sciah
312,
A description of the Davis refrigerator car.
Historial value.

Union Fibre Co., Insulation of railwey equipment. Winonz, Minn.,
1912. 110 »p.
A short story of ths evolution of the refrigerator
car in the United States.

The use of brine tanl: refrigerator cars for fruit shipment. Canada
Dert. Agr., Agr. Gaz., vol. 4, no. 2, Feb. 1917, C16G
P. 110-114,

Proper method of use to insure satisfactory results.

4



Weld, L. D. H,

See also

- % -

Private freight cars ard fmerican railways. 289
Columbia Univ., Stud. in Eist. Econ. and Law, vol. W5
31, ho. 1, 1908. 125 pp.
A complete history of early attempts at refrigera-
tion for transportation, the development of
the refrigerator car, and the private car
companies. Costs of refrigerater cars, average
mileage per year, and earnings.
R N
Transportation.
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Bioletti, F. T.
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Cruess, W. V.
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RIPENING AND RESPIRATION
FRUITS

Studies on aprles. U. S. Dept. Agr., Bur.

Chem., Bul. Q4, 1905. 100 pp.

Chemicel analysis of apples during ripening

and storage, shocwing changes in sugar, acid,
starch, and peciose contents., Charts and plates.

Studies on peaches. .U. S. Dept. 4gr., Bur.
Chem., Bul. 97, 1905. 32 pp.

Changes in chemical composition during growth
and ripening. Effect of storage on the composi—
tion of peaches. Tables.

Changes in chemical composition of grapes during
ripening. Univ. Calif., Pubs. Agr. Sci.,, vol.
3, no. b, 1918, p, 103-130.

Chemical an2lysis and factors affecting rapid
ripening. Tables and charts. Bibliography.

Twenty-sixth anmual report of the Agricul tural
Experiment Station at the State College of Wash-
in%ton, 1916. WVash. Exp. Sta., Bul. 136, 1917,

Experiments on the relai;ipn of soil moisture to
the keeping quality of Jonaihan apples.

Preliminary observations on the ripening of
Bartlett pears. Jalif. St. Com. Hort., Mo. Bul.,
vol. 5, mo. 12, 1916, p. L25-429,

Data on tests mads to ascertain whether a chemical
test could be applied to determine the proper ripe-
ness of Bartlett pears for shipment.

Studies on fruit respiration. U. S. Dept. Agr.,
Bur. Chem., Bul. 142, 1911. 40 ppn.
Results of experiments concerning the effect of

-temperzture cn the respiration of fruits; the

" effect of Picking on the rate of evolution of

Hill, G. R., Jr.

carbon dioxide by peaches; and the rats of accum-
ulation of heat in the respiration of fruits.

The relation of ventilation to the respiration of
fruits. Abstract in Sci., new ser., vol. 37, no.
g49, Mar. 7, 1913, p. 378. .
A study of various fruits when subjected to gases;

500
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probable relationshlp between scald and respiration.
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Respiration of -fruits and growing plant tissues in
certain’ gases, with refersnce to ventilation and
fruit storege. W. Y. (Cornell) Exp. Sta., Bul. 330,
1913, p. 377-408.

_ A review of literature on the subject. The

I.angwofth&, C. F.

| Morse, Fred W, .

Neidig, R. E.

Otto, R.

results of experiments with the respiration of
various fruits under aerodic an& eraerobic con-
ditions.

Some resvlts ottained in studying ripening
bananas vith the respiration calorimeter.

U. S. Dept. Agr., Yearbook 1912, p. 293-308.
A study of the changes which take place in
ripening and after ripening in order to deter-
mine the principles underlying the successful
handling of fmits.

. The :espixation of apples 2nd its relation to

their keep'ing' N. Ho E::Po Std-o. Bul' 135’
1908, p. 85-92. Description of .apparatus used.
The rate of chemlcal change and ripening in
cold stora.ge, as compared with cellar storage
and summer temperatures.

Factors 1nvq1ved. in the ripening of fruita.
Ideho Exp. Sta., Bul. 104, 1918, p. 22-25.
Carbohydrate changes tahng ‘plece in ripening

- apples. A summary of the worlk done by the

department of chemistry &t the Idsho Experi-

-ment Statiov during 1617.

The changes 1n the chemical composition of
apples by storing. - Gertenilora, vol. 50, 1901

© p. 318-321.

- The plvsioioér of

Prescott, Albert

Discussion of changes in starch, sugar and acid .
content of apples in cellar storage. (German)

ripening. ‘Jour. Hort. and Agr., vol 20, no.' 4,
Oct. 1916, p. 87-88. = °

Ripening fruits take in oxygen a.nd give out
carbon dioxide.

The chemistry of fruit ripening. Pop. Sci. Mo.
vol. 12, Feb. 1873, p. 460, 473.

‘ Description of changes in ‘ruits. "The gweetness of

fruit has but slight correspondence ~ith its projor-
tior of sugar."
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Shamel, A. D.

Snyder, W. P.

Thatcher, R. W.

Appleman, C. O.

Bitting, K. G.
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Some observations upor the relation of ami 41 ty 2 .

"to tke ripsning and storage of fruits. C=2lif. c12M

Su. Com. Hort., Mo. Bul-, vol. 6, no. 2, 1917,

- 39-H1. ' _
Resu.t.ts cf experirents on lemons and pears conducted
in a lemen packing house at Curona, Calif.

Chemical and physical changes in apples during the 81
ripeninz and storage period. Ind. Hort. Soc., "In2 -
Trans. ¢916, P. 408411, o
Transforration of starch into sucrose.

Enzymes of apvles and their relation to the ripen- 1
ing process. U. S. Deprt. Agr., Jour. Agr. Research Ag8WJ
vol. 5, no. 3, 1915, p. 103-116.

Investigations made to discover the rossibility

of slowing up the ripening of fruits by means

other than cold storage. Different gases were

used, ' ‘

VEGETABLEG
Changes in pctatoes during storage. Md. Exp. © 100
Sta., Bul. 167, 1912, p. 327-334. c - M36S

The relatior of temperature to starch and sugar
transformations; studies on respiration, loss of -
weight and freezing. :

Deterioration in asparagus. Nat. Camners Lsso., 286.83
Bul. 11, 1517. 18 pp. N2
Changes taikding place in cut afparagus. Relates
especially to preparztion Jor camning

Hassel'bring, Heinrich. Effect of different oxygen pressures on ear-. 1

bohydrate metabolism of sweet potztoes. U. S. AgdiJ
Dept. Agr., Jour. Agr. Research, vol. 14, no. 7,

1918, p. 273-284.

Oxygen is not necessery for the formation of cane

sugar in sweet potatoes. Apparently cane sugar is
stable in relation to the respiratory processes of
sweet potatoes. .

Physiological changes in sweet potatoes during =~ 1
storage. U. S. Dept. hgr., Jour. Agr. Research, Agihd
voi. 3, no. 4, 1905, p. 331-%2.

Experimental methods. Changes in moisture and

starch contents. Bibliograrhy.
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Hill, G. R. Jr.

Shiver, F. S..
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.' Respiration exper:.ments with sweet pota.toes. u.

§. Dept. Agr ., Jour. Agr. Research vol. 5, no. 12,
© 1915, ». AC3-51T7.

A description-of experiments made to determine -
whether or not there is & correletion between

the sugar content and respiratory activity of
sweet potatoes.

The relc.t1cn of ventilc.t:.on. to the keeping
qualities of fruits and vegetables. Wash.
Univ. (St. Louis), ‘Studies, vol. 1, pt. 1;

1913, p. 46-64.
Data. on lettuce storage and ventilation.

Sweet potato. S. C. Exp. Sta., Bul. 63,
1901, p. 6-37. = -
The effect of storing upon composition with

- analysis for water content, sugar ard starch at

different times during the season. Methods of
storage. T

1
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Ashley; G. %W,

Chace, E. M.

Cook, S. J.

Jaffa, M. E.
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STANDARDIZATION.

Evoluticn of stardardization. Benefits of
standardization Lo the grower. The opinion
of railroad comd:inies on standardization.
Calif. St. 'Com. Fo**'c., Ms. Bule., VOole 7, DOS.
1, 2, 1618, p. 38-40, LokE.

These pepers read before the California State
fruit Growers!' Convention in 1917.

Standards of naturity for the Washington navel
orange. Calif. St. Com. Hort., Mo. Bul.,
VO].. 6’ Noe. 8, 1917' pc 325‘30.

A discussion of the relative merits of different

standards for judging maturity. The sliding
scale as a substitute for the & to 1 test.

Standardization of vege®%avles. Pan Amer. Sci.
Cong., Proc. 1915-16, Sect. III., vcl. 3, P-
L75-479.

FMardamental principles and essentia.l factors
in ata.ndardiza.tion. ,

tandards for sulphuraus acid content of dried
fruits. Calif. Devt. digr., ic. Bul., vol. 9,
no. 3, 1920, p. 113-116.
Discussion 0f sulrmuring from commercial &and
nutritional points of viewa '

The standerdization of fresh fruit pacving law. OC&lif. St. Com.

Tate, A. W.

Hort., Mo. Bai., vol. 5, no. 11, 1916, p. Wik-

L36. (Also in Laws of Calif., 1915, Chep. 659) .

The test of the lf..w.

Apple standardization. Calif. St. Com. Hort.,
Mo. Bul., vol. 6, no. 8, 1917, p. 332-33H4.

Au explanation of the Sta.nda.rd Apple Act of 1917.
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Biquard, R.

" Cordett, L. C.

Cosgrove, J. J.

G&lpin, H. T.

Bastings, M. M.
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TECINCLOGY

The efficiency of various methods of insulating
refrigerated rooms. Internat. Cong. Refrig.,
2nd, 1910, Eng. ed., p. 206-218.

Experiments on thermal coniuctivity.

Cold storage. V. Va. Exp. Sta., Bul. T4, 1901,
Po 51"800

A plan for building a cold storage with discus-
sion of possidble returns. The cold storzge of
apples and chestruts.

Sanitary refrigeration and ice maling. Pitts-
burg, 1914. 6 pp.

CGeneral principles of refrigeration, data on
compression and absorption systems; types of
machinery; auxiliary apzaratus. "A general out-
line of the theory and practice of mechanical
refrigeration without giving explanation of tech~
nical problems."

Cold storage. Soc. Chem. Ind., Jour., vol. 22,
no. 6, Mar. 1903, p. 346-348.

A technical account of the use of different brines
for producing cold.

A cold-storage evaporimeter. U, S. Dept. Agr.,
Bur. Animal Indus., Cir. 149, 1909. 8 pp. ,
A practical apraraius for determining the numid-
ity in storage houses.

Insulation for cold stores. Refrig. World, vol. 48, no. 2, lug. -

Neff, Peter.

Reynolds, J. B.

1914, p. 72.
As used in the Nationzl Ice and Cold Storage Co.
of Columbus, Ohio.

Practical use of thermometers in refrigerating
plants, Power, vol. 42, no. 12, 1915, p. 417-418.
Thermometers are not so generally used as is
desirable.

Cold stor:ge experiments. Ontario Agr. Coll. and
Exp.- Fa-rm' Rept. 1900. Pe 3‘7.
Observations on the consumption of ice in an ice

refrigerator and in an ice cold storage. Diagrams.
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Siebel, J. E. Compend of mechanical rhfrige*ation. Chicago, 295
1911, (8th ed.). 596 pp. - Sil
, A comprehensive digest of general engineering Ed.8

and thermodynamics with many tables, formulae
and notes for the use of those dea.l'.lng with
' refrige‘ation. '
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American apple exports. Garden and Forest, vol. 7, no. 324, May,
:189%, p. 182-183.
~The demands of the export apple business;
varieties; English supplies; preparation and
shipment. Historical.

Bird, H, S. Loading American Grapes. U. S. Dept. Agr.,
Mar. Doc. 14, 1918. 28 pp.
Illustra*'ions and instructions for loading
grapes according to types of paciages. Crushe
ing causes great losses.

Burlington conserves foodstuffs and prevents claims. Rallway Age
Gaz., vol. 63, no. 26, Dec. 1917, p. 1186-1187.
Inspection at points of origine.

A cool trucks  Pastoral Rev., vol. 27, no. 10, Oct. 16, 1917,
p. 998.
Description of a car for fast fruit traffiec
constructed in Junin, Argentina.

Craig, Jom Shipment of perishable fruits to England.
Canada Exp. Farms, Rept. 1895, p. 75.
Notes on a shipment of perishable fruit to
England which was unsuccessful because of in-
sufficient icing.

Culp, J. M. Perishable goods. Bernms, 1910. &4 pp. (Re-
print from Internat. Railway Cong., Ques. 1
4 long and interesting article on suitable
measures for developing the traffic in perish~
ables, togsther with a history and a review of
present methods.

Gas process unsuccessful., Calif. Fruit Grower, vol. 19, no. 9, Aug.
1896, p. 165.
Carbonic acid gas process of fruit shipment un-
successful. In two carlot shipments the fruit was
unsalable. ' ‘

Hawbaker, C. C. Marketing berries and cherries by parcel post.
U. S. Dept. Agr., Bul. 688, 1918. 17 pp.
Containers, Regulations of Post Office department.

How Wells Fargo handles fruit in California. Wells-?a-rgo Messenger,

vol. 1, no. 12, Aug. 1913, p. 191-193.
Loading and transferring. Illustrations.
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Leeds, J. S.

Macoun,

McPike,

Meeker,

Munger,
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Refrigeration of citrus fruits in transit from
Califorria. Internat., Cong. Refrig. Indus., lst,
vol. 3, 1908, p. 602-€12.

. Handling the refrigerator car service in ship-

W. T.

Fugene F.

Claude

ping fromn California.

Shipment of appl es tc Gasgow in cold storage.
Canada Exp. Farms, Rept. 1503, p. 93-94.

One mindred bushel hoxss of auturmn apples shipped
at a good profit.

Transportaiion o perishabls commodities - need
of co-operation of shiprers with carriers.
I1l. Cen. Mzg., vol. 4, Jan. 1916, p. 58-61.
Careful packing, loauing and tiliing on the
part of the shipper expedites the hardling of
perichatle products.

/
Aviericen frult in England. U. S. Consular Rept.,
vol. 46, no. 170, Nov. 1834, p. 399-402.
Remarlzs cn overrire condition of fruits upon ar-
rival in England; prices. Harvesting before com-
Plete mrturity and cold storage suggested as
remeiiese historical value.

Murkzeting Colorado caboage. Colo. 4gr. Coll.,
Ext. Bul., ssr. 1, nc. 163-4, 1929, p. 10-31.
Expianaiion of "marlet terms". Loading, proper
storngs facilitios, suggestions for distribution,
g-ading. The marketing protlems of 1918.

The potato with best methods of loading. N. Y. Central Lines, Agr.

Dept. 14 pp. (Reprint of part of Amer. Asso. of
Refrig., ccme Ry. and SS Refrig., Bal. 3.)
Extracts from railroad rules concerning perishable
frui%s. IllJustrations and explanations of some
storage diseases of potatoes; formulse for disin-
fection. Preper methods of loading illustrated.
Preventicn of freezing in transit.

Powell G. Harold. Problems surrounding the shipping of fruit.

Bftter Fruit, vol. 5, no. 3, Sept. 1910, p. 25-31,
T8=T7

A ratlier conmplete discussion of the transportation
of frvit - c*beases, packing, storage.

Railrocd ice houses. Eas. Record, vol. 70, mno. 19, Nov. 7, 151k,

Pe R\.r .- ‘1 e
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Tintes *‘M:n e committee report presentel at a conven-

tion of the American Railwey Bridge and Building
Association.



Rzmsey, H, J.

Reu'din, J. O.

Reducing the cost

Reynolds, J. B.

Ridley, v.’ w.

Robertson, J. W,

Ruddick, J. A

=

Heavy loading of freight curs in the transporta-

tion of Northwestern apples. U. S. Dept. Agr., M347
Mar. Doc. 13, 1918. 23 pp.

Recormendations concerning temperatures, ventila-

tion, bracing ani handling of heavily loaded cars
deducted from an investigation of the car shortage

of 1917-18,

' Tranéporta.tion of horticultural products. Stan. 93

Cyclopedia of Hort., vol. 6, 1917, p. 3367-3371. €998
Methods of handling, precooling, refrigeration
and prevention of freezing in transit.

.~ Marketing Nebrasie potatoes. Nebr. Exp. Sta., 100

Cir. 9, 191S. 29 pp. N2y
"hen, where ané how Nebrasla potatoes are sold.
Gredirg. Loading the cars. Inspection. Care in
transit.

of food distribution. Amer. Acad. Polit. and So- 280.3
cial Sei., Annzls, vol. 50, no. 139, Nov. 1913. Am3
272 PPe

More efficient distribution and conservation.

Lower costs through middlemen and retailing,

municipal markets, farm credits and advertising,
cooperation. Elements in a constructive program.

Shipment of fruit to Winnipeg. Ontzrio Agr. Coll., 101

MC 139. 1005. Cu’ yp. OngB
Discussion of maturity of peaches, pears and pltms
for lonz distance shirment.

Factors in transportation of strawberries from the 1
Ozark region. U. S. Dept. Agr., Mar. Doc. 8, M3HT
Temperatures in transit with and without ice; load-

ing instructions. Dscay can largely be prevented by
irmediate cooling to 46 to 50 degrees F.

'Fruit shirments to Britain. Ontario Fruit Grow. g2

Asso., Rept. 33rd Meet., 1901, p. 63-75. On8
Observations on methods of cold storaze in trans-

“portation. Discussion.

Trial sihipments of peaches in 1910. Cznada Dept. Wi«
Agr., Deiry and Cold Stor. Com., Bul 27, 1911. 38 Cl
PPe..

Shipping peeches to Great Britain, picidng, packing,
pre-cooling, inspection, temperature on railroad

and steamer. Conolusions.



Secrist, C. M.

Stubenrauch, A. V.

Facilities for replenishing ice for refrigera~- 288.8
tion in transit. Kailwey Age Gaz., vol. 55, mn36
no. 13, Sept., 1913, p. 558.

How to minimize loss and delay.

The relation of the treunsportation and storage 50
of fruivs and vegetables to the conservation of Ja2
these food sanplies. Jour. Sociologic Med.,

vol. 16, no. 5, Dec. 1615, p. 360-382. :
Necessity of refrigeratcr transportation, pre-
cooling, causes of decay. Importance of system-

atic distribution of fruit crops. o

Suggestions to growers and shippers of fruits and. vegetavles as to  259.9

Taylor, W. A.

Thayer, Paul

Transportation of

Welsh, F. S.

White, Gordon C.

the best methods of preparation, loading, stowing, Am31B
stripping and bracing for safe transportation.

Amer. Asso. Refrig., Com. Railway, and S. S. Re-

frig., Bul. 3, 1916, 31 pp.

Some extracts from railroad rules. Billing instruv-
tions. Illustrations showing methods of loading.

Fruit and vegetable storage and shipment experi~ 81
ments of the U, S. Department of Agriculture. . V81
Va. itorte. Soco, Rept. 1901. P 17-29v .
Handiing Bartlett and Kieffer pears, late peaches,

and sweet potatoes for shipment to the English

market. Discussion.

Sending apples by parcel post. Ohio Exp. Sta., Mo.100 -

Bul., vol. 1, noe. 12 Dec. 1916’ Pe 377-3820 OhSS

Results of exoeriments made by the Horticul tural
Department from 1613 to 1916, Types of packages,
methods of packing and tricl shipments.

perishable freight. Railwsy Age Gaz., vol. Lg, - .288.8
no. 9, Mar. 1910, p. Lig. R136
Discussion of measures for developing perisnable '
freight traffic.

Factors in transporting New York peaches. N. Y. 280.3 .
Central lines, Agr. Dept. 15 pp. I
Dascriptions of load arrangements. Illustrations.
Refrigeration, - charts snowing relation of salted

ice to refrigeration.

Improved transportation service for perisbable : :330
products. Pan Amer. Sci. Cong., Proc. 1915-16, P92
Sect. III, p. 400425,

A review of all phases of transporting peri shable
products. Refrigerator cars - descrirtion, insule-
tion. Precooling. Protection against freezing..

Special marlet trains. Biblography.
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' Wnite, Gordon C. Perishable terminals. Railway 4Age Gaz., vol. 2¢8.8
63, no. 25, Dec. 1917, p. 116. R136
Need for terminals for storing perishable
freight.
See algo Bandling; Prevention of freezing in transit;

Refrigerator cars.
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