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Delayed Storage Test —Fruait of two plekings, stored o buth plain and oiled wraps,
was subjected this scuson to delaved storage, at weekly intervals, up to six weeks.
Examinations of the fruit were made on removal Trom storage, and also after a further
fourteen days at 68° 7. and 90 per cent. humidity.,  In 1942 seald was least in fruit cither
stored tmmediately or subjected to four weeks” delay, but this scaseon quite different vesults
were obtained.  The greatest Mreedom from seald ocetnrred v the various tines when storage
was delaved for the periods shown in the following table:

Picking. ‘ Wrapper. Storage Delay.

First .. .. .. ‘ Plain .. o1 o weeks.
First .. - | Oiled - 16 week
Secoud . ‘ Plain . .o | 3 weceks,
Second . .. ‘ Oiled .. co B0 weeke.

Core-llush, and the form of breakdown that avises from extension of corve-flush into the
cortex of the apple, were in all but one sample decercased by delay belove storage.  IFungus
teaded to increase alter four weeks” delay, and beyond this time, also, the colour of the
fruit became excessively yellow.  Irrespeetive of the scald position, therelore, a delay of
more than four weeks between harvesting and storing could not be recommended.

Oiled wraps again vevry substantially delayed the fivst appearance and the severity of
scald, though not entively preventing il Frwt of the various treatments was left in storage
{il some scald bhad developed, so that differences in scald suseeptibility could be assessed,
hut this involved an erroncous impression of the effect ol delay and wrapping (reatments
on other storage disorders.  1n view of this and of the divergence in scald results for the
two seasons, the work iy to be repeated on a larger scale to facilitate a better assessment
ol the overall significance of delayed storage treatieni of this variety.,

rrier o1 FERTHAZERS 0N COLD-STORAGE QUALITY

This long-term project has been continued by the Appleby Research Orehard.

Cox’s Orange Pippine- -This scason the complete PN Geealment has glven fruit as
resistant to fungus and wilt as the untreated countrol fruit and very mueh more resistant to
brealkdown and to storage pit.  I'roit from nitrogen-ticaled trees has again been owtstanding
for its high susceptibility to breakdown and fungus.  Frult ol later pickings has onee more
been rather less severely affeeted by pit, and, while superficial seald was relatively slight,
even in the fiest picking it has been virtually absent Trom the later ones.  Breakdown
suseeptibility has been increased i the later pickings only when nitrogen is ineluded in
the Tertilizer treatment, more especially when potash is abseni. No consistent cffect on
storage quality has yet been scen Trom the use of dried blood as a source of nitrogen in
compalison with ammoniam sulphate.

Dina’s Favowrite —"There has again been little difference in the storage characteristics
ol [rait from no-nitrogen trees and from those recciving 2 th, ammonium sulphate additional
to phosphate and potash. The use of 4 1b. ammonivm sulphate, however, has greatly
incereased breakdown, fungus, superficial seald, and, o some extent, pit. This scason the
nse of 21h. ammonium sulphate, without addition of phosphate and potash, has caused only
a moderate rise in superficial seald, and the inelusion of phosphate and potash has failed
to mprove the position. ‘The erop of Dunn's has been Heht on wome trees, however, and
thiy year’s data probably have to he freated with some measure of veserve. I'ruil from
limed and unlimed trees has shown identieal storage characteristies.

Jonalhane--This season the variety hay shown very good keeping-qualily, a leature
¢havaeteristie of fruit produced in the “on ™ vear of bearing.  In fruit from the plots on
which 01h., 21b., and 4 1h. ammoninm salphate are heing used in conjunetion with phosphate
and potash, only the 41b. application Las lowered the storage quality to any greaf extent,
and this is in respeet ol breakdown, ripe-spot. and fungl other than ripe-spot.  Potash las
again conferred resistance to hreakdown and fungus, but its effeet on the incidence of pit
and Jonathan-spot could not be ascertained hecause these troubles were virtually absent.

Delicious.—No appreciable differences in storage quality have been shown by fruit from
various manurial blocks.

Stwrmer—The variety has held particularly well this season, and such storage disorders
as have developed are of very minor severity. 'i'he differences noted are very similar to
those recorded last year.  Without phosphate and potash, nitrogen has inereased hreakdown
susceptibility but has reduced the amount of wilt.  With or without phosphate and potash,
nitrogen has inereased somewhat the development of superficial seald.  Truit from trees
receiving o halanced mixture of phosphate, potasl, and nitrogen las shown no more
hreakdown, fungus, wilt, or pit than the untreated contfrol fruit.

Erveer o1 Roorstock oN ColbD-s1oRAGE QUALITY

The small rootstock area at Appleby is now coming into production to some extent,
and this vear it has heen possible o carry out a storage frial with Jonathan as the seion
variety. Jonathan grown on Bast Malling No. XIT stoek has been mueh less subjeet to
internal breakdown than when grown on Northern Spy stock or on Malling types T or XV.
Fruit on M1 appears to be slightly Tess resistont than the others to ripe-spot, but otherwise
there are no ontstanding differences. With other scion varieties the crop weighls are as
yel too diveraent 1o enable any valid comparisons to he made.
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