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their successful keeping, and to the
conservation , and regulating the mar-

keting of supplies. The best keeping
variety grown in New Zealand is the
Pukekohe Longkeeper raised by John

Turbott; but only sound lines of this

variety should be selected for long
storage purposes. The other varieties,
and grades should be placed in the
market according to their condition
and keeping quality.

2. Heat storage, and the use of an

electric heating and air circulating sys-
tem installed in an insulated chamber

have proved to be practical,, and econo-

mical for thoroughly, drying the skins,
and stem-end, tissues- of onions. Under
these conditions drying or curing is

brought about by the relationship, be-

tween temperature and relative humid-

ity, and the wide optimum temperature
range, as compared with the narrow

optimum humidity range.

3. To assist the drying or curing, and

storage of onions,; a properly designed
system of air distribution is essential,
together with facilities which will pro-
vide for the ventilation of the storage
chamber.

The Storage Chamber

The storage chamber, having 3024

cubic feet of storage space, and a capa-

city of 24 tons of onions was erected in

one end of Mr. A. D. McFadden’s ordi-

nary onion storage shed, and was ready
for storage on July 3. An illustrated

description of the experimental cham-

ber and a statement setting out the ob-

jects of the trial were published in the

September, 1942, issue of the “Journal
of Agriculture.”

As the onions available for the trial

had been held in ordinary storage for

approximately three months, much ex-

perimental work dealing with the state
of'the maturity of onions for success-

ful heat curing, and storage could not

be undertaken. In addition the season

was too far advanced when the experi-

mental chamber was ready for storage,
to determine to what extent the de-

velopment of stem-end rot can be con-

trolled by forced drying or curing
directly after onions are harvested.

This work will, therefore, form an

important part of the trials at the com-

mencement of the coming harvesting
season. -

Specially designed onion storage
crate made of pinus insignis and

used in the heat storage trials.

Method of stacking crates in the heat

storage chamber.

PLOUGHSHARES ARE SWORBS «
A salute to the farmers of New Zealand
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the men and women CIOW

who are growing food for freedom
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the folk who, despite labour WS- z
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and equipment difficulties, are maintaining and increasing production. Xi
No one appreciates better than International Harvester the diffi-
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culties of war-time farming in New Zealand, and if we can help you : w" I
solve those difficulties, well that's what we're here for. Maybe we

haven't the machines we used, to havethat's not our fault, nor

yours. But on thousands of farms throughout New Zealand there are
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McCormick Deering Tractors and equipment plugging away for A
victory. ', , ;k . . . / | H
Our iob is to help you keep those

machines plugging away with all the | |
efficiency and dependability that has '

> J||||||||l B j
made McCormick Deering the most / - .....OIW • : W

trusted name in mechanical farming. ; <s">,>
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local I.H.C. man has been called up X 'yli^ jhMipW

s LXz ' '

. . .
then write us at Head Office, jg||k X. /--•*'>' '

Christchurch, and we will help you if IL
it's humanly possible. """
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