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Contolled Atmosphere Storage
Extends Peach and Tomato Life

Controlled atmospheres ex-
tend storage life of peaches,
nectarines, and mature-green
tomatoes without increasing de-
cay or producing off-flavors, a
U S Department of Agriculture
scientist said recently.

Speaking before the 13th In-
ternational Congress of Refri-
geration, Dr. Raymond E An-
derson, horticulturist of
USDA’s Agricultural Research
Service at Beltsville, Md, de-
scribed results from controlled-
atmosphere tests conducted at
Beltsville.

Decay,’ while not prevented, was
usually less in this atmosphere

Pennsylvania and Florida-
grown mature-green tomatoes
were screened for defects and
red color, then randomly dis-
tributed into lots Samples from
lots were placed in storage at-
mospheres of 3 per cent and 21
per cent oxygen, eacfi with and
without 5 per cent carbon dio-
xide, and held at 55° F for 3,
6, and 9 weeks.

An atmosphere of 3 per cent
oxygen with 97 per cent nitro-
gen was judged the best of the
atmospheres tested Tomatoes
held in this atmosphere remain-
ed firm and predominantly
green up to 6 weeks in storage
and ripened satisfactorily with
acceptable flavor after removal
to air at 65° F Decay was 25
per cent 2 weeks after ripening
following 6 weeks storage, com-
pared to 96 per cent for air-
«tored tomatoes.

Peaches and nectarines were
stored in atmospheres with oxy-
gen levels of V*, 1,3, and 21 per
cent, in combination with car-
bon dioxide levels of zero and 5
percent Storage time was 3,6,
and 9 weeks at 32° F, and in
one test, 40° F.

The best atmosphere tested
was 1 per cent oxygen with 5
per cent carbon dioxide (the re-
maining 94 per cent being es-
sentially nitrogen) Most varie-
ties stored in this atmosphere,
then removed to air at 65° F,
ripened with better flesh color
and flavor and were softer and
juicier than fruit stofed in air

“Talking” Animals
The serpent in Genesis and

Balaam’s ass in the Book of
Numbers are the two ani-
mals recorded in the Bible
as speaking like human be-
ings

AERIAL UDDER EQUIPT.
FARM PAINTERS

WE USE QUALITY PAINT.
WE SPRAY IT ON AND BRUSH IT IN.

Free Estimates

HENRY K. FISHER
2322 Old Phila. Pike

Lancaster, Pa. 17602 Phone 717-393-6530

With New Holland:

Big
tonna
begins
here.
The New Holland Model 880 forage
harvester gives you:

• Rugged cutterhead for heavy-duty
chopping.

• Feed rolls and attachment heads
that reverse simultaneously for
less plugging.

• Built-in knife sharpener.
• Four cornheads: 2-row standard,

3-row narrow, 2-row narrow, and
1-row.

Ask us for a demonstration. We’ll show
you how to get big tonnage fast.

12 Correspondence
Courses Wft

Nothing tastes better than
good home-preserved foods But
time and money are wasted if
you have much spoilage.

To help make your home-
preserved foods a success every
time, a home study course from
Pennsylvania State University is
suggested.

One point emphasized in the
course is that you decide first
whether it would be better to
can or to freeze a product Some
produce turns out better when
canned, and tomatoes fall in
this class But it’s usually better
to freeze strong-flavored vege-
tables, such as cauliflower and
broccoli.

If canning produce, you must
know and use the method which
gives you the best results Pro-
cessing in the pressure cooker
is recommended for all meats
and non-acid vegetables such as
corn and green beans. The boil-
ing water bath is preferable for
processing fruits and tomatoes

Besides guiding you in cor-
rect methods, the “Canning and
Food Preservation” course has
sweet and sour pickle recipes,
suggestions to guarantee ten-
der, clear jelly, and a summary
of the family’s daily food needs

To obtain the course, send
your requqeqst to Food Pre-
servation, Box 5000, University
Park, Pennsylvania 16802. En-
close a check or money order
for $3.45 made payable to Penn-
sylvania State University.
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and BAKER’S
AG-LIME pays off BEST!

- Liming pays off in healthier soil, better crops, stronger and more
productive animals. In fact, it has been estimatedthat each $1 invested
in limestone returns from $3 to $lO in bigger and better yields.

Baker’s agricultural limestone pays off best because it does more.
Baker’s ag-lime sweetens soil to reduce acidity and raise pH level. It
also adds vital magnesium. Both are important to make sure that your
crops can make full use of the fertilizers you apply.

Take care of your land, and your land will take care of you. Choose
the brand of Baker’s agricultural limestonethat meetsyour needs best.

Magnasium Calcium
Oxida Oxida

• "Conestoga Valley" balanced limestonefrom our Ephreta quarry 14%> 36%
• "Prime Lime" dolomite limestone from our Gap quarry 20% 30%
• "Hy-Mag" limestone from our Paradise quarry. 20% 30%
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Roy A. Brubaker C. E. Wiley & Son, Inc.
700 Woodcrest Ave. 101 S. Lime St., Qutrryville

Lititz 786-2895
626-7766

A. B. C. Groff, Inc.
110 S. Railroad Ave.

New Holland
354-4191

L. H. Brubaker
350 Strasburg Pike

Lancaster
397-5179

Martins Feedmill, Inc,
Ephrata 733-6518

Roy W. Zimmerman
Ephrata 733-8161

Lancaster Bone Fertilizer
Quarryville 786-2547

Francis Wenger
Quarryville 786-2678
Chem Gro Fertilizer

East Petersburg 569-3296
Stanley Hoffer

Paradise 687-6860

Fowl’s Feed Service
Peach Bottom 548-2376

Gehman Feed Mill
Denver 267-5585

Heistand Bros.
Elizabethtown 367-1504

Products of The J. E. Baker Co. • Call collect - (717) 354-4202


