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Research and  developmental work on vegetable and apple dehydration has heen
proceeding along the following lines:-

(1) Suitability of different vavieties Tor dehydration, from the following aspeets:
Culture, processing, vield of div matter, vitamin content, and appearance
ol finished produet :

(2) Storage tests on experimental and commereial produets:

(3 Methods of pecling  (pavtienlarly Ive and  flame  peeling), blanching, and
COMMDTESSION.

Dr. B, W, Doak, Acting Divector of the Plant Chemistry Laboratory, visiled Nustralia
during March, 194, Tor disenssions with officers of the Australian Couneil of Seientitie and
Industrial Researeh and others cnvaced in vesctable-dehvdeation work, and for visits to
commevrcial plants,

FRUNT COLD STORAGE RESEARCH
In view of the fact that investigations on the vefrigerated transport of fruit overseas
are no longer ealled Tor, it was decided that ihere was no Turther necessity {o retain a
speeial Cold Storage Advisory Committee, and that eontrol could he assumed diveetly by
the Fruit Researeh Advisory  Commitlee on o which key personnel of the (old Storage
Committee was follv vepresented.

RurEIGERAVIED GAS STORAGE 0T APPLES

Jonathan.—Fruit for semi-commereial-scale trials by the Dominion Laboratory was
drawn from Hawke’s Bay and Nelson, but owine to failure of transport the Nelson {ruit on
arrival had to be vejected on aceount ol over-maturity.  The Hawke's Bay fiit was put
into store on the 12th Mareh, and examinations were made at monthly intervals, conmneneing
from the sceond month.  The total storage period was 154 days. The atmosphere in the
store was maintained at 8 per cent. earbon dioxide and 13 per eent. oxyeen. Brown-heart
again appeared in the fruit this season, but on a vedueed seale. I was appavent al the end
of two months, and had nndouhtedly oecurrved carlier, hut it did not inerease appreciably in
extent at any later date.  Nize of it very mueh affected suseeptibility, Tor with a range
of size counts from 100 fo 198 it way found at the final examination that there was 22 per
cent. brown-heart in the larveest fruit, but only 5 per cent. in the smallest.  Breakdown
and fungus were just beginning to appear at the final examination, though not in amounts
of commercial significance.  There was no Jonathan-spot.  The recurrence of brown-heart
strengthens the idea that the range of picking dates for this variety for gas storage is very
limited. A slight lowering of the percentage of earbon dioxide from % {0, say, 7 might
help to provide 2 greater margin of safety.

Sturmer.—In view of the (roubles encountered when this variety was gas stored under
gemi-commereial conditions, further studies have been made of s behaviour under various
modifications of the storage atmosphere composition and under varions femperatures. At
cach of the temperatures 35° B, 38° 10, and 110 10 atmospheres containing the following
pereentages of carbon dioxide and oxyeen were cmployed, Tor comparvison with storage in
aiy —

Carhon Dinxide ’ Oxyvaeen, H Carbon Dioxlde, Oxyeen,
5 ! 16 H B
75 .. . .. [ I
10 11 ’ I

The fruit remained in store for a maximum period of 248 days.

In general, the fruit held at 35° I suffered severely from internal breakdown, while
that at 41° . developed more or less severe superficial seald. A small amount of brown-
heart of very mild intensity appeared at all femperatures in eertain of the atmospheres,
partienlavly the 10 per cent. eavrbon dioxide 11 per cent. oxyeen, and the H per eent. carbon
dioxide 25 per eent. oxygen. A (raee was also found under 75 per cent. earbon dioxide
13:5 per cent. oxygen, and under 5 per cent. earbon diexide T-H per eent. oxveen.  No browns
heart appeared in atmospheres containing 5 per eent. carbon dioxide with cither 16 per eent.
or 10 per cent. oxyveen. These results sueeest that the Stormer will, in eenerval, folerate
only a small amount of earbon dioxide, and that there must bhe a fairly liberal amount ol
oxygen present.  As far as they have vone, the fests suggest the most promising conditions
as being a temperature in the neighbonrhood of 389 ' with moderate earhon dioxide and
slightly subnormal oxygen, as represented by 5 pey eent. eamrbon dioxide and 10 per eent.
oxygen in the geries chosen. In respeet ol eolour, hardness, and general quality, the frnit
stored under these conditions was vastly saperior to the air-stored controls.

SUPERFICIAT, SCALD 0N GROINY Sarra

Wrapping Test-—The work carried out last vear was repeated. By wrapping various
lots of Truit in otled paper for a three-week period at progressive stages in the storvage life
of the fruit it was confirmed that the ereatest profeetion——and, thevefore, the period of
maximum  suseeptibility to seald - occurred from the ninth to the twelfth weeks alter
commencement of storage.  Fruit that spent most of ifls storage Hife in oiled wraps but was
left, unwrapped for o three week period al progressive stages in ity storage life again
remained free from seald throunghout the twentyv-feie weeks duration of the experiment.
In view ol these results, it is now proposed to determine how long it is possible to leave
the variety without oiled wraps on cither side of ity period of maxinmum suseeptibility hefore
seald appears. Core-flush was the only other storage disorder appearing during the
commcreial life of (e Truit, and was unalfeeted by the wrapping treatments. A detailed
report of the work 1s heing prepared,
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