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AFPPLES, CANNED,

For canning puarposes, moderately tart apples are better than
pweat omes.  Canngd aweet apples usnally have little fHavor,
are instpid, and nof desivable for Arny nse

What are known as winter varieties of apples are better for
canming than the earlier vavieties, Good apples are put up in
Maine, Michigan, Missourl and ofher SBtates, but most exten-
sively in the State of New York; amd Western New York
apples, on pecount of their firmness and Navor, are considered
the best for canming.

Thers are two grades of New York canned apples, viz:
“Standards” and Seconds” The “Standardz" are made
from selected Greenings or Baldwins; the **Seconds™ from
wregular pieces of Greenings or Baldwins, and from apples
of cther variptiea. The " Standarda” grade may be distin-
guished by the even and regular appesrance of the fruit, and
the tartness, frmness, and Ssvor peculisr to the Greening
and Baldwin varieties of anples.

Apples to be canmed are, after careful selectiom, peeled,
cored, and guartered by machinery; then dropped into tabs
of cold water to preserve their color; from these they are
packad in cans, each contalning as innch fruaif as it will hold,
and the interstices filled with water, The cans are then capped
nnid processsed,

Cannad apples sre generally put ap in either 3-pound or
L-gallon cans,

Upon opening a can of good apples, the frait appesrs beight
(tart) and tree Cfrom Lroises or discolored pioces.  Unnadoral
whiteness indicates that it has heon blenched with sulphor

Canned apples that have been lmperfectly processed, or
damaged from any canse, ferment guickly, s condition dis-
covered by the swelling of the cans.  Cana that have fermented
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are sometimes reprocessed.  Apples or other froits that heave
been reprocessed shonld oot be ponrohased for Army nse,

Canned apples are packed in chses containing six or twelve
l-gallom cans, or feenty-foar 3-ponnd cons,

APFPLES, EVAPORATED.

Svaporated appled are cnpod by the Alden process,

Blighily tarl, zouand, fresh apples;, without bDroises, are
roquired for mal ng gowl eraporeted ayples,

The pealed, cored, aml sliced fresh apples are aubgected for
w smfficient time t0 the getion of o strong carvent of hot, dry
air, whereby a large proportion of their water 18 evaporsted
ani a very consideralile proporfion of their starch converted
ittho BT,

The elfvck of the process is to preserve the aliced apples by
desiceation amd asccharization, comjsintly,

Ervvaporatad apples ary jait np o 50-poand Doxes.

APRICOTE, CAMMNED. =

Apricots, for canning, should be ripe on both sides, bt still
firm.  IF they are not ripe. the canned prmlnet will mob hoave
the proper Havor: if too rips, 1t will Iecome mmshy while being
processed,

Alter the cans are filled, a quantity of the Test refimed v
asngar, sufficient to nemtralize the watnral meidity of Uhe Prait,
iz added.

T processing, some packers nse the open-vent method, § e,
the method of closing the can smdd Ieaving s slight puoctore
for the escape of the stean and air, aod alterwards closing the
panetare with solder. A better and wmore eleanly method is
to hermetioally seal the can, anl then, after processing 11 for
abont ten or fwelve dnutes, punctuse and resolder it dm-
medintelv, The sitap shoold hase a goml hody and o frodiy
flavor, andd the can shonld be well kel with Crait,

If the cons are processsl too much, their comtents Decomme
polt ol will mot staud tronsportation ;. 37 too lttle, their con-
tents are apt to be haed and deficient in Qavor,

Counned apricots, peaches, and pears, properly put np, -
prove with age nntil they have besm packed three years,
None of these fruits should be kept in an opened can,



