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AFPLES, CANNED.

For canning purposes, moderately tart apples are better than
sweet ones. Canned sweet apples usually have little flavor,
are insipid, and not desirahle for Army nse. -

What sre kmown g winter varietiesof apples are better for
canning than the earlier varieties  Good apples are put up in
Maina, Michigan, Misanuri, and other States, bnt most exten-
gively in the State of Now York; and Westsrn New York
apples, on account of their Armness and Aavor, are considered
the best for canning,

There are two grades of New York canmed apples, viz:
“Btandards” apd “Secopds” The “*Stundards™ are mads
from selected Greemings of Baldwins; the “ Beconds”™ from
wrreprnlar pleces of Groenings or Baldwins, and from apples
of othor varietios The *‘Standarda® grode way be distin-
gaished by the even and regular appesrance of the froit, and
the tartmess, firmness, and favor peculiar to the Greening
and Baldwin varieties of apples.

Apples to be canned are, after careful selection, peeled,
cored, and gquartered by machinery; then dropped iuto tubs
of cold water to preserve their color; from these they are
packed in cana, cach containing as much fruit as it will hold,
ond the interatices filled with weter. The cansare then capped
and processed.

Canned apples are genmerally put up in either S-pound or
1-grallon cans.

Upon opening a cap of good apples, the fruit nppears hright
{tart) and free from broises or discolored pieces. Unnatural
whiteness indientes that it bas been bleached with sniphar.

Canned apples that have been imperfectly processed, or
damaged from any cause, forment guickly, a condition dis-
covered by the swelling of the cans.  Cans that have fermented
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are sometimen reprocessed.  Apples or other fraits that have
heen reprocessod should not be purchased for Army use.

Canned apples are packed in cases containing gix or twelve
1-gallon cana, or twenty-four 8.pound cana.

APFLES, EVAPORATED,

Evaporated apples are cured by the Alden process,

Slightly tart, sound, fresh apples, withomt brmises, are
required for making good svaporated apples,

The peeled, cored, and diesd fresh spples are sabjected for
& sufficient time to the action of & strong corrent of hot, dry
air, wherehy a large proportion of their water is evaporated
and a very considerable proportion of their starch converted
into sugar.

The effect of the process is to preserve the sliced apples by
desiccation and saccharization, conjointhy,

Evaporated apples are pat np in 50-pound hoxes.

APRICOTS, CANNED.

Apricote, for canning, shomld be rips on both sides, but still
firm. If they are not tips, the canned product will et have
the proper flavor; if too rips, it will become mushy whils being
processed.

After the cans are filled, a quantity of the beet refined cane
sugar, afficlent to neutralize the natural acidity of the frait,
in arlded.

Tu processing, some packers use the open-vent method, 4. ¢,
the method of closing the can and lesving s slight pnuctory
for the ezcspe of the steam amd air, end afterwards closing the
puncture with solder. A better and mors cleanly method ia
to hermetically seal the can, and then, after processing it for
about ten or twelve minutes, puncture and resoldor it im-
medigtely. The girnp should have a good body and a fruity
flavor, and the can should be well filled with frait.

If the cana are processed too much, their contents becore
#oft and will not stand transportation; if too little, their con-
tents are apt to be hard and deficient in flavor.

Canned apricots, peaches, and pears, properly put up, im-
prove with age until they have been packed thres yeama
Nome of these fruits should be kept in an opened can,



