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INTRODUCTION

The effect of abnormal atmospheres on the growth of fungi and on
the keeping quality of fruit and vegetables has been a matter of dis-
cussion for more than a century, and beneficial effects from different
types of gas storage have often been reported. The present studies
were undertaken not so much with the 1dea of developing a method
of storage as with the hope of finding at least a partial remedy for
the spoilage that results from the warm condition of fruit and
vegetable products during the first hours after loading for shipment.

1 The writers wish to acknowledge thelr indebtedness to Neil I8, Stevens for cooperation
in the strawberry and dewberry shipments, and to D. I". Fisher and his nssociates for
cooperation In the shipments in which blower precooling was used. They also wish to
express thelr appreciation of the kind cooperation of growers, and of representatives of
the varlous transportation companies concerned.
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It seemed possible that a limited use of solid carbon dioxide might
be of value in this connection, both because of its refrigerating effect
and because of the inhibiting action of the carbon dioxide gas pro-
duced. To determine the practicability of this method of food
preservation required detailed information concerning the various
effects of the gas upon different fruits and vegetables under various
conditions.

Since, in preliminary experiments, it was found that the peach and
the strawberry were particularly susceptible to injury from carbon
dioxide gas, they have been given special consideration. This bulle-
tin reports the results of four years’ experimental work on peaches
and strawberries, three years’ work on dewberries, and tests on other
fruits and on vegetables,

REVIEW OF LITERATURE

In 1821 Bérard (3)? reported that most fruits can be preserved for
a certain period by picking a few days before they are ripe and stor-
ing in an atmosphere free from oxygen. Peaches, plums, and apri-
cots were held 1n_good condition for 20 to 30 days, and pears and
apples for 3 months; but when these periods were exceeded, the fruit
failed to ripen upon removal to normal air. Bérard’s paper was
considered of sufficient importance to be awarded a prize by the
French Academy of Sciences, but apparently his new method of food
preservation was not put into practical use.

In 1895 Lopriore (20) showed that the germination of the spores
of Mucor mucedo was delayed by the presence of 10 per cent of carbon
dioxide in the atmosphere, and that pure carbon dioxide, though
producing total inhibition, did not kill the spores even after an
exposure of three months.

In 1907 Fulton SI.&‘?) reported experiments in which strawberries
were stored in packages and containers having various degrees of
tightness. A moderately tight package retarded mold to some extent
and was of material value in retaining the bright color and attractive
appearance of the fruit, but packages that were sufficiently tight to
allow the carbon dioxide of the storage air to reach a concentration
of 7 to 10 per cent in a period of six days caused the fruit to develop
a bad flavor.

In 1911 Gore and Fairchild (78) investigated customs already
established in Japan and discovered that the astringency of Japa-
nese persimmons could be removed by three to five days’ storage in
an atmosphere of carbon dioxide.

In 1913 Hill (16) reviewed the literature on gas storage of fruits,
raised the question of the effect of holding fruit in a tight refriger-
ator car without change of air, and pointed out the need of better
means of preserving fruit in transit. He reported experiments show-
ing that storage in oxygen-free air results in the spoilage of the flavor
and quality of the fruit. Apples stored in hydrogen or nitrogen
began to lose their normal color after four or five days. Peaches
held in hydrogen, nitrogen, or carbon dioxide for seven ays acquired
a bad flavor, which was intensified by longer storage. The rate of
softening of peaches was greatly decreased by carbon dioxide and to

? Italle numbers In parentheses refer to Literature Cited, p. 58.
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a considerable extent by hydrogen and nitrogen. Ripe Concord and
Catawba grapes respired as rapidly in hydrogen or in nitrogen as in
air, and during the grst 36 hours of storage this was also true of ripe
Duke cherries; but the respiratory activity of green peaches was
immediately depressed by storage in either hydrogen or nitrogen.

Bartholomew (2) discovered that black-heart of potatoes is caused
by a deficiency of oxygen resulting from poor aeration.

Shear, Stevens, and Rudolph (30) found that cranberries held in
nearly pure carbon dioxide were spoiled by the end of three days,
the spoilage becoming evident in a loss of color, in a softening of the
flesh, and in the deveTopment of a bitter flavor.

Brooks and Cooley (5) and Brooks, Cooley, and Fisher (7, 8)
found that high percentages of carbon dioxide for a short period or
low percentages for a long period delayed the ripening of apples and
served as a partial preventive of apple scald, but that there was
danger of injuring the flavor of the fruit. Apples were held in pure
carbon dioxide for two to six days at 15° C. with no evident injury,
but when the period of exposure was extended the fruit developed an
alcoholic and nauseating flavor, often followed by a browning and
softening of the flesh. Apples were held at 2.5° in an atmosphere
containing 2 to 8 per cent carbon dioxide for 20 weeks without in-
jury, and in one instance in 14 per cent carbon dioxide at 15° for
several weeks without injury ; but attempts to use higher percentages
of carbon dioxide over a prolonged period resulted in serious damage
to the fruit.

Kidd and West and their associates of the Food Investigation
Board of England made an extensive study of the effects of carbon
dioxide upon fruit. In the report of the board for 1919 (14, Rpt.
1919, pp. 17-18) it was stated that strawberries could be kept in ex-
cellent condition for three to four weeks at 1° to 2° C. either in an
atmosphere of oxygen or in one containing reduced amounts of oxy-
gen and moderate amounts of carbon dioxide. Under both of these
conditions the growth of fungi was markedly inhibited. In 1920
(14, BZpt. 1920) an experiment was reported in which the storage life
of apples was doubled by holding in gas storage with an average
concentration of 14 per cent carbon dioxide and about 8 per cent
oxygen.

n a special report of the board in 1923 (18) it was pointed out
that the losses in oversea shipments from soft scald of apples and
brown-heart of apples are due to the poor ventilation in the hold of
the ship with the accompanying increase in carbon dioxide and de-
crease 1n oxygen. The lowest concentration of carbon dioxide associ-
ated experimentally with the occurrence of brown-heart was 13.6
per cent. In a special report in 1927 (19), gas storage was shown
to give its optimum results at a temperature of about 46.5° F. At
that temperature, storage in atmospheres containing 12 per cent of
carbon dioxide and 9 per cent of oxygen practically doubled the
storage life of apples and was approximately equivalent to air stor-
age at 34°. It was found that gas storage (10 per cent carbon dioxide
and 11 per cent oxygen) owed its effectiveness as much to the reduc-
tion in the quantity of oxygen as to the increase in carbon dioxide.

These investigators considered that 10 per cent of carbon dioxide
might be excessive at temperatures below 42° If., and 11 per cent or
less of oxygen dangerous at temperatures above 65°. Diminishing
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the oxygen or increasing the carbon dioxide concentration in an at-
mosphere was found to decrease the respiratory activity in propor-
tion to the effect upon the rate of ripening or 2 ing of the apples.
Within the temperature range of susceptibility, they found that the
onset of low temperature internal breaﬁdown was accelerated by in-
creasing the concentration of carbon dioxide in the storage air above
5 per cent or by reducing the concentration of oxygen below the nor-
mal 21 per cent.

Brown (9) found that within very wide limits variation of oxy-
gen pressure had little effect on the germination and growth of fruit-
rot organisms, whereas carbon dioxide retarded both germination
and growth. The lower the temperature the weaker the nutrient,
and, to a less degree, the greater the density at which the spores were
sown the more marked became this retarding action. e considered
that the greater retardation at lower tem{))eratures could be explained
partly on the basis of the greater solu ility of carbon dioxide at
these temperaturcs. A concentration of carbon dioxide as great as
20 per cent at ordinary temperatures was found less effective in con-
trolling fungal growth than was a drop in temperature of 10° C.
without carbon dioxide. He found that carbon dioxide is always a
retarding factor in fungal growth except in cases where alkaline
staling takes place, and then 1t acts as a remedy, making the growth
greater where the gas is present.

Experiments were reported in which Botrytis cinerea, Monilia cin-
erea, Rhizopus nigricans, Penicillium glaucum, and other fungi were
tested in atmospheres containing different percentages of carbon
dioxide. Of the above fungi, B. cinerea was inhibited most by the
action of the gas and P. glaucum least. 'When inoculated into apples
and held at a temperature of either 5° or 15° C., Botrytis was almnost
completely inhibited by 20 per cent carbon dioxide and greatly
checked by 10 per cent. M. cinerea was also greatly inhibited, but
not so much as Botrytis, while P. glaucum was very little affected
even by 20 per cent of carbon dioxide. )

Bergman (4) found that in unventilated cars of strawberries the
carbon dioxide did not exceed 2.5 per cent, and he considered this
amount not injurious. .

Magness and Diehl (21) reported that atmospheres containing
carbon dioxide in concentrations of 5, 10, 20, and 50 per cent, respec-
tively, with 20 per cent of oxygen, markedly inhibited the softening
rate of apples, the retardation in rate of softening varying with the
carbon-dioxide concentration. Concentrations of 5 and 10 per cent
of carbon dioxide had no appreciable effect upon the flavor of apples.
In concentrations of 20 per cent of carbon dioxide, however, there
was a slight flavor of fermentation, and fruit held in concentrations
of 50 per cent of carbon dioxide was entirely inedible. The experi-
ments were made at 71.5° F. and were continued for a period of from
10 to 11 days. o

Stevens and Hawkins (31) suggested the possibility that the ac-
cumulation of carbon dioxide in the center of a tightly packed car
of strawberries might be sufficient to reduce the rot development.

Thomas (32) found the percentage of carbon dioxide in the stor-
aoe air to be a controlling factor in the production of alcohol and

acctaldehyde by apples.
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Durrell (70) reported that concentrations of from 1 to 5 per cent
of carbon dioxide stimulated the spores of Basisporium gallarum
to profuse germination, whereas control cultures failed to germinate.
Fellows (77) found that a variation in the carbon dioxide content
of the atmosphere between 0.9 and 18 per cent did not greatly affect
the growth of Ophiobolus graminis. In liquid medium, growth
diminished gradually as the oxygen concentration decreased ; on solid
medium, marked diminution in growth did not occur until the oxy-
gen was below 6 per cent.
Howe (17) found that a continuous flow of carbon dioxide into
spore suspensions of Ustilago levis increased the percentage of germi-
nation, apparently as a result of favorable changes in the hydrogen-
ion concentration,
Platz, Durrell, and Howe (26) reported that atmospheres contain-
ing 15 per cent of carbon dioxide were optimum for the germination
of chlamydospores of Ustilago zeae. They attributed the stimulating
effect of the carbon dioxide to the increase in acidity that it pro-
duced in the culture medium.
Rippel and Bortels (27) found that spores of Aspergillus niger
germinated very poorly in an atmosphere free from carbon dioxide.
Overholser (25) found that the storage life of Fuerte avocados
could be considerably extended by holding them in an atmosphere
having only 4 to 5 per cent of oxygen and not over 4 or 5 per cent of ‘
carbon dioxide. Ixposure to an atmosphere containing 20 to 25 |
Eer cent of carbon dioxide did not result in objectionable flavors, ,‘
ut prevented normal softening of the flesh even after removal from |
the experimental conditions. |
In another publication, Overholser (24) reported that the astrin- i
gency of Japanese persimmons could be removed by exposure to an ‘
atmosphere of carbon dioxide for 12 to 24 hours. ‘
Barker (7) found oranges less liable than apples to injury from }
high concentrations of earbon dioxide. Pronounced injury resulted
{ after five weeks’ storage in 25 to 40 per cent carbon dioxide at 34° It,,
- but not at 45° and 55°.
Onslow and Barker (23) reported that the alcohol content of
oranges severely injured by storage in an atmosphere of high carbon .
dioxide and low oxygen concentration is significantly higher than !
that of control oranges.
Thornton (33) has shown that the life of cut flowers, especially
roses, can be prolonged by holding them in an atmosphere containing
a relatively high percentage of carbon dioxide. Ior a I12-hour
, eriod, concentrations of 60 to 80 per cent of carbon dioxide were
“ ound desirable, and for a 24-hour period, concentrations of 30 to

50 per cent. In a later publication Thornton (5}) reports the
tolerance of various fruits and vegetables to carbon dioxide.
The effect of carbon dioxide upon bacteria has been investigated
\ from many angles, the results varying widely with the species tested.
The literature extends over a period of 50 years and recently has
been fully reviewed by Valley 33-5).

PURPOSE OF THE INVESTIGATION |

It is evident from the results cited that increases in the carbon
dioxide content of the storage air may have a marked effect upon
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both fruit and fungi and that this effect will vary with the temper-
ature and also with the organism. Despite the well-established
fact that carbon dioxide has a definite inhibiting action upon certain
parasitic organisms and also upon the ripening of certain fruits, the
investigators who have made the most thorough study of the sub-
ject apparently have not felt justified in recommending gas storage
for general use, because of the danger of injuring the fruit.

The present studies have been made with the particular purpose of
determining the effect of short-period gas storage, such as might be
used in car-lot shipments, as a possible substitute for precooling.

METHODS AND APPARATUS

Experiments were carried out at constant temperatures with a
constant percentage of carbon dioxide, and also in “pony” refrig-
erators and in standard refrigerator cars where both the tempera-
ture and the percentage of carbon dioxide were continually dropping
during a considerable part of the period of the experiment.

EXPERIMENTS AT CONSTANT TEMPERATURES

The constant-temperature experiments were carried out in a series
of six refrigerator boxes, each having a capacity of about 1 cubic
yard. A different temperature was maintained in each box, thus
making it possible to test fruit of the same lot under six different
conditions of temperature.

The fruit and the cultures of fungi that were used as controls were
held in moist chambers having a capacity of about 1 gallon. Those
that were subjected to carbon dioxide were held in wide-mouthed
9-quart bottles. The usual glass stoppers for these bottles were
replaced by 2-hole metal stoppers sealed in position with plasticine.

A constant percentage of carbon dioxide was maintained in the
test chambers by means of continuous renewal of the storage air.
The desired atmosphere was made up outside the storage container
and passed rapidly into it until the percentage of carbon dioxide in
the exit air had f\),ecome practically constant. The movement was
then slowed down but kept practically continuous throughout the
experiment. Irom 75 to 115 quarts of the gas mixture were passed
through each container in a period of 24 hours.

The storage bottles for the prepared atmosphere were outside the
refrigerator boxes, and the air from them was passed through coils
of copper tubing within the boxes before entering the containers that
held the fruit and cultures. This arrangement brought the tempera-
ture of the entering air down to approximately that of the refrig-
erator box before it passed into the container holding the test
material,

The prepared atmospheres were always made by mixing carbon
dioxide with laboratory air. When the carbon dioxide content of
normal air was increased to 10 per cent, the oxygen content was
therefore reduced from 21 per cent to 18.9 per cenf, and with 25 per
cent carbon dioxide added the oxygen was reduced from 21 per cent
to 15.75 per cent.

Carbon dioxide determinations were made either by the absorp-
tion method or by means of an electrical carbon dioxide indicator.
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The desired percentages of carbon dioxide were usually maintained
within 1 per cent, but where one-fourth or more of the atmosphere
was composed of carbon dioxide the results of the experiment were
not discarded if short-period variations of 2 or 3 per cent were found.

EXPERIMENTS IN PONY REFRIGERATORS

Except where otherwise stated, the pony-refrigerator experiments
were made in 80-quart pony refrigerators of the type used in Florida
strawberry shipments. TKese refrigerators have two ice pans, one
across the top and a vertical one beneath which divides the berries
into two separate stacks, each 4 baskets high, 2 baskets wide, and 5
baskets long. Solid carbon dioxide was used as a supplementary
refrigerant and as a source of carbon dioxide gas. It was always
placed in the top pan and usually on top of a layer of ice. In later
experiments it was placed in the four corners of the top pan and
Eartly separated from the pan and from the ice by means of broken
erry baskets or similar material. ;
Complete temperature records were obtained by means of recording
thermometers. These were placed in the bottom of the berry baskets
and peach carriers and the fruit poured in over them. The results
of the recording thermometers were checked by taking the tempera-
ture of the fruit at the close of the experiment and in some instances
; by placing resistance thermometers beside the recording ones during
T the experiment; the results were usually in close agreement. During
| the periods of rapid cooling the temperatures as reported probably
! more closely represent those of the outside tissue of the fruit than
' either the air temperature or the temperatures in the center of the
individual fruits.
Samples of the atmospheres within the refrigerators were obtained ?
by means of copper tubes that passed through the drainage outlet
and extended up through the central ice pan and over into the mass
of fruit. Carbon dioxide determinations were made as described
under constant temperatures (p. 6).

EXPERIMENTS IN STANDARD REFRIGERATOR CARS

In the refrigerator-car experiments, solid carbon dioxide was used
as a supplementary refrigerant, as with the pony-refrigerator tests.
The cars were iced in the usual manner, and the solid carbon dioxide
was placed in the main body of the car on top of the load of fruit,
as deseribed in the legends of Figures 8§ to 11, 22 to 26, and 29 to 33,
inclusive.

Recording thermometers were packed in the baskets and carriers,
as described above for the pony refrigerators. They were always
placed in the top baskets or earriers of the top crates and in the
| bottom baskets or carriers of the bottom crates.
| Samples of the atmosphere within the car were obtained by means
of tubes of copper and rubber extending from various points in the
load out through the upper opening of the bunker to the top of the
car. Air was drawn out through these tubes by means of an air
pump until the percentage of carbon dioxide became constant, and
samples were then taken for record analyses. Analyses were made as
described under constant temperatures.

R T T SR i
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STRAWBERRY EXPERIMENTS

In the strawberry experiments special attention was given to the
firmness and flavor of the fruit and to the rate of development of
the rots.

The firmness of the fruit was determined by pressure tests, made
after methods similar to those reported by Magness and Taylor (22).
The berry was placed on the platform of a dial cigar scale, and
the rounded end of an indelible pencil (7 mm in diameter) was
brought steadily down upon it and the pressure increased unfil the
berry was punctured. The pressure was read in ounces as
registered on the scale at the time of puncturing.

The question of determining whether the flavor of the berries
was normal at the close of an experiment was found to be a most
difficult matter. A conclusion was reached by having two or more

ersons test the flavor without knowing the previous treatment.

ndividuals would sometimes disagree as to whether the treated or
control lots had the more desirable taste; but whenever it was evident
that the flavor had been changed by exposure to carbon dioxide,
it was considered advisable to set this down to the diseredit of the
treatment, even though some individuals might find nothing objec-
tionable in the change.

The first effect resulting from the carbon dioxide treatments was
a slight loss of aroma. With more prolonged or severe treatment,
this was followed by a still greater loss of flavor and finally by the
development of an” odor of fermentation and by other definitely
objectionable qualities. The more highly aromatic, highly flavored
varieties seemed to show the effect of the carbon dioxide treatment
sooner than did those having less aroma.

Practically all the rots that developed without inoculation were
due to either Rhizopus or Botrytis, so the inoculation experiments
were confined to these two organisms.® Rhizopus has been found
to cause more decay on strawberries in_transit than all other rot
organisms combined (28). Botrytis probably comes next to Rhizo-
pus as a cause of loss and is of special interest because of the diffi-
culty of controlling it by means 0! low temperatures.

Botrytis cinerea Auct. and Lhizopus nigricans Lhr. were grown on
potato-dextrose agar in various concentrations of ea rbon dioxide and
at various temperatures. The agar was poured into Petri plates
and allowed to harden. The spores were then pushed into the layer
of agar by means of a sterile needle. The depth to which the spores
were pushed did not seem to have any effect upon the inhibiting
action of the carbon dioxide. The results of the experiments are
shown in Table 1.

®The wrlters are Indebted to L. L. IIn rter for the pnre enltures of Rhizopus nigricans
that were used in thelr inoculation experiments, The Botrytis cultures used in the inocu-
latton work were obtained from active rots on strawberries and apparently were B, cinerea.
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|
8 TasLe 1.—Growth of Botrytis cinerea and Rhizopus nigricans on culture media
E in atmospheres containing various percentages of carbon diozide ‘.
! |
; l Diameter of colony
{
!1*' Tem- | Length
b COs in atmosphere (per cent) perature ’ olt;l i;‘;‘fi Botrytis ? Rhizopus ‘
|
! [ In COy | Control | In CO; | Control
. 3 = . et |
4 o F. Hours Mm |
& 50 | 234104 19
g 50 | 234164 8.2
411 244163 2,1 !
68 | 22450 27.5 |
8| 22450 2005 |
4 50| 23440 3.2 !
i 41 23449 .5 {
i 77 (25) |
£ 68 2 (26,5 |
60 24 (. j
i 50 18 (23. 5
¥ 41 47 (8 ]
P a2 48 (3.5
: 77 % (13 F
# 08 25 (17) \
59 28 (3.2) i
i 50 48 (3.9) |
41 48 (2.6) |
32 48 (.8) |
7 72 2 |
68 72 5
59 72 0 ]
50 72 0
41 100 0 J
77 2 0 |
68 20 0 !
59 50 0
50 08 0
7 2 0
68 24 0
50 | 22423 0 [
50 | 26445 .8

! Where two numbers are used, the first shows the hours of exposure to carbon dioxide and the second II

the additional hours at the given tem rature beforo the record was taken. ]
! Numbers in parentheses show the nerease in dismeter of colonies that wers large enough to be measured

bofor:z the Sxporiment was started. Iu all other cases the inoculations were made at the tirme the expariment

was started,

STRAWBERRIES AT CONSTANT TEMPERATURES

Strawberries also were held in various percentages of carbon di- J
oxide at various constant temperatures.  Irom 8 to 15 berries were
used under each condition tested. They were selected individually
and with great care, in order that those to be compared under differ-
ent conditions should be as nearly alike as possible in maturity, .
firmness, size, color, and freedom from injuries. The Rhizopus in- '
oculations were made by pushing the spores into the flesh of the
strawberries in the usual manner. Botrytis inoculations that were
made in the same way caused no evident development during the ‘
period of the experiment, but it was found that by cutting 4-milli-
meter disks of mycelium and agar from Petri-dish cultures and
placing them on the berries a definite rot and a measurable growth
of mycelium could be secured. The Botrytis growth measurements,
as reported in Table 2, indicate the increase in diameter of these
myceFiaI disks. The pressure tests were made as described on page 8
and the carbon dioxide atmospheres were prepared as described under
Methods and Apparatus (p- 6). The results are reported in Table 2.

118249—32—2
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TaBLE 2.—Effects of different percentages of carbon dioride on strawberries al various conslanl temperatures

i Pressure test Flavor Development of rots
1
Increase In diam- | Infections from
COsin % Ltﬁllcgéh eu]ar of Botrytis EPlzupm inocu-
. - i
| Variety [ Date at;nos— :mr otrmt-' Before After it e
i | Phere ment CO, COy Control | Afler CO; treat- Control
! treat- treat- ment After Alter
ment ment COs COy
treat- | Control treat- | Control
ment ment
| Per eent F. Hours Ounces | Ounces | Ounces Mm Mm Per cent
| 10 68 .8 7.3 | Slightly flat_______
| 10 59 T 28 lecsan do
| 10 50 7 6
| . 10 41 . O T3 [rnen
| ] 10 32 L7 6.
| -8, . 7 ’\Iuy 20 1929 13 68 .5 8.5 ...
! D MY 13 59 . 3 6.
..... 13 50 L 4 AL | S
..... 13 41 . & B9 |-
17 g
17 | 68
17 58
| 17 50
17 41
7 32
19 7
19 65
19 a4
19 50
19 41
10 a2
20 7
20 68
20 59
20 &
20 41
0 32
Apr. 9,1928 | 23 77
| Klondike-Howard 17 ((.ru“ \{a} 31,1928 | 23 77
i Missionary____________ 7 Apr. 9, 1628 .43 681 48| 98| 93| 11§ Good.. . .
51 Klondike-Howard 17 (cross) | May 31,1923 = €8 5 . | Isislinczly off
£ etlin__ May 25, 1928 23 68 --| Insipid__
E Aroma.__ -| May 17,1929 , 23 6S I
b
i
"i

TIALTAOIUOY J0 "IdEA 'S "N ‘§1¢ NILATIAL IVOINHOEL ()]

-




it Moy o M S

U.8.D. A. Nos. 450 and 668 | May 27,1029

Missionary.emeeecooccacaans Apr. 9,1928
hlond!ke-Howard 17 (cross) | May 31,1928
Heﬂin ...................... May 25, 1928

May 17,1929
May 27,1929
M!ssmnnry ................. Apr. 9,1928
hlondlkc-ﬂoward 17 {cross) | May 31,1928
May 25,1928
May 17,1929
. May 27,1029
MissioNArY .coeoeeacacmeanne Apr. 9,1928
Klondike-Howard 17 (cross) | May 31, 1828
Heflin May 25,1928
Aroma !
U.S8.D.A.Nos.450and 668.] May 27, 1929

Missionary...cooccoccacaea. Apr. 9,1928
Klondike-Howard 17 (cross) | May 31,1928
h 3 CTAT) S R

U.8.D. A

Missionary

Do.. e .\pr. 1~ 1928

51T B

23 68
123 69
23 59
23 69
23 59
23 59
23 50
23 50
23 50
23 50
23 50
23 41
23 41
23 41
23 41
23 41
23 36.5
23 36.6
23 36.5
23 32
37 7

>

Y1) e

24 0.8 11.2 7
24 9.7 11.3 10.2
26 12.2 10.5 5.9
24 0.8 10.1 10.7
24 9.7 10.2 9.3
26 12,2 10.5 0.2
18 0.7 11.9 8.4
50 12.2 14.5 8.3
72 0.7 12.3 11.6
o8 12.2 13.6 14.9
Mol o7 13 11.3
100 12.2 1.6 14
140 9.7 4| 123
100 12.2 15.8 | :
24 12.8 121 |

24 41 1.3 |

24 6 10.2 |

24 12.8 1.2 |

24 6.1 9

48 2.8 12.9

27 9.1 1.9

53 12.8 12.4

51 9.1 10.8

53 12.8 13.4

72 0.1 11.3

72 0.1 10.5

41 8.6 12.3

41 8.6 11.6

41 .6 10.8 |

B L HEES
fecsdOaa.
Good-,_

Fair_....
< Good: -
Fair..._.
5 C:ood oz

1 This jar had no change of atmosphere during the N;Jer.mnnt
* During the 15 hours following the first 6 hours, 32 per cent instead of 23 per cent.

3 During the 15 hours following the first 6 hourt. 63 per cent instead of 37 per cent.
« 46 per cent for 24 hours followed by 23 per cent for 17 hours.

SESVHSIA TISNVIL NOdN HAIX01d NOguv0 J0 LOWILIE. .

It
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Table 1 shows that atmospheres containing 10 to 13 per cent of
carbon dioxide had little inhibiting effect upon Botrytis grown on
culture media, whereas atmospheres with 17 to 19 per cent of carbon
dioxide had a checking effect approximately equivalent to that of
a drop of 18° F. in temperature. With 23 per cent of carbon dioxide
both Botrytis and Rhizopus were almost completely inhibited in
most instances both on the culture media and on the fruit. (Tables
1and 2.) On culture media Botrytis was more completely inhibited
than was Rhizopus, whereas on the fruit the reverse condition held.
With 37 per cent of carbon dioxide Botrytis was held completely in
check at all temperatures, and with one exception this was also true
of Rhizopus. ’

The records on resistance to pressure at the close of the experiment
were taken while the fruit was still cool. This, no doubt, accounts
for some of the instances in which the pressure was higher at the
close of the experiment than at the beginning (75). Atmospheres
containing 10 to 13 per cent of carbon dioxide did not seem to have
any pronounced checking effect upon the softening of the fruit, but
those containing 23 per cent or more of carbon dioxide largely, if
not entirely, prevented softening at all temperatures. At the higher
temperatures there was usually a marked difference in firmness be-
tween the treated and the control fruit at the end of the experiment.
It was found that this difference was maintained for a considerable
gime after the removal of the fruit to the same atmospheric con-

itions,

The small number of berries included in the tests and their wide
individual variation made the determination of difference in flavor
particularly difficult and the results, perhaps, somewhat unreliable.
Xt will be noted that in the experiments carried out in 1929 and 1930
injury was obtained with lower percentages of carbon dioxide and
with shorter treatments than in the experiments of 1928. In some
instances this may have been due to the variety of berries, but the
writers are convinced that as the work progressed they developed
a much more critical sense of taste and that this accounts partly for
the inconsistent results. In the experiments of 1928 no injury to
flavor was detected after subjecting Missionary berries to atmospheres
containing 23 per cent of carbon dioxide for 48 hours at 77° or 68° F.,
96 hours at 59°, or 124 hours at 41°; and no injury was detected after
exposure to 37 per cent of carbon dioxide for 24 hours at 77° or 68°,
48 hours at 59°, 72 hours at 50°, or 100 hours at 41°. In the experi-
nents of 1930 a reduction in aroma was noted in Missionary and
Dunlap berries after exposure to 17 per cent of carbon dioxide at 68°
for 23 hours, and in the-experiments of 1929 a similar change in
U. S. D. A. No. 450 was noted after exposure to 10 per cent of carbon
dioxide for 23 to 24 hours at 50° and 41°. The writers believe
that the results of 1928 could be duplicated if individuals of average
taste discrimination were the judges, but in light of later experiments
they are of the opinion that in some instances there may have been
a loss of flavor in the 1928 experiments that was not detected at the
time the experiments were made. )

The varieties with a relatively high aroma were the most suscepti-
ble to injury from carbon dioxide. The Heflin, U. S. D. A. No. 450,
and Aroma were more susceptible than were Missionary and Klon-
dike.
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Strawberries showed a greater endurance of carbon dioxide treat-
ments at lower temperatures than at higher ones. The differences
were fairly consistent with the usual physiological responses to tem-

perature.
STRAWBERRIES IN PONY REFRIGERATORS

The pony-refrigerator experiments were carried out as described
under Methods and Apparatus (p. 7) and the inoculations were
made as described under Strawberries at Constant Temperatures
(p. 9). In addition to the Petri-dish and disk inoculations, berries
tllljat were already rotten from Botrytis were placed at various points
in the baskets, and at the close of the experiment a record was taken
of the number of berries infected by contact with the rotten fruit.

The result of the various pony-refrigerator experiments are shown
in Table 3 and in Figures 1 to 7, inclusive.

TABLE 3.—Condition of strawberries held in pony refrigerators with solid carbon
diowide as a supplementary refrigerant

Ice | Botrytls rot
Pres- Rhizo-
Aver-
Solid | 3ure Ber- | Diam-| In- in- |
Figure 0 test Flavor upon i ALl [Age on =
reference ! [At be- CO2 1 y1hon removel ries |eterof|crease | fec- |Onun-{7 o
gin- At | used e AIGV- frozen| ’etri- | in di- | tions |inocu- Iated
ping | end 0 dish |ameter| from | lated- ba o
colo- | of | one |berries| 2erries
- nies | disks [rotten
S berry
Num-| Per | Per
Lbs. | Oz, ber cent | cent
0 0.1 | Good._....... 1.8 1.7 25. 4
30 2 b I I [ I 3 6 10.8
45 | 12.1 | Reduced aroma..... 2 3.6 8
80| 122 |- (1 [+ 1 2.7 10
0 9.1 | Good.... 3.2 24.9 5.4
10 | 10.2 | Very good 2.3 24.8 2.8
16 0.9 |eaoados: 1.7 18.6 3.6
25 10.4 1.8 22.8 2.5
0 8.9 2.5 2 27.2
15 0.4 |. .5 1.4 3.2
26 8,7 1.8 1.2 31
35 1.4 .6 1.2 27.8
0 8.7 0 oA S 1.3 .4 17.6
16 1.1 ] [t T D 0 3 12
20| 1.9 9 (1) 20 PEEA 0 .4 9.6
30| 13.2 a0 [ ] Il 0 1] B.8B
0 BB'Q00d. . ccaniciansans 0 vy ] T siez 2.9 47.7
16 9.6 | Reduced aroma.....| 0 4 o .5 10.1
18 . fesas O saanaasaunafl O 120 LS 0 9
0 0.7
15| 14.6
35| 15.3
0 7.3
7 0.6
12 8.6

1 For data on variety, COs, temperature, and length of treatment, see Figs. 1to 7, inclusive.
3 After 3 days at 50° F, the objectionable flavor had disappeared.

In most cases two recording thermometers were used in each re-
frigerator, thus giving opportunity for comparing the temperatures
in different parts of the same container. In the control the top
layer was sometimes a few degrees warmer than the bottom, es-
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pecially at the beginning and near the close of the experiment. The
middle layers were always warmer than the top layer, and the fruit
in the corners was always warmer than that in the center, near the
vertical pan. :

Where solid carbon dioxide was used, the top layer of fruit was
usually as cold as, and sometimes colder than, the bottom layer; and
where the solid carbon dioxide was placed in the corners of the top
refrigerating pan, the difference in temperature between the fruit in

g the center and that in the corners
§90 was much less than in the control.
N ;i When freezing injury resulted
i)
§ Go "\ {eo
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Ficure 1.—Carbon dioxide curves and Ficurg 2.—Carbon dioxide curves and tem-

temperature curves in an experiment perature curves in an experiment with Klon-
with Klondike strawberries In  pony dike strawberries in pony refrigerators,
refrigerators, Chadbourn, N. C., May 10 Chadbourn, N. C., May 28 to 31, 1928: a,
to 13, 1928: g, Control refrigerator Control refrigerator with 185 pounds of ice;
with 185 pounds of ice; b, refrigera- b, refrigerator with 125 pounds of fce an
tor with 105 unds of lce and 80 10 pounds of solid CO:; o, refrigerator with
pounds of aoll&mco,; o, refrigerator 120 pounds of fce and 15 peunds of solld
with 90 pounds of ice and 45 pounds CO;; d, refrigerator with 110 pounds of ice
of solid COg; d, refrigerator with 75 and‘ 25 pounds of solld CO:; e, outslde tem-
ounds of lcc and 60 pounds of solid perature. The temperaturcs shown arc the
COg (no record of CO, Ycrcentnge); average of records from the top and bLottom
e, outslde temperature. The thermo- layers of baskets

graphs were in the top layer of baskets

from the use of large amounts of solid carbon dioxide it was mostly
in the top layer and usually worse in the center than in the corners.

Despite the fact that the use of solid carbon dioxide sometimes
resulted in freezing injury, the temperature curves of Figures 1 to
7 do not indicate tﬁat it greatly lowered the average temperature in
the boxes. However, by the proper placing of the solid carbon di-
oxide it was found possible to bring about a significant lowering of
the temperature in the warmer parts of the refrigerator without
causing freezing injury in the colder parts.

The most significant differences in temperature came at the close
of the experimentsin cases where the outside temperature was high or
the storage period prolonged. In such cases the temperature of the

B R e T
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control rose earlier and more rapidly than that of the refrigerator
containing solid carbon dioxide. A reason for this is found in the
amount of ice left in the different boxes at the close of the experi-
ments, as shown in the third column of Table 3. The carbon dioxide
gas apparently had an insulating or blanketing effect that tended
to check the action of the refrigerants, thus limiting the initial rate
of cooling but extending the possible period of refrigeration.

The carbon dioxide content of the air in the control refrigerator
was tested at various times and usually found to be 1 to 114 per cent.
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Ficure 3.—Carbon dioxide curves and I'isure 4.—Carbon dloxide curves and
temperature curves in an experiment temperature curves in an experiment
with strawberries from United BStates with strawberries from United States
Department  of  Agriculture breeding Department of Agriculture breeding
gl?ts ntt Uleljn Da(iie,t.\!dlj. .‘.lnu !gmyllie- plxr':ts utt Glm}n Dz;l;a. Mil;‘, li?l ’gwny
rigerators, June o 9, 28. The refrigerators, June 15 to 18, 1028: a,
records were made on crosges Nos, 122 Control refrigerntor with 144 pounds
and 197 : a, Control refrigerntor with of ce; b, refrigerator with 119

135 pounds of ice; b, refrigerator with
120 pounds of lce and 15 pounds of
golld COy; e, refrigerator with 110
pounds oi fee and 25 pounds of solid
CO,; d, refrigerntor with 100 unds
of fce and 35 pounds of solid COa; e,
outside temperature, The thermo-
graphs were In the top layer of baskets

pounds of ice and 15 pounds of solld
'Oy (no temperature record); e, re-

. frigerator with 110 pounds of ice
and 20 pounds of solld COs; &, refrig-
erntor with 110 pounds of ice and 30
pounds of solid CO,; e, outside tem-
perature, The thermographs were In
the top layer of baskets

The percentage of carbon dioxide gas in the refrigerators in which
solid carbon dioxide was used is shown in the upper portions of
Figures 1 to 7. Little difference was found in the carbon dioxide
content of the air in the different parts of the same refrigerator.
The records as reported are based on air samples taken from near
the center of the refrigerator.

As would be expected, there was a fairly close relationship be-
tween the amount of solid carbon dioxide used and the percentage
of carbon dioxide gas in the air. There is, however, considerable
variation in the character of the curves, as shown in Figures 1 to
7. Part of this variation was due to the fact that the solid carbon

R R e e o
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dioxide was not always broken up to the same degree of fineness, and
also that in a few cases free downward movement of the gas was
somewhat checked by the containers in which the solid carbon
dioxide was held.

v It will be seen that the percentage of carbon dioxide gas mounted
rapidly as soon as the refrigerators were closed; a maximum was
often reached within half an hour, followed by a rapid drop a few
hours later. During the first 6 to 10 hours the carbon dioxide
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g2 rxd Rz o rART Froure 6.—Carbon dioxide curves and

temperature curves in an experiment’
with strawberrles from the United
States  Department of Agriculture

Fieure 5.—Carbon dioxide curves and tem~
ernture curves in an experiment with
Ilsﬂionnf}( strawberries in pony refrig-

erators, Plant City, Fla., March 4 to 7, breeding plots at Glenn Dale, Md., in

1020 : a, Control 'zetrlgeratur with 183 E‘ony rctrF erators, May 22 to 205, 1020,

) pounds of lce; b, refrigerator with 156 ‘”!:e records were made on crosses Nos,

{ ounds of ice and 16 pounds of solid o '%"d 620 ('E“dt on Milf_lﬂllonm'ly Btﬂm-

\ . errles: a, Control refrigerator with

- 1c22'n:é rlegrlggll-ls:'tgg ‘c’;’fltnol]l‘(il‘i 8‘,’.“"5‘;';‘.’2 161 pounds of ice; b, refrigerator with

145 pounds of lce and 15 pounds of

‘refrigerator In ¢, had better insulation CO,: o, refrigerntor with 101

than the others, held 75 quarts of ber- solid

ries Instead of 80 quarts, and bhad lce
ang on the side Instead of on top and
n the center, On March 4 the maxi-
mum outslde temgemture was 87° I,
the minimum 66°; on March 5 the
maximum was T4°, the minimum 54°;
and on March 6 the maximum was 69°
and the minimum 43°, The berries
used In the experilment were from the
experimental plots of A, N, Drooks

vounds of lee and 35 pounds of solid
)0y, The refrigerator in ¢ had bet-
ter Insulatlon than the others and
lncked the vertieal lce pan described
for the standard refrigeration. The
temperatures shown are the average
of records from the top and bottom
layers of baskets. On May 22 the
maximum outside temperature was 68°
F., the minlmum 46°; on May 23 the
maximum was 75°%, the minimum 45°;

and on May 24 the maximum was 77°,
the minimum G0°

content was usually 40 to 80 per cent, but by the end of 24 hours it
had usually dropped below 10 per cent, and often to 1 or 2 per cent.

In cases where the carbon dioxide content of the atmosphere had
fallen to 25 per cent within 12 hours and to 10 per cent within 24
hours, no injury to the flavor of the fruit could be detected; but in
most instances where these percentages were exceeded there was
either a loss of flavor or, in the more extreme cases, a definitely dis-
agreeable flavor. In the three instances where 12 pounds or less of
solid carbon dioxide was used and in three of the five instances where
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15 or 16 pounds was used, the flavor of the fruit was not affected.
Rapid ceoling seemed to decrease the probability of injury; this is
in agreement with the differences in results at various constant

temperatures, as shown in Table 2.
- Sample lots of fruit, after remov
were held for later tests of flavor.
ing in aroma upon removal re-
gained their normal flavor, but in
most instances they failed to
do so. .
Increasing the carbon dioxide
content of the storage air had a
very significant effect on the firm-
ness of the fruit. Disregarding the

" results of the experiments in which

the flavor of the berries was af-
fected, the average resistance to
pressure at the end of the experi-
ments was 8.7 ounces in the control
refrigerators and 11.2 ounces in the
refrigerators containing solid car-
bon dioxide. There was usu-
ally a corresponding contrast in
the number of extremely soft
berries.

The effect of the solid carbon di-
oxide upon the rot organisms was
equally significant. Excluding the
instances in which the flavor of the
fruit was affected, the average
growth of the rot organisms was
reduced more than 50 per cent in
all the inoculation tests; the aver-
age growth of the Botrytis rot on
the uninoculated fruit was reduced

al from the various refrigerators,
In a few instances berries lack-
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IMigure 7.—Carbon dioxide curves and
temperature curves in an experiment
with strawberries from the Unlied
States  Department of Agriculture
breeding plots in Glenn Dale, Md., in
pony refrigerntors, May 29 to June 1,
1920: a, Control relrigerator with
163 pounds of ice; b, refrigerator
with 147 pounds of ice and 7 pounds
of solld CO.; e, refrigerator with 94
pounds of ice and 12 pounds of golid
CO. The refrlzerator In ¢ was the
sime as deseribed under ¢ of Flgure ¢,
The temperatures shown are the aver-

age of records from the top and hot-

more than 30 per cent, and that of tom lnyors of buskets. On Moy o0

| _ , |
i | the Rhlzopus rot on the uninocu- ‘!‘h;n :nn.\‘imum! OlllN!tl(.";‘l;lTlDl!l‘nfrl.‘l!r{‘. wig [
{ S i 5 ! i 83° 1", the minimum “yon May & |
E lated fruit was reduced more than the maximum was 5%, 1lhe minimum ‘
5 d ar \ oo 67°; und on Mnay 41 the maximum I

; 50 per cent. Apparently these re Sin 92, the Mlfaiie Tt ‘

; ductions were largely due to differ- i
ences in the carbon dioxide of the atmosphere rather than to differ-
ences 1n temperature,

STRAWBERRIES IN REFRIGERATOR CARS

In other experiments solid carbon dioxide was used in car-lot ship-
ments. The method of handling the material is described under i
Methods and Apparatus (p. 7). The methods of inoculation were L
the same as those used in the pon; -refrigerator experiments (p. 8).
%ﬂx record was included of the rot development on the uninoculated

ruit.

The temperature and carbon dioxide records are shown in Figures
8 to 11, inclusive, and the icing records and time and place of ship-
ment are given in the legends to these figures.

118249—32—3
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for 15 to 25 hours,
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.. The use of solid carbon dioxide tended to lessen the melting of the
dce. (Figs. 10 and 11.) Apparently this was due largely to the
insulating or blanketing effect of the carbon dioxide gas, since the
differences in temperature between the cars were not great enough to
cause any decided difference in the melting of ice. -
The temperature curves show that the top of the load cooled some-
what more rapidly in the test cars than it did in the controls. In

some instances this was tru
but the bottom next to the b

dioxide car as in the control

equalize the temperatures of
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Fieure 8.—Carbon dioxlde curves
and temperature curves in an ex-.
- perlment with Klondike straw-
erries shipped In standard re-
' frigerator cars from Chadbourn,
N. C., April 27, 1027, The broken
- lines give the records for the test
car, the solid lines the records for
the control car: tc, Top center;
td, top bunker; do, bottom center;
Ub, bottom bunker.” 819 pounds of
solid CO: was used. It was held
in a box In the center of the car
about 4 Inches above the top of
the load. The recording ther-
mometer for the top center of the
car was beneath this box
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e of the bottom center of the cars also,
unker was usually as warm in the carbon
car. There was thus a slight tendency to

the different parts of the load. This
may have been at least partly due to the
fact that the solid carbon dioxide was
placed directly above the load. There

is indication in some of the curves that
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Fieurp 9.—Carbon dioxide curves and temperature
curves in an experiment with Heflin strawberries
shipped In_ standard refrigerator cars from
Onley, Va,, May 23, 1027. The broken lincs give
the records for the test car, the solid lines the
records for the control car; te, Top center: th,
top bunker; bc, bottom center; bb, bottom
bunker. 283 pounds of solid CO, was used in
the test car. It was held about (7} inches above
the lond in three boxes, one in the center of the
ear and one in ench end at a distance of about
5 feet from the bunker. Care was taken that the
thermometers should not be located under the
golk} CO,;. Each car contained 224 crates of
erries

the use of the solid carbon dioxide in the main body of the car
sometimes caused the air movement in the bunker to be reversed for
short Seriods, making the current pass upward and out at the top

instea

of moving downward and out at the bottom.

The carbon dioxide content of the air mounted rapidly in the test
car as soon as the car was closed, reaching or nearing its maximum
In one or two hours. In the experiment reported in Figure 9 the

carbon dioxide remained below 10 per cent; in that shown in Figure
8 it stayed near 15 per cent for several hours and above 10 per cent

for about 12 hours; in Figure 11 it reached 2 maximum of 20 per

cent and remained above 10 per cent for about 18 hours; in Figure
10 it reached a maximum of 30 per cent and stood above 10 per cent
depending on the location in the car.
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In the experiments reported in Figures 8 and 10 there was a
greater concentration of carbon dioxide in the top center of the
car than at other points, but in the experiments of Figures 9 and 11
this does not appear to have been the case,

The percentage of carbon dioxide gas was affected by the tightness
of the car as well as by the amount of solid carbon dioxide used. The
amounts of solid carbon dioxide reported in the lesends for Figures
10 and 11 probably would not be advisable with strawberries loaded
in new cars or in cars that had recentl ¥ been reconditioned.

A number of analy- ;

ses of the carbon diox- g,{,
ide content of the air in § 1
the control cars were § f \
made, and it was usu- § so| { ‘\\\
ally found to be below 1 § | | f '\
per cent and never | Lk .
above 1.75 per cent. 70—

The fruit in all the § | N
cars was critically § | AR erfft"- 1
tested at destination for § ol SRESLosey
anything unusual in
taste, but nothing could 77 =3
be detected. In some “esl- .aa%;
instances there was a E A N &
suggestion of less ma- PR\ P
turity in the fruit of the 3o \\‘; N oy
test car, but this seemed § | \NE RT—— —— & §
to be a real maturity S [ T = S -l ﬁ
difference as shown in Nzl _I=—" Y R mees LN
the ﬁrmness Of the fI‘llit Bealat ] AV L T TS AT 7

rather than a definite auie 1?.—-Cnrlmn }diuxllde lc!ur¥(015 nr;{d tg-mpm'ntnru
. . ; B i Curves in an experiment with ondike strawberries
reduction in m oma as n'ahlpkml In refrigerator cars from Chadburn, N, C,, May

mentioned in the disous. & 3% The brokcy fnes e T sheohli o 1 Vo
sion of t,he l)ony refrlg- ;.11‘01) cvulterl: th, Fgg) bunker ; me, bntt‘om cents_-r_: bb,
erator experiments (p. pom, ar, I W held o 55‘3.-‘:51’;:‘?”1x‘iv'fﬁen?(.:(n'xrE_‘]f-
17)- ur‘tlu- vnrnnbnu( 14 1ncln-§ above the load. This ear
also had 2 per cont of salt added at the shipping
For the records on point. The control ear required a total of 390 pounds
firmness and rofs, as  Momlot,At e it statlons” ol e S
shown in Table 4, two or
more crates of uniformly graded berries were selected at the shipping
point, and the 64 or more baskets from these crates were substituted
for other baskets in different parts of the car. At destination these
baskets were reassembled for note taking. This arrangement made
it possible to obtain a record on comparable lots of berries located in
the different parts of the two cars. In the experiments of Figures
8, 10, and 11 the fruit of the test crates at the tjme of shipping was
distinetly riper and softer than was the average for the load. The
results, therefore, while comparable, show the condition of the worst
of the berries of the regular shipment upon arrival at destinatbon
rather than the average condition of the load. In the experiment of
Figure 9 the results, as shown in Table 4, give a good picture of the
general condition of the fruit in the two cars. In this instance all
the fruit was somewhat soft and overripe at the time of loading, and
the shipment was on the road practically four days.
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Tasre 4.—Condition of sirawberries after shipment in standard refrigeralor cars with solid carbon dioxide as a supplemeniary refrigerant
Botrytis rot
Soft and Rhiz T
Pressure | overtipe | From disk | Averageln-| yn .0y rot pagiredl B tsm_t
Flavor upon testupon | berries inocula- fections gunin- | o lated | oculated
i removal from— ft‘;m“f“ upon | tions on | from one °§g}?{;ﬂ berries berries
MN“”& " Location in car om— l’a?g‘v_ B%rgg rotta;alx‘x_berry from— from— from— Remarks
Con- Con- Con- Con- Con- Con- Con-
Control | Test Test Test Test Test Test Test
Test car trol trol trol trol trol trol trol
car | car | oo | €8I | oop | BT | opp | €A | oqp | ©8T | cop | ©AT | car | ©BF | car
0z. | Oz. |P.ct.|P.ct.|P.ct.|P.ct.| No. | No. | P.¢et.|P.et.|P.cl.| P.ct.{ P.ct.| P.ct.
'Top center....eeeecua- Good.._| Good._.. 158 | 4.8 1.3}268
Top bunker........-.| ..do.._ }-o-do_o.. 30.7 | 18.8 0 |63
Average top of car 2.3 | 31.8 .6]456 .
Fig. 8 Bottom center........ PR T TN DO I S 25.7 | 37.9 3.5| 16.4 |{Record taken 12 hours
g. 8- Bottom bunker....... vodo____|...do.. 12.8 | 35.8 .| 1.6119.8}{ after removal from cars.
Average bottom of 10.3 | 36.8 feaeecc]|ocnuacf-nenes 2.6 |18.1
car.
Average for car. 21.3 | 34.3 Jeeemaifemamocfmmmmcemeaae e el 1.6 |3L8
Top ee:rt,:g ____________ ___do____{---do.__.| 46| 8.7|34.21853.8 3.9 20.8
Top bunker....... ... _..do.-..}--.do....| 3.8] 3.4)456 388 e 12,2 | 28.8
Average top of ear__. 4.2] 3.6|39.9|46.2 8.1124.7
° Botlom center_....__. eadO._ do....| & 2.8]34.4| 289 omman 4.21{ 3.2 ||Record taken immediately
§ Fig- 9. Bottom bunker. ... do..__|---do___ | 48] 3.1|27.5|46.8 21| 46|( after opening of cars.  °
i 49| 3 |31 |38 B i asf s o
g 46| 33lasde|e 56| 14.3
B A BB EEERERE
M ...do....| 13. . . X .9 | 15.1
i 12.8| 9.1 10 [0 | 18| 46| 9 |138|186 266276404 |[The treated carload was
L P12 10 Cdo__l127] 9.7 20 |60 7| 63| 14171123 | 108|137 | 289 || gpemed 18 houts oo
e g. 10. Bottom bunker- . Tdo....f---do.-Z7} 155 9.1 20 |60 -5 28| 13115 10.4 119 1.7 | B4 3r3nmk§nwifnmehm$
¢ Avegg.e bottom of |-cececeaacf-mcccacmaa 141 9.4 20 60 1.4 1143 11.4|11.9 127} 28.2 after opening in each lot.
*4 AL ke s e ] AP ACAEAE{EolF
W opcecenter. oo oeooo.- _-.do..__[---dO_._. . - . . 3 . .
' Top bunker.___.__... Nt MR- [0 [T RO D A 18| 28| 11| 0 [25433.9 265|350 ||Record taken immediately
AVerage top of CAr...|--~eaeoewafesmnsanees FUYCR ('S A O S (N I L3} 29| 8| L7 2.0]20.1|28|30.8(] Gy wpeb er Vo]
Fig. 11 Dottom center. ... .. Cdo.-lle-doo_-l| 111 111 B LS| 4] L21146(15 |16 116.2]) . e arb erd‘{wi’ﬁ
- 11. Bottom bunker. . oo..|...d0...|---d0o.___ 13.5 | 9.5 - § 27| .20 .4181|18 |183|184f SRS BOT: s l‘;’yue.
Average bottom of |oceeooeeoof-cmoomanan 123 1 10.3 |-aeeenfocmcactocacac]aenans . 2.1 .8 .8116.4]16.5(16.7 | 17.3 that for control car from
ear. - - 7 o . second layer
Average f0r Car..__|emveenreanfomaanmman- 123 [ 10,7 locoocfoczanafoanaan ceeeed 81 2851 .6 1.31107)22.8(20.3 (241 .
Top of car 9.7! 790/31.6/|39 T nef 38| 49 7.8120.8|27.9]150]354
Average..... Bottom ol car - 10.4} 7.6(25.2|37.3 {-ce 51 3.1 9! 7.6113.9142| 88164
Entire car...____ 410.1) 7g]28.4]382 1 3.4 20| 7.7[17.4|21 [1L9]259
| 1 For data on varlety, COj, temperature, and length of treatment, see Figs. 8 to 11, inclusive.
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A study of the total averages in Table 4 shows that while the per-
centage of Botrytis infection in the inoculated fruit was small it
was three and one-half times greater in the control cars than in the
test cars. The Botrytis rot in the uninoculated frujt was two and
one-half times greater in the control cars than in the test cars, and
the Rhizopus rot 20 per cent greater.

The fruit in the test cars si;wWed 2 resistance to pressure 29 per
cent greater than did that in the control cars and had 2§ per cent
fewer berries that were too soft for satisfactory marketing.

There was less development of Botrytis rot and less soﬁening of
the fruit in the top of the test cars than at the bottom bunker of the
control cars. The average

temperature at the bottom §"“0 N

bunker of the control cars 4§ i "-‘\\‘

was about 13 degrees lower g\ﬁ bl fS

than the average temperature W

in the top of the same cars, o‘j@ : Nales

yet the solid carbon dioxide §3 | ! AN

had a greater inhibiting ac- “

tion upon both the growth of T 68 j 25

Botrytis rot and the soften- © F ’ 7

ing of the fruit than this 13- &% &

degree lowering of tempera- é.}‘o* ,0*%

ture. When it is realized that ¥ 4 X

both the solid carbon dioxide %WL A il

and the carbon dioxide gas  Noel <0V == _ 3
LA, AN PrE A PM a7 o N

had almost entirely disap- R e

peared by the time the trip
was one-third to one-half
completed, the efficacy of the
treatment is still more em-
phasized. The difficulty of
controlling Botrytis rot by
means of low temperatureshas
been one of the discouraging
features in strawberry ship-
ments; the results of the ex-
periments just described give
promise of a practical solution.

Part of the beneficial effect
of solid carbon dioxide on the

Fieure 11.—Carbon dloxide curves and tem-
perature curves in an experlment with Klon-
(ke strawberries  shipped in standard re-
frigerntor ears from Chadbourn, N, C., May
14, 1928, The broken lines Flve the records
for the test car, the solld Hnes the records
for the control ear: te, Top center; th, top
bunker; be, bottom center; Ub, bottom
bunker; 1,084 pounds of solid C0O; was
used In the test car. It was hold on n seaf-
fold in the ecenter of the car about 14 inches
above the load. Both ears reckived 2 per
cent of salt at the ghipping Foint and at all
reieing statlons. The control car required a
total of 800 pounds more lce at the rejcing
stations than the carbon dlexide car. Kach
car contalned 237 crates of berries, making
the loads three layers high at the bunkers,
The top bunker record for the carbon dloxide
car was from the third layer, whereas that
from the control was from the second layer

fruit was due to actual differences in temperature; but the curves in
Figures 8 to 11, inclusive, and the reduction in the rots and in the
sof%:cning of the fruit in the bottom of the test car, as well as in
the top, indicate that it must have been largely the result of the
inhibiting action of the carbon dioxide gas.

PEACH EXPERIMENTS

Experiments similar to those already described for strawberries
were made with peaches. The firmness of the fruit was determined

with a pressure tester by the methods described by Magness and.

Taylor (22). The determination of the flavor of the fruit at the
close of an experiment was almost as difficult as with strawberries,
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and debatable points were settled in a similar manner (p. 8). As
with strawberries, the first objectionable result of the carbon dioxide
treatments was a slight loss of aroma. With more prolonged and
severe: treatments there was a still greater loss of normal peach
flavor, often accompanied by the development of definitely objec-
-tionable flavors.

In the study of the behavior of the peach rots two different meth-
ods of inoculation were used. In one, the spores were pushed into
the fruit by means of a needle, and two punctures were made in
each peach; in the other, 10 punctures were made in each peach with
No. 18 wire (paper-clip wire), and the peaches were then inoculated
by rolling them gently back and forth in large paper bags together
with rotten but l%rm peaches that were hcnviFy covered with spores.
The peaches inoculated by the second method are referred to in the
tables as “ Monilia dusted.”

Inoculations were made with Rhizopus and Monilia. The Rhi-
zopus was obtained from the same source as that reported for straw-
berries (p. 8) and was therefore known to be 2. nigricans. The
Monilia was obtained from an active peach rot and identified as
Sclerotinia fructicolea (Wint.) Rehm.

PEACHES AT CONSTANT TEMPERATURES

" The effect of carbon dioxide upon peaches was tested at various
constant temperatures. From 5 to 15 peaches, usually 10, were used
under each condition. The peaches were selected individually and
with great care in order that those to be compared under different
conditions should be as nearly alike as possible in maturity, firmness,
size, color, and freedom from injuries. The results of the experi-
ments are shown in Table 5.

Duplicate treatments did not always have the same effect on the
flavor, a fact indicating that no sharp line can be drawn as to the
tolerance of peaches for carbon dioxide. At 68° and 77° F. a change
in flavor sometimes resulted from exposure for 24 hours to atmos-
pheres containing 25 per cent or more of carbon dioxide, and at 50°
and 59° from exposure for 48 hours to atmospheres containing 30
per cent of carbon dioxide; yet in many instances much more severe
treatments were given without the detection of any change in flavor.

High percentages of carbon dioxide werc more injurious than
lower ones; yet, with concentrations of 25 per cent or more of the
gas, the differences in injury were not particularly pronounced.

As already reported for strawberries Fp. 13), there was a marked
difference between the carbon dioxide tolerance of peaches at the
higher temperatures and that at the lower temperatures. In general,
the results in Table 5 indicate that one day’s exposure to a particular
carbon dioxide treatment at 77° F. is as likely to produce objection-
able flavors as two days’ exposure to the same treatment at 59°, three
days’ exposure at 50°, or four days’ exposure at 41°. These data
are in harmony with the temperature gradients obtained in plant
responses in general and suggest a close relationship between the
general metabolic activities of the fruit and the degree of suscep-
tibility to injury from atmospheres containing carbon dioxide.
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. The carbon dioxide treatments had a decided effect updn the firm-
ness of the fruit. At the higher temperatures, atmospheres con-
taining 30 per cent or more of the gas had a checking effect upon the
rate of softening approximately equal to a drop of 18°'F. in tem-

" perature, and at the end of the experiment the fruit had a resistance

to pressure about 50 per cent greater than that obtained in the
untreated fruit at the same temperatures. In the few tests made with
25 per cent of carbon dioxide, the differences in firmness between the
treated and the untreated peaches were practically as great as when
the higher percentages of the gas were used. o

Carbon £oxide had a very significant inhibiting action upon the
development of both Rhizopus and Monilia rots with both methods
of inoculation. The extent of the inhibition was determined by
holding the fruit at the temperature at which the experiment was
made for several days after the test lot was removed from the at-
mosphere containing carbon dioxide, and then comparing the
growth curves of the rots so as to determine the number of hours
the rots on the treated fruit lagged behind those on the control
fruit. The results, reported in Table 5, are for inoculations made
just before the experiment was started and therefore include the
incubation period of the rot. However, in a number of duplicate
experiments made with rots that had already started, the degree
of inhibition was found to be practically the same as in the experi-
ments that included the first stages of rot development.

After removal of the fruit from carbon dioxide the rots usually
enlarged at practically the same rate as those on fruit that had not
received the gas treatment; but in some instances, especially with
the higher concentrations of carbon dioxide, normal activity was
not regained immediately upon removal from carbon dioxide, thus
indicating that the inhibitory action had extended beyond the period
of treatment.

The delay in rot development resulting from exposure to various
percentages of carbon dioxide is shown in Table 5. The columns
following those that give the hours of delay show the reduction in
the efficiency of the fungus as indicated by the ratio of the hours of
delay to the hours of treatment.

The reduction in efficiency, or degree of inhibition, was somewhal
greater at the lower temperatures than at the higher ones, but the

ifference was not particularly marked.

The reduction in efficiency varied with the percentage of carbon
dioxide used and was approximately in proportion to it. No inhibi-
tory effect was evident after treatment wth 5 per cent of carbon
dioxide, but with 10, 25, 30, and 37 per cent the average percentage
of reduction in efficiency during the period of treatment was equal to
approximately twice the percentage of carbon dioxide used. With
50 per cent of carbon dioxide, almost complete inhibition was obtained
during the period of treatment; in soine cases a definite inhibitory
action extended beyond the time of removal. With 80 per cent of
carbon dioxide, the period of delay was nearly always greater than
the period of treatment, the fungi showing very definite inhibition
after the fruit was removed to normal air. '
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Effects of different perceniages of carbon dioxide on peaches at various constant temperatures
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eriments, tests were carried out at several differ-
the same time with peaches from the same lot.

This gave an opportunity to compare the development of the rots
on the treated fruit at the higher temperatures with that on the un-
treated fruit at the lower temperatures, thus

§§‘ @ [ converting the inhibitory action of the carbon
i{f i dioxide into approximate temperature equiv-
W 7 A alents. The temperature curves of Figures
Vg.,- yavA 12 and 13, showing the working efficiency of
K A 1) Monilia and Rhizopus at different tempera-
S\‘ Y tures, were also of aid in this conversion of
§ ’ L values (6). While the results have been
' \-:,/ A 1 somewhat variable, it can be said in general

% 32 %7 88 279 that holding peaches at 77° F. in 10, 25, 30,
Fiouas 12, — Temperature 31, and 46 per cent of carbon dioxide had
curves for, the ncubnty effects upon the rots roughly equivalent to
Powing the relative ofi: holding them during the period of treatment
ey o e Matates . 4t gt temperatures 12°, 22°, 27°, 33° and 40°
Monilia, BCedl e ared LOWer, respectively. Similar gas treatments
s jations + e, Ruizopus ~at 68° had inhibitory effects upon the rots
needle inoculations, (45 approximately equivalent to temperature re-
ductions of 6°, 14°, 20°, 26° and 32°, respec-
tively. Similar treatments at 59° caused corresponding inhibitions
approximately equivalent to reductions of 6°, 12°, 16°, 22°, and 25°, °
respectively. Putting the results in more general terms, atmospheres
carrying 30 to 37 per cent of carbon dioxide had a checking effect
upon the rots theoretically equivalent to the immediate cooling of the

fruit from common summer loading tempera-

tures to temperatures that are usually ob- ,\"" g
tained only after one or often two days of §y* 7
refrigeration. . §§:, //,\\z
. ‘ )
‘ PEACHES IN PONY REFRIGERATORS EQ” / \
oy

The pony-refrigerator experiments with 3‘%” / \
gfaches were carried out as described under 3

ethods and Apparatus (p. 7). The results ¥§: 7
are shown in Table 6 and 1n Figures 14 to 21, ~ 7t
inclusive. V2 Pt d 7

The use of solid carbon dioxide as a supple- rure 13. — Temperature
mentary refrigerant usually resulted in lower curves based on the hourly
temperatures and more rapid cooling, but pos-  peach rots: a, Mogilla;
sibly its most striking refrigerating effect was %rolél‘:‘;zgggsbooléy‘:\g)t eF
in delaying the melting of the ice. A similar
condition has already been pointed out under the discussion for
strawberries. (P. 15.)

Judging by most of the results in the constant-temperature ex-
periments with peaches (Table 5), it would hardly be expected that
the gas treatments shown in Figures 14 to 21, inclusive, would
affect the flavor of the fruit; but in several instances the peaches
were rendered insipid or developed objectionable flavors. The corre-

lation between treatment and effect was not particularly close. In
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general it may be said that under the conditions of the experiments
¥eaches that were subjected to 25 per cent or more of carbon dioxide

or as long a period as 24 hours were usually found at the close of
the experiment either to be lacking in flavor or to have a distinctly
objectionable taste. In experiments where high percentages of car-
bon dioxide were maintained for somewhat shorter periods the flavor
of the peaches remained unaffected.

The effect of the gas treatments upon
the firmness of the peaches was usually }eo
pronounced. Excluding the tests in which
the flavor of the peacﬁes was affected, at } M\
the end of the experiments the average Jeo
resistance to pressure was decidedly Y . \
higher in the refrigerators in which solifl \ \
carbon dioxide was used than in the o .
controls. The temperature differences be- 3 \
tween the various refrigerators were not §
sufficient to account for much of this dif- § o e
ference: it must therefore be attributed \ wear~ AL AR
largely to the effect of the gas. FIquRB 14, — Carbon dloxide

The carbon dioxide gas also had a VEIY ity “encneyPiriment with
decided inhibiting effect upon both Rhi- frizcratora, Agust 13 (o 15,
zopus and Monilia rots. (Table 6.) In W27 of he 32‘?,3’1’5‘{"‘3&?
most instances the peaches were held at coredCRaToL refrigerator re-
a_temperature of 59° F. for several days  test refrigerator 40 pounds
after removal from the pony refriger-  goud ot dps0 pounds of
ators, and daily measurements of the rots ahyies the approximate per-
were taken during this period. On the iho ees refrigerator. The
basis of growth at this temperature, the fiieenor cway thse o5t e
rots on the fruit from the various re- ap pIEbE August 13 and 427
frigerators containing solid carbon dioxide linnin: tempernture for
were onc to three (Tays behind those on {}s control refrigerator was
the fruit from the control refrigerators.

In some instances, especially with Rhizopus and with Monilia-
dust inoculations, the rots were greatly decreased in number as
well as in size. Rose and Butler (239?1 have shown that when fungus
cultures are moved from lower to igher temperatures there is a
lag in growth that is correlated with, and apparently due to, the
temperatures at which they had previously been held. In the pres-
ent experiments, however, the control lofs of fruit were subjected
to practically tfle same changes in temperature as were the test
lots; therefore the effect of the previous temperature is not a factor

in later comparisons.

Sl i
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Fig. 20:
a. 140
b 90
[ 90
d. 0
Fig. 21
a 140
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! For data on variety, CO;, temperature, and length of treatment spo Figs. 14 to 21, inclusive,

! Numbers in parentheses indicate number of days frujt was held at 59° ¥, aftar removal,

' The flavor became normal after th

e fruit had been held 2 days at 58° F. after removal,
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By the use of the equivalent temperature values shown in Figures
12 and 13, it is possible to separate the effect of carbon dioxide gas
on the rots from the effect of any differences in temperature. If the
temperature values of Figures 14 to 21 are converted into work units
according to the Monilia needle-inoculation values of Figures 12 and
13, it is possible to compare the relative efficiency of the fungus under
the different treatments, with the temperature factor eliminated,
The results of such a comparison are shown in the last two columns
of Table 6. In 9 out of the 14 cases analyzed, the fungus was
checked by the carbon dioxide treatment to a degree equivalent to
total inhibition during the entire period in the refrigerator, and in
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Figure 15.—Carbon dioxide curve and tem- Fioure 16.—Carbon dioxide ecurye and tem.

perature curves in an experiment with Delle

perature carves in an experiment with Krum-

mrel peaches in 32-quart pony refrigerato
October 7 to 10,
tor with 60 pounds of ice; b, refrigerat
with 30 pounds of ice and 96 pounds
solid CO,

peaches in 32-quart pony refrigerators, Au-
gust 23 to 20, 1927 : a, Control refrigerator
with GO imunda of lce; b, refrigerator with
40 pounds of lee and 20 pounds of solid
CO,. The thermographs were covered with
fruit but near the top of the refrigerator

several instances complete inhibition can be considered to have ex-
tended over into the period of storage at 59° . When it is noted
from the curves in Figures 14 to 21 that the carbon dioxide had
usually escaped from the refrigerators several hours before the fruit
was removed, the extent of the inhibition isstill more emphasized.
The number of hours of inhibition or the percentage of inhibition
reported in any particular instance must, of course, be regarded as
approximate; but the results as a whole give great emphasis to the
possible value of carbon dioxide gas as a deterrent to fungal invasion.
Mathematical computation of the inhibition in Rhizopus needle
inoculations and in the dusting inoculations with Monilia has not
been attempted; but the data given in Table 6, and other records not

rs,

1027 : @, Control refrigera-

or
of

e e e
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i reported, are sufficient to show that the inhibition in both of these
cases was as great as that with the Monilia needle inoculations.

PEACHES IN REFRIGERATOR CARS

Solid carbon dioxide was used also in car-lot shipments of peaches.
The method of handling has been described under Methods and Ap-
paratus (p. 7), and the methods used in the inoculation of the fruit
are described on page 22.

All the inoculations were made

at one time and the inoculated fruit §7, f
packed at once beside the recording § j
thermometers. It often happened 3 ‘
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Frounp 17.—Carbon dloxide curve and tempera- Froure 18.—Carbon dioxide curves and

-

ture curves in an experiment with LKlberta
Benches in 32-quart pony refrigerators, Octo-
er 12 to 15, 1927: a, Control refrigerator
with 60 pounds of ice at the beginning of
the experiment, 31 pounds added October 13
at 4 p. m., and 27 pounds added October 14
at 1 p. m.; b, refrigerator with 35 pounds
of lee and 25 pounds of solid CO; at the
beginning of the experiment and lg pounds
golld CO, added October 14 at 1 p. m. One
layer of insulating felt was used between the
fruit and the ice pan in a, and two layers

temperature curves in an experiment
with Belle and Elberta peaches in 80-
quart pony refrigerators, August 1
to 4, 1928. a, Control refrigerator
with 135 pounds of ice; b, refrigera-
tor with 120 pounds of fce and 16
pounds of solld COz; ¢, refrigerator
with 110 pounds of lce and 25 pounds
of solid COs; d, refrigerator with,100
pounds of fce and 35 pounds of solld
(0., The temperatures reported are
the average of records from the top

and hottom layers of baskets, On
August 4 record frult was transferred
to Db9° F. storage chamber

of felt In b

that one of the cars was loaded earlier than the others; in such cases
an effort was made to maintain similar temperature conditions by
placing all the test fruit in the car that was being loaded. This some-
times resulted in a drop in temperature during loading followed
by a rise in temperature when the test crates were finally placed
in position together with warmer fruit. The temperature and car-
bon-dioxide records are given in Figures 22 to 26, inclusive, and
the icing records and the time and place of shipment are reported
in the legends to these figures.

As shown in Figures 22, 23, 24, and 26, the solid carbon dioxide
resulted in a more rapid cooling of the fruit in the top of the load,
: but Figure 25 shows that the cooling in the top of the carbon dioxide
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car was slightly behind that in the control car and decidedly behind
that in the blower car.

In the experiment of Figure 22 the carbon dioxide content of the
air in the refrigerator car remained about 18 to 20 H)cr cent for the

first 5 hours after the car was closed and probably dropped rapidly
after that. In the experiment of Figure 26 the carbon dioxide was
above 20 per cent for 10 hours and above 10 per cent for 18 hours,
and in the experiments shown in Figures 23, 24, and 25 it was above
20 per cent for about 14 hours and above 10 per cent for 23 hours or
longer. The percentage of gas in
some shipments (figs. 23 and 24) Noor—
was but little greater than in others N ‘I
(figs. 25 and 26), yet far more § |in\
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I'igure 19.—Carbon dioxide curves and tem- Froure 20.—Carbon dioxlde curves and i
ernture curves In an  experiment with temperature curves in an experiment &
Selle peaches {n 80-quart pony refrigern- with Belle penches in 80-quart pony i
tors, August 15 to 18, 1028: a, Control re- refrigerators, August 20 to 23, 19287 {
frigerator with 141 pounds of lce; b, re- a, Control refrigerator with 140 pounds :
frigerator with 126 pounds of ice and 15 of fee; b, ¢, and d, three different re- {
pounds of solld CO.; ¢, refrigerator with  frigerntors, each with D0 pounds of ice !
111 pounds of ice and 30 pounds of solid and 50 pounds of solid CO.: b differed 1
CO2; d, refrigerator with 87 pounds of ice trom the others in having two %-inch }
and 50 pounds of solid COz The tempera- holes in the bottom of the fruit cham- ¥
tures reported are the average of records ber. The temperaturcs reported are i

from the top and bottom layers of baskets the average of records from the top
and bottom layers of baskets

solid carbon dioxide was used. This difference was apparently due
to the fact that the cars of the later shipments were new, whereas
those of the earlier shipments were not.

In all cases critical tests were made as to the flavor of the fruit
at destination, but there was no indication of any unfavorable effect
resulting from exposure to the carbon dioxide gas. The peaches
from the test cars tasted somewhat greener in some instances than
did those in the control cars, and the pressure tests showed that
they were actually less mature; but the differences in flavor were
not unlike the diﬁgrences found between the fruit in the top and the
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bottom of the same car. In one shipment (fig. 24). the fruit was held
in cold storage for two weeks after unloading; at the end of that
time the flavor of the peaches from the test car was fully as good as
that of the peaches from the control car.
& Sample lots of fruit from the other shipments were forwarded to
Washington, D. C., for further tests on flavor. In no instance was
‘ any d.istinctiy objectionable flavor detected, but in two shipments
(figs. 256 and 26) the fully ripened peaches of the test cars had a
slightly different flavor
from those of the control
car. The variation within
the particular lots was
much greater than the dif-
ference between the lots,but
on the whole the fruit from
the test car seemed to show
a slight reduction in aroma,
acidity, and juiciness, and
a slight increase in sweet-
ness. In Elberta peaches
the usual bitter flavor was
lacking in the treated fruit
while still Sresent in the
untreated. Of a group of 8 ¢ "'\ A
persons who critically
tested: the fruit from the
first of these shipments
éBelle), 3 could detect no
ifference in flavor, 4 pre-
ferred the fruit that had et "
been exposed to carbon 7

dioxide, and 1 preferred 2
BN AN RN A PM, AM RN

the fruit from the control By e P S A A W 20
car; and of a group of
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Figurp 21.—Carbon dloxide curves and tempera-

16 who tested the fruit
from the second shipment
(Elberta), 5 could find no
difference in flavor, 5 pre-
ferred the fruit from the
test car, and 6 preferred
the fruit from the control

ture curves in an experiment with Elberta
peaches in 80-quart J)ony refrigerators, August
20 to September 1, 1928: g, Control refrigerator
with 140 rpounds of ice; b, refrigerator with 120
pounds of ice and 20 pounds of solid CO,; ¢,
refrigerator with 100 pounds of ice ané 40
pounds of solid CO, élnrge pleces) ; d, refrigera-
tor with 100 pounds of icc and 40 pounds of solid
CO; (small pieces) ; e, outside temperature. On
September 1 record fruit was transferred to 59°
F. storage chamber

car.
As in previous experiments, the carbon dioxide had a very decided
effect upon the firmness of the fruit. The average resistance to the
pressure tester for the peaches in the top of the five test cars was
practically the same as that for the peaches in the bottom of the five
control cars and differed but little from that before shipment,
whereas the average pressure test for the peaches in the top of the
five control cars was 36 per cent lower. )
The carbon dioxide did not show quite so great inhibiting action
on the growth of the fungi as it did on the softening of the fruit, yet
the contrasts were very significant. The average development of the
rot organisms in the top of the test car was greater than that in the
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bottom of the control

%%

car, but less than the

average development

3

in the control car.

The average differ-
ence in temperature
between the top and
bottom of the control

33
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Figurp 22.—Temperature curves in an experiment with

gelle peaches shllgipoed:l 9127 refrigerator cars from Fort temperature between

3O Y/

alley, Ga., June

records for the test car, the

Fahrenheit, and the
average difference in

The broken lines give th
golid lnes the records for the top of the control

the control car; to, Top center; '?f top bunker; bc, bot- cars and the average

tom center; bb, bottom bunker.

he ‘test car received,

in addition to standard iclng, 430 pounds of solid Loy temperature for these

held in crates scattered over
somewhat insulated from f{t.

the top of the load an
At 2 p.pm. the atmosphere CArs was 6.6 degrees.

in the test car contained 12.5 per cent of CO. v at 230 T 1 -
p. m.,, 18 per cent; and from 3?;0 til 7 p. m.,3 20 to 21 Dxpressed m temp er
per cent. The top center and bottom bunker atmos. ature values, the use

pheres showed practically no difference. There were
476 crates of peaches in each car .

of solid carbon diox-
ide had an effect upon

the softening of the fruit equal to a 18.1-degree reduction in tem-

perature during the entire trip and an effect upon the rots greater

than that of a 6.6-degree reduction in temperature durinfg the entire
1

trip. If it is assumed that this inhibiting effect upon t

{

confined to the first
36 hours after load-
ing, as it probably
was to a large extent,
it may be said that
during this period
the solid carbon di-
oxide had an inhibit-
ing effect upon the
rots approximately
equal to that of an
18-degree drop in
temperature.

If the behavior of
the Monilia rots is
studied on the basis
of the values in Fig-
ures 12 and 13, the
differences in growth
may be interpreted
in terms of the degree
of inhibition in the
test car as compared
with that in the con-
trol car. It is found,
for example, that in
the shipment shown
in Table 7 under Fig-
ure 23 the rots in the

e rots was
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Figure 23.—Carbon dloxide curve and temperature curves

in an experiment with Iiley peaches shipped in refriger-
ator cars from Fort Valley, Ga., July 7, 1928, 'The
broken lines give the records for the test car, the solid
lines the records for the control ecar: to, Top center;
tb, top bunker; bo, bottom center; bb, bottom bunker,
The test car received, in addition to standard icing, 884
lines the records for the control car: te, Top center;
of the car about 16 Inches above the load, The test
car received 100 pounds more ice at the refcing stations
than did the control car but was unlonded 18 hours
later than the control car
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top of the test car showed a reduction in efficiency e(Lual to 19 per

cent for the whole shipping period, and those in the
car a similar reduction of 8 per cent;

ottom of the
in the shipment described in

Figure 24 the rots in the top of the test car showed a reduction of
48 per cent, and those in the bottom a reduction of 44 per cent. The
data in Table 7 show that the inhibition of the Rhizopus rots was

equally great.

In some instances the better condition of the fruit in the test car,

as to firmness and deca:

» may have been partly due to differences in

temperature; but a study of the curves in Figures 22 to 26, inclusive,

leads to the conclusion that
it must have been largely
due to the effect of the
carbon dioxide gas.
From the economic
standpoint it should be
noted that, as shown in
Table 7 under Figure 23,
the fruit in the test car was
in distinctly better condi-
tion on arrival than that
in the control car, both as
to firmness and rot devel-
opment, in spite of the
fact that the control car
was unloaded 18 hours
earlier. In two cars un-
loaded at practically the
same time (fig. 24), the
condition of the fruit in
the control car was such as
to make it necessary to
place it on the market at
once, whereas the fruit in
the test car was placed in
storage to be held for
later sales. The inoculated
fruit from both cars was
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Fi6une 24.—Carbon dioxide curves and te ern-
ture curves In an  experiment with El erta
peaches shipped in refrigerator cars from Ham]et,
N. C.. August 6, 1028, The broken lines give the
records for the test car, the solid lines the records
for the control car: te, Top center; tb, top
bunker; be, bottom center; bb, bottom bunker.
The test car received, in addition to standard
fetng 1,000 pounds of solid CO; held on a scaffold
in the center about 16 inches above the load.
The test car also received 2 per cent of salt in
the bunkers at the shipping point. The control
car required 2,100 pounds more ice at the relcln&
statlons than the test ear. On August 9 recor
fruit was transferred to 34° F. stornge

transferred to cold storage, however, and it was found that the devel-
opment of rots on the peaches from the test car after two weeks in
storage only slightly exceeded that of the rots on the peaches from
the control car at the time of unloading.

One shipment (fig. 25) included a car in which a Galloway pre-
cooling apparatus* was used in comparison with the carbon dioxide

car and with the control car.

The results, as given in Table 7, show

practically the same resistance to pressure in the fruit of the blower
car (with precooling apparatus) as in that of the carbon dioxide car.
The development of Monilia and Rhizopus rots, however, was very
much greater in the blower car than in the carbon dioxide car and not
greatly different from that in the control car.

$ GALLOWAY, A, G. A PORTABLE PRECOOLING APPARATUS.
ture, Bur. Plant Indus., July 15, 1929,

U. 8. Department of Agricul-
[Mimeographed. ]

alasiarz 2o
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* Another shipment (fig. 26) included a salted car in addition to the

~control car and the carbon dioxide car, the latter also salted. The

average results on firmness and decaly in the salted car fell about
halfway between those in the control car and those of the carbon
dioxide car, but in the top of the load the results on both firmness
and decay were practically the samé as those in the control.
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Fiourp 28.—Carbon dioxide eurves and temperature curves in an experiment with
Bllgly peaches shipped {n refrigerator cars from Thomason, Ga., June 30, 1930:

to, Top center; tb, top bunker; de, bottom center; bb, bottom bunker, The car-
bon_dioxide car recelved 450 pounds of solld CO; placed In crates on top of the
load. The carbon dioxide car had 400 pounds of salt ndded at the shipping point
and the blower car 300 pounds. The golid carbon dloxide car required 200
pounds and the control car 1,070 pounds more ice than did the blower car

DEWBERRY EXPERIMENTS

The dewberry is even more perishable than the strawberry but may
be exposed to carbon dioxide gas with far less danger of injury than
either the peach or the strawge . .

In the experiments with dewberries no inoculations were made, and
no satisfactory method was devised for measuring the firmness of the
fruit. Before the experiments were started, however, sample lots of
fruit were graded, and the berries were classified as firm, soft, or
rotten. At the end of the experiments similar lots were graded
according to the same standards to determine the increase in rot and
the decrease in the number of firm berries.
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DEWBERRIES IN PONY REFRIGERATORS

The pony-refrigerator experiments were carried out as described
for strawberries 5; 7). The results are shown in Table 8. In the
experiments of Figures 3; 4, 7, and 20, only a few baskets of dew-
berries were used in each refrigerator, the main experiment being
upon another fruit. In the experiments shown in Figures 27 and 28
the refrigerators were filled with dewberries, with the exception of
small lots of other fruits, as will be pointed out later.
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Figurp 26.—Carbon dloxide curves and temmperature curves in an cxaetlment with
Elberta peaches shipped in refrigerator cars from Thomaston, Ga., July 21,
19080 : 2o, Top center; tb, top bunker; be, bottom center ; bb, bottom bunker.
The carbon dioxide car recelved 466 pounds of solid CO placed In crates on top
of the load and an additional 113 pounds placed in tf:e bunkers. The carbon -
dioxide car had 400 pounds of salt added at the shipping point and the sailted
car 300 pounds at shipping point and 189 pounds en route, The salted car
required 4,284 pounds and the control cur 5,070 pounds more ice than did the
solid carbon dloxide car

The flavor of the dewberries remained unimpaired under all the
conditions of the various experiments, despite the fact that the car-
bon dioxide treatment was sometimes even more severe than that
which had usually spoiled the flavor of peaches and strawberries.
In the experiment reported in Figure 4 a small lot of dewberries
was included with a strawberry test, and in the experiments reported
in Figures 27 and 28 small lots of strawberries were included with
the dewberry tests. In all three experiments the flavor of the dew-
berries was unaffected by the carbon dioxide treatment, whereas the
gagor of the strawberries was rendered either insipid or distinctly

ad. .
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Tasre 7.—Condition of peaches and peach-rot organisms after shipment in standard refrigerator cars with different methods of cooling &
Flavor of peaches in— Pressure test of peaches in— Rots from Monilia needle inoculations -
Ponches infected Diameter 0(I rots on peaches g
s n— .
gure r
re%:irence 1 Bocationiinica gﬁ‘;ﬁgg Contrel | Blower | Salted ggﬂ%‘; Control Blower | Salted g
car S Car. eAr car A car carCarbon| ooy Carbon | oon o | Blower| Salted =
dioxide car | dioxide car dar R a
car car F
Qunces | Ounces | Ounces | Ounces | Per cent|Per cent] Mm Mm Mm Mm
Topeenter-ca oot .. 1iGoodl__[:@ood lof. o o T 15,2 L1 e PR R R e R el DT =)
Top bunker 13.4 3.2
Average top of car. 14.3 6.7
Fig. 22 ceeaaen Bottom center. ___. 15.2 13.5
Bottom bunker...__. 17.1 |
Average bottom of car. 16.2 H
Average for car._. 15.2 | 3 o PR s -4
Top center___._.... 13.1 7.2 | 8 9
Top bunker........ 11.8 9.3 L7 1.4 w
Average top of car. 12.5 8.3 2 3 0. 4 -
Fig. 23.2___.____.|{Bottom center..... Lk 12.6 13.2 7.3 9.9 [+
Bottom bunker...___ i 12.8 12.5 1.6 4.2 =
Average bottom of car. 12.7 12.9 5.9 (| d
Average for car___ 12.6 10.6 4.1 18.7 .
Top center._.__ 13.4 6.2 4.7 33.5
Top bunker______._.. 12.8 8.4 6.7 26.2 =
Averange top of car. 13.1 7.3 5.7 2.9
)y | 2 Bottom center. ... 14. 4 2.1 3 7.7 A~
Bottom bunker___.____ 13.8 | 3 2.8 =
Average bottom of car. 14.1 ) 3 5.3 g
Averageforear..._..__._.. | ______ o . 13.6 . 2 4.4 17.6 H
Top center____. 14.6 3.6 38.5 45.1
Top bunker......_.__ 14.4 .4 ] 32.4 45.2 (=}
Fig. 95 Average top of ear_. 14.5 i 35.5 45. 2 o]
R Bottom center._ ... 14 | 17.2 20.8
Bottom bunker______ 14 9.3 17.1 2
Average bottom of cal = 14 13.3 19 =
Averngeforear. ... ... _|.______ SRR I - SET RS 14.3 24.4 321 —
Top center...___ 44 5.5 Q
| ’I‘aAp bunker___ J 55.4 g:.:
; Averagetopofear._________ | ________ |\ ______ 55 |
Fig.28.........| Bottom center. _ -6 H
i Bottom bunker_.._____ 2ado | 4 ti
H Average bottom ofcar_____._| ______ 14.1 |
Average for car_.___ 12.4 .6 =
("Top of ear........ 13 .1
Average.__. tBollom of car. 14.2 .4
Entire car 13.6 .8
- = g
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Rots from M?nmn dusted In-
t|

i
]
|
;

F reference Peachf:l_nlected.mameter of rots Peachie: Euected Diameter of rots on peaches in
Carbon
dioxide
car
Per cent| Per cent|
36 30.8 6.2
.................... 51.4 96.7 8.3
43.7 63.8 7.3
34.3 99.5 6.4 86 0 5
90.5 9.5 7 0 0 [/]
62.4 97 6.7 9.9 43 0 2.
................... 15 20 2.3 28 0 0 0
23.6 .5 21 2 0 0 [1]
19.3 10.3 22 2.4 0 1] 1]
40.9 83.7 4.4 6.2 2.5 0 1.3
5 87 3.4 10.9 45.1 0 585
5 60 4 10.3 30.9 0 83
5 73.5 3.7 10.6 425 [1] 6.9
..................... 3 8 3 10 0 0
3 2 3 2 0 0
3 5 3 6 0 0
4 3.4 8’3 21.3
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TABLE 8.—Condition of dewberries after being held in pony refrigerators with
solid carbon diozide as a supplementary refrigerant

E Fi [ 1 - Solid CO Fl Ii)ec;{ease ;Incr%?sa
gure referonce rin- ol 1 avor n firm |inrotten
! A‘n‘;’:‘,’;'“ Atend berrles | berries
l Pounds | Pounds . Per cent
| w0 B
g8t il 110 40
100 47
144 36
oy e 1 5
110 44
163 22
Bix F oy P L R { 147 23
] ™ 12
Wl |
0y 1 R | 90 7 |
| 20 35
| 163 18
b (5 ' (7 PSSR | 133 33
| a7 45
i 170 13
Ay S e P 133 30
| 101 46

1 For data on temperature, CO; and length of treatment, see Figs. 3,4, 7, 20, 27, and 28.

The carbon dioxide always had an inhibiting action on the rots
of the dewberries and always helped to maintain the firmness of the
5 fruit. In the three experi-
ments in which complete

G A records were kept, both

Eg b B LG the average percentage of

A R rot and the average de-

§§ g0 \.\ crease in firm berries in

§§ S the treated lots were less

ji 3‘2{\.,_ than a third of the aver-

ages in  the fruit from

J o6 the control refrigerators.
: /q / v\ (Table 8.) In some cases
77|t 25 these differences may have

been partly due to the dif-
ferences 1n  temperature,
but a study of the tem-
perature curves (figs. 4,
27, and 28) convinces one
that they must have been
mainly due to the pres-
ence of the earbon dioxide
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J2 o DEWBERRIES IN REFRIGERATOR
A, A ony y AN 2 & Pad =S CARS
SN E 7S SAVE T SUNEIE SANE IS
Froure 27.—Carbon dioxide curves and temperature : .
curves in an experiment with dewberries in 80- The car-lot Shlpments of

quart pony refrigerators, June 12 to 15, 1029: o srips L 1
a Control refrigerator with 163 pounds "of ice; dO\\l)CIll(‘.‘: were CIlI‘.I‘IGd
b, refrigerator with 133 pounds of ice and 28 out as already desecribed
pounds of so0 : ¢, refrigerator with AL i R

pnunlgs ?f fce and "!STlpoundfs of emlid1 CO,; d, for strawberries. The re-
| outside temperature, e refrigerator in ¢ was i :

1 not of standard construction and has beep de- S’UItS are '-:hown 1n Table 9
seribed In the legend to Figure 8. The tempera- 1nd 1n lﬁlfrules 29 to 33
tures shown are the averages of records fronr the 1 .

top and bottom layers of baskets inclusive.
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TaBLE 9.—Condition of dewberries and dewberry-rot organisms in standard refrigeralor cars with different methods of cooling
Flavor of berries in— Soft berries in— Rotten berries in— | Increaso in diameter of colonles of rot erganisms
Gloeosporinm in— - Rhizopus in—
Figure reference 1 Location in car Car- Car-
. Carbon Bl Contro} | Don Bl Con- | bon Bl Con-
dioxide | 2ower | Control | "4/ 0% | tol | di- %] trol
car car car oxide ;| 6T €A | oqp oxide | € €aF | ¢ar
car car
Per cent, Per cent| Per cent| Per cent|Per cent| Per ¢
Top ceater............__..| Good. .. Good._ 16.1 ... 6
Top bunker....____ 110.5 19.2 17.71- 7.8
Average top of car. 10.5 17,7 7.7 6.9
Fig.29..... Bottom center_ ... 26,6 159 145 5.3
171 12.1 133 2
6.9 14 3.9 3.7
87 15.8 5.8 83
12.6 18.6 1.2 7.8
10.5 13.6 2.8 3.1
1.6 16. 1 2 6.6
Fig. 30 6.8 15.1 1.1 L7
9 10.2 .8 L4
7.9 12,7 .8 1.6
9.7 14. 4 14 3.5
Top center......... .5 13.1 L7 58
Top bunker_..._.. 7 9.3 3.5 27 -
Average top of car. 7.3 11.2 2.6 {ceenun-. 4.3 -
Flg 3l e .. Bottom center. ... " 1 9.6 13.1 16 2 -
ottom bunker.._._._.___!___ {4, DR -edo.._| 48 7.5 IS PO .5 -
Average bottom of car. ’ PR R O 7.2 10.3 L3 L3
Average for car......__ ! 7.2 10.8 L9 28
Top center.. --, Good.__{ Good.._| Good. .. 9.1 10.9 0 0.8 .9 9.5 10.5( 135 [} 8.2] 285
Top bunker...__...__..___ foeedoo.__{._.do____|...do. ... 7.9 18.1 L1 .2 23 85 15,2 4.5 7 23 16
Average top of ear...._. . {7 T 85 145 .6 .5 L6 9 129 14, 6 141] 20.8
Fig.32. e Bottom center. . --i Good...| Good-__| Good. .. 10.9 37 0 .3 .3 6 88 8.5 0 .3 L5
Bottom bunker.__ do.___!__.do_._....do-.__| 104 7.5 29 .2 .7 2 ] (¥ 0 0 0
Average bottom of car__.|.____.___ | S FUN 10.7 56 1.5 .3 .5 4 68 7 0 .2 .8
Averago for car. ! - 9.6 10.1 1 .4 L1 6.5 8.8 10.5 a 71} 10.8

1 For data on temperature, COy, and Iength
3 Record after 20 hours’ exposure to outs

of treatment, see Figs. 29 to 33, inclusive.
e temperature. See legend for Fig. 29.
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TasLe 9.—Condition of dewberries and dewberry-rot organisms in standard refrigerator cars with different meihods of cooling—Continued

i
Flavor of berries in— Soft berries in— Rotten berries in— | 10¢rease in d‘“mi":’]‘;g{ﬁ”‘gggg of rot organisms
1
H
i | Gloeosporium in— Rhizopus in—

ﬁi Flgure reference Location in car Car- Car-

i Carbon bon Con- bon Con-
| dioxide | Blower | Gontrol | 5 Dlow | gal | i |[Blews | g | Caee o | o
car b oxide | °F car | oxide | ¥ 2T | car Blow- Blow-
I o e di- | orear | trol diz 28 car | trol
oxide car | oxide car
[ car car
i
Ei > I Per cent Per cenl cent)
! ; Good--| Good___|....._.. 3.9 226 T
| T 0T T S 20.3 | 346 L6
Averagetopofcar._....|.________{ ________ | - 17.1 28.6 1:2
fl D 3 [ J - T Bottom center__...._.____} Good.._| Good___|__________ 12. 4 20.8 1
H Bottom'bunker_ ..o _ -t odos . flidobe i e 16.1 14.5 uT
Average bottom ofcar__ | _.__..... ________ | """ 14.3 17.7 .9
AVOTBge 108 CAF e il caaaaes o sl 15.7 2.1 1
TOD FEEE oo custancisuad 9.1/ 177,
Avoargrig gil;-Figs. ,{Bottom (i e G S R 8.6 L2
. l #verafge forear ool 8.8! L4
: op of car 12.8 | -9
‘“"’5‘2"&3‘;‘ igs. {Battom of ¢ar 125 12
% L Average for car 127 1

3 Inoculations were made 20 hours before loading.

44
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The flavor of the berries was tested at destination, and sample lots ;
were returned to Washington, D. C., for further tests. In no in. i
stance could any change in flavor be detected. ' :

In the shipment reported in Figure 29, the control car arrived a \
day later than the test car. The records for the test car were taken ;
after the fruit had been exposed to an outside temperature of more :
than 70° F. for 20 hours, whereas those for the control car were ;
taken immediately after unloading. Despite this difference in treat-
ment, the control car showed practically the same percentage of rot
as, the test car and a far
higher percentage of soft

rries. .

In the shipments de-
scribed in Figures 30, 31,
and 32, the different cars
were unloaded at practi-
cally the same time; the
records show 25 per cent
less soft berries and 42

Y
3

IREWN Drox/oE
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Asecarraw =7
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©
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25

per cent less rotten ber- _ >
ries in the test car than in o6 1 1o
th&‘ }(;'ontrol car. /\ ’\

e average percentage /
of soft berriegs f%r the top @ 7z / 74 NP P
of the carbon dioxide cars y \ / \J {
was lower than the aver- ew A eoe
age for the bottom of the N \
control cars. The average \. L\ oy
percentage of rotten ber- 3 \\\\‘\ | ¢
ries in the top of the test § sol— Nh o | e | o8
cars was about halfway N e
between the average for e n
the bottom of the control <
cars and the total average
for the control cars. Con. =2 R A S N

2 g xe P wwloe

verting these results into
Fiourn 28.—Carbon dloxide curves and tempera-
temperature values on the lgnore curtves In an ?xipcrlnt)ent leth deg{)ertrieszin
1 ;quart  pony refrigerators, June ¢ o 24,
baS]S of the tempemture 1929 : a, Control refrigerntor. with 170 pounds

curves Of the control Clll‘S, of ]Ic‘cr; b, r(o]f rigézrntlzlng (w:véth 133 rplomrl-df ofw’l{:ﬁ
3 3 i N ounds 80 y ¢, refrigerator
as has been outlined in 101 pz')’ugds of ice und 36 ‘pounds of solid CO,;

1 1 . - d, outside temperature, The refrigerator In o
the dlscussxon fOl‘ straw wns the same ag described under o of Figure 8,

berries and peaches, it is The temperatures shown are the averages of
found that the solid car- lx;g;ﬂxcwtl; from the top and bottom layers of
bon dioxide had an effect

upon the softening of the fruit in the top of the car equal to that
o? a reduction of 14° F, in temperature during the entire trip, and
an effect upon the rots in the top of the car equal to that of a
10° reduction in temperature during the entire trip. If it is assumed
that the action of the solid carbon dioxide was confined to the first
36 hours after loading, it is estimated that during this period there !
was an inhibiting effect upon the softening of the fruit approximately ;
‘ ‘equal to that of an average reduction in temperature of 26° and of a
‘ retarding action upon the rots equal to a 19° reduction in temperature,

8 . U R TP RN _’}
) o LT ey e .
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- The temperatures in the tops of the test cars were usually lower
than those in the to%s of the control cars, but always far above the
temperatures in the bottoms of the contro] cars, indicating that the

reduction in softening and decay in the test cars must have been

largely due to the presence of the carbon dioxide gas.
y Sample lots of fruit were
held at outside tempera-
&L ture for several days after
{7 \\ removal from the cars, and
Y 1t was found that the dif-
\ ferences in firmness and
decay at the time of un-
loading were fully main-
tained  under marketing
Ny conditions.

In the shipment de-
scribed in Figure 82 a
blower or precooled car
was used for comparison
with a carbon dioxide car
and a control car. In the
shipment indicated in Fig-
ure 33, a similarly pre-
cooled car was used for
comparison with a carbon
dioxide car. In the first
WS\ % shipment. there were more

soft berries in the blower

\ \~--.g¢ 2 e car than in the control car,
M (2 e and in the second shipment
L3 < as many soft berries in the
\ ~.g6_ | bottom of the blower car

%2 ~—1, as in the top of the car-
S sz~ bon dioxide car, In some
Figunn 20.—Carbon dioxide curves and tempera. lnStanceS, the mblb‘tmn of
ture curves in an experiment with dewberries the rot organisms was

shipped in 'standard  refrigerntor cars from : R .

xiu‘.iﬁel;. N C. June 11, wzzé?e The broken lines ~ greater in the carbon diox-
ve the records for e carbon oxlde car, -

golid lines the records for the control car’s to, ide car and in Ot’,her n

;,l‘;p bcoetz;tg:btb.kmp bg,%kert: Itw, l{wttzra ,gg:;“*{ K stances greater in the
, 0! unker, e test car r , .o 3

:é%mgo.l.d to :stnndm"lglilcilng,t h815 ptznndsl % solig blower ecar ; but if an

eld oo a scaffold In the center of the cn ,

nbo’ut 16 Inches above the load. The control average of the two cars is

ear required 2:340 pounds more lec gt the reicing taken the results show a

stationsg an e 8 car, no ncluding n . . °y s, .

extrn 800 pounds that was added on nccount greater inhibition in the

of the delay in unlonding the control car. Ench carbon dioxide car in all

car contained 224 crates of berrles . .
cases. The average inhi-
bition of rots in the toE of the carbon dioxide cars was about the same
as that for the entire blower cars,

EXPERIMENTS WITH OTHER FRUITS AND WITH VEGETABLES
BLACKBERRIES
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Small lots of blackberries were included in the tests described in

: Figures 8, 15,19, and 20. The flavor of the fruit remained unaffected
unde

r all the conditions of these experiments, whereas, as already
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pointed out in Table 6, the flavor of peaches under certain of these
conditions was spoiled. (See fig. 19.}) :

Experiments were also made in which blackberries were held at
constant temperatures of 50° and 68° in maintained atmospheres
containing 40 per cent of carbon dioxide. The flavor of the fruit
was normal after treatment for 2 days and doubtful at 68° after 8
days and at 50° after 5 days. The results indicate that blackberries
will stand much longer ex-
posure to high percentages
of carbon dioxide than A
peaches or strawberries,
yet it is evident that there
1s a definite limit to their
tolerance.

RASPBERRIES

Small lots of red rasp-
berries’ were included in
the tests indicated in Fig-
ure 27, and small lots of T
both red and black rasp- n
berries were included in
the tests reported in Fig-
ure 28, Under the carbon
dioxide treatments de-
scribed for these experi-
ments the flavor of the
red raspberries was af-
fected as much as that of
the strawberries included -y
in the same tests, whereas ===
the flavor of the black rasp- ~4%-
berries was unaffected. R e R T

VL 20 ~ANVE RS JUNE B8

BLUEBERRIES Figuam 80.—Carbon dioxide curves and tempera-
t;:;'e :«;‘rvles lnt as e:pe:h::fntmvtvlth &ewbegl%;
. . sl n standard refr or cars fro

Wild blueberries were alaﬂ;telt, . C., June 20, 1028 The broken lincs

‘- Rive e records for ¢ test car, 8 80 nes

held at coglsmnt tegn erp, the records for the control car:'w, Top center ;

tures of 50° and 68° F. in i, top b’i":nk"t: do, bottom center’s b, bottom
: . unker, e test car recelved, in’ additlon

maintained atmospheres standatd, feing, ‘840 pounds of solid €0, heid
on a scaffold In the center of the car abou

contmnln 40 P er cent Of inches above the load. The control car requjred

carbon dioxide. The test 1,600 (pounds” mor dee at the releing Stations

: an the test car. The control car car
at 68° was continued for crates of berrles, the test car 224 crates

six days and that at 50° .
for eight days, but no change in the flavor of the fruit could be de-
tected as a result of the carbon dioxide treatment. '
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Small lots of currants were included in the tests reported in Figure
28. The flavor remained normal under all the conditions described.

APRICOTS

Apricots were included in the tests described in F igure 28. At
the end of the experiment it was found that their flavor had been

J

e S ——
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affected by the carbon dioxide treatments fully as much as that of
the peaches and red raspberries.

CHERRIES

Early Richmond cherries were included in the tests reported in
Figure 8, Blackheart cherries in those in Figure 27, and ing and
Montmorency cherries in the tests described in Figures 27 and 28.
None of the carbon dioxide treatments in these various.experiments
had any evident effect

<2
§§ upon the flavor of
* .
AS I'\4 either the sweet or the
ﬁQ:.,- 3 sour varieties,
NS % Windsor cherries
&6&; e were held at 68° and
g o = 50° F. in maintained
atmospheres contain-
77 S5 .
mg 40 per cent of car-
%‘@ bon dioxide. At 68°
o —IMy 3§ 2o~ t}_xe gherrles in carbon
é‘, AN 8 € dioxide had a normal
Y 1R gy y flavor, as compared
e B 1| S N e g with the controls, at
N “\\ \ [N 3t k the end of five days,
‘3” Wi N t & but were slightly in-
\ W [T N = { sipid at the end of six
N\ AN 4 fod—7r = | Y days. The experiment
8 AN R P == | § : :
N P e | s K at 50° was discontin-
LS N7 P72 I ued at the end of eight
s G e e days, with the flavor
e g of the cherries in car-

L PIT R P AT O AN O s
[ ST ewEg SN P SO b(m dioxide Stil] en-

Figure 31,—Carbon dioxide curves and temperature (e =
curves in an experiment with dewberries shipped in t“l‘l.}f no;mnl.‘
standard refrigerator cars from Cameron, N. C., June Bine cherries were
6, 1929, The broken lines give the records for the test y L
car, the solid lines the records for the control car: CprSO(l to 40 per cent,

te, Top center; 1b, top bunker; be, bottom center ; b, J s s <
bottom bunker. The test car receired. in addition to of Cillb()n d]OMdC for
the usual bunker icintf; 1,000 pounds of solld CO, two davs at 32, 41°,
held on a scaffold in_the center of the ear about 10 50°. 59° "6 T

inches above the lond. The test car received 2 per 007, 59 ’ and 68 1'.,
cent of salt at the shipping point. Each ear contalned Without any impair-

224 crates of berrles

, ment of flavor as com-
pared with the controls. A part of the cherries from the various lots
had been inoculated with Monilia when the experiment was started
and were held at 50° in normal atmosphere after the end of the 2-da y
treatment. It was found that the rots on the cherries that had been
held in carbon dioxide at 68° and 50° were much smaller than those
on the controls held at a temperature 18° lower, and that the rots on
the cherries held in carbon dioxide at 50° were only slightly larger
than those on the controls held at 32°.

PLUMS AND PRUNES

Wickson plums, purchased on the Washington market, were ex-
posed to 40 per cent of carbon dioxide for 48 hours at 82°, 41°, 50°,
59°, and 68° F. without any impairment of flavor. A part of the
fruit had been inoculated with Monilia, and after the 2-day treatment

i e R PR S A B T T o
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the different lots were removed from the various temperatures and

stored at 50° in normal atmosphere. It was found that the rots on

the plums that had been held in carbon dioxide at 68° 59°, and 50°

developed several hours later then those on the controls at tempera-

tures 18° lower and that the rots on the fruit held in carbon dioxide

ﬁtlgoa ngo'e practically identical in size with those on the .controls
eld at 32°. : :
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Figuep 32.—Carbon dioxide curves and temperature curves In an cﬂ)erlment with
dewberrles shipped In standard refrigerator cars from Cameron, N. C., June 9,
1930: to, Tc:!) center; tb, top bunker; bo, bottom ccnter; bdb, bottom bunker,
The carbon dioxide car received 700 pounds of solild CO; placed on a scaffold
about 16 inches above the load. The carbon dioxide car recelved 2 per cent of
snl§ at the shipping polnt and the blower car 3 per cent. Each car carried 280
crates

Italian Prunes, purchased on the Washington market, were ex-
posed to 50 per cent carbon dioxide under constant-temperature
conditions. In one experiment fruit held at a temperature of 66°
F. had become rather insipid by the end of 7 days, but that held
at 48° had retained its normal flavor at the end of 17 days. In
another experiment fruit retained its normal flavor at 67° for 13
days and at 49° for 17 days, but later developed a dry and slightly
objectionable taste at both temperatures.
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i In the summer of 1930 pony-refrigerator experiments were made
at Wenatchee, Wash., with fresh Itaiian Prunes that had just been
icked ‘at a proper sta%e of maturity for commercial shipment.
he refrigerators were of ‘the type described in the legend of Figure

.8 and had capacity of 4 bushels, Half the storage space was filled

with Italian Prunes and half with Bartlett pears. Two refrigera-
tors were loaded and iced exactly alike, but one of them received
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Fieure 88.—Carbon dioxide curves and temperature curves In an experiment with
dewberries shipped in express refrigerator cars from Cameron, N. C., June 17,
1980: te, Top center; tb, top bunker; do, bottom center; bb, bottom bunker.
The low temperature at tﬁe bottom bunker of the carbon dioxide car mray have
been due to air currents resulting from a defective water trap. The ‘carbon
dloxide car received 530 pounds of solid CO, placed on a scaffold about 16 inches
above the load. The blower car received 400 gounds of salt at the shipping point
and the carbon dioxide car 815 pounds. Each car carried 280 crates

a continuous stream of carbon dioxide gas from a carbon dioxide
cylinder. The experiments were carried out in a laboratory where
the temperature ranged between 70° and 80° F., averaging about
75°, 1In the first experiment the fruit in the control refrigerator was
cooled to 52° in about 24 hours with little further change in temper-
ature; in the second experiment it was cooled to 55° in 24 hours and
fell to 50° before the end of the experiment. The fruit in the carbon
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dioxide refrigerator was usually about 2 degrees warmer than that in
the control refrigerator. .

The carbon dioxide was run rapidly into the test refrigerator
for a half hour; the rate was then decreased until it balanced that
of the leakage from the refrigerator. In the first experiment the
carbon dioxide in the refrigerator was held at approximately 30
ger cent for the first 6 hours and at 20 per cent for the next 42

ours; in the second experiment it was held at approximately 15
per cent for the first 8 hours, at 12 per cent for the next 64 hours,
and tapered off to 3 per cent by the end of the fourth day.

In the first experiment a part of the fruit was removed from the
refriﬁerators at the end of 1 day, and the remainder at the end
of 2 days; in the second experiment a part of the fruit was removed
at the end of 2 days, and the remainder at the end of 4 days.

After removal from the refrigerators the fruit was held at labora-
tory temperatures. The prunes from the carbon dioxide refrigerator
were firmer than the others and ripened more slowly; in order to
bring the two lots to a like maturity, it was necessary to hold the
control fruit in a refrigerator at 45° F. for several days, while the
test fruit was exposed to an outside temperature of 75°.

When fully ripened, no difference 1n flavor could be detected
between the fruit recetving any of the carbon dioxide treatments
and that which had been held in the control refrigerator..

In both experiments needle inoculations were made with Monilia
and Rhizopus, as described for peaches. In the first experiment
the inoculated prunes were removed from the refrigerator and
placed at the outside temperature at the end of 1 day, in the second
experiment at the end of 4 days. In both experiments and with
both fungi, the rots on the fruit from the carbon dioxide refrigerator
were a full day later than those on the fruit from the control
refrigerator, the 1-day treatment under the conditions of the first
experiment causing somewhat greater delay than the 4-day treat-
ment under the conditions of the second experiment.

PEARS

As already mentioned, half the refrigerator space in the experi-
ments described above was given to Bartlett pears. The pears had
been picked less than 24 hours before the experiments were started.
Those of the first experiment showed a pressure resistance of 17
pounds and those of the second experiment a resistance of 15.6
pounds.

In both experiments pears were inoculated with Botrytis cinerea,
held in the refrigerators the full period of the test, and then removed
to room temperature. In both instances the rots on the fruit from
the carbon dioxide refrigerator were found to be almost exactly two
days later than those on the fruit from the control refrigerator, in-
dicating that the rots were held completely in check in the 2-da
treatment of the first experiment but were not completely inhibite
with the lower percentage of gas in the 4-day treatment of the second
experiment.
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In order to determine the effect of the carbon dioxide treat-
ments upon flavor and keeping quality, some of the pears were
held in a warm room for immediate ripening and the remain-
der placed in storage at 82° F. Sample lots were removed from
storage on September 15 and October 11 and shipped to Wash-
ington, D. C., by ordinary express; larger lots were removed
to the Wenatchee laboratory on October 16 and 24. In all cases
the fruit that had been subjected to carbon dioxide was' found
to be firmer and to have less yellow in the ground color than
that from the control refrigerators. The treate pears that were
removed from storage October 16 and 24 showed an average resist-
ance to pressure of 15.5 pounds and the untreated ones a resistance of
12.2 pounds. When the different lots were held under suitable tem-
perature conditions to bring them to a like maturity no difference in
flavor could be detected between the treated and untreated fruit,
regardless of whether ripened immediately or held in storage.
When the different lots were held at room temperature for six days
after removal from storage it was found that the control fruit had a
much higher percentage of internal breakdown and several times as
many rots as the fruit that had been exposed to carbon dioxide.

A third experiment was made with Bartlett pears in pony refriger-
ators, but with the treated fruit inclosed in 9-quart jars. The experi-
ment was continued 64 hours, and 10 different carbon dioxide treat-
ments were given, varying in percentage of gas and in period of ex-
posure, and ranging all the way from 25 per cent for 12 hours to 25

_per cent for 24 hours, followed by 45 per cent for 40 hours. After

removal from the experiment the pears were stored and sampled, as
described above. No difference in flavor could be detected between
the treated and untreated fruit. The pears of this experiment were
slightly more mature than those of the first two experiments.

Pony-refrigerator experiments, similar to those already reported
for Ttalian Prunes and Bartlett pears, were made with Anjou pears
and Jonathan apples. The fruit was cooled somewhat more slowly
than in the previous experiments and the temperature in the carbon
dioxide refrigerator averaged about 5° I, higher than that in the con-
trol refrigerator. The carbon dioxide content of the air in the test
refrigerator was maintained at practically 20 per cent throughout the
experiment. Part of the fruit was removed at the end of one day
and the remainder at the end of two days;: each lot was taken im-
mediately to cold storage. Sample lots of the fruit were removed
from storage on October 11 and shipped to Washington, D. C., by
ordinary express; the remainder was removed to the Wenatchee
Iaboratory on November 10.

It was extremely difficult to decide upon the flavor of the different
lots of Anjou pears, as slight differences in maturity had a greater
determining value than the carbon dioxide treatments and the varia-
tion within the lot was much greater than that between the lots; but,
on the whole, the percentage of pears that were somewhat lacking
in flavor and juiciness was apparently larger with the treated fruit
than with the untreated. No distinction could be made between the
fruit that had received the carbon dioxide treatment for one day and
that which had received it for two days.

At the time of picking, the Anjou pears showed a pressure resist-
ance of 13 pounds. When removed from storage the treated fruit
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- showed a resistance of 12.4 pounds and the untreated a resistance of

12.2 pounds. After three days in a warm room the-treated fruit
showed a resistance of 10 pounds and the untreated g resistance of
8.1 pounds.

Aplater picking of Anjou pears was made, and carbon dioxide treat-
ments were given as described in the third experiment for Bartlett
pears, with the same wide range in percentage of fas and period of
exposure. The storing and sampling were carried out as described
above for the Anjou pears. When fully ripe no difference could be
detected between the flavor of the treated fruit and that of the un-
treated fruit. The pears of this experiment were sli htly more ma-
ture than those of the preceding experiment, and it is possible that
this accounts for the fact that they stood the more extreme treat-
ments with no evidence of reduced gavor.

Seckel pears were included in the tests reported in Figures 16, 17,
and 20, without impairment of flavor under any of the carbon diox-
ide treatments.

In another experiment Seckel pears were held for 11 days at 66°
F. in an atmosphere containing 50 per cent of carbon dioxide, and
for 17 days at 48° in a similar atmosphere, without impairment in
flayor or other evident injury.

In the summer of 1931 pony-refrigerator experiments similar to
those reported for berries and peaches were made with freshly picked
Bartlett pears from the Hudson River Valley. The temperature in
the different refrigerators was practically the same, dropping to 50°
F. in about 24 hours and remainin between 45° and 52° the re-
mainder of the time.  After three ﬁays’ treatment the pears were
placed in storage at 32° F. Similar lots had been stored immediately
at that temperature, and other lots were held at outside mean tem-
perature of approximately 65° for the three days and then stored at
32°,  After six weeks’ storage it was found that fruit that had been
exposed to an atmosphere in which the carbon dioxide content was
about 50 per cent in the beginning and tapered off to 25 per cent at
the end of 20 hours and to 10 per cent at the end of 30 hours was in
better condition both as to firmness and as to the presence of internal
breakdown than fruit that had been stored immediately at 82°.
Pears that had been held in an atmosphere containing 50 to 75 per
cent carbon dioxide in the beginning and tapering off to 25 per cent
in 40 hours and to 10 per cent in 50 to 60 hours showed a resistance
to pressure 50 per cent greater than the immediately stored fruit and
had less than half as much internal breakdown. The fruit that was
held at outside temperature for three days and that held in pony re-
frigerators without carbon dioxide for three days was much softer
than the immediately stored fruit and had a far greater percentage
of internal breakdown. No contrast in flavor was found between
the pears from the different treatments when fruit of similar matu-
rity was compared.

APPLES

As mentioned previously, Jonathan apples were included with the
pears in the first Anjou experiment. The storing and sampling
were carried out as already described in that experiment. In the
fruit shipped to Washington, D. C., it was found that the differences
within lots were greater than those between lots, yet on the whole the




4

52 TECHNICAL BULLETIN 318, U. S. DEPT. OF AGRICULTURE

treated fruit was firmer and had slightly less flavor and juiciness
than the untreated. Among the apples removed to the Wenatchee
laboratory no difference could be detected in flavor or quality. |

The apples of the experiment described above were immature at
picking time and came from orchards where the fruit is of noto-
riously poor quality. A second experiment was made with J onathan
apples that were more mature and of better quality. The carbon
dioxide treatments were given as described in the third experiment
with Bartlett pears, with the same wide range in the percentages
of gas and in the periods of exposure. After being held in storage,
as described for the Anjou pears, sample lots were shipped to Wash-
ington, D. C., and other lots were removed to the Wenatchee labora.
tory. The treated fruit was slightly firmer and made a better
%ppearance than the untreated, and in all cases had fully as good

avor.

Yellow Newtown apples were subjected to the carbon dioxide con-
ditions reported in Figure 25, without impairment of flavor,

In the fall of 1931 pony-refrigerator experiments similar to those
reported for berries and peaches were made with freshly picked
Grimes Golden and Delicious apples from Virginia and Jonathan
nptples from Maryland and from New York. ATter two days in the
refrigerators the fruit was placed in storage at 30° to 32° F. with
other lots that had been held at outside temperature. Additional
lots were placed at 82° at the time of picking. After several months’
storage the fruit that had been exposed to carbon dioxide was found
to be in better condition as to firmness and freedom from soft seald
and other diseases than fruit that had been placed immediately at
32°, while the fruit that had been delayed at outside temperature or
held in refrigerators without carbon dioxide was found to be softer
and to have a higher percentage of decay. No contrast in flavor was
found between the apples from the different treatments when fruit
of similar maturity was compared.

GRAYPES

Several varieties of grapes were tested and all showed extreme

tolerance of carbon dioxide. Cornichon grapes were included in the f
experiment of Figure 4, Sultanina (Zhompson Seedless) grapes in i

the experiments of Figures 14 and 15, Catawba grapes in the experi-
ment of Figure 16, and Concord and Malaga grapes in tlie experi- f
ment of Figure 20, with no apparent modification in flavor in any
case.

Experiments were also made at the constant temperatures with
maintained percentages of carbon dioxide. In one test Sultanina

rapes were subjected to 40 per cent carbon dioxide at 68° F. for five
ays and at 50° for seven days, and the flavor was still normal at the
end of the experiment.

In a second test Sultanina, Flame Tokay, Niagara, Delaware, and
Concord grapes were held in 50 per cent carbon dioxide at 662 T,
with no impairment in flavor at tLe end of 9 days, but with the first
three. varieties becoming overripe .and somewhat insi pid at the end
of 12 days. Similar lots were held at 48°, with no impairment in
flavor at the end of 15 days, but with the Flame Tokay and Concord
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varieties noticeably insipid at the end of 17 days and the Delaware
at the end of 20 days. !

In a third experiment, Cornichon, Niagara, Concord, and Dela-
ware grapes were held in 50 per cent carbon dioxide at 67° F., with
good flavor at the end of 11 days and nothing more objectionable
than slight overripeness at the end of 13 days. Similar lots held at
49° retained good flavor at the end of 17 days, but were slightly over-
ripe and losing flavor at the end of 20 days.

In a fourth experiment, started later in the season (October 30),
Flame Tokay and Concord grapes were held in 50 per cent carbon
dioxide for eight days at 68° and 50° F. At the end of the experi-
ment the flavor of the Flame Tokay grapes was good at both temper-
atures, and that of the Concord was good at 50° but slightly off
at 68°.

In the last experiment, part of the grapes of each variety were in-
oculated with Botrytis before the test was started. At the end of
eight days the control lots had 100 per cent of infection at 68° F.
and about 90 per cent of infection at 50°, whereas the grapes held
in 50 per cent carbon dioxide were entirely free from rot at both
temperatures. The experiment indicates that the use of solid earbon
dioxide should make it possible to greatly reduce grape rots in transit
without affecting the flavor of the fruit.

In storage experiments carried out in the fall of 1931 it was found
that shattering could be greatly reduced on Moore Early, Niagara,
Concord, Worden, Delaware, and Golden Muscat grapes by a ﬁay’s
exposure to carbon dioxide gas. In most cases the period that the
fruit could be held without shattering was doubled by the carbon
dioxide treatments.

ORANGES AND MANGOS

Oranges and mangos were included in the tests reported in Figure
25. The carbon dioxide treatments of this experiment had no evi-
dent effect upon the flavor of either of these fruits.

TOMATOES, STRING BEANS, AND PEAS

Small lots of ripe tomatoes were included in the tests reported in
Figure 26. The carbon dioxide treatmentis described for this experi-
ment had no evident harmful effect upon the tomatoes.

In one experiment string beans were held at 68° F. in 46 per cent
carbon dioxide for 24 hours; in another experiment string beans and
peas were held at 72° in 30 per cent carbon dioxide for 48 hours,
without impairment in flavor or condition.

CORN, CARROTS, AND CAULIFLOWER

Sweet corn was included in the tests reported in Figures 15, 17, 19,
and 26. It was also included in the test in which beans were ex-
posed to 46 per cent carbon dioxide for 24 hours at 68° I'.; in other
tests it was exposed to 40 per cent carbon dioxide for 48 hours at
32°, 41°, 50°, 59°, and 68°. Several different varieties of sweet
corn were used, and in all cases the corn that had been subjected to
carbon dioxide was fresher and sweeter at the end of the storage test
than that which had been held in normal air. Its superior condi-
tion was evident after cooking as well as before.

-t
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. Carrots and cauliflower were held in 30 per cent carbon dioxide at
72° F. for 48 hours. At the end of the experiment both the green
and the edible parts of these treated products were much fresher in
appearance than were those of similar untreated ones. The carrots
ang cauliflower that had been subjected to carbon dioxide were much
sweeter than the controls. This was evident before cooking and still
more so afterwards. When cooked the treated carrots were dis-
tinctly superior to the untreated. The treated caulifiower showed
a slight reduction in flavor or odor that made the question of quality
a matter of personal preference.

-DISCUSSION

~ As pointed out in the beginning (p. 1) the present investigation
was undertaken with the hope of finding at least a partial remedy
for the spoilage that results from the warm condition of fruit dur.
ing the first hours after loading for shipment. The studies that
have been reported emphasize the hazards that must be met in at-
tempting to secure such a remedy by means of treatment with carbon
dioxide.  In order to give satisfactory inhibition of the rots it has
been found desirable to have a concentration of carbon dioxide ap-
proaching 25 per cent, but experiments have shown that the exposure
of Feaches or strawberries to 25 per cent of carbon dioxide gas for
as long a period as 24 hours is liable to affect the flavor, especially
if the fruit is held at the usual summer temperatures. This leaves
but little margin for safety. By using solid carbon dioxide in suffi-
cient quantities to insure the escape of most of the carbon dioxide
as from the car within 24 hours, it has been found possible to make
our experimental shipments with strawberries and five with peaches
in which a very significant reduction in rots and in the softening
of the fruit was obtained without any appreciable effect upon the
flavor of the fruit. Certain precautions were taken, however, which
would be impracticable in commercial shipments.  The shipments
were followed in transit and frequent records taken of the gas con-
centration. Moreover, the cars were examined in advance, and al-
lowance was made for tightness and newness of construction. In
some instances a Fart of the solid carbon dioxide was placed in the
bunker, on top of the ice, so that it could be conveniently removed
if there was an indication of excess treatment,
Despite its practical difficulties, it should be noted that, as com-
L)ared with other methods of protecting the frujt during the first
ours after loading, the carbon dioxide method has made a particu-
larly good showing, indicating that even if the quantity of solid
carbon dioxide was considerably reduced the treatment would still
be more effective than any convenient method of precooling now
available. Such a reduction would decrease the cost of the treat-
ment as well as increase its safety. With the products mentioned
in this bulletin, aside from peaches, apricots, strawberrics, and red
raspberries, this reduction would apparently be unnecessary, and in
fact the tolerance tests indicate that in many instances the severity
of the treatment might be increased, if found desirable.
The efficacy of the carbon dioxide treatment is shown in Figure 34.
The solid-line curves of this figure give the average of the tempera-
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tures that prevailed in the control cars in 13 refrigerator-car experi-
ments—4 with strawberries, 5 with peaches, and 4 with dewberries.
The broken lines in the lower half of the figure give the approximate
temperatures that would have been required in the top of the test

cars to have secured the

inhibition obtained by the use of solid carbon

dioxide. The effect of the treatment upon the softening of the fruit
in the tog of the car was such as to justify a hypothetical temperature

curve below the aver
effect upon the rots in t
about 75 per cent of
the gap between the
results in the top and
the bottom of the con-
trol cars and to re-
quire a temperature
curve almost identi-
cal with that for the
bottom center of the
control cars, averag-
ing “approximately
10 degrees lower than
the curve for the top
of the control cars.
The hypothetical
temperaturecurvesin-
dicate the value of the
carbon dioxide treat-
ments, but it is not
considered that they
give a Eropcr picture
as to the time when
the inhibition actual-
ly occurred. Within a
half hour to an hour
after loading the car-
bon dioxide gas had
mounted to a per-

- centage that should

cause an inhibition
of the rots equal to
that resulting from a
drop in temperature of

e for the bottom of the control cars. The
e top of the test car was sufficient to bridge
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Ficurg 34.—Curves showing average carbon dloxide and
temperature conditions in 13 refrigerator-car ship.
ments—d4  with strawberrles, 5§ with peaches, and 4
with dewberries,  The upper curve dzives the avemge
pereentuge of CO, gas where golid C s was used, The
solid llues of the lower curves glve the average tem.
peratures in the control cars: t, Top of car; be, bot-
fom center: bLb. bottom bunker: ”, ap({)roxlmnte tem-
peratures that would have been required in the top of
the test ears to have produced the effects upon the rots
that were actually obtained by the supglementary Use
of solld CO:; f, a similar record for the effects upon
the rate of softening of the fruit

20° to 40° F.; this inhibition probably con-

tinued in varying degrees from 12 to 36 hours, leaving the control
of the rots during the latter part of the shipping period to be deter-
mined largely by temperature. The quickness with which the action
of the carbon dioxide can be made effective is an important point in

its favor.

Mention has been made of the fact that the carbon dioxide treat-
ments seem to favor the preservation of the sugar content. Chemi-
cal studies are in progress on this phase of the problem.
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i S SUMMARY

. - Various fruits and vegetables have been subjected to different per-
4"_, centages of carbon' dioxide, under a variety of temperufure condi-
" tions, with the object of finding a method o decreasing the spoilage
3 that occurs in the first 24 to 36 hours after loading a warm product
in a refrigerator car. The control of diseases and other forms of
: spoila:lge has been readily accomplished, but the effect of the carbon
]- dioxide upon the flavor of the product has been found to set definite

TR =

: limitations to this method of treatment,

y The most serious limitations have been found with peaches, apri-
p cots, strawberries, and red raspberries. Plums, cherries, blackber-
2 ries, blueberries, black raspberries, currants, pears, apples, and
" oranges have shown a greater tolerance of the gas. Grapes, peas,
sweet corn, and carrots have stood extreme treatments with
particularly favorable results.

The first objectionable effect resulting from excessive carbon di-
oxide treatments was a slight loss of aroma. With more prolonged
: or severe treatments, this was followed by a still greater loss of
: flavor and sometimes by the development of an odor of fermentation
or other objectionable quality. Products having a definite and char-
; acteristic aroma were the most easily affected. _

i High percentages of carbon dioxide were more harmful than
lower ones; yet, with 23 per cent or more of the gas, increase in con-
centration did not greatly shorten the period of sofe treatment,

The effect of the carbon dioxide upon the flavor increased with
an increase in temperature in a manner that indicated a relationship i
with general metabolic activities. Exposure of peaches to 25 per
cent or more of carbon dioxide for 1 day at 77° F. had about the
same effect upon flavor as 2 days’ exposure at 59°, 8 days’ exposure
at 50°, or 4 days’ exposure at 41°.

The flavor of peaches and strawberries remained normal in pony- :
refrigerator and other experiments where the carbon dioxide content
of the air had fallen to 25 per cent by the end of 12 hours and to 10
per cent within 24 hours, but in cases where this treatment was
greatly exceeded there was often a question in regard to flavor.
Apricots and red raspberries showed a similar suscegtlbxhty to in-
jury, while all the other products that were tested showed & much
greater tolerance of carbon dioxide, most of them a tolerance two to -
six times as great.

With strawberries at temperatures ranging from 32° to 77° F.,
Botrytis and Rhizopus rots were fairly well inhibited by 23 per
cent of carbon dioxide and completely inhibited by 37 ‘per cent
or more of the gas. Botrytis inoculations on Bartlett pears and
Monilia inoculations on Italian Prunes were held completely in
check by 20 to 30 per cent of carbon dioxide and greatly inhibited by
12 to 15 per cent. o )

In a series of experiments with Monilia inoculations on peaches
it was found that within the range of 10 to 50 per cent of carbon
dioxide the average reduction in efficiency of the fungus was zip-
proximately twice that of the percentage of gas used. At 77° F.,
within a range of 10 to 40 per cent, the carbon dioxide had an effect
upon Monilia rot approximately equivalent to that of reducing the
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temperature as many degrees as the percentage of gas used. At lower
temperatures the reduction in the efliciency of the fungus was equally
great, if not greater, but the equivalent temperaiure reduction was
necessarily less,

Carbon dioxide was even more efficient in checking the softening
of the fruit than in preventing the development of rots. With 25 per
cent or more of the gas the softening of strawberries was almost
completely inhibited, and the softening of warm peaches was as
greatly checked as by a drop in temperature of 18 degrees or more.

In pony-refrigerator experiments, Bartlett pears and Grimes
Golden, Jonathan, and Delicious apples were held as firm and as free
from disease by initial carbon dioxide treatments as by immediate
storage at 32° F.

Carbon dioxide treatments have been found of value in preventing
the shattering of grapes. '

Sweet corn, cauﬁﬂpwer, peaches, and carrots that had been exposed
to carbon dioxide were found to be distinctly sweeter than those
held in normal air at the same temperature.

Fourteen refrigerator-car experiments were made in which solid
carbon dioxide was used as a supplementary refrigerant and as a
source of carbon dioxide gas. Four of these were with strawberries,
five with peaches, and five with dewberries. In one instance the
carbon dioxide content of the air remained below 10 per cent, and
in another instance it stood at about 15 per cent for several hours
and fell below 10 per cent at the end of 12 hours; but in most cases
it was above 20 per cent for 5 to 12 hours and above 10 per cent for
15 to 24 hours.

These carbon dioxide treatments had no objectionable effect upon
flavor, but in two peach shipments that reccived the maximum treat-
ment a slight change in flavor could be detected when the fruit
was held till fully ripened.

The carbon dioxide treatments had an average effect upon the
rots in the top of the car equivalent to a lowering of 10° F. in tem-
perature throughout the trip, or to an average lowering of tempera-
ture of 21° during the first 36 hours of the trip.

The fruit in the top of the test cars showed greater firmness at
destination than the fruit in the bottom of the control cars, despite
the fact that the temperature in the bottom of the control cars
averaged about 13° F. lower than the temperature in the top of the
same cars.

The carbon dioxide treatments had a favorable effect upon the
fruit in the bottom of the test car, as compared with fruit in a
similar position in the control car; but in both cases this fruit was
already well protected by the usual methods of cooling.

Under the conditions of the shipping experiments reported, the
inhibiting effect of the solid carbon dioxide has been almost entirely

* due to the carbon dioxide gas, the refrigerating effect of the solid

carbon dioxide being largely offsct by a slower melting of the ice
in the bunkers.
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