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LETTER OF TRANSMITTAL 

To the Honorable Francis E. McGovern 

Governor of the State of Wisconsin: 

Sir:—I have the honor to submit herewith in requirement of law, 
the Twenty-sixth Annual Report of the Wisconsin State Cranberry 
Growers’ Association, containing papers read and discussions thereon, 

together with an account of moneys disbursed for the year 1912. 

Respectfully yours, 

Cranmoor, Wis., Jan. 15, 1913. J. W. FITCH, Secretary.



26th Annual Report 
Wisconsin State Cranberry Growers’ Association 

Tuesday, January 10th, 1913 
Held at Grand Rapids, Wis., Council Rooms, West Side 

Andrew Searls, President, presiding. 

Meeting called to order at 9:30 A. M., with a large attendance of 
growers from the different cranberry districts. 

————— 
ADDRESS OF WELCOME 

Andrew Searls. 
Ladies and Gentiemen:— 

It gives me great pleasure to meet you this morning. Your faces 
certainly indicate that the past season has not been a disappointment 
to you. We are all feeling greatly encouraged over the outlook for 
the future of the industry. 

I think, with good reason, that the improvements in the methods 
of handling the marshes, the pruning, sanding and weeding; better 
reservoir systems, better drainage, better knowledge of what we should 
do together and with the pumping plants established on many of the 
marshes, gives us the feeling that the business is not the wild-cat 
gamble it was several years ago. Our bankers too, have greatly 
changed in their estimation of the business. I believe that twenty 
years ago, it gave them the shivers to loan a cranberry man money to 
gather his crop of berries: he certainly had the shivers every cool 
night. I expect that is still the case where money goes out to bogs 
that are not keeping up with the procession. 

It seems wise, at this time, for every grower to provide himself 
with every device and improvement to insure his future crop from 
the disasters which have so often befallen his crop in the past and 
which will certainly befall it again unless greater precautions are used. 
So I would urge you now, while success is with you, to greater vigi- 
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lance in preparing for the years to come for we certainly may look 
for trying seasons; we will get our frosts, draughts and floods, some- 
times singly and often a whole string of them in one season. It is 
not the wise thing to do to neglect this matter; if we wait until we see 
the need of putting a pumping plant, for instance, it is usually too late 
to get one and have it installed. 

MINUTES OF THE 25th MEETING. 

The twenty-fifth annual meeting of the Wisconsin State Cranberry 
Growers’ Association, was held in Grand Rapids in the council rooms, 
West Side, Tuesday, Jan. 14th, 1912. 

President Searls called the meeting to order at 10 o’clock. The 
minutes of the previous meeting were read and accepted as read. 
The reports of the Secretary and Treasurer showed the expenses to 
have been $187.12, with receipts of $267.00, leaving a balance on 
hand of $79.88. The President appointed Mr. Guy Potter, Mr. R. 
Smith and Mr. Joseph Bissig as the auditing committee, who found 
the vouchers and accounts correct. 

The old officers were re-elected, viz.: President, Andrew Searls, 
Grand Rapids; Vice President, 0. O. Potter, Grand Rapids; Secretary, 
J. W. Fitch, Cranmoor; Treasurer, H. J. Gebhart, Black River Falls; 
Member of Ex. Committee, J. J. Emmerick, Cranmoor. 

In his address President Searls called attention to the necessity 
of growers providing against excessive drouths and recommended 
that the investigations of the pumping committee be continued. 

Mr. O. G. Malde read a very interesting account of the year’s work 
at the experiment station and told of some work planned for the 
propogation of selected varieties. 

Mr. George Peltier had a very interesting paper on his study of 
the variouus insect pests. 

Mr. Andrew Bissig read a very fine paper on “Cranberries in the 
Hands of the Buyer.” There were many points brought out in the 
discussions of the different subjects. 

The officers of the Association were appointed a committee to 
confer with the officers of the station as to the best means of obtaining 
and maintaining a bog for the commercial exploitation of the cran- berry. 

it was voted to have the pumping committee continue with its 
investigations. 

The following resolution offered by the Hon. J. A. Gaynor was 
adopted: Be it resolved, That we, the Wisconsin State Cranberry 
Growers Association hereby express our appreciation of what has 
been done for our industry by the Weather Bureau in giving us timely 
frost warnings and we especially appreciate the valuable services 
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rendered us by the personal work of Prof. H. J. Cox on our cranberry bogs and his lucid explanation of the cause of frosts as lately pub- 
lished in Bulletin T of the Weather Bureau. 

The following resolution was also adopted: 
Be it resolved, That we, the Wisconsin State Cranberry Growers 

Association, being heartily in favor of legislation tending to prevent 
the importation of fungus diseases through the importation of nur- 
sery stock, do hereby call the attention of our senators and congress- 
men to Sec. 2820 and H. R. (123118) and ask their support of the same. 

J. W. FITCH, Secretary. 

SS 
REPORT OF J. W. FITCH, SECRETARY OF WISCONSIN STATE 
CRANBERRY GROWERS’ ASSOCIATION FOR THE YEAR 1912 

Cranmoor, Wis., Jan. 14th, 1913 

RECEIPTS. 
Received from dues ........ THAR SS BSGiee eds Kemwne cies GH SEROS 
Received from rs. J. Searls, sales from convention........ 1.38 

$ 18.38 
EXPENSES 

July 17, 1912, No. 160 Grand Rapids Trib., report and printing $ 42.30 
July 17, 1912, No. 161, J. W. Fitch, 6 months SREY S56 6+. 40.00 
Sept. 10, 1912, No. 162, Arpin Cranberry Co., centifugal pump 117.47 
Sept. 10, 1912, No. 163, Centralia Haw. Co., Galv. W., 2 foot. . 7.37 
Oct. 8, 1912, Ne. 164, O. G. Malde, for American Well Works 34.00 
Nov. 6, 1912, No. 165, J. W. Fitch, expense, Aug. convention 60.31 
Jan. 14, 1918, No. 166, E. EB. Johnson, St. Paul, Minn. joints for 

PH 6 -iniciaivee se ainticcisindl Sececiniein awa ey ismeicid cicldic 21.00 
Jan. 14, 1918, No. 167, Arpin Cranberry Co. for pump fixtures 35.43 
Jan. 14, 1913, No. 168, J. W. Fitch, 6 months salary $40.00 

and postage $18.90........ ...... 00... FIRES ewes 58.90 

$416.78 
Orders No. 167, $35.43, and No. 168, $58.90 outstanding and un- 

paid. 

REPORT OF H. J. GEBHART, TREASURER OF WISCONSIN STATE 
CRANBERRY GROWERS’ ASSOCIATION FOR THE YEAR 1912 

Black River Falls, Wis., Jan. 14, 1913. 

RECEIPTS 
Halewos aw Teed Zam 1G, 1919. 02 506 ioscscige se ocasess ‘$ 79.88 
State Aid June MO MOGI 5 ainie baie Wd resorted glance hin Seis vaes 250.00 
Received from Sec., dues, ete., Jan. SOG. I9ED ois hoi nncene 18.38 
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DISBURSEMENTS 

July 17, 1912 No. 160, Grand Rap. Trib., reports and 

URI ane RSs Seen wwe, ssa csews aace 2 ORS 

July 17, 1912, No. 161, J. W. Fitch, 6 Mos. salary... . 40.00 

Sept. 10, 1912, No. 162 Arpin Cran. Co., Cen. pump.. 117.47 

Sept. 10, 1912, No. 163, Cen. Hdw. Co., Galv. Iron. . os 7.37 

Oct. 8, 1912, No. 164, O. G. Malde, Amer. Well Works 34.00 

Noy. 6, 1912, No. 165, J. W. Fitch, Expense Aug. Cony. 60.31 

Jan. 14, 1913, No. 166, E. E. Johnson, St. Paul, Minn., 

Pioe PRM ose os ia Sse Wace 21.00 $322.45 

$322.45 $ 26.81 

BAAIOMOS oo 5 oie ee Waele Scie sins eS! gedience’s eee $26.81 

On motion made, seconded and carried, the secretary cast the 

»allot for the old officers. 

President, Andrew Searls, Grand Rapids. 

Vice President, O. O. Potter, Warrens, Wis. 

Secretary, J. W. Fitch, Cranmoor, Wis. 

Treasurer, H. J. Gebhart, Black River Falls, Wis. 

Member of Executive Committee, J. J. Emmerick, Cranmoor, Wis. 

SECRETARY'S ADDRESS. 

Wisconsin this year produced the largest crop that it has produced 

for many years (since 1890), and it would be well for growers to study 

to see whether their crops were the result of applying the knowledge 

gathered since that time or whether it was due to especially favorable 

weather conditions, for with the exception of some new boys and some 

where an extra effort to improve conditions has been made, the last 

five years has not seen such a generally good crop on all kinds of vines. 

I was called upon by the Secretary of the Board of Public Affairs 

to give a report of our Association; what it had accomplished and was 

doing, and I gave a history as best I could, making the point that but 

for the Association and the aid coming from the state when it did, the 

industry would probably have gone, as it has in many states where 

they once grew wild. 

It seemed to me very plain in looking back over the conditions 

under which the cranberry industry has reached its present position, 

that there were three very marked changes in its growth, due to 

natural conditions or perhaps conditions that more or less follow the 

settling up of the country. 

When first brought to the attention of the pioneers of this state, 

the vines grew on what was called floating bog, and as far as I can 

learn, very fine crops of good berries were gathered off the vines. By 

floating marsh is meant about four or five inches of sod resting upon 
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water which rose and fell as the water became more abundant or scanty as the season might be. At the present time there is very little of this sort of bog except in the cases of reservoirs where the water is held unusually high by artificial means, 
When the value of the crop was seen, attempts to improve this condition by ditching, etc., were made with the result that the floating sod grew to the soil below making a very different condition to be handled. This was the general condition when the fires of 1893-4- and 5 wiped out fully 90 per cent of the vines in Wisconsin. Previous to this time some growers had begun to cultivate by planting in various ways, scalping, plowing, etc. These new pieces seemed to be superior to either of the old conditions, and even through the dry time when the fires raged, these seemed to grow and bear, and this makes the third stage, at present, though there is much difference of opinion as to the best methods of cultivation, practically all of the present bear- ing bog is of this kind. 

It seems to be quite generally admitted that the young vines bear well up to a certain time, when as the bog gets more thickly covered 
with vines, and often brush and grass, the yield begins to get less cer- tais, berries get smaller, they are more affected by frost and blight. This has been especially noticeable in the crops of some of the large bogs at Cranmoor on which the last year’s crop is the first good one for several years back. And the reason for this should be discovered and remedy found if Possible. It has seemed so clear to me that L venture to give it in the hope that something might come of at least a discussion of it. = 

Speaking rather crudely, it may be said that ability of any plant to produce abundantly is governed by the amount of nutriment sup- plied from its roots or feeders, and a sudden deprivation of the same results in checking or stunting the growth, which as in other life, is never really overcome or the bad effects of it, generally speaking. Now is not this what really happens to the ordinary bog under present conditions? We have learned that the cranberry vine gets its nourish- ment from hair roots which grow in saturated air close to the surface of the bog. Under the first condition mentioned, (the floating bog), the sod always resting on the water where it would be warmest, the mois- ture condition was practically the same, hence the hair roots were in no danger from lack of moisture, the condition of the air being con- stant. What would be the result of taking away this water and settling the sod on the cold sub-soil, where the water now falls and rises ac- cording to the rainfall? Again as I can ascertain, the floating bog was not so grassy as the present bogs and the debris to fall on the surface 
was much less than on the ordinary bog, and it is quite probable that on the floating bog this rotted and formed a natural condition for the 
hair roots. Does this happen the same on the present bog? There 
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being much more foul matter, the ground becomes more heavily cov- 

ered, the vines run out on this root in it if there is moisture enough, 

if not they keep on running. They get a small rooting once in a while 

in a favorable season for growth with rain, etc. A fine 

growth of vines and buds might happen, but the next season, in the 

midst of a profuse blossom a dry hot spell with wind sets in, the hair 

roots in this loose mulch of rotten leaves, hay, etc., get dried out at 

least many of them with the result that berries do not feed and we hear 

talk of blight, etc. The same things often happen in August when it 

seems that berries are well advanced and promise to be extra size. 

along comes a dry spell and they seem to stand still and the crop is 

almost invariably small sized berries. Can this problem be solved or 

remedied? I am very well satisfied that our enterprising President, 

Mr. Searls, has solved the problem, and that it eventually means the 

production of many more berries in the future than have ever been 

psoduced in the past. I fully realized that the work of the experiment 

station has been a very potent factor also, but it seems very difficult 

for experimentors or investigators to have the results of their work 

bear fruit until they have been put to the test ana proved to be a 

success financially, and it is to be hoped that the near future will se+ 

this handicap removed from our station and means provided that the 

‘ndustry may be exploited in a commercial way. For the last five 

seasons Mr. Searls’ bog, with possibly one season of partial failure, 

has produced good, unusual crops. He has told us often of his meth- 

ods, clean culture and sand, but Mr. Searls also drains, and yet I am 

going to venture an opinion, that with more drainage, Mr. Searls would 

have less vines, not as many berries, but more barrels per acre. 

J. W. FITCH, Secretary. 

REPORT OF THE WORK AT THE CRANBERRY STATION FOR 

THE SEASON OF 1912. O. G. Malde. 

The Station was opened April 12 with only some preparator) 

work being done the first few days, while the winter flood remained 

on. The winter flood was dropped on April 22, and left for about a 

week, when owing to a severe cold wave approaching from the west. 

and the evident need of the vines for protection during such a cold 

wave, the flood was again put on and left on for nearly a week. 

Owing to the heavy freezing previous to the application of the 

winter flood in the fall of 1911, and also dropping away of water from 

under the ice late last winter, about 45 per cent of our planting had 

heaved out enough to need replanting. This work, which takes more 

time than the first planting usually does, kept our help busy for a con- 

siderable time. It has been found to be a fact that where new planting 

is done on fields of sanded bog, in most cases such planting must re- 

ceive earlier applications of winter flood than old planting does, and 
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this must be done the first two autumns, but most particularly the first 
autumn, as we find that the hills planted through three inches of 
sand have a great tendency to heave in the same way that clover heaves 
vut of the ground in the winter, such heaving starting when the 
temperatures prevail below 20 degrees above zero, during the latter 
part of October or the first part of November. 

This heaving does not seem to take place so much where sand is applied on a deep bed of peat, but is most apt to take place where 
sanding is done on shallow peat or on bog underlaid with gumbo 
just a few inches below the sand. We find that on the experimental 
station where the peat is very shallow, that such heaving occurs very 
early, and in order to avoid heaving of new planting we should apply 
‘ur winter flood on this new planting late in October or very early in 
November. 

Considerable time was also spent in remodeling some of the sec- 
tions on the cranberry station, these sections having been originally 
aid out with wide berms placing the ditches nearly four feet from the 
Jams, thus necessitating the planting of vines on these berms and 
these berms invariably became very foul with weeds, and the vines 
had a gmeat tendency to grow up over the dams. We find it much 
more economical for space in each section to be planted when the 
litehes are within 8 inches or one foot of the dam. This 8 inches or 

1 foot of the dam representing the berm and thus not needing any 
planting of vines on it and yet stops any accumulation of material 
from the dams that would have a tendency to drop into the ditches. 
in this way there is eliminated also the growing of vines from the 
planted area up on to the dams and also of the infestation of the 
planted areas by both weeds and insects from the dams to as large a 
degree as was the sase when the vines were planted close up to the 
Jam. 

A great deal of weeding was done the latter part of May and 
the first part of June on all our older planting, as we find that the 
nonth of May is really the best month in the spring to successfully 
lo our weeding and no other time seems quite so favorable until late 

‘n September or early in October. At these times some of the very 
vad weeds seem to be most easily pslled out of the ground, that is, 
they can be pulled with a less percentage of breaking at the crown 
which is the case during the very active growing season of these 
plants. 

Insects—The insect pests did not make very large showing during 
the season of 1912, probably for several reasons, among which the fol- 
lowing seemed to be most prominent. First, the heavy rains during 
the fall of 1911 apparently had a very detrimental effect on insects 
like the yellow head and the cranberry fruit worm. Also the heayy 
rains of the season of 1912, especially during that part of the season 
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when the appearance of the black head, the yellow head and the fruit 

worm is usually expected, that is, between the middle of May and th. 

middle of July. These insects appeared to have greatly checked by 

these rains and as in the case of the fruit worm especially, which was 

very abundant in 1911 and which we would naturally expect to emerge 

in large numbers in 1912, there were but a very small quantity of 

millers emerged, except in a very few instances, and all data we are 

able to find and trace to this scarcity seems to indicate that the heavy 

rains had a very disastrous influence on the cocoons, thus preventing 

the regular development and emergence. 

It further appears quite evident that together with the heavy 

rains, winter conditions, or rather winter protection, was also a con- 

trolling factor, as we find that where the largest number of insects, 

especially the fruit worm, emerged the past season, it was on bogs that 

were especially well protected during the winter both by the main- 

tenance of good winter floods and considerable snow, while places 

where, as in the case of the experimental station, part of the winter 

flood seaped away from under the ice and thus permitted quite deep 

freezing, as was evidenced by the heaving of several plots on the sta- 

tion, quite thoroughly proved that this poor winter protection was 

the cause of the small amount of fruit worm emergence on the sta- 

tion, while bogs such as mentioned above, with very good protection, 

had the insects emerge in large numbers, especially on plots which 

had not been flooded immediately after harvest in 1911, as had the 

plots where the 1911 infestation had been very great. 

A few things concerning some of these insects which had not 

been observed to any xtent before, were the facts that during May 

we found the yellow head millers quite plentiful in Price county, « 

short distance from Phillips; yellow head millers had also been ob- 

served at this place late in the fall of 1911. This was a wild area 75 

miles from any cultivated bog. The same kind of observations were 

made in Washburn county on wild marshes 25 miles from any culti- 

vated bog. These yellow heads were feeding on “leather leaf” 

(Chanaedophore calyculata, L.) and “sage brush” (Adromeda pali- 

folia, L.). The indications are that these insects, as also the fruit 

worm, which was found late in August at work on wild cranberries. 

both in Price and Lincoln counties, have been in existence on the wild 

. marshes in the state from times unknown and only periodically be- 

come plentiful enough to be noticed by people interested in cranberry 

crops of wild marshes. 

The fruit worm study which was carried on in 1911 and plans 

for which were made to be continued in 1912 by the storing away ot 

something over 1200 cocoons in cages, late in the fall of 1911 were 

seriously checked by the fact that when these cages came to be ex- 

amined this spring it was found that more than 90 per cent of the 
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worms had escaped, they must have escaped before going into their 
cocoons. The reason appeared to be that we had not used ascreen of 
sufficiently fine mesh to hold the worms inside andthe consequences 
were that we this year found but about 50 of these cocoons, and out of 
these but few were observed to emerge, the majority being dead when 
uncovered in the cages, yet with the abundance of the fruit worm on 
the cranberry station during 1911, but very littl material was found 
to work with during 1912 and the first emrgence was noticed on July 
8, or one month later than the emergence of these insects in 1911, and 
about three weeks later than normal. Indications later found on the 
bogs however showed up that undoubtedly a few of the millers had em- 
erged about July first, as larvae appearing to be about one week old 
were found very shortly after the first emergence of millers in cages 
that we were observing. The scarcity of fruit worm on the station 
during the season was also characteristic of a great many of the other 
bogs that in 1911 had been troubled to a great extent. There were, 
however, a few exceptions, and in these cases we were able to secure 
material for continuing or observations. We have at present stored 
away 1500 cocoons in various cages and have kept very close watch of 
them until the season closes so that we are quite confident that with our 
covering the cages this year with a heavy grade of cheese cloth and the 
fact that in Novmber we found a very large number of these cocoons 
could be easily found in the cages that no escape has been made and 
our work on getting some final data on the emergence of this insect 
this spring should be unhampered, unless for some climatic reason the 
larvae fail to live thru the winter. No spraying was done at the station 
during the season, owing first to the fact that materials ordered 
mysteriously got misdirected and were three weeks delayed in reach- 
ing us and when they did reach us the indications were that insect 
injury would be very light and did not warrant immediate spraying. 
Continued postponement of that phase of the work showed that it would 
not be necessary to make any spraying applications. The heavy rains 
which also continued during that part of the season had considerable 
influence on our hesitating to make any spraying applications,as we 
could not depend on getting the spray to stick long enough to have 
been of any material assistance in keeping down the insect pests. 
Owing to calls for considerable work outside of the station in the way 
f looking over the wild marshes for people interested in finding out 

if their properties were suitable for cranberry growing and other ur- 
sent work at the station, we did not attempt to do any cooperative 
spraying on the outside and ouly on two bogs in the Cranmoor dis- 
trict were the insects in sufficient quantities to have warranted any 
Spraying, this being at Elm Lake and Mr. Andrew Searls’. We esti- 
mate that the fruit worm damage at the Experiment station was less 
than 2 per cent. 
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Again in the season of 1912, as in the season of 1911, the “tip 

worm” was found quite plentiful in the Cranmoor district and it is 

questionable whether if this insect continues, it is not going to become 

quite a serious pest. Undoubtedly this insect also was kept greatly 

in check this year owing to the wetness of the season and we would 

judge from the amount that did actually show up this season, if the 

season had been normally dry, we suspect there would have been « 

great amount of damage done by its working very late on the vines 

and thus preventing the setting of buds which would mature fruit the 

following season, which is possible when this insect works fairly early 

in the season. 

Although the present season was very wet, there did not appear 

very many fungous diseases, only one case of “Sclaratinia’” was found 

in the Mather district, while a little “Exobasidium” was found in both 

Mather and Cranmoor districts. 

Since the cranberry crop was marketed, it has been found that 

much of the fruit has become soft, and has been of rather poor keep- 

ing quality. In the case of the softening, it has in many cases been 

on one side and this makes one suspect that it may possibly be a trace 

of the so-called “scald” , as found in New 

Jersey. This has not shown up enough to be actually identified, how- 

ever, but some material on hand which will be put in culture may de- 

velop sufficient fungus to give us indications whether it is the “scald” 

or not. 

There is little doubt, however, that considerable damage to fruit 

which is not fruiting, (keeping) well after harvest this year, as in the 

case of most of our nursery stock which has just been sorted at our 

storage in Madison, the softening of a great many of the cranberries 

may be a direct water injury caused by flooding or by the bright sun- 

shine immediately after some very heavy showers about the time that 

the fruit was ripe. 

While no new fertilizers were applied in the season of 1912, very 

interesting results were noted on plots of the experiment station which 

had had fertilizer applied four years. 

Plot Part of Acre Treatment Quarts Bbis. per 

Harvested = acr« 

E IV NW % 1-40 Sodium nitrate 133.3 133.2 

E IV SW % 1-40 Sodium nitrate 375.3 150.5 

Acid phosphate 

E IV SE % 1-40 Acid phosphate 312.5 125.0 

E Iv NE % 1-40 Blank 229 91.6 

This shows that while fertilizers do not show their influence on 

cranberry production very quickly, the treatments show their effect 

on the crop for an extended period. 

While new vines in prime condition do not need fertilizers, it is 
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quite evident that where the vines have become old, the use of fertili- 
zers would be an advantage where bogs are otherwise clean. How- 
ever, with the amount of grass on most bogs, we do not feel that it is 
policy to recommend the use of fertilizers as the grasses make very 
great growth after the application of these fertilizers, and in several 
ways this makes a rather discouraging appearance, with much less 
good results in the increase of crops than where the vines are clean. 
Where new planting is to be done, however, and the use of fertilizers 
is wanted, we deem it most advisable to apply raw rock phosphate on 
the sealped ground before the application of sand and then the newly 
planted vines will have full benefit of the fertilizer while germinating 
weeds at the surface of the sanded area would be eradicated before 
their roots would reach a depth at which the fertilizer has been ap- 
plied. 

The value of a sanded marsh where they have a large number of 
light summer frosts, as we do in the central part of the state, has for 
the ninth time been demonstrated to be of great help. 

For the ninth season the cranberry station has been carried 
through a succession of frosty periods in each growing month of the 
season and no application of water for the protection from frost was 
necessary between May 10 and September 26, while floods were needed 
on other bogs at varying times during the growing season and espec- 
ially on the nights of June 6, 7, 8, 9, and 10, when bogs had to be 
protected owing to the severe cold wave which was at that time pass- 
ing over the country and caused damage on unprotected bogs in this 
state as well as in New Jersey and Cape Cod. 

Just as an illustration of what sand will do on bogs in Wood coun- 
ty, we can submit the following illustration. On vines planted in 1906 
on bare peat and for two years simply kept weeded, but this weeding 
sreatly distribuitng and retarding the growth of the vines, when in 
1908 some plots were marked off for check plots, and others had the 
application of % inch of sand and 1 inch of sanr respectively. The 
results this year are as follows: 

Yield in barrels per acre in equal sized areas with no sand, one- 
half inch, and one inch of sand. 

Plot Part of acre Treatment Qts. Bbls. per acre 
Mee 3S 1-150 No sand 1 16.5 

A Me. i” 1-150 No sand a7 25.5 
A Ne. 2 1-150 Y%inch sand 58 87.0 
a No. 3 1-150 1 inch sand 101 151.0 
The above data confirms the results of three previous seasons’ 

records on these plots and shows the erop value of sanding in itself 
Stimulating cropping as well as previously shown, aids materially in 
warding off light frosts. 

The question is, however, often raised that on sanded bogs, the 
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keeping quality of fruit is spoiled. We, however, challenge this very 

severely because we do not believe it has been proven in any authentic 

way, but where such indications seem to have had their source is in 
the cases where such fruit has been harvested on sanded areas at the 
areassame season, or even later, than fruit has been harvested on the 
common Wisconsin bog, that is, the fruit has been left remaining on 
the sanded bog longest because it was found that that area would not 
freeze, so soon, and further the fruit that is growing on sanded areas, 

as we have repeatedly found is the case at the experimental station, 

where the fruit is sufficiently ripe to be harvested from one week to ten 

Gaye earlier for the same varieties than is the case of on the common, 
unsanded bog. It will be plainly seen, therefore, that when harvest- 

ing is done on such areas at the same or later than on the ordinary 

bog, this fruit is much riper than the fruit harvested on those other 

bogs, and consequently has a poorer keeping quality, as all ripe fruit 

does compared to fruit harvested just before ripe. 

The indications are very strong toward the fact that cranberry 

harvesting for different varieties which vary in earliness is not carried 

out systematically by the growers, nor is the season of the harvesting 

of particular varieties varying in their earliness studied very closely 

by the grower, that is, if the Prolific is an early berry it should natur- 

ally be harvested and marketed before either the McFarland or the 

Bennett’s Jumbo, but this in many cases is not the case when har- 

vesting is done. As a matter of fact, even our native Bell and Cherry 

could stand waiting until after the Prolific is harvested. Some process 

of harvesting along this line of judging by the ripeness of different 

varieties and harvesting at different times would obviate the so-called 

poor keeping quality of the fruit, as it is now put on the market. 

In this connection the marketing of this fruit bears the same relation 

as the harvesting, the earliest fruit should in all cases be culled out 

first in order to have it get off the market before the hardier fruits 

are marketed. 

Our observations at the cranberry station indicate very strongly 

that the proper time to harvest most cranberries, especially such as 

are highly colored when ripe, is just as the very first appearance of 

the so-called “bloom” on the very earliest of the berries in any par- 

ticular variety, as for instance with the Bell and Cherry we find that 

the bloom appears fairly early on the sanded ground at the experi- 

mental station and we find that the nursery samples harvested prac- 

tically at the time of the fruit appearance of this bloom, or what 

appears to be just this bloom would be expected to appear, are the 

fruit that give us the best percentage of keeping quality when stored 

early in January or February. 

Along with these suggestions we would suggest that the growers 

make some note of this and try to help themselves to recognize the 
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proper time to harvest their crops and that they make special efforts 
to harvest rapidly when such apparent proper conditions arrive. 
While it is apparent that some growers may have given this some 
thought and do recognize the proper harvesting time of some varieties, 
we have not found that it is practiced to any extent noticeable and 
your continued careful observation along this line among the various 
members of this association may in a short time greatly assist in 
solving this difficult problem. 

Weed killing, experiments and recommendations.—While we 
have done a great deal of spraying with iron sulphate and acid weed 
killers for the eradication of weeds, we did not carry it on very ex- 
tensively during the season of 1912, but a few tests were made and 
some co-operative tests were made on adjoining bogs where quanti- 
ties of iron sulphate had been sent, for experimental tests by the 
American Steel and Wire Company. The use of this iron sulphate as 
a spray for killing weeds on young plantings has been tried but a 
little, but those tests tried indicate that it will greatly reduce the 
labor of weeding if such spray applications are applied early in the 
season before the buds of the uprights open, but after some of the 
weeds or mosses, such as the wood moss, have shown themselves to 
be growing quite vigorously, also the use of this same material when 
applied with a sprinkler on patches of fern, especially where these 
patches of fern have been trampled before the sprinkling is done, 
as also in the case of smartweed and ragweed, the effect is very mark- 
ed and the majority of these weeds are killed on the first application. 
It is, however, very important that applications should be made very 
thorough and it must not be expected that just one application is 
sufficient to eradicate all weeds, because both seeds that will germi- 
nate later, and spores, as in the case of the moss, that are not affected 
by the applications, and must first germinate before they can ge 
killed. The use of about one quart of acid weed killer in one barrel 
of this iron sulphate is founr to be very much more satisfactory for 
eradicating weeds and grasses on dams, but it is questionable if it 
is desirable to have all grasses on the dams eradicated, as they serve 
greatly to keep the dams from washing away, in times when floods are 
upon them. 

General directions for the application of iron sulphate spray 
in the use of this mixture for eradicating weeds on cranberry bogs: 

Use only brass lined pumps. 

When spraying, use high pressure, so that spray is a fine mist, 
not drops. 75 to 90 pounds at the nozzle is best. This can practically 
be recognized when spray appears as a mist. 

Apply the spray only long enough to avoid any dripping from 
the plant, as such dripping is waste. 

To dissolve iron sulphate empty sack of sulphate into burlap 
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sack and suspend near the top of a 50 gallon barrel filled with water. 

A 100 tb sack of iron sulphate in this way will give approximately a 

20 per cent solution which is the common strength used for spraying. 

The application recommended is at the rate of about 2 barrels 

to the acre; where dams are sprayed it of course is difficult to estimate 

the area and it is chiefly a matter of applying a good spray and avoid- 

ing wasting the material. 

To use iron sulphate in checking wood moss or small weeds on 

new planting, it is desirable to use a spray of 15 Ibs. of common 

salt and 50 —s. of iron sulphate in 50 gallons of water. This can be 

applied in the spring before the vines start growing. Two sprays can 

sometimes be applied in spring before vines start growing, to kill 

moss and other small weeds, and again late in July after berries are 

set and far enough developed to be of the size of a small pea. The 

precaution must then also be taken to see that there is no very young 

tender growth on the vines to be sprayed, and do not apply this mate- 

rial at this season without a very urgent reason. 

Never spray this material on vines in blossom nor on vines where 

very tender young growth on the upright or runner. 

For moss this application would also be effective if applied 

about harvest time or after crop is harvested. 

When first starting to use any of the spray material, start on 

dams or something until accustomed to handling both the material 

and the apparatus. 

Knapsack sprayers are not very desirable except in very few 

cases and when used one should always secure the copper tank which 

will not corrode so badly as the tin. 

Although most of our work has been done with the so-called 

Bordeaux nozzle, it is possible that just as good work can be done 

with other types of nozzles, but we have not gotten desirable results 

in our experiments with other nozzles, chiefly because the Bordeaux 

nozzle throws out a flat spray at an angle that cas be best watched 

when spraying plants near the ground. 

It is generally conceded, I believe, that the crop and season have 

been very favorable in 1912, although it is to be deplored that the 

keeping quality of the fruit is not up to standard. 

It is too bad that the Berlin district suffered so heavily during 

the September floods and we hope that they will not have that mis- 
fortune repeat itself in the coming season. The Mather district seems 

to have had a very favorable season although it is doubtful if they 
have had quite as successful a season as the Wood County, where the 

harvest for 1912 was extra good. 

The crop at the cranberry station was very good this year con- 

sidering the area in berries, as we have the past two years been en- 

croaching on our bearing area in order to have more room for pro- 
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pagating purposes and variety testing with a few of the most com- mon standard varieties grown in Wisconsin and in the East. Owing to difficulty in securing help for the harvest part of the station crop was harvested on the flood, and out of 305 boxes harvested, 29 boxes of soft stuff, or “slush” were picked out. The crop was sorted very late in November and Possibly the stock as shipped should keep very well, but we find occasionally a barrel that showed decided shrinkage. Two barrels out of 14 sent to Madison went radcially bad and had to be remilled with a loss of about 30 per cent. All soft material ap- peared to be chiefly water injury. 
AS we now have practically 10 years of complete records of our nursery and variety tests on the station, we hope to be able to pub- lish a bulletin covering this work to date, as we have in the past har- vested all our nurseries in two or three pickings, varying from one week to ten days each in order to get data on keeping qualities with reference to time of harvesting. We have a large accumulation of data on this Subject, which together with observations throughout the state and during the past two marketing seasons, a great deal of data secured through the inspection of shipments of the crop from the Cranmoor district, the accumulation of all this data seems to war- rant the summing up of results and deducting a few important points from them which should have considerable value in connection with cranberry varieties from Wisconsin, and would therefore be desirable to put before the cranberry growers very soon. 
Owing also to the fact that we in the past have desired so much data on the varieties, the station crop has been harvested very late and it will be the policy in the future to harvest station crop earlier and secure much better keeping quality on the major part of its crop, as only very small parts will be needed for continued tests along this line. 

MY EXPERIENCE IN HARVESTING CRANBERRIES. 
(Andrew Searls.) 

I suppose my experience in harvesting cranberries has not been very different from that of those who have been in the business twenty years or more, but it may revive old time memories in them to show the younger growers what progress has been made in harvesting cranberries. 
I will speak of one year in particular, I think it was twenty-three years ago. My brother and I were harvesting cranberries on one thousand acres of marsh. We had this ground under what we were 

pleased to call cultivation, and I think it would have passed muster 
as such at that time. We employed eighty-seven men; eighty as rakers and seven as helpers to get the berries to the warehouse. We also had about two hundred women, children and older men picking 
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berries. My recollection is that we gathered one thousand barrels 

that season. 

I still have a very distinct recollection with what gusto they 

would put the barrels of pork out of sight, as well as other quantities 

of provisions. I also remember that there was a margin on the right 

side of the ledger to encourage us to further efforts to grow other 

crops, to repeat the performance of gathering and the mobs of every 

class of people to be fed and amused and well paid. In those days the 

pickers would get in a playful mood and tell us what we had to do, 

and in fact, fix a new scale of prices for picking; and as our crop of 

cranberries was in danger of being destroyed by frost, we usually 

had to come up to their way of thinking. Indeed, this was as surely 

to be looked for as we had a crop of berries to gather. Indeed they 

carried this practice too far and one season I got mad and told them 

to get out and I would rake the berries, which I did with some satis- 

faction, to myself anyway. 

It has been a good relief to be free from this mob whom you must 

amuse, for it came to such a pass. We had to run a dance hall and 

furnish the music; the pickers condescended to do the dancing which 

was a great relief for I never was much of a dancer. 

During the past few years we have been pruning our vines, sand- 

ing them and training them with a view of having the vines in con- 

dition so the crop of berries may be gathered more cheaply, as well 

as being more certain of having more and better berries to harvest. 

In training the vines, we endeavor to have them all trained to 

lean in one direction, always requiring the men to rake or scoop the 

berries in the same direction when harvesting; year after year, never 

permitting any deviation to this rule; otherwise the vines would be- 

come tangled, necessitating the cutting out of large quantities of 

vines when pruning, although when re-sanding is practiced there is 

less danger of the vines becoming tangled as the sand permits the 

vines to put out new roots each year, keeping them short and less 

liable to be tangled by the men when scooping the berries. 

During the past season my son and myself have gathered a crop 

of about 2900 barrels, employing four men in scooping the berries 

and seven men getting them into the warehouse and I think we have 

put in more berries, day after day, than my brother and myself did 

twenty-three years ago with the great mob we then had with us, be- 

= sides having nearly three times as many berries gathered from less 

than twenty-eight acres of ground, seven and a half of which was 

of two and three years old planting. 

We have, in recent years, practiced scooping berries from a low 

flood of water. This is a very rapid way of gathering, especially 

where the vines have been thoroughly pruned and trained and where 

conditions a refavorable. Indeed, so rapid, that our men averaged 
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125 bushels per man one day the past season. Indeed, the average 
every day was well up to this figure but the weather was unfavorable, 
making it impossible to properly cure and dry the berries causing 
our sales agent great troublt and annoyance and ourselves consider- 
able loss. 

We tried dry scooping after we had resorted to pruning, train- 
ing and sanding and found we could do very satisfactory work without 
flooding; in fact, instead of having several men drying the berries 
after we had them gathered from the water, we could put the whole 
erew to gathering and our berries did not cost us any more to put 
into the warehouse than they did when gathered by the other pro- 
cess. Our highest days averaged about eighty bushels per man but 
conditions were not so favorable for rapid work as they were when 
125 bushels were harvested. 

Our plans for the future gathering or harvesting is to dry rake 
our crop, not permitting any berries to be gathered until the dew 
is off in the morning, employing the men in the early morning to 
prune and train the vines, and remove weeds and grasses. Under 
this plan, we will be able to begin our harvesting at any time we 
think the berries are ready to harvest; when harvesting on the flood 
plan we had to wait until the water was cold or be in danger of hav- 
ing our berries scalded and when gathered later in the season, they 
were liable to become over-ripe. 

I realize that the Wisconsin cranberry grower must use the 
greatest care in gathering and picking his berries that they reach the 
customer in good condition. 

OUR LEADING VARIETIES DESCRIBED. 

Metallic Bell.—Originated with Mr. Hamilton at Berlin, Wis., and 
was propagated at the Baker marsh at Shennington. A large, long, 
well colored berry. It colors up early. Vigorous vine growth, but not 
so much as the McFarlin. Good yielder and better keeper than Bell 
and Cherry. 

Bennetts’ Jumbo.—A native of Berlin. Mr. A. C. Bennett first saw 
the berry on sale at Ironwood, Mich., in the month of June. Was 
two years in locating the vines. It is as near pure as any berry known 
except those propagated from single vines. A late variety, melon 
shape, light color. Will stand the latest picking. When late picked 
a fine looking berry. A good yielder; not as good a yielder as the 
Prolific. 

Prolific—Came from Walton, Mich. Gaynor Bros. first got a bar- 
rel, then a carload. Mr. L. P. Haskins bought the original vines and 

sold them to Wisconsin growers. A round berry, same diameter 
each way. Meaty. Vigorous and prolific. Very good for the early 

market. Keeps poorly when late picked. Easy to mill. 
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Berlin, Bell and Bugle.—An earlier berry than the Natives. Not 

as popular as other varieties as they seem to run out; a very fine and 
fancy berry and popular in the market on account of fine size and 

appearance. Vigorous yine growth. 

Searls Jumbo.—Evidently a native seedling found on Searls bog 

in a brush patch. Mr. Searls has been propigating them for 20 years. 

Olive or melon shape. Heavy yielder, not as late a keeper as Ben- 

netts Jumbo. Colors earlier and much darker. Later than Prolific. 

Wisconsin Bell and Cherry.—The native Wisconsin berry. Uni- 

form in size and color, generally Prolific. The main crop today, a 

very good variety, good keeper and fine flavor. Mr. B. H. Porter said 

years ago they were good enough and growers were foolish to try 

other varieties. The general opinion was that it was better to plant 

selected varieties. 

McFarlin.—The grower at Cranmoor did not seem to like them 

but at Mather they were well pleased with them. Only two of the 

six strains in the East had been tried at Mather, viz., Makepeace 

and McFarlin. On Mr. H. S. Delong’s bog 4 acres produced 400 bbls. 

There were no pie berries. A very fine berry. One of the best was 

the opinion o fMr. E. K. Tuttle of Mather. 

WISCONSIN VARIETIES ON THE MARKET. 

January 14, 1913. 
Mr. President and Members of 

The Wisenosin Cranberry Growers’ Association: 

I regret not being present to personally respond to the subject 

given me and to hear the interesting discussion on the various varie- 

ties. I have taken the liberty to ask Mr. Bissig to read a brief paper 

for me. 

All the varieties listed are good when they have keeping quality 

and it seems to me the keeping quality of all varieties of Wisconsin 

cranberries greatly depends upon the harvesting. Cranberries, I be- 

lieve, should be harvested when they have reached just the proper 
maturity, and that time, evidently, varies greatly with the different 

varieties. Some varieties must be allowed to ripen and color fully 
on the vines. McFarlins, for instance, seem to take on very little color 

after they leave the vines and the well colored McFarlins from Wis- 
consin seem to keep better than when they are not colored. It there- 
fore seems to me that variety does not reach proper maturity to 
harvest until it is well colored. The same, to a less extent probably, 
should be said of the Bennett Jumbo. The Metallic Bell is perhaps 

the most attractive berry when it has keeping quality and retains its 
gloss. This berry, however, is apparently very difficult to get har- 
vested at just the proper time. If it is harvested before it is quite 
mature, it seems to wilt and not keep, and becomes unattractive. It 
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ripens very quickly after it begins to color and seems likely to become 
over-ripe before it is possible to harvest them. They then lose their 
gloss, mellow up and keep poorly. If they can all be harvested when 
they are just pink, are about two thirds colored, I imagine they 
would be at their best. I believe unusual care should be taken not to 
harvest this variety when the dew is on them or the vines are wet. 
I believe all cranberries, but particularly Metalic Bells, should be 
harvested dry and kept in a well ventilated, shallow crates and be 
given plenty of dry air, but all damp atmosphere kept away from 
them. They should not be screened where there is a fire, or on a 
damp day. I believe if this variety were harvested and handled 
in about that way, it would prove a good keeper and an attractive 
seller. 

We all know some varieties will take on color rapidly after be- 
ing harvested, while others will take on none. Every grower should 
make a close study as to the proper time to harvest the different va- 
rieties and should know when that is. I am afraid some growers do 
not fully appreciate the great importance of this feature. If berries 
are harvested at the proper time and in proper condition so as to in- 
sure keepng quality, there is a great saving in shrinkage, cost of 
screening and risk of shipping. 

The excuse is frequently made, and often true, that they have 
to harvest the berries when they can get the pickers whether the 
fruit is ready or not. In most such cases the growers would, in my 
opinion, be the gainers to pay the pickers for their time and let them 
be idle until the berries are ready in order to be sure of having pickers 
when the fruit is in prime condition to pick. Rather than let the 
Pickers or rakers, harvest wet berries, I believe you would be ahead 
to pay them for a quarter of a days time and keep them off the bog 
until the berries can be picked dry. I do not, personally, think well 
of picking berries damp and drying them, even before they are stored. 
From such observation as I have given it, I believe that is bad practice. 

Keeping quality for berries in the market is first and foremost 
consideration. Second—size and color and proper color is of great 
importance. Bright red or pink with a high gloss to the fruit, is much 
to be desired in the western markets. From the standpoint of color, 
I believe Wisconsin McFarlins that are well colored when harvested 
or the Prolific variety are nearest the ideal color of any of your berries 
this season. The Daisy brand medium size Bennett Jumbo, probably 
is the most popular Wisconsin cranberry in the market now, and en- 
tirely because of its superior keeping quality. This variety, however, 
off of one or two certain bogs, was a disappointment in this respect, 
this season. The color of the Bennett Jumbo is against it, but su- 
perior keeping quality makes up for it. The Bell and Bugle has a 
better color and if it always could be depended upon to keep as well 
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as the Bennett Jumbo, it would be most desired. The Bell and Cher- 

ry graded as it is now, would be popular everywhere if it would al- 

ways keep, but during the last three years this variety has proven a 

continued disappointment is this respect, so that today, jobbers with 

limited trade are afraid to buy them and no jobber will buy them to 

store for winter, trads. I believe if more care was used in storing 

and harvesting this variety, better keeping quality could be greatly 

improved. 

I believe all varieties should be harvested dry, stored in shallow 

crates in the dry chaff as they come from the bog and handled and 

bruised as little as possible before being barreled. 

: Respectfully, 
A. U. CHANEY. 

HOW TO PREVENT DECAY IN FRUIT. 

During the World’s Fair in Chicago, some who are now present, 

may remember the tall columns in the Horticulture Building, com- 

posed of California lemons extending from the ground floor to the top 

of the building to its dome. I was living in Chicago at that time and 

having charge of several exhibits there, I had a pass for the season 

and I was in the Horticulture building nearly every day. Observing 

that lemons did not decay, I called to see the party who had charge 

of them and I said, “I see that your lemons do not rot, do you cover 

them with wax? I thonght the lemon was quick to rot.” He said, “It 

used to be and we used to pack them in ice and ship them to Chicago, 

and then they had to be sold at once and we often lost heavily on 

them.” “Now, he said, we can ship them without any icing and they 

will keep a long time or dry up.” I asked him how he did it and he 

said, “Those of us who understand our business simply dry them a 

little and that is all there is to it, but they have not all gotten onto 

it yet.” He opened for me several trays that had just come in from 

California, all packed, one layer in a tray. 

When I went to California I had the pleasure of meeting the or 

iginator of that system of keeping lemons and was invited to his 

house and taken out to see his lemon curing and storage house. He 

also gave me a book illustrating and describing the process by which 

lemons can be kept fresh for a year and then shipped to Chicago with- 

out iceing the car. In that book he stated his reasons for giving this 

process to the public free. He said that while he could get a little 

more for his lemons so cured, the amount he raised was so small that 

he had no power to raise the general market price for California 

lemons, and that Sicily lemons at that time were bringing one dollar 

a box more than California, on account of their better keeping quality. 

At the World’s Fair I also saw 125 Mummies said to have come 

from the Peru burying grounds of South America from under the 
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tropical sun. They al) looked like dried up human beings. They had 

been buried in a sitting posture with their arms folded in front of 

them, with their hair and features nearly perfect. 

I also saw a reproduction of the cliff dwellers of Arizona, showing 

the power of heat to dry up and preserve the human form. 

We also realize this whenever we inspect dried beef, smoked beef 

or hams, or shoulders, and in fruit of all kinds which are preserved 

as long as kept dry. 

Nearly fifty years ago I raised a fine lot of winter apples. I spread 

them out on a large double barn floor that was first covered with straw 

where I could sort them and barrel them after my falls work was 

done. These apples dried on the straw until many of them showed 

wrinkles on their surface, but their keeping qualities were greatly 

extended. They were sealed up in their own skin and kept till they i 

were all used up the next summer. 

I have kept our Jumbo variety of cranberries a year and six 

months in grand condition; the last six months they were kept in my 

desk in Florida. They were never kept in cold storage. 

It is a law of nature that whatever grows quickly, goes to decay 

quickly, and we cannot expect cranberries or any other fruit that 

ripens early to keep late under normal conditions. The best variety of 

cranberries I ever saw were grown by Tuttle near Mather, Wisconsin, 

but they were nearly all perfectly white when they were ripe and 

seeds black. I have seen cranberries stored in a tight building with- 

out a chance to dry out. When shipped out they were barreled and 

they looked fresh and nice but soon went to decay. I have seen others 

stored in rough board shanties with cracks through which the winds 

blew freely, that kept much better. 

I have stored cranberries in crates 2 inches deep with a free cir- 

culation of air and also in crates 6 inches deep with nearly equal sat- 

isfaction where the air has free circulaton. In building my store 

house at Cameron, Wisconsin, after years of experience and observa- 

tion, both in the east and west, I selected high, dry land to set it on, 

put a stone wall under it all with small windows, held by spring bolts 

near the center of the sash so that they can be left partly open at all 

times. From the basement to the cupola on the west and east sides 

there are air spaces 2 feet wide and 6 inches deep, which can be 

opened or closed at any moment. The space between the outside of 

the building and inside is filled in with thoroughly dried saw-dust left 

loose. The roof forming the bottom of the cupola can be thrown 

open to let the air from the entire building pass out as freely as from 

an open chimney or closed up like two outside cellar doors by ropes 

operated from the main floor. The air from the basement can also 
be shut off from below and not pass out through the cupola, leaving 

only still or dead air in the store room so that the berries can be dried 
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to the degree best suited to keep well and still remain plump and fine 
for shipping. 

In Arizona and many parts of the country the air is so dry that 
hunters can dress the animals they kill and hang them up on trees 
to dry for months without selling them. 

I would here suggest that our small berries be made into cran- 

berry cider or vinegar or spiced vinegar which would soon command 

a high price and have all the world for a market and sell every day 

in the year. I was born in the finest fruit growing section of the world, 

and have seen thousands of bushels of apples unfit for market made 

into apple cider and vinegar. The process is very cheap and should 

be profitable. Cranberry pO Be be more profitable. 

A METHOD OF RUCORDING TYPES AND VARIATION IN FRUITS 

AND VEGETABLES BY DIRECT PRINTING. 

«UG, G. Maide, In charge of University of Wisconsin.) 

*“We acknowledge with thanks the loan of the cuts from the 
American Breeders Magazine. 

‘Since this article was first printed in March, 1912, it has been 
found that Byron D. Holstead, Botanist for the New Jersey Experi- 
ment ment Station, reported on a method of “Ink Printing of Vege- 
tables Fruits,” in the 26th annual report of the N. J. State Agricul- 
tural Experiment Station, (18th Annual Report, N. J. Agricultural 
Experiment Station) for 1905. 

4. special printing method has been employed with success in 
keeping records of cranberries in connection with nursery work at 
the Wisconsin State Cranberry Experimental Sub-Station, located at 
Grand Rapids, Wisconsin. Propagation by selection is carried on with 
about one hundred and sixty beds started from single cuttings of cran- 
berry vines which were originally found on a few bogs and in wild 
marshes and which produced some exceptionally fine fruit. From the 
very choicest of these, seeds have also been planted, and about thirty- 
five new varieties have thus been established. The recording or scor- 

ing is done on a basis of 10 for twelve characters or qualities, as fol- 

lows: Size, form, color, gloss, uniformity, keeping quality, firmness, 
flavor, productiveness, vigor of vine, time of flowering, season (early 
or late. 

The first two characters on this score card it will be readily seen, 
w-uld require several measurements and considerable description. 
Size and form were first recorded by taking the measurements of 

three diameters of th: berry. These, however, proved to be of little 

value for later reference, especially when it was mecessary for the 
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Fig. 1—Prints of the Three Main Types of Cranberries. 
Rows 1 and 2.—The round or “Cherry”, the oval or olive, (“Jumbo”), and the long or “Bugle.” 

Rows 3 and 4.—Sif sub-types, two for each main type; the first tapering at the stem end and large at blossom end, called “Bell.” This is the most com- mon sub-type. The second sub-type is jarge at the stem end and i at the blossom end, like an inverted “Bell.” It is described as a poin berry, and is not common. The second te of the “Bugle” is rather rare, as nearly all of the sub-types tend toward the “Bell.” 
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work to be continued by one not thoroughly familiar with the originai 

method of taking the measurements. 

Another character needing recording was that of the thickness of 

flesh, of different varieties, and the writer therefore, in the winter 

of 1907, tried numerous experiments in bisecting large berries, stamp- 

ing them on a well saturated inking pad in the same way that a rub- 

ber stamp would be used, and then printing directly on cards or in the 

record book. The method was found so satisfactory that it has been 

adopted for the record books and also in making up card indexes. Fig. 

1 shows prints of the three main types of cranberries, namely, the 

round or “cherry,” the oval or olive (“Jumbo”), and the long or “Bu 

gle” (Mathews. 

The main types each have two sub-types, one being tapering at 

the stem end and large at the blossom end, or bell shaped (this is 

in fact the prevailing or dominant sub-type); the other sub-type, but 

not nearly as common as the bell, is the one large at the stem end and 

tapering at the blossom end, or appearing as an inverted bell. 

The main method of bisecting to illustrate general form is by 

eutting long.tudinally, while to show the general arrangement of the 
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The “Pick-Up.” cross sections of ripe tomato 
A _ substitute for a mgd of (Imported.) 

tweezers (full size.) This per- Purchased on the local mar. 
mits one to use some pressure in ket. Notice thickness of fiesh 
printing. and the seed mass contracted 

from outside walls. Reduced 
one-half. 

cells the berry is cut transversely at ite greatest front diameter. 

Immediately after the fruit is cut it is placed on the ink pad and 

pressed down gently so that all of the cut surface may become inked. 
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Then :t is picked up with a substitute for a Tweezers which consis: cf 
a No. 2 cork (fig. 2), with two pins extending about % inch through 
and with the points about 4% inch apart. This advantage of using the 
cork is that it permits applying pressure in making the print. In 
using the printing method with the cranberries all longitudinal prints 
are made with the stem end up. As the seeds easily shake loose when 
the berry is ripe there seldom is print of seeds, except where mature 

but unripe berries are used. 

Fig. 3 illustrates the same method used with ripe imported to- 

matoes purchased on the market, and shows how well the thickness 

San 

“Comet” tomato. & } 
Unripe and fresh from vines. 

Note the thickness~ of flesh 

and the clinging of seed mass to 
sides. 

FIG. 5.—Cross Section of Cel- 
ery Plant. 

Arrangement of stems. 

of jesh can be illustrated by this direct printing, and also shows how 
the seed mass is the ripe tomato has receded from the sides. Compar- 
‘ng two varieties not fully ripe and just removed from the plants in 
the greenhouse, one can readily see (as in fig. 4 of the “Comet”) how 
well the thickness of flesh in the two is illustrated. In comparing 
these with fig. 3, one can see how the seed mass in the unripe tomato 

clings to the sides. 

Fig. 5 illustrates the arrangement and size of stalks of celery. 

Further tests with green peppers, carrots, onions (fig. 6), string 

and wax beans, apples, and pears have proved quite conclusively that 
this method can be used to much advantage in recording quickly 
haracteristics and variations in types in connection with card indexing 
-rogress and results in various plant breeding experiments. 

Such preliminary tests as have been made show that this printing 
method may be used also in copying cross sections of branches, or of 
galls and other injuries on branches. Cross section of bulbs can be 
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secured as can also stalks, buds, seed pods of simple-stemmed Plants 
of the lily family, or the water hemlock, etc. 

Some practice is necessary to secure the best results, and th= 
following points should be borne in mind when this form of copying 
is practiced: 
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FIG. 6—BISECTION OF COMMON ONION. 
Notice distinct outlines of layers. 

(1) Have inking pad well saturated with regular stamping ink, 
red or black. Two pads are to be recommended in order that one 
may be freshly inked while the other is in use. There is considerable 
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difference in the amount of ink required for different objects. 
(2) Medium weight cards with a smooth but not too heavily 

calendered, slightly absorptive surface, give best results. Straw colored 
semi-gloss cards of medium weight are also satisfactory. Cards are 
found best as they do not warp with slight moisture. 

(3) Bisecting should always be done with a thin but rigid knife, 
Well worn case knives have given good results. Mounted Gillette 
safetl razor blades are exceptionally well adapted to bisceting cran- 
berries and other small fruit. An ordinary thick-backed razor is not 
suitable. 

(4) Mature fruits or vegetables give best results when fresh and 
not quite ripe. 

(5) Very juicy fruit should first be stamped on a smooth blot- 
ting paper or left on it for a short time, but not long enough for the 
edges to contract. 

(6) It is necessary to work rapidly when bisecting and inking 3 
the material to be printed in order that none of the objects shall be 
left long on the inking pad, for if left too long on the pad they become ; 
very moist and must be stamped on the blotting paper before making 
a print on the card. 

(7) In the case of a large and hard object such as an apple, it is 
necessary after placing it on the card to pass the fingers gently over 
the under side of the card to secure perfect contact with the printing 
surface. 

Keep inking pad clean by frequently scraping gently with a piece 
of card board, knife blade or even a broom straw. 

There are only a few of the fruits whose juices would sufficiently 
color the card to give satisfactory print and for that reason chiefly 
it is desirable to use the ink. One could no doubt print a red beet, 
without the use of ink, and fairly good prints of cranberries have 
been secured by means of their own juice alone. The chief difficulty is 
that the juice has a tendency to spread and this is avoided by the use 
of the viscid stamping ink. 

BULKHEADS. 

The problem of constructing and maintaining bulkheads, which 
confronts all Wisconsin cranberry growers, was one which caused 
"me more worryment than any other problem connected with the 
business for a period of three or four years, 

My first bulkheads were of the open type consisting of a floor 
and two side-walks braced across to prevent the earth pressing the 
walls inward. 

The floor consisted of double thickness of boards, the top layer 6 
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covering the cracks of the lower layer. The sides were construcied 
in the same manner. 

The floor was laid on two fences or mud sills which extended 
ten inches or two feet below the floor. This prevents leakage and 
tends to prevent musk-rats from burrowing underneath. 

Six feet was the usual length of this type of bulkhead. It had 
several bad features. 

Not being weighed down with earth, it had a tendency to heave 
by the action of the frost causing leakage underneath or along the 
sides. 

When sand is used for filling purposes around the bulkhead it 
pretty much overcomes the heaving difficulty but causes another. [ 
found the raising and lowering of the water in the bulkhead, causing 
the wood to change from a wet to a dry condition, together with the 
sand produced a condition favorable to rapid decay. 

The underground bulkhead I find is superior to the open bulk- 
head. I built them four feet wide, two feet high, and sixteen feet 
long, using a two inch material. The front or mouth being the same 
width and depth. 

Being covered with earth, the heaving difficulty is very much less- 
ened and I seldom have any difficulty with leakage. The decay does 
not seem to be nearly as rapid, probably due to much of its surface 
being submerged in water most of the time. 

The bulkhead being covered with soil makes it convenient when 
one wishes to use the dams as driveways as it does away with the ex 
pense of building and maintaining bridges over the ditches. 

About five years ago I constructed a bulkhead of fourteen inch 
tiling. The two foot lengths I cemented together and fitted over the 
front end a short wooden underground bulkhead. This extended 
back over the pipe about two feet. The space between the tiling and 
the woodwork I filled with concrete. 

It is yet in good condition but there are two features I do not ad- 
mire in this type of bulkhead. Formation of ice within the tiling 
may injure it and the front being of wood, decays. 

My experience in the use of tiling caused me to send for a two 
foot corrugated galvanized pipe twelve feet long. This I intended to 
insert into a concrete front or mouth-piece. 

In discussing the bulkhead problem with the agent of the Bark 
River Bridge and Culvert Co., from whom I purchased the pipe, he 
Suggested that I return the pipe to their Eau Claire shops and he 
would endeavor to make a front by riveting together galvanized sheets 
strengthening the sheets with angle-iron. 

A collar was securely fastened around the pipe which was then 
bolted to the front. Angle-irons riveted to the sheets strengthen them 
and are also used for holding slash boards in Position. 
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A circular opening permits the water to flow through the front 
into the pipe. Very little leakage occurs except when the riveting is 
too far apart. I have three bulkheads of this type and they give very 
good satisfaction. Two are in my reservoir dam. One consists of 
thirty-two feet of two-foot pipe with a four foot front. The other is 
the same length, three feet in diameter, and a ten foot front. 

The earth pressing against the ten foot front caused the sheet 
to bulge forward. This I can remedy by bolting and angle-iron across 
the back which will come back to its former position when the bolts 
are tightened. P 

I consider these bulkheads superior to any I have had. The fact 
that a pipe of small diameter or large diameter can be used with the 
usual size front is an advantage. Sometimes a wide front is desired 
in a location where a small pipe can carry the water. 

I intend placing one this spring where an eighteen inch pipe can 
easily handle the water but I contemplate using a four foot front. 
A four inch stream flowing over slash boards in this bulkhead would 
be equivalent to a flowage of over ten inches over slash boards in a 
front the same width as the diameter of this pipe. In case of sudden 
rain the four foot slash boards would carry a stream, which, if it had 
to force itself through the narrow one would raise the water to a 
much higher level and possibly overflow the vines at a time when such 
flowage might prove injurious to the fruit. 

These bulkheads are very easily placed in position and so far as I 
am able to learn from those who have used piping for road culverts, 
the action of the water has produced no bad effect on the piping ma- 
teriaal. 

Although the expense of a bulkhead 16 feet long and 2 feet in 
diameter with a four foot front is seven or eight dollars more than 
when constructed of wood, yet I am confident they are cheapest in the 
long run. The continual increase in the price of lumber necessitates 
our looking for other material for bulkhead construction. 

The galvanized piping is proving to be superior to anything I 
have yet found. HERMAN J. GEBHARDT. 

RESUME OF THE DISCUSSIONS. 

PresidentS Searls said that it seemed very certain that on the 
sanded and properly drained bogs the sand prevented any great varia- 
tion of moisture and accounted for such bogs bearing better than the 
“nsanded, as they were thus able to withstand unfavorable climatic 
changes. Satisfactory results will not be obtained from sanding unless 
Sood drainage is provided. 

Mr. Malde examined the root system of vines on peat and on sand- 
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ed peat, (3in ches of sand) and was surprised to see how much strong- 
er and vigorous those on the sand were. 

The firmer or harder the land the less sand should be put on. The 
pressure of water from below was greater on muck than Peat. Sand 
is worth 25 per cent of the water supply. 

In answer to the question, Will sand affect the keeping quality? 
Mr. Malde said, “Not if harvested in time; that on account of the 
safety from frost, the tendency was to let them go too long, thus 
gettng overripe. 

Mr. Andrew Bissig said that the Cape Cod Howes were Keeping 
well this season but that New Jersey and Wisconsin were not, due he 
thought, much to weather conditions at the time of harvest. Mr. 
Malde said that the first Picking at the station were keeping well. 
That those softening were doing it on one side, due in his opinion, 
to rain. At the station the Early Blacks were picked last yet unex- 
pectedly were the best keepers, 

Mr. Tuttle said that he had practiced picking when the berries 
were ripe and full colored, still they had always kept. It was suggested 
that the trade was not so critical as it was now and that growers used 
to have the berries shipped out by the last of October, and they were 
not held as they are at present by brokers. 

As to spraying to kill weeds, Mr. Malde said it was more effective in 
July but he would not recommend using it on the vined bog at that 
time as it would be apt to injure the vines which were quite tender 
until the bud formed. Walking on and breaking down the weeds 
seemed to give the spray a better chance to work. Acid weed killer 
was the best remedy for Sough Grass which could not be pulled 
Where the spraying had been strong enough to kill all growth it would 
not be advisable to plant the piece to vines until after at least tw: 
years. Mr. Malde doubted the wisdom of applying it on the bog. 

Mr. Searls said that he had used one lb. sulphate of iron to one 
gallon of water to kill fern among the vines; had saturated the ground 
so that he could not feel the water squash, about the first of July, 
no leaves of fern appeared that fall and only a few the next year. The 
fern had come out from the dam and was taking possession. It stop- 
ped this. The vines died in a few places but on most of the ground 
they were fine the next year. 

Mr. Dan Rezin of Warrenton, Oregon, told of a number of bogs 
out there and said that sanding with a pump was not very satisfactory 
as the sand mixed too much with the peat. 

‘ Mr. A. E. Bennett said that he was not Prepared to say whether 
it paid to grade or not; that the present year’s experience had made 
him think it might not, but the concensus of opinion seemed to be 

32



that the grading of fruit in cranberries as in other fruits was a pres- 
ent necessity. 

Mr. Bissig said that the trade demanded the small or pie berries 
be taken out and were trying to force the eastern growers to take 
them out. 

There was considerable discussion on the question of Nomencla- 
ture and the fact was brought out that marsh, bog, or meadow did 
not give the true idea of a modern cranberry plantation. The neces- 
sity of a better understanding of terms was thoroughly discussed by 
Judge Gaynor. 

In answer to a question Mr. Searls said that his men averaged 
80 bushel per day raking (scooping), that it was much more satisfac- 
tory than raking on the water as they did not have to wait for cool 

weather to gather them. 

Mr. A. C. Bennett told of an experience with water on the berries. 
He commenced early, had one under water for a week, he thought it 
would hurt the berries. He got up one night at two o’clock and told 
his man to take the water off because it was turning warm. The.man 
did not want to do it, but did. It turned warm; for two weeks the 
berries grew finely and kept well when picked. 

The following resolution was adopted:—Whereas, there is to be 
a paid station of the weather bureau established in the Wisconsin Val- 
ley, be it resolved that as the cranberry industry is pre-eminent in 
the Wisconsin Valley in need of such service, that the station be es- 
tablished at Grand Rapids. The president appointed as a committee 

to attend to the matter, Judge Gaynor, E. P. Arpin and M. O. Potter. 

The Wisconsin crop proved to be 52,000 barrels. 

J. W. FITCH. 

IWENTY-SIXTH ANNUAL SUMMER MEETING, AUG. 13th, 1912. 

GAYNOR BROS. BOG, CRANMOOR, WIS. 

The twenty-sixth annual summer meeting of the Wisconsin State 
Cranberry Growers Association was held at the grounds of the experi- 
ment station on Gaynor Bros. bog, Tuesday, August 13th, 1912. The 
day was perfect and the attendance very good. The morning was 
Spent in inspecting the station, which was in very good condition and 

gave promise of a good crop of fruit. 

At noon the picnic dinner under the supervision of Mrs. Jacob 
Searls, Mrs. Robert Rezin and Miss Fitch was served and thoroughly 
enjoyed by all. 

President Andrew Searls called the meeting to order in the pine 
grove on the Gaynor bog at half past one and presided while the liter- 

ary program was given. 

Mr. Fred P. Downing, chief of the Bureau of Weights and Meas- 
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ures, of the Food and Dairy Commission of Wisconsin, gave a very in- 
teresting talk on the subject of the value of correct weights and 
measures. 

Mr. J. W. Fitch gave a description of his visit to some of the east- 
ern bogs on Cape Cod, which brought out some discussion on the 
question of bog construction and drainage. 

Mr. O. G. Malde, superintendent of the station, gave a summary 
of the work at the station and the general condition of the crop in 
Wisconsin. 

Mr. A. U. Chaney and B. H. Porter of New York City, and Mr. 
Charles Schlosser of Chicago, Ill., also spoke on the general condition 
of the crop in the whole country. 

A resolution was seconded and carried that Mr. E. P. Arpin. Judge 
Gaynor and Mr. Clark Treat be put on the committee with the officers 
to formulate a plan whereby the cranberry station might be enlarged 
so that a bog for the exploitation of the commercial side of th eindus 
try could be carried on. 

The meeting adjourned that the members might attend a meet- 
ing ef the Wisconsin Cranberry Sales Co. J. W. FITCH, Secretary. 

VALUE OF WEIGHTS AND MEASURES LEGISLATION TO THE 
CRANBERRY GROWER BY FRED P. DOWNING, CHIEF 

INSPECTOR OF WEIGHTS AND MEASURES. 

The eqective enforcement of the Wisconsin state law relating to 
weights and measures since its passage two years ago has exerted a 
most wholesome influence upon the manufacturing, industrial and 
business interest of our commonwealth. Aside from the value of this 
legislation in uplifting the moral tone of business it has been nstru- 
mental in saving the people of our state many thousands of dollars. 

In considering the value of such legislation I desire to discuss it 
under two headings: First, its value to you as members of the great 
purchasing public of Wisconsin, and second, its value as applied to 
the particular industry in which you are engaged, that of the growing 
and marketing of cranberries. - . 

The enforcement of this law was placed in the hands of the dairy 
and food commissioner who was made ex officio state superintendent 
of weights and measures. The law provided for the appointment 
of five additional dairy and food inspectors, a chief inspector of 
weights and measures, and a stenographer. It also specified that the 
cheese factory and creamery inspectors of the dairy and food com 
m_-ission could be delegated to act as sealers of weights and measures. 
This law provided for the appointment and equipment of city sealers 
in all towns having a population in excess of 5000. The force was to 
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be properly equipped with working standards and tools for the per- 
formance of its duties. The state superintendent of weights and 
measures was given charge of the state standards presented to Wis- 
consin by a resolution of Congress approved June 14, 1836, and he 
was authorized to purchase such additional standards as were deemed 
necessary. 

The weights and measures act provided for the sale of all dry 
commodities by one of three methods, standard weight, standard dry 
measure, or numerical count, thus prohibiting the sale of dry com- 
modities by the sack, basket, box, etc., without specifying definitely 
the weight or measure therein contained. It placed the manufactur- 
ers of milk bottles under bond to make bottles that were marked ac- 
cording to law and that held full measure. It provided for the sale of 
coal, coke and charcoal by weight. It specified that berry boxes must 
contain a quart, pint or half-pint dry measure. It established strin- 
gent penaltigs for the violation of any of its numerous provisions. 

Soon after the law went into effect and the state department of 
weights and measures was organized, sealers were appointed and pro- 
perly equipped. Nearly a year has now elapsed and the results of 
the first six months’ inspection by both the state and local departments 
show conclusively the great necessity for such inspection. It was 
found that dealers were selling cranberries, hickory nuts and other 
dry commodities in liquid quarts which are approximately 15 per cent 
short of the dry quart that should have been used. In every section 
of the state grocers were using the so called bottomless measure with 
the diameter so narrow that it was impossible for it to hold the legal 
weight of the dry commodity. Oil measures were found heavily caked 
with oil, not having been cleaned for weeks or months. Measures 
were found with false bottoms, with the tops cut down, with the bot- 
toms hammered up and with the sides dented. Manufacturers were 
found to be making measures short of their true capacity to effect 
a saving on the materials used. Wagon scales were found that had 
been in the ground for years and had never been repaired. Computing 

scales were found on the grocers’ counters with incorrect charts. Many 
spring scales were tested that were so cheaply constructed that they 
did not weigh accurately even before being put into service. Weights 
were discovered that were worn, shipped, plugged or drilled. Some of 
these weights that were used in connection with the cheaper varie- 

ties of scales were simply cast at the foundry and only approximately 
approached the figure indicating the weight stamped on the outside 

thereof. 

The above are a few of the conditions that have been found to 
exist in practically every city that has been inspected up to the present 
time. 

Not only were dealers using incorrect weighing and measuring : 
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appliances, but they were using them incorrectly. Certain trade cus- | 
toms had grown up that were sanctioned everywhere. Butchers were 
including the weight of long strips of paper with the meat sold. Gro- 
cers were including the weight of wooden trays and heavy paper 
bags. Fruit dealers were using boxes and baskets of every size and 
description. There was no definite or standard berry box or fruit con- 
tainer, with the result that people frequently were deceived and de- 
frauded in the quantity purchased. 

The results of the inspection of weights and measures for the 
first six months of the year 1912 have just been tabulated. Of the 
thirty-six cities required by law to have a sealer of weights and meas- 
ures all but seven have now complied. The state department of 
weights and measures has made inspections in 272 cities and villages 
with a population less than 5000. The results of this inspection show 
that only 31.9 per cent of the dry measures, 75.0 per cent of the liquid 
measures, 82.4 per cent of the weights, 23.7 per cent of the linear 
measures and 48.6 per cent of the oil pumps are accurate. These 
figures are indeed appalling. They show that approximately one-third 
of the weighing and measuring appliances are incorrect. It is true 
that in many cases only a slight adjustment was necessary to make 
the weight, scale or measure an accurate instrument. Dealers have 
had no way of knowing whether their scales were accurate. A scale 
in balance does not necessarily weigh accurately. The only way a 
dealer has of finding whether or not his scale delivers correct weight 
is by having a sealer of weights and measures make the proper tests 

The report as given above is of interest and value to you only as 
members of the great purchasing public of this state. 

I wish now to consider several sections of the law that relate 
more particularly to the line of work in which you are engaged. The 
state of Wisconsin is one of the group of three states that harvest the 
larger part of the cranberry crop of our country. In Wisconsin near- 
ly the entire crop is sold in barrels. Several years ago this Association 
was instrumental in inducing the legislature to enact a law that es- 
tablished a standard bushel crate and a standard barrel for cranber- 
ries. No adequate provision was provided for the enforcement of 
this law. With but few slight changes it remains on the statute books 
today practically the same as originally passed. 

I quote the law relating to the above standards for your informa- 
tion: 

“The standard barrel for cranberries shall measure not less than 
twenty-five and one-quarter inches between the heads inside; the 
diameter of the head shall be sixteen and one-quarter inches, in- 
cluding the beveled edge; the outside bilge, or circumference, shall 
measure not less than fifty-eight and one-half inches, the thickness 
of the staves being four-tenths of an inch. But any barrel of differ- 
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ent form, but of the same interior capacity shall be considered a legel 
barrel.” 

“A bushel crate of cranberries or blueberries shall have an in- 
terior. capacity of one bushel struck measure.” 

To the above should be added three new sections which read as 
follows: 

“Every manufacturer of apple barrels or cranberry barrels shall 
stamp or brand his name with the letters “W. S.” on the outside in 
plain and conspicuous letters, at least two inches in height, to indicate 
that such barrel is of the Wisconsin standard size of barrel.” 

“Any person, who, by himself of by his servant or agent or as 
the servant or agent of another shall sell apples, pears, cranberries, 
or other fruit in barrels of less capacity than is herein provided for, 
and any person, who, by himself, or by his servant or agent or.as the 
servant or agent of another shall stamp or brand any such barrel of 
less capacity than is herein prescribed, with the letters “W. S.” shall 
be punished as provided in sub-section 10 of this section. 

“All contracts for the sale of apples, pears, cranberries, or other 
fruits, potatoes or other vegetables, by the barrel or crate, unless it is 
otherwise expressly stipulated in writing shall be constructed to mean 
barrels or crates of the capacity prescribed in sub-sections four, six, 
seven, eight and nine of this section.” 

The new statutes provide for the proper branding of the stand- 
ard barrel and prescribe stringent penalties for the sale of non-stand- 
ard containers. Notwithstanding the fact that Wisconsin has had a 
standard barrel for cranberries for many years, the attention of the 
state department of weights and measures has been directed to the 
fact that many short barrels have been manufactured and sold in this 
state during that time. That such practices have been permitted is 
casily explained. The old law on weights and measures, while it had 
many excellent provisions, was practically a dead letter. No adequate 
provision for its proper enforcement was made. Furthermore it was 
almost impossible to secure a conviction as “intent” to defraud had 
to be proven. Now all this is changed. The dairy and food commission 
is rigidiy enforcing the provisions of this act. 

I have been told that certain growers have placed orders for the 
coming year for barrels with heads one-eighth of an inch short. This 
means that the barrel lacks several quarts of being standard size. Not 
only is the party who sells cranberries in such barrels dishonest and 
a violator of the law, but the cooper who manufactures the barrel is 
likewise a partner to the fraud. The state law makes it a misdemeanor 
for any one to sell a non-standard barrel in this state. If such barrels 
cannot be sold it naturally follows that they cannot be legally manu- 
factured for the growers. It means that greater care will be exer- 
cised on the part of coopers to bring their barrels up to standard size. 
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I wish to commend the officers of this Association for the stand 
they have taken in securing the above legislation, and I suggest that 
if any of the members of this Association are found guilty of violations 

of the law that they be severely dealt with by the Association. Such 

members injure the good name of your Association and rigid action 

on your part will perhaps be a greater punishment to such parties 
than the imposition of a small fine. 

My attention has been called to the fact that barrels cannot be 

made absolutely correct, that there must be some variation. We rea- 

lize this and have provided for this by the establishment of a toler- 
ance. If the barrel staves have not been properly dried they will 

shrink. Again, if they have been kiln dried and are exposed to a 

damp atznosphere they may expand. Then there is the human element 

of error. I have been told that old experienced coopers can make 

barrels that hold almost absolutely the correct capacity. There 

should not at the most be a variation greater than one pint, sometimes 

over and sometimes under the correct capacity. In making our reg- 

ulation we have considered the above causes for discrepancies in ca- 

pacity. Our regulation permits a variaton of 1% per cent in capacity 

above or below, but the variation shall not be uniformly below on a 

test of twelve barrels taken at random. In the case of a bushel crate 

for cranberries a variation of 1 and one-third below or 2 and two- 
thirds above is allowed, but in no case shall the variation be uniform- 

ly below on a test of twelve crates taken at random. 

A bushel of cranberries shall contain 35 Ibs. It is customary to 

sell cranberries by stricken or level measure. If such stricken meas- 

ure holds 35 Ibs. it is a legal bushel. If it holds less sufficient berries 

must be added to bring the weight to 35 Ibs. Our law now plainly 

states that if there is not a written agreement all commodities possess- 

ing a legal weight must be measured in terms of weight. A bushel of 

potatoes is 60 Ibs., of apples, 50 Ibs., of cranberries 35 lbs. While I 
do not appreciate that there is a wide discrepancy between the weight 

bushel and the volume bushel of cranberries, such as exists in the 
case of different varieties of apples, still there must be some varia- 

tion and it might be well to be sure of the facts in the case before sell- 

ing your berries. 

It is impossible in the short time alloted me on this program to 

give you more than a mere outline of the work the state is trying to 

do in the enforcement of the weights and measures law, but I believe 

that with the splendid co-operation of this Association we need have 

no great fear in the future of any flagrant violations of honest or fair 
dealing among the cranberry growers of this state, and I wish to as- 

sure you that this department will use all the authority delegated to 

it by law to see that you are accorded a square deal in competing with 
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the growers of other states in so far as the same lies within our juris- 

diction. 

SECRETARY’S ADDRESS. 

: Mr. President, Ladies and Gentlemen: 

I had the great pleasure in June of seeing some of the Cape Cod 

bogs about which we have heard so much, and it was certainly an in- 

spiring sight. I was somewhat prepared as to how the vines would 

look, but the locations and the character of the whole country were 

something very beautiful and attractive to me. Indeed I am almost 

tempted to say that many people familiar with cranbery bogs in Wis- 

consin might drive by one of these bogs and not suppose they were 

a cranberry marsh. Set in the midst of the high land with a beauti- 

ful close at hand they do not suggest an idea of marsh bog except to 

one looking for it. 

I was fortunate in seeing the splendid warehouse of the United 

Cape Cod Cranberry Co. at South Hansen, where last year 50,000 

barrels were stored and sorted and I could not but wish that we had 

two such warehouses in Wisconsin and how it would simplify our 

marketing problems. I also saw some of their bogs, one of which 

had suffered severely from the June frosts. Indeed the evidences were 

quite plain in many bogs, one could see it even from the car windows 

and it looked to me that if those bogs were located in Wisconsin, 

there would have been no loss as sandéd and clean vines do not freeze 

in Wisconsin during the growing season. 

They have one great advantage on many bogs and that is, the 

same lake is both reservoir and outlet, lying sometimes as much as 

five feet below the bog. The water is raised by pumps during frosty 

nights, and in the morning is let back into the pond, so that many of 

the bogs get fine drainage, because to keep them wet as we do here, 

would require constant or frequent pumping. 

At South Hanson I also saw Mr. R. A. Eversen’s bog. Mr. Ever- 

son is familiar to many of you as he spoke at our August meetings. 

Mr. Everson showed me a section of Howes on which one square rod 

not especially picked out for the thickest berries yielded two barrels 

and six quarts. A woman scooped a box in 37 seconds. Mr. Everson 

had discarded several of the fancy berries and reset to Early Blacks 

and Howes, and said that he thought he would plant Early Blacks ex- 

clusively on any new bog he might make. 

I was much impressed with the sturdy appearance of the vines, 

that they seemed much better rooted than ours. It was no trouble to 

get at the ground and see the loose sand they were rooted in. Quite 

different from putting your hand into our western vines to get down 

to the ground. Here one digs through a mass of vines, mud, etc. I 
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am well satisfied that we have much to learn along this line. We can 

grow vines but we are growing roots, and roots are what we need to 

produce the berries in paying quantities. 

It seemed to me that they had found out the best way to build a 

bog and all practically used the same system, while here in Wisconsin 

almost everyone has a different theory. , 

I had the pleasure of spending part of a day with Professor Frank- 

lin at the experiment station at Wareham. If you will remember, Mr. 

Franklin at one of our meetings, some years ago, told us that he 

thought the only way we could control the fruit worm (if at all), would 

be with water. He wished to be remembered to you all, and spoke of 

how much he had enjoyed our meeting. Their experiment station has 

twelve acres of vines and I was quite surprised to see on close examin- 

ation, how thinly it was vined. It did not seem capable of producing 

25 per cent of a crop, but Mr. Franklin assured me that he would not 

have them any thicker, that it was by drainage he kept them as they 

were, that he did not need to prune them and that they would pro- 

duce the maximum crop. 

Mr. Franklin was carrying out many interesting experiments, 

which were very practical in their scope, in fact all the work was in 

the nature of finding out whether it would pay and it seemed as if 

some way should be devised whereby Mr. Malde could do the same 

way in Wisconsin. This bog had only been touched a little in one 

season by the frost. The reservoir is a lake of about 300 acres which 

lies five feet below the vines. I was told that when they started the 

water on, the temperature would rise ten to fifteen degrees in a short 

time. 

In conclusion I will say that I am very well satisfied that cran- 

berries can be raised to compete with any region in Wisconsin. 

J. W. FITCH, Secretary. 

| 
| 
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LIFE ROLL. , 

ARPIN CRANBERRY CO., Grand Rapids, Wis. 
Growers and dealers in choice varieties of cranberries. Grown on 
sanded marshes exclusively. 

J. TURNER BRAKELEY, Horners Town, N. J., Lahaway Plantation. 
I. W. BUDD, Pemberton, N. J. 

W. B. CHAFLIN & CO., Hopkinton, Mass, 

E. E. DANO, Mather, Wis. 

J. J. EMMERICH CRANBERRY CO., Grand Rapids, Wis. 
Growers of cultivated cranberries. Address all communications 
to Geo. W. Paulus, Secretary and Treasurer, Grand Rapids, Wis- 
consin. 

R. A. EVERSON, South Hanson, Mass. 
Grower and dealer in high grade fruit and vines and manufac- 
turer of Cape Cod Champion Picker. 

W. H. FITCH, Cranmoor, Wis. 
President Cranmoor Cranberry Co. Cultivated marshes. 

L. J. FOSDICK, 28 Virginia Sst., Boston, Mass. 
Propriteor Springbrook Cranberry Meadows, North Carver, Mass. 

ILIKEIT is our trade mark for Aunt Lucy’s' Cape Cod Cranberry Sauce 
Put up in glass jars hermetically sealed with cork lined cap. Sold 
by first class dealers. 

ALFRED EDGAR FREEMAN, Island Heights, N. J. 
P. O. Box 1224. Cranberry Grower. 

GAYNOR CRANBERRY CO., Grand Rapids, Wis. 
All varieties carefully graded, hand picked and well packed. Keep- 
ers of the state cranberry experiment station and nursery, 

H. A. LORY, Stanchfield, Minn. 
Cranberry meadows bought, sold or exchanged for cranberry or 
other properties. 

CHAS. H. PITMAN, Brown’s Mills, N. J. 
Shippnig station Hanover. Line of Penn. R. R., to Long Branch and seashore. 

PROF. C. G. ROCKWOOD, Jr., Princeton, N. J. 
Proprietor of Rockwood Cranberry Farm, Hammonton, Atlantic 
Co., New Jersey. Fine Cranberries—Chauncey Brand. 

EMULOUS SMALL, Harwichport, Mass. 
Cranberry grower. Shipping stations Harwich, Tremont and West 
Barnstable. 

C.R. TREAT, Valley Junction. Successor to Metallic Bell Cranberry Co. 
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JUDD M. WAIT, Embarrass, Wis. 

Proprietor Hotel Wait. Reasonable rates and first class service. 

S. H. WATERMAN, Cumberland, Wis. Cultivator and dealer. 

zi AUXILIARY. 
ARMOUR & CO., Chicago, Ill. 

General offices 295 LaSalle St. Produce department. 

BENNETT & HALL, New York. “ 
No. 161 West St. Commission merchants. Fruit and produce. 

A. U. CHANEY CO., DesMoines, Iowa. 

Wholesale brokerage and commission. 7 

GINOCCHIO-JONES FRUIT CoO., Kansas City, Mo. 

No. 159 and 521 Walnut St. 

PEYCKE BROS. COMMISSION CO., Kansas City, Mo. 

Wholesale brokerage and commission. We are in daily contact 

with the jobbers of 130 cities in the Missouri and Mississippi val 

leys. Cranberries, potatoes, cabbage, onions. We buy for cash 

only. Carload business only. 

WISCONSIN STATE CRANBERRY GROWERS’ ASSOCIATION 

: An organization having for its object: Improved quality of fruit, 

better grading and packing; extension of market; increased consump- 

tion by making known the wholesome and medicinal virtue and value of 

the cranberry and collections and publication of statistics and other 

information of interest and worth to all concerned, 

The annual due of fifty cents (which may be sent in postage 

stamps), entitles one to all our reports, bulletins, crop estimates, etc., 

and a membership, it is believed, will be of interservice and benefit to 

those in any way connected with the industry. 

Any person paying above prescribed due may be admitted as 2 

member. 

Annual meetings on second Tuesdays of January and first Tuesday 

after the 12th of August of each year at places determined by ex. com. 

January 1913 report now ready for distribution and will be sent 

to all entitled to same on application to J. W. Fitch, Sec’y. W. S. ¢ 

G. A., Cranmoor, Wood County, Wisconsin. 

.
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READ THE FRUIT TRADE JOURNAL, WEEKLY. 

SoS 0wawuanas»SO 

The representative paper of the Fruit and Produce trade. Gives 
accurate market reports, prices and all other news of the trade from 
the principal cities of the United States, Canada, and foreign countries, 
Subscription price ONE DOLLAR per year. Sample copies. on appli- 
cation. 

| Fruit Trade Journal 
76 PARK PLACE NEW YORK 

7 

P 

t



WISCONSIN STATE CRANBERRY GROWERS’ ASSOCIATION. 

OFFICERS. 

Pres., Andrew Searls, Grand Rapids, R. F. D. 3. 

Vice President, O. O. Potter, Warrens, Wis. 

Secretary, J. W. Fitch, Cranmoor. 

Member of Ex. Committee, J. J. Emmerick, Cranmoor. 

Treasurer, H. J. Gebhardt, Black River Falls.
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