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Phe Oregon. Prune.
N Bulletin No. 45 of this Station appeared an article entitled

"The Composition of Oregon Pruiies." Since the publication
of that article numerous analyses of both fresh and cured fruit

have been made for various purposes. The present Bulletin collects
and discusses the results of these analyses. It is a continuation of
the work there reported and in some measure the former results arc
here included in order to bring the comparisons to date. A com-
prehensive review is here given of the proximate composition of

Oregon prunes which is of value both from a scientific and a practi-

cal standpoint:
First, in giving the composition of different varieties, thus furnish-

ing a point of departure for development along certain desired lines.
Second, in contributing to our knowledge of the average composi-

tion of the fruit, thus giving a basis of comparison in the study of

food values; the physical data (proportion of pits to flesh, etc.)
showing the relation of waste to actual food material; the chemical
data a basis for comparing the nutrients of t.he prune with those of

other fruits.
The work here presented is too meagre for rigid comparison but

it is sufficient to give a close approximation to the character of this

fruit. Questions of the influence of climate, soils, and fertilizers, as
well as of those pertaining to fruit curing, will require much more
exhaustive work than this Station has yet been able to do. These
are questions requiring a large amount of time and painstaking
labor, and, amid the multitudinous duties pressing in other direct-
ions, progress will necessarily be slow.

Composition of the Prune.
The composition of the prune may he expressed as follows:

Water.
((1) Juice.
I

Soluble Solids.
Fruit

I ( Cellulose.
L() PuIp Carbohydrates.

Pectose.

During the process of ripening the first division is increased
much at the expense of the second.

(Sugar.
J Pectin.

Albumenoids.
1 Acids.
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WATER. This constitutes a very large proportion of all fruits in
the fresh state, ranging from about 65 per cent. to 90 per cent. In
the prune it ranges from 65 to 85 per cent. as will be seen on re-
ferring to the tables which appear elsewhere in this Bulletin. This
water is no different from that occurring elsewhere in nature.

SuGARThis exists in fruits mainly as grape or fruit sugar
which is widely diffused in nature. It is much less sweet than cane
sugar. In fruits this sugar is developed from starch and cellulose
during the process of ripening as will be discussed later.

PECTOUS BomEs.These important bodies are scarcely ever want-
ing in fruit juices. They are substances, which, on proper boiling
of the juice, causes it to form a jelly. The gummy exudation on a
baked apple consists of a mixture of these pectous bodies. The
pectin of the juice is formed by a chemical change from the pectose
of the pulp which is a very characteristic constituent of unripe fruit.

ALBUMENOTJS SUBSTANCES.--ThjS is a class of bodies which con-
tains about 16 per cent. of nitrogen and is commonly estimated by a
determination of that element. They comprise vegetable albumen,
fibrin and gluten. They constitute a very important class of bodies
inasmuch as it is their function, and theirs alone, to form flesh or
muscle in the body.

THE Acins.The acids of fruit juices are malic and citric,
the former constituting the chief sour principle in the case of
prunes. These acids are usually accompained by a small amount
of tartaric acid.

CELLULOSE OR VEGETABLE FIBREThis occurs in all parts of all
plants. It is this which gives strengt.h and toughness to vegetable
matter and forms its framework. It is closely related to starch
from which it is formed. It is well represented by the fibre of cot-
ton, hemp and flax.

ASH.The ash, or inorganic constituent of fruit, represents the
mineral matter which has -been removed from the soil. It com-
prises various salts of potassium, sodium, magnesium, iron, calcium,
etc., combined with phosphoric, sulfuric, hydrochloric and silicic
acids.

Method of Analysis.
AVERAGE WEIGFIT.A convenient number of prunes was weighed

and from the result thus obtained the average weight of the single
plum was calculated as well as the number required to weigh one
pound.



5

FLESH AND Prrs.The pits were then removed, and after being
carefully freed from all adhering flesh, were weighed. The differ-
ence between the original weight and the weight of pits being taken
as that of the flesh.

JUICE AND PULP.One hundred grams of the flesh thus obtained
were weighed into a counterpoised wet linen cloth and subjected to
great pressure in a juice press so long as juice could be obtained.
The material remaining in the cloth was weighed as ftulj5.

WATER AND DRY MAPTER.AbOut 20 grams of the flesh were
thinly sliced from several of the prunes and dried on a watch glass
in an air bath, at first at a temperature of about 95° C, and finally
at a temperature of 105° C.

Acinrr.--Fifty grams of fresh flesh thoroughly bruised in a
mortar were macerated in a beaker for 30 minutes, during which
time it was thoroughly stirred several times. The pulp was then
filtered out by means of a pump and the filtrate made to 500 cc.
It was necessary to decolorize the solution quite carefully for the
coloring matter was found sensitive to alkali used in the titration,
and the color was in a measure restored by that agent, rendering
the end reaction in titration dim. For determining acidity 50 cc of
the above solution was titrated with tenth-normal potassium
hydrate using phenolpthalein for an indicator.

SUGAR.This was obtained by Fehling's method. For this pur-
pose 100 cc of the solution prepared above were treated with 10 cc
concentrated hydrochloric acid and kelt at a temperature of 69° C

for 10 minutes. The solution was then neutralized with sodium
carbonate. Fifty cubic centimeters of this solution were then made
to 100 cc and treated with Fehling solution as follows: Ten cubic
centimeters of the Fehling solution were diluted to 50 cc and heated
to boiling and the solution of juice run in from a burette. The
mixture was then boiled exactly one minute and tested for copper.
This operation was repeated till the minimum amount was found
which would precipitate all the copper.

NITROGEN.The ocial Kjeldahl method was used for this deter-
mination, using ten grams of the flesh.

AsHThis was obtained by burning in a muffle furnace a conve-
nient weight of the flesh till a white ash remained.
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TABLE II, SHOWING COMPOSITION OF FRESH ITALIAN PRUNES (OREGON).

Flesh. Sugar. Proximate Conipo.

1- - .

sition.

E
8' -

Glower Postoflice I,th! ! !

I-

97.29' 2.71 758 242 14.04 18.55 13.66 .43
95.28 472 68.2 31.8 11.44 16.77 10.89 .92
94.56 5.44 70.2 29.8 8.52

1
12.13 8.08 .37

*47.0 '*53.0 USC I *2531 ........31
94.63 5.37 80.0 20.0 10.02 12.52 9.48

I

95.08 4.92 1*54.0 46.0 9.28 17.19 8.82 .25
92.30 7.70 88.0 12.0
94.37 5.63 91.0 9.0 9.09 9.99 8.58
93.95 6.05 80.0 20.0 12.50 15.63 11.74 .

94.50 5.50 65.0 35.0 11.80 18.35 11.15 .22
93931 6.99 I 61.0 39.0 12.92 21.28 12.01

94.39 5.62 I 76.4 23.6 11.56 16.12 10.82 .42
94.50 5.50 80.3 19.7 11.09 14.61 10.25 .37

* Probably incorrect; not included in averages.

'

.212 1.33 74 29 2409 :163

.170 1.06 75.34 24.78 .88
i

69.92 29.07 1.01
.200 I J4 7449 2461 .90

I
81.47 17.72 .81

.181 1.13 81.09 18.00 .91
164 1.02 72.76 26.36 .88

.177 1.10 79.67 19.44 .89

.142 I .89 78.18 I 21.00 .82

.140 .87 83.55 15.66 .79

.181 1.13 77.89 21.24 .87

.174 1.09 77.07 21.99 .94

.184 1.15 70.03 23.09 .86

579 Wni. Hartless Corvallis 29.5 15.4
586 J. D. Johnson Corvallis , 31.5 14.4
721 J. R. Shepard Zena 32.1 14.2
982 Station Corvallis 36.0 12.6

1039 E. W. Skinner Springbrook - 27.0 16,8
1041 H. W. Skinner Springbrook 29.5 15.5
1047 J. R. Shepard Zena 25.3 17.8
1050 J. R. Shepard F Zena 20.6 ' 17.7

973 J. 13. Ridale Riddle 27.4 16.2
975 J. B. Riddle I Riddle 27.6 16.1
584 . John Hall Riddle 36.6 I 12.4 I

Average of all Italians - 29.8 15.4 '

Average for Willamette Valley 29.5 15.5



TABLE III, SHOWING COMPOSITION OF FRESH SILVER PRUNES (OREGON).

(0

E
(I

Locality. Variety. 10

0

0
0
0

0.
0)
0.

I-.

.0
E
0
z

Flesh. Sugar. Per cent. Proximate Compo-
sition.

0 .

-
H(

. I

0) - .. .0 0. .0
0. lo. 0. Z ol 0 al

581 H.F.Fisher Corvallis. Silver -- 47.8 9.5 95.29 4.71 75.5 24.5 10.26 13.59 9.77 .42 .257 1.61 01,43 18.00 .57588 D.C.Rose Corvallis. Silver - 57.0 7.9 93.18, 6.82 63.2 36.8 15.15 23.97 14.03 .65 .170 1,06 69,91 29 02 11,67722 J.R.Shepard . Rena Silver . 36.3 1.24 92.77 7.23 83.0 17.0 14.80 17.83 13.80 .24 . 77.58 21 71 .71974 A.Riddle&Son,... Riddle.... Silver - 61.5 7.3 93.89 6.11 89.0 11.0 16,67 18.73 15.65 .23 .272 1,70 77,54 21,73 .73983 Station Corvallis , Germar 23.0 19.7 91.31) 870 870 ill) 11 09 19 PS 19 99 10 7) 1 99
984 Station. .. Corvallis -. Shannoni 38.0 11.9 94.74 5.26 . 14.11 13.37 .19 .141 .87

Average . 43.9 11.4 79.5 20.5 14.06 17.30 13.14 .32 .203 1.26 76,61 22,62 .77

.0

0
Grower.

0
0,

0
.0
0
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A Discussion of the Results.

The range of all analyses was from 15.8 grams in Italian 955 to
(11.5 grams in Silver 974, the average being 29.3 grams, thus requir-
ing 15.8 prunes to the pound. The average weight of Petites was
22.2 which is to be placed against 23.6 grams the average weight of
California Petites so far as published. The average weight of
Italian prunes waa 29.8 grams. The widest range is seen in Petites
15.8 grams to 30.5 grams; the Italian ranged from 25.3 to 36.6

grams. In Bulletin 45 attention was called to the large size of
sample 584 grown in the TTmpqua valley, hut this wider range of

analyses indicates that there is really little difference in the size of

the fruit grown iti the Tjmpqua valley and the \Villamette valley.
PIooPowrIoN OF PITS TO FLEsJ.-The percentage of pits range

from 1.85 in Petite 1044 to 8.70 in German 983. The relation of
pits to flesh is shown to be as follows in the two leading varieties:
Petites 1:16, Italian 1:16.7, the latter of which is about the same as
the average for all analyses made. The results still show the
Oregon prune to carry a little larger pit than the California fruit.

The tentative relation given in a former publication for the
proportion of pits to flesh in the Petite (1:14) is shown to have been
a little too narrow, and that for the Italian (1:17) a little too wide.
[n the light of this larger number analyses it would appear that
Petites carry about 16 times as much flesh as pits, and Itaiians
about 17 times as much. Measured br the proportion of flesh,
then, the Italian seems to be the more economical of the two
varitties, hut when the per cent. of water is taken into account the
Petites should be given the preference.

TASLE IV. STATEMENT OF AVERAGES.

All
Prunes. Petites. Italians.

\Veight in grams
Number per pouud
ILr Cent of flesh I

Pr Cent of pits
Flesh Pr cent. ofjuice

Per cent, of pulp
Per Cent. in flesh

Sugar Per cent, in juice
I Per cent, in fruit.

Acidity (as SO.) of flesh
Nitrogen in flesh
A Ibunienoids in flesh
Water . .

Or.,tanic matter
Ash

29.3
15.9
94.5

5.0
81.7
18.3
33.12
16.06
2.39

.33

.183
1 .14

7737
22.62

.83

22.2
211.4
64.28

5.72
78.6
21.3
13.89
17.70
13.14

.35

.181
1.14

72.26
2*1.98

.76

29.8
15.4
04.39
5.62

76.4
23.6
11.56
16.12
10.82

.42

.174
1.09

77.07
21.99

.813
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Jurcu AND FLESH.AS compared with the Italian the Petite shows
the largest proportion of juice to flesh, the average for the latter be-
ing 78.6 per cent, and for former 76.4. If, however, the Silver prune
be considered in a sufficient number of analyses it would probably
be found to carry even a higher per cent. of juice than the Petite.

SUGAR AND AcTD.It is about the sugar content of the prune
that the chief interest centres. Examination of the table shows the
average sugar content of all samples examined to be 13.12 per cent.
in the flesh, the soft fleshed Petite ranging a little above the average
and the Italian somewhat below. The Petite has the advantage of
the Italian by 2.33 per cent., 13.89 per cent. against 11.56. The
California Reports show the French prune to contain on an average
(13 analyses) 23.96 per cent. sugar in the juice which shows a differ-
ence when compared with ours on the same basis, of about 4 per
cent, in favor of the California grown fruit. The average sugar con-
tent is related to that of California prunes as 16.06 to 20 per cent.
sugar in the juice. From the difference in climatic and soil con-
ditions this is no different than we might expect.

Contrasting the Oregon fruit with 16 per cent, of sugar in the
juice with that of Germany carrying 6.15 per cent. sugar we see that
the home product is nearly three times as rich in this ingredient.

In their acid content the prunes examined present a wide varia-
tion. The average acidity in terms of sulfuric acid was found to be
.35 per cent. which was the same as that found for the Petite prunes.
The Italians showed an average acid content of .42 per cent. This
larger acid content and the smaller sugar content giving this variety
of prune its marked characteristic in respect to acidity.

ALBUMENOIDS.---01 this important class of bodies the maximum,
1.70 per cent., is found in Silver 974, and the minimum, .81 per cent.,
in Petite 1049. The average for Petites was 114 per cent, in the
flesh aganist 1.09 for Italians still giving the Italians second place
as was indicated in our former publication. In this connection it
is interesting to note that the reports of California analyses (20)
show as an average .837 per cent. aftumenoids in the flesh against
1.14 per cent. for Oregon fruit. No analyses showing the albu-
menoids in the edible portion of European prunes is at hand, hut
in the whole fruit it is reported to be .78 per cent.
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Food Value of Fresh Prunes.
PROXIMATE COMPOSITION.---A study of the data given in the table

under this head shows that fresh prunes cannct be iegardd as
having a high food value carrying as they do an arerage of 77.37
per cent. of water. Of the two leading varieties grown here the
Petites seem to have the largest per cent. of organic matter-26.98
for Petites against 21.98 for Italians. Considered from this stand-
point fresh prunes would have about the same food value as vege-
tab'es, which may be shown by a few analyses as follows:

TASLE V.

Fresh Prunes (Oregon; all prunes) 77.37 23.46
Fresh Piunes (Oregon: Petttes) 72.26 27.74
Fresh Prunes (Oregon, Italians) I 7707 22.93
California (all prunes) 80.20 19.80
Plums (California) 78.40 21.60
C1irries (oregon) 81.30 I 18.70
Cherries (California) 79.40 20.60
Potatoes 78.30 21.70
String Beans . 89.20 10.80
Turnips 9946 9.54

on-u
. l

ii: o

1.14 21.14 .83
1.14 25.49 .76
1.09 20.56 .86
.80 18.50 .50

1.00 20.10 .50
.90 17.30 .50

1.20 19.00 .40
2.20 17.50 1.00
2.30 7.70 .80
1.14 8.63 .80

.35

.35

.42

.4(1

.40

A limited number of dietary studies have been made in this
country to ascertain the effect of a liberal use of fruits and vege-
tables on the cost of living and in this connection the results are
interesting. The results of these experiments show the liberal use
of either fresh fruits or vegetables increases the cost of living out of
proportion to the nutrients furnished.

However, it should be remembered that the value of an article of
diet should not be iueasured entirely by it.s nutrients, as certain
foods undoubtedly have a certain medical and mechanical effect in
stimulating the appetite and counteracting any tendency to con-
stipation. Prunes appear to be especially beneficial in this respect.
Although containing a relatively small amount of nutrients they
are nevertheless a very valuable article of diet and should find a
wider use in the American hOusehold.
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Soil Draught of the Prune.
TilE AsH AND ITS CoMPosITIcN. -The ash ingredients are among

the more important considerations of any crop for they represent
the materials extracted from the soil. The following taken from
the pen of Prof. \V. F. Massey is so apt that I quote: "There is no
doubt that the many failures in fruit proauction in the East are due
to the exhaustion of the important elements of plant food in the
soil. The farmers realize the importance of keeping up the fertility
of the soil for the production of their annual crops of grain and
vegetables, but somehow the idea has been prevalent that a tree can
take care of itself. Men look at the great trees of the forest and see
how they glow and that the soil increases in fertility under their
influence, and think that the same should be the result in the grow-
ing of fruit trees, while they are carrying off continually not only
the fruit that the orchard produces, but in many cases expect the
land also to produce food for their stock, and then when the orchard
fails to give the expected fruit, and this decrepit condition makes
the trees alike prey to insects and fungous diseases, they declare
that the climate has changed and they can no longer produce crops
for that reasan. It has r.al[y been because they and their fathers
have robbed the soil until the needed food for the production of
healthy trees and fruit is no longer available."

There is an old trite saying t.hat "forewarned is forearmed" and
it is well worth the while of the horticulturist to heed this warning
for he has no recourse to crop rotation, but makes a constant and
one-sided drain upon his soil which will surely show the effect of
such cultivation either in a lack of proper fruit development or a con-
stitutional disease of the tree.

Work in this direction has progressed sufficiently to give some
valuable indications for the future, and when taken into account
with the investigations made concerning the soils of the state the
data seems to confirm the results there given and to indicate the
future needs of orchards in western Oregon.

No complete analyses of the ash of ny of the fruits have been
made, the work having been limited to the ash and those ingredients
important from the standpoint of fertilizing. By referring to the.
"Statement of Averages" on page 9 it will be noted that the Petite
prune draws measurably less on t.he soil than does the Italian.
Considered as a whole, oui prunes appear to draw more heavily on

Oreg ii u11etin No. 50.
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the soil than do those of California, and it is also interesting to note
that in this respect the latter fall below the draught by European
prunes which stand about midway between those of Oregon and
California. The conditions in this respect are set forth in the fol-
lowing table:

TABLE VI

Showing Plant Food Extracted from the Soil by Certain Fruits.

FR u irs.

V

I)

Per cent. in Total Ash. Pouuds Removed in 100O
Lbs. of Fruit.

I I

Ca
C

C.I.56
C a

15.60 .220 8.3
14 08 4.66 .163 4.9
1079 .122 3,3

15.06 1.08 .109 5.0
10.34 .180 oS

13.09 4.20 .100 4.2
23.31 i .350 6.0
2.50 .130 I 3.9

44.55 2,16 15.7
24.16 2.06 29.8
0.61 :2.20 10.4

Po'PAsH.-In the ash of prunes, cherries, strawberries and apples

potash is the leading ingredient. In prunes and apples it consti-.
tutes about one-half of the total ash; in cherries it constitutes about
two-fifths. Attention is called to the difference between the pro-
portion of potash in the ash of the fruits and that of the grains, in

the latter constituting only about one-sixth t.o one-fourth. Atten-
tion of horticulturists is especially called to this fact and still fur-
ther to the fact that the soil conditions as set forth in Bulletin 50 *

are such as to demand close attention to this element. The soils of
the Willamette valley are inclined to be weak in this ingredient due
partly to a limited amount in the parent rock and partly to the
heavy leaching to which the soils have been subjected. When fer-
tilizers are used on the fruit orchards west of the Cascades they
should invariably be rich in potash. It is quite likely that the
low supply of potash of these soils has more or less to do with the
smaller sugar content of the Oregon grown prune and the tendency

* Ibis Bulletin can be had free on application to the Station.

I

4.45 1.30 2.20
3.10 .68 1.62
3.73 .95 1.22

2.01 .55 .05 1.69
2.00 .60 1.80

1.67 .59 .18 1.90
3.00 1.10 1.00
1 90 .10 1.31)
3:9C 7.00 I 23.00
6.20 8.20 20.60
4.80 1.00 2.20

-I:

'.5
I-

a
C

PRUNES:
Oregon .83 53.61
California ----- 40 0383
European .63 50.19

CHERRIES
Oregon .50 40.37
European --------------- 54.83

STRAWBNRRIES:
Oregon ----------------- 42 39.80
Other Localities ......... 60 50.00

Apples (avurage) 39 48.72
Wheat (grain) 1.57 24.84
Oats (grain) . -. 2.98 20,80
Sugar Beets . 1.04 46.17
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to the trees themselves to succumb to fungus attacks. To gain
some knowledge of the effect of-potash salts applied to prunes some
experiments were inaugurated a few years since, but on account of
untoward circumstances the data so far obtainable has not been as
definite as is desirable, although the limited results pointed toward
an increase in the sugar content of he prunes.

This is in accord with the results obtained at the California
station which indicated a slight increase in the sugar content of the
orange, and also accords with the statement of Mr. Dosch, an oh-
servent horticulturist, as to a noticeable effect on his trees after a
treatment with muriate of potash.

PHosPHoRIc Acm--It will he noted that the fruits mentioned
above draw more lightly on this ingredient than do the cereals.
On account of the abundant supply it is not at all likely that phos-
phate fertilizers will he needed to any great extent on prune soils
of the northwest.

NITROGEN--This element is not an ingredient of the ash, but in-
asmuch as it is one of the most important from the standpoint of
fertility it demands some mention. Of the fruits considered the
prune draws most heavily on this element, but much less so than
the cereals. On the bottom lands of the Willamette valley where
the drainage conditions are very poor and the available lime supply
quite limited, there will early be a call to replace this element by
the use of leguminous crops. Such crops could be grown in winter
to good advantage and turned under in the spring thus saving
much plant food that would otherwise be lost through leaching. It
is recommended also to make a liberal use of lime which will tend
to improve the condition for humifcation by neutralizing the
natural acidity of these soils. This also applies to the bench lands
as they are as a rule more limited in their lime content than the
bottom lands.

Fertilizer for Prunes.

In view of what is known relative to the soil conditions of
western Oregon, I beg to suggest the following formula as prob-
ably being well adapted to the needs of fruits in general and prunes
in particular:

Air slacked lime per acre 2000 lbs.
- Muriate of potash 400 lbs.



15

This mixture may well he applied to some leguminous crop which
is to be turned under as a green manure to furnish the nitrogen
supply. 1,Vood ashes may be substituted for the muriate if they
can be obtained in considerable quantities at a reasonable price.
It would take about 100 bushels of ashes weighing about 4500
pounds to be Equivalent to the 400 pounds of muriate of potash.
This application should be sufficient for several years. Fruit trees,
being slow growing, appropriate plant food slowly and if it is
thought best to use any phosphate probably nothing would be better
than jfnelygroztnd bone. No mention is made of this material as it
is not likely to he needed, except in special cases. It should be
borne in mind that no sftec/lc rule can be laid down in this matter
of fertilizers as conditions are so variable, but the farmer must keep
in mind general principles and use his intelligence in applying
them to his conditions.

The Coniposillou of the Cured Prune.

Of all the methods for preserving fruit none is of so great import-
ance to the American people as that of fruit evaporation. Of all
fruits so preserved the prune certainly takes first rank. The reader
must not confound the term evaporated fruit with that of dried fruit
of years agone for the newer process gives a cured product much
superior to the sun or oven dried article, retaining as it does much
of the original color and flavor, being soft, pliable and palatable to
at out of hand. The process of evaporation has for its object primar-

ily to drive off a sufficient amount of moisture to make the fruit keep,
and to do this in such a manner as to leave the fruit in the condition
above described and leave the flesh of a transparent appearance;
a clear yellow in the case of the French prune, and an amber in the
case of the Italian. No prune which has not these characteristics
has been properly cured. It is not possible.at this time to go into
the technique of fruit curing, but rather to state the results of the
analyses of samples of fruits cured by this method as they are
found on the market.



TABLE Vii. FOOD CONSTITTJEN'rS OF PETITE PRUNES (EVAPORATED.)

Grower. Locality,
V

a

V

V

a

V

a

724 J. R. Shepard Zena, Polk 22.45 77.55 2.38 23.76 48.02 2.83 .56
726 J. R. Shepard Zena, Polk 1.3.62 86.38 19,2'2 80.78 1.94 26.78 51.25 2.03 .28
728 J. R. Shepard Zena, Polk 13.62 86.38 20.11 79.89 2.38 29.64 45.40 2.12 .35
729 J. R. Shepard Zena, Polk 15.82 84.68 21.46 78.54 1.41 36.66 37.80 2.21 .40
730 J. F. Shepard 7,ena, Polk 14,35 85.65 21.08 78,97 1,94 24,74 49.05 2.92 .32
731 J. R, Sbepard Zejia, Polk 18.61 86.39 19.75 80.25 1.56 31.26 44.62 2.42 .39
734 J. F. Shepard Zena, Polk 18.47 81.53 2.12 19.18 57.29 2.62 .12
735 J. R. Shepard . Zena, Polk . 18.82 81.18 1.37 25.60 50.87 3.02 :32
736 J. F. Shepard Zeus, Polk ........................ 16.88 I 83.15 2)))) 28.55 49.80 2.52 I .28
988 A. Sharpiess Goshen, Lane 18.75 84.25 19.63 80.37 2.50 24.00 41.38 2.23) .26

1017 John Burnett
i Corvallis. Benton . 11,94 88.06 25.47 74,83 2,21 2.5.86 44.10 2.14

1322 J. L. Elaworth Springbrook 19.00 81.00 17.26 82.74 2,32 25.86 52.31 2.25
1323 C. F. Hoskins Shrinbrook 9.20 90.80 17.88 82.22 2.87 25,85 ' 45.15 2.25
1329 J. R. Shepard Zeiia, Polk H 12.00 88.02 18,27 81,73 2,56 25,52 51.89 2.26
1330 J. F. Shepard Zeiia, Polk .... 11,00 89,00 18.02 81.98 2,12 25.06 52.11 1.59
1333 1. F. Shepard Zena, Polk 11.33 88.67 19,05

I
80,95 2,09 45.02 31.83 2.01 ....

1334 I J, F. Shepard Zena, Polk 9.80 93,20 18.96 81.04 ... 1.99
1461 Jas. Bond Halsey, Lion 12.79 87,21 17.07 82.93 1.94 34.99 43,96 1.61 .43
1507 J. W. Wilkinson Corvallis, Benton 18,75 81.25 11,88 88.12 2.09 34,99 49,25 1.79 .
1512 G. S. Batty . Canby Clackanias .. . 8.74 91.26 19.33 80.67 1,94 30,01 45,51 3.21 -,

954 A. Riddlc - . Riddle, Douolas . 15.73 84,97 19.56 80.14 .97 20.00 56.63 2.54
741 J. F. Shepard Zeua, Polk. . 25.82 74,18 2.43 27.16 42.49 1.58 .32
745 J. R. Shepard . Zena, Polk . I

18,84 81,15 2,00 22.92 45.99 2.05 .18

Average (23 analyses) . 13.33 86.67 18.85 81.15 2.05 1.93 48.88 2.29 .34

'* including fat and fibre.
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TABLE VIII, SHOWING FOOD CONSTITUEN'I'S OF MISCELLANEOUS PRUNES (EVAPORA'I'ED)

Locality Variety.

Composition of Edible Matter.

631) A.H.Carson ., Grant's Pass Silver-------------------------14.41 8559 4.5.13.1 1.97
631 A.H.Carson raut'sPass I Silver 14.46 85.54 40.00 ...........
746 C.L.Daily Salem Silver 13.23 86.78 20.78 73.22 2.62 82.84 35.98 1.78
747 C.L.Daily Salem ----------------Silver 12.82 87.18 27.47 72.53 1.68 30.12 32.87 1.86

1018 B.F,Hoke------------------Corvallis Silver 11.35 88.6522.34 77.67 2.25
1279 A.Riddle & Son --------------Riddle Silver 13.3)) 86.7)) 22,18 77.82 1.87 23.00 ...........
1280 A.Riddle & Son Riddle Silver 15.79 84.03 25,07 74,93 24.50
1284 J.H.Skidinore . Wilbur American Seedling. -- 9.40 90.60 18.52 81.48 3,44 32.50 43.09 2.45
1321 J.H.Rees Springbrook Silver 13.00 87.00 18.12 81.88 2.31 22.60 55.54 2.03
1824 C.E.Hoskins-----------------Springbrook Willainette 11.10 88.90 18.35 81.65 2.00 25.70 41.85 2.11
1325 S.A.Mills Newberg Reine Claude 14 00 86.00 14.51 85.49 1.70 32.50 49.25 2.04
1826 C.E.Hoskins

i

Springbrook Silver.................10.00 90.00 16,22 83.78 2.31 23.50 55,89 2.08
1327 J.R.Shepard Zena ----------------Italian 17.00 83.00 13.88 - 86.12 2.63 34.99 26.05 2.45
1328 J.R.Shepard Zena - Italian 21.00 79.00 25.39 74.61 3.12 28.35 42.77 2.37
1331 J.R.Shepard Zena Italian 16.90 83.10 19.84 80.16 2.44 25.52 49.01 3.19
1332 J.R.Shepard Zena - Italian 15.60 84.40 21.49 78.51 2.50 38.33 35.60 2.01
1488 R .D - A lieu

I Silverton - Dosch 10.55 89.45 15.44 84.56 1.18 26.119 54.22 2.47
1505 J.C.Standish Halsey Italian 15,38 84.62 18.54 81.46 41.70 2.33
1506 J.M.Wilkinson Corvallis. Italian 13.53 86.47 17,01 82.99 2.30 29.18 I 4882 2.69
1508 R.D.Alleu Silverton Dosch ...............I23.99 76.01 1.81 24.69 47,74 2.4)1
1551 G S Batty Canby Italtau

I

12 21 87 79 20 .s 79 45 1 94 24 24 49 73 2 26

Average Italian (7) 15.94- 84.06 19.53 80.47 2.49 31.95 47.56 2.47
Average

. j Silver (9) 12.78 87.22 20.78 79.22 2.17 31.11 44.08 1.94

Average (44 analyses) I 12.96 87.04 19.27 80.73 2.03 30.97 45.51 2.22

- Including fat and fibre.

-

E

..o a
14 a')

I

a'
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AVERAGE COMPOSITION OF CURED PRUNGS.

There are two or three samples in the table which are worthy of
special attention. The first is 1284, called by the grower, Mr. Skid-
more, of Wilbur, Oregon, "The American Seedling." These I think
were the finest prunes I have ever seen. Mr. Skidmore informed
me that the fruit sent was not exceptionally large. It will be noted
that the f jit carries over 90 per cent. of edible matter and is not
approached in this respect by any except "The Dosch" and the
Willamette. Another point worthy of note is the exceptionally
high content of albumenoids, over one per cent. higher than the
average. If the tree is horticulturally suited to the Oregon condi-
tion it is certainly worthy of close attention. Other varieties
promising distinct- advantages over either the Petite or the
Italian from the food standpoint, would seem to be the Willamette
and The Dosch. It is impossible to judge of the sugar value of any
of these varieties till samples of the fresh fruit have been examined.

The average of all analyses shows prunes to contain about seven
times as much edible matter as waste (pits). The fruit which had
satisactory keeping qualities carried about 20 per cent. of water.
Froi+i the observations made I do not regard it as safe to leave a
greater quantity of water than this in the fruit. In most cases
where the fruit carried over this there was a tendency toward mould.
Much of the fruit it will be noted carried considerable less than
this, which accords with the idea of the better horticulturists that
much of the product is overdried. The fact that this product car-
ries about 80 per cent. of dry matter shows that it is of high food
value. About three-eighths of this is composed of the carbohydrates
which serve to develop energy and fat, hence prunes must be
considered as essentially a fattening food and should be used with
other foods rich in nitrogen.

All
Prunes.

Waste (pits) 12 95
Edible Matter 87.04
Water 10.27
Dry Matter 80.73

Albumenoids - 2.02
Sugar - -- 30 97

Carbohydrates (inctuding fibre and fat) -- 45.51
Ash 2 23

TotaL 80.77.


