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USE THE CCUPON

Please write very plainly,

Charlottetown, P, E. I,

logue by return mail to

Name

Address

MOORE & MCLEOD, LIMITED,

Please send the new, free Wall Paper Cata-

P R R R R R S S AR IR

Apple Juice__The Newest
Canadian Beverage

Have you tried the newest Can
adian beverage?

It's apple juice, not cider, made
from fresh Canadian apples oaly. !
The general verdict is that it's a

swell drink,

A sizable river of it is flowing 'plated cans were t#ed, but it was
Its |soon found that the malic acid in

into the Canadian market.
source was the 1939 bumper app:
crop, During
nearly one and a half millions gal
lons have run over the spiliway
throughout the country,

the 1938 crop.

Those who are familiar with the !
development of this new Canadian)who was In charge of the experi-
its poten- |

tialities predict an output in a few '

beverage and foresee

years of several million gallo:

Fresh apple juice differs
cider In that it is not fermented
It is the pure, natural

ns.

fruit, with all the pure,

Iy Hquid fruit, with
ments of the apples themselves,

filtered and pasteurized. It fs na-
turally high {a food value and in-

the 1939-40 season |inary can or resulted in gas forma-

an in-
crease of more than a million gn.l-‘
lons over the quantity made from mite.” The malic acid corrodes the |

from

Juice of |
fresh, ripe apples, actually liquid '
natural
| julce of fresh, ripe apples, actual-
all the ele-

indifferent results. Bottles as con-
tainers were obviously unsatis-
factory and too costly because of
their bulk which added to the
cost of transportation, and their
tendency to easy breaking., Tin

e 'apple juice “pin %oled” the ord-

tion and a blown can,

It has been proven that apple
juice in plain tin plated cans 1s
what canners describe as “dyna-

{inner surface of the can,
11931 R. W. Arengo-Jones,
Dominion Horticultural

About
of the |
Division,

ments, decided to try a treatment
of Russian oil on the inside of the
cans. He heated the oil and brush-
coated it on the iInside of some
cans, then filled them with apple !
juice heated to 180 degrees F. The
cans were quickly sealed, iaverted,
|held for three minutes and the
cooled. Samples opened nine
months later were found to have
a slight sediment but on the whole
the juice was clear. There was
little or no visible evidence of ofl

Use

Come To Holman's rlgor Hou
FIX-UP PAINT-UP,

Moore Paint

diq

secleaning Needs

NOW!!

UTILAC
4-HOUR ENAMEL

Dries quickly, leaving a smooth, hard

MGODRE &.

:
HARLOTTETOWN

DEPARTMENTAL STORE * = |

MELEOD [imifed

PRINCE EDWARD ISLAND

comparable as a thirst quenching ion the surface of the juice, whicn |
drink. Until a few years ago the ihad retained its fresh flavour and
only form in which the juice ijbouquet‘ But taking every factor
apples was avallable as a beverage |into consideration, the Russian oil
was in the form of sweet or hard |treatment dida't fill the bill of re-
cider, sold in bottles or kegs. |quirements to meet a highly com-
Practically all cider was sold with- | petitive trade in every way. Mean-

HOUSE PAINT

PURE LiNsEED OFF

A superior House Paint containing all
high grade ingredients. Highly recom-
mended for those desiring a real paint

surface. For furniture, woodwork,
cabinets, etc. Many attractive colors,
Half Pint Pini Quart

85¢ 90c 1.65

4-25-e0d 3i.

BRITISH WANT MORE

PICTORIAL PUBLICITY
April
se photograp)

PITTSFIELD,
Sight ret

25— (CP)— |

|

| denly he found himself able

| night through paralysis of

Francis Soutler, 24, as suddenly as |
the darkness which envelpoed his
lfe six years ago.

Soutier, who pecame blind over-

optic nerve, was working at his
newsstand yesterday when sud-
to
and

gtsltingumh between darkne:s
ight |

Looking about he could see haz- |
ily the moving figures of people, |
He looked at the stand and could
see papers, cigarettes 4nd candy,
He doesn't know yet wha* has hap-
pened, but—he can cee,

34,000,000 BOOTLACES

LONDO;
rv of St

N — (CP) — The Min's-
y wants 17,000,000 pa:rs
ces, for the services, and
menting with strings ot
. Use as bootlaces would |
e 180,000 hides.

mamzIae

being high priced in bottles with

breakages heavy, the wide sale of
cider was con-<equently handicap-
ped.

About 15 years ago a firm in the
Tinited States began putting un
fresh apnle juice in bhottles after

pasteurizing the juice at 165 de-
| grees Fahrenheit: but the product
was left with a cooked flavor and
the public evidently didn’t like it
and it proved a flop as a commneti-
tor

against other =soft drinks
Ahout tha same time the Hort‘cvl-

tural Division, Central Fxperimen-
tal Farm, Ottawa, the
jucts Iaboratories at Summerland,
B. C.. and Kentville, N.S., began to
experiment in the oroducticn of a
fresh anmle juice. Various methods
iol pasteurization were tried with

Fruit Pro-

FRIDAY, SATURDAY, MONDAY,

APRIL 26th,

27th, 29th

Bulk
PEANUT BUTTER

Lb. 15c.
2 Lbs.c~———_ 295

PASTRY
FLOUR

7 Lb,
Bag — — — —

2%
Isiand Brand

Pure Strawberry

Eatons Orange
MARMALADE, 2 Lb. Jar

Red Plum
JAM with Pectin.

Island Brand

2 Lb.Jar

Bordens or Carnation
EVAPORATED MILK Each 9¢c. 3 for — — —
Eatons Snowflake
BAKING POWDER 2 Tins

1

No. 2 Squat Tin
PORK AND BEANS Each 10c.

3 for —— 250
25¢
29c

Tall Tin

Lb. Tin 15¢c.

Preserve y
4 g Culverhouse No. 2 Squat Tin
EZ?;IL”O e 2501 CHOICE PEACHES  Bachoviiio 15¢
Arrow Brand No. 21/, Large Tin
EUIS'LRU!QF"%LLY TOMATOES Each 12¢- 2 for — — — 23c
POW Dg;:é COCKTAIL SHRIMPS 53} Oz. Tin — — — — 190
ACSUEMITSH Arrow Brand
“Bessert PEAS No. 2 Tin. Each 11c. 2 for — — — — 2lc
LU MINUTE TAPIOCA Pkg. 11c. 2 for — — — 210

Ticer Brand 26 Oz. Bot. ‘|9c
15¢ TOMATO CATSUP Each — ———
LARGE PKG. c
or LU x - EACH 2 3

Eatons Artificial

LEMON OR VANILLA

H0use Painf

MOORE’S
INTERIOR GLOSS

For walls and woodwork. This fine
grade paint will give every satisfaction.

dency to leave a cooked flavor,

out undergoing any treatment to |while experiments were continued Job. All colors.

effect preservation other than the in Ottawa and in other places in 10

possible addition of sodium benzo- | co-operation Wwith can manufac- CREAM Pints 650
ate. The price of cider In com- |turers with en enamelled or lac- iam: Y EACh " i om o e el mm o
paratively small bottles was too |quered can to resist the malic \@min Moor¢.:7

high to enable it to compete with acid: also with different methods R tuunp. ot Quarts 1.15
fhe almost illimitable varletv of |of pasteurization. The slow pas- e Each = — = = = = — — .

| aerated drinks of as many hues [teurization process of the early’ ex-

and shades as Josenh’s coat. And

iperimems continued to have a ten-

which the public didn't like., Na-
turally the can manufacturers were
interested in getting a can that
would resist the malic acid. One of
the large:t makers of cans had
their chemists keep in touch with
what was being tried out at the |
Experimental Farm in Ottawa and |

Moore’s
FLOOR ENAMEL

A superior finish for interior
floors. Flows on smoothly
and dries to a hard wearing

USE MURESCO

Easily prepared and appl}ed
by anyone. Produces a rich
finish to walls and ceilings.

The Perfect Wall Finish

Quarts
Each

Comes in all colors.
1.26

Pints 7 0 e

Each

VARNISHES

elsewhere, At the same time they surface. All popular colors. 1o UTILLAC SPAR VARNISH. Dries UTIWAC H
| were making tests in their own Pints Ablg range of ‘olofs, quickly leaving a smooth, hard sur- SPAR B
| laboratories and it was not uwAtil el 70c a6 i
1937 that a double lacquered can | A0 on o Y 5 Ib, 65 Pint Tin :
was preduced that tests proved | Quarts package — — — — 0 900
would definitely resist malic acid. 1.25 ERCHir—/imati e fem i Lo o
By this time, too, it was found | Each — — — — White in bulk. 12 Quart Tin 1.65
that by flash pasteurization, a | P i C Each — — — — — — — .
method of %a‘f?(!ng through a hol- | 4T5 FLOOR AND TRIM VARNISH.
{low steam jacket with coils of
Iblock tin ‘or other impervious i’lf‘l; l‘;s‘:?:g Dries hard and smooth.
Imetal enclesed, the juice heated to 13 L 1] 0 J
|about 185 degrees Fahrerheit for | BR“SHES HIPPO FLOOR 0"_ Pint 700
|about two minutes, was thus A e SENLLS o i Tin — — =— == = = — —
| thoroughly sterilized withiout being 5 $ specia oor finis! a oes no Quart
| cooked. | lll’,?lNTE B‘;Ul%“l':fs- J!’ll)cqu;;; show scratches and marks like var- iR e L 1.25
It may have been that with the es. Eac 0y A0y LGy nish.
invention of the ac'd resisting tin and up. Per Quart — — — — — MOORLASTIC FLOOR VARNISH.
can and the improved methods of 1_60 Made to withstand hard wear for
pasteurization, the output of fresh 1 hard or soft wood,
apnle juice as a beverage would gngS;-Sge BRLSHiS, Half Gallon — — — — — 2 85 Pint Tin
have rapidlv advanced, but the 00d g 850 100 ) L e e T 900
reason for the big jump in its out- | Each 2 Gallon — — — — — — — 5 90 uart Ti
put in recent months has been due . Q n 1 65
to conditions arising out of the Each — — — = — — — .

war.
When the war started last Sen-
tember Canada had begun to
harvest one of the bhiggest apple
crops in the history of the coun-
try—15,000.000 bushels, Normally
about helf of the apmles grown in
Nova Scetia, British Columbia, On-
tario and other commercial pro-
ducing centres are exnorted, prin-
cipally to the British Isles. It was
soon learned that shipping space
would be at a premium and the
season’s exvorts would not likely

BROOMS - BR

Corn Brooms—each — —
Crub Brushes—each
Scrub Mops—each

Fioor Dusting Mops—each
Mop Sticks—each

Self Wringing Mops—each

USHES - MOPS

— — 39¢, 50¢, 60c, 75¢, 85¢
10c, 13c, 15¢, 25¢
25¢ and 45¢
65¢ and 89¢
— 59¢, 75c¢, 98¢, 1.00, 1.50, 1.75
18¢

exceed 3,000.000 bushels or about
20 per cent of the cron. This meant
that an extra 4.000,000 bushels at
least, or a total of more than 11.-
000.000 bushels wou'd have to be
sold in Canada. The Marketiny

vari-

50

GALVANIZED PAILS,
ous sizes and qualities
Each 35c¢, 45¢ and

l GALVANIZED SCRUB TUBS

48¢

| A handy and useful
| little tub. Each —

Service, Dominion Department of
Agriculture, with the producers’
associat’ons, wholesalers and the

and imported citrus fruit juices.
But the making of fresh apple
juice umiform in taste and bouquet
i3 no job for an amateur or anyone
without sufficient camital to build
the proper kind of plant. All pipes
in the plant for carrying the juice
mw#t be of impervious materal, 8o
as not to affect its delicate fla-
vour. Drainage must be good, the
water pure and the supply abund-
ant. Since both the apples and
the juice will readily absorb for-| - - T '
eign flavours, it is absolutely nec- | to 150 pounds 0y more per square
essary to observe every factor in |inch is reached. When the tiow ot
connection with sanitation. To get | juice becomes very slow, the press
the best taste and bouquet it is|)g opened and the pomace remov-
| usual to blend three or four var-|ed. Good apples shouwld yield up to

ieties. In Eastern Canada well | 149 gallons per tom.
ripened McIntosh, blended with As the juice flows out of the
Stark, Spy, Ben Davis or other | yras it is carried through stainless

provincial governments concerned POLISHES - WAXES
co-operating have been dealing

with the problem since it devel- 4 i
oped. 1Anh gltgnsive dad\;egmng Ideal Silver Polish — — — — — — — — — — — 25¢
campaign had been conducted an o T P A e O 95
arrangements have been made to D}"“ Gilt N[.et‘ll Cleaner o= d f(:c
use millions of bushels for canning, 0’Cedar Polish — — — — — — — — — — 25¢ and 50c
drying and as fresh amnle ]u;ce. Lemon Oil — — — = oo e m o L 25¢e
And o good has been the aquality 9 i . % B P R

of fresh apple juice produced. by 0’Cedar No rt;bhmg_Cl eam Polish 25¢ and S?c
Ontario, Nova Scot’a and nBl;)tl;{h Chan “VVIL\', 1-..b||)., 35¢; 11b, — — — — = — — — :?‘.;L
Columbia ccmpanies, that 02ks Home Wax, I lbh.can — — — — — — — — — — — 29¢
as if it will become an established A R e PR T AT T T R
national beverage. There are some Furmt_urc PPhSh"‘g Cloth — — — ”_)c
encouraging claims made for it as Aeromist Window Cleaner — — — — — — — — 15¢
;‘r i‘;g“‘:.{“m‘“;‘r’l‘;b]agd j:‘ éf”-‘cm‘:’%et: Aeromist Sprayers — — — — — — — — — — — 15¢
s S 7 i Y J . el ey SRR
with the cheap carbonated drinks Crescent Wallpaper Cleaner — — — 15¢

29c

8 Oz. Bottle Each 14c.

2 for 270

MEATS and

Sweet Pickled

Fresh Made
SAUSAGE, Lb.

Eatbns Young Pork

CORNED BEEF, Lb, — — —
CORNED PORK HOCKS, Lb.‘llc

30LOGONA Sliced, Lb, — — 190
SAUSAGE, Lb, — — — — —
FRESH HADDOCK, Lb, — — Isc

HADDOCK FILLETS, Lb. —-21‘.
FRESH LAMB

FISH
13c

FRUITS and VEGETABLES
NEW RHUBARB, Lb. — — — 94,

FRESH SPINACH, Lb. ———-2'lc

o S
PARSNIPS, Lb: — — — — — 50

SWEET POTATOES
25c Lb.12¢. 2 Lbs, — — — — — 23c

Lb. 10c.

NEW CARROTS

TOMATOES, Lb, — — — — 25°

19

2 Lbs.

varieties make an excellent juice.
In British Columbia blends of Mc-
Intosh, Jonathan, Newton, Wine-
sap, Wagener, Delicicus and some
| other:, yield a splendid product.
1 Recently the writer visited a plant
1 iIn Western Ontario where juice was
being made from about 50 per cent
Russets and 25 per cent Blenheims
and the juice from these when fil-
tered looked like liquid sunlight
and tasted like one would imagine
the nectar of the gods tasted.

To make the best apple julce the
fruit must be ripe, sound  and
lc]oan. Even partly rotted or badly
| bruised apples will detrimentally
| affect the flavour. App'es for fresh
julce are taken from the orchards
into frost proof storage warehouses
from where they are taken as re-
quired to the inice mill and un-
| Joaded into large sloping bizs, Af-
. fer being washed they are elevated
| to a hoppar through which they
1pass to a grator or hammer mill
l'I‘hIs mill is so placed that the

Icmnmmuved or ground fruit falls'

on an open press cloth of coarse
!weave placed on a wooden frame.
When a layer of about four inches
is obtained, the cloth is folded
lover and the frame removed, A
" wooden rack 1s

the cloth containing the grated

steel pipes into large wooden tanks.
Apple juice as it comes from the
press is somewhat viscous and
lcotnyy, the viscosity being due to
pect.c matter and the cloudiness
to tly2 presence of suspended sol-
ids. To remove the viscosity and the
cloudines some gelatin, dissolve .
in water, js added to the juice in
the tank to which it was carried
from the press. Apple julNz con-
tains tannin to wmchr much of its
astringe! is due. If a solution
conmimw gelatin is added to the
juice, any solids are carried to the
bottom of the tank. The addition
of gelatin has a tendency to re-
move the tannin that is naturally
in the juice, so enough tannin is
added to make up for that remov-
ed by the gelatin,

Apples of different varietles and
pressed at different stages of ma-
turity react differemntly to the gel-
atin-tannin treatment, so it is nec-
essary to test each batch of juice
before treating it. After the gel-
atin and tannin have settled the
solids, the juice is run through a
filter. From the filter the juice is
pumped to other tanks and from

placed on top of | tainers, which, when

them runs by gravity to the con-
filled are

heated to 165 degrees Fahrenheit

apples, next a frame and ancther |if the slow pasteurization method

cleth which s then filled with

more grated apvles. This procedure | process the juice pasies

is used. In the fla-h pasteurization
through

is repeated over and over until the |steam jacketed blcck tin or stain-
capacity of the press 18 reatted |less steel colls, the juice being
The “cheese” as the filled cloths | heated to 185 degrees almost in-
are termed i3 then run under the .stantaneously and the hot liquid.
hydraulic press and pressure is thoroughly cterilized but not cool-
gradually increased until about 100 ed is run into the container. The

SUMMERSIDE & CHARLOTTETOWN

S 2 |

lid of the can is then appled byl
the capping machine and the cnn'
is then inverted for two minutes |
to sterilize the container. At the |
end of this time the cans aie run|
through a bath of cold water which |
cools the juice inside the can, still
hot from the pasteurization pro-l
cess. When removed the cans are
dried, labelled and packed in car-'
tons, each carton holding 24
twenty ounce cens or a larger
number of smaller cans and s
ready for shipping.

At present there are ten com=-
panies in Canada making fresh
apple juice, five in Ontario, three
in Nova Scotia and two in British
Columbia, The value of the com-
bined output from the 1939 apple
crop will, it is estimated, be around
$1,500,000. The latest statement
issued by the Dominion Bureau of
| Statistics discloces that the value
|ln 1938 of the output of carbonat-
ed beverages or ‘“soft” drinks at
the 454 plants totalled $26,004,126.
, These 454 plants gave employment
{to 4569 persens.

i Canadians drank 16 per cent
| manufactured soft drinks in 1938
than in 1937. Fresh apple juice
|differs from the carbonated bever-
age in that it is rich in tood value
jand contains natural fruit acids,
alkaline salts and vitam'ns. There
are some who claim that in addi-
tion to being one of the most
pleasant and palatable beverages,
|it has considerable medicinal value
because it is unadulterated pure
fruit. The possibilities of its use
for fruit cocktails and for mixing
with other beverages, In preference
to imported citr's and other fruit
fuices, are subs’y-tial. The tourist
i trade provides r market of en-
s couraging ovportunities.

If an aople a day will keep the
doctor away a tin of fresh apple
Juice a day, which represents sev-

Old Enalish

PASTE WAX,

One Ib. Tin — — — — — 'G5¢
Two lb. Tin — — — — — 115

NO RUBBING WAX

One Pint Tin — — — — 5d¢
One Quart Tin — — — — 98¢
(Applier free with quart tins)
Oerowax—Non Rubbing Wax.

Pint Tin — — — — — — 29¢

PAINT CLEANER,

0ld English Paint Cleaner

Pint Can — — 29¢

Half Gallon — — — — — —

SCRATCH COVER

0ld English Scratch Cover,
4 oz. bottle

FURNITURE POLISH

Old English Furniture Polish,
10 oz. can 50c

STORES

eral apples, <hould prove a cinsid-
erable added insurance to good
health.

iel Nicholscn of Lawson,
and a sister, Mrs. 3
East Lexington, Ma

The remains were
by her sons to Dunda’,
ward Island for bur:ial.

ADELAIDE, Australia

aceon
Prin

In Memoriam

MRS. DUNCAN D. MATHESON

Mrs. Christine  Matheson ot
Cambridge, Massachusetts, form-
erly of Forest Hill, Prince Edward
Island, the widow of Duncan D.
Matheson, died suddealy of cere-
baal hemorrhage on April 5, 1940
at Lakeland, Florida, where she was
spending the winter with her
daughter, Mrs. Christine Truran.

Mrs. Matheson was born in Cal-
edonia, Prince Edward Island,
June 14, 1875, the daughter of the
late Christy and John D. Nichol-
fon. After the death of her hus-
band sixteen years ago Mrs. Math-
eson and her family left ther
home in Forest Hill to reside in
Cambridge, Massachusetts, where
she made many friends and was
loved by all who knew %er. She
was a member of the United .r¢s-
byterian Church in Cambridge and
the funeral services were held on
Sunday, April Tth at the Long
Chapel in Cambridge. Her pastor,
Rev. A, Allen Graham offciiated ab)
the beautiful services where about
two hundred and fifty relatives ang ’
friends gathered to pay their last
tribute, g

She is survived by two sons, John
D. and Daniel N.” of Cambridge
and two daughters, Sarah, Mrs,
Wallace West of Dorchester, Mass.,
and Christine, Mrs. Walton True
ran of Eat Wa' yem, Mass.; two
grandchildren, Lueilla West of

—A civic gardening pre
given Adelaide "a setting ec
any In Australia,” with the

rens River, formery an ¢
now bounded by carefully-tended
shrubs, ey

Professional Caris

]

D.F. ARCHIBALD

Chartered Accountant
140 Richmond Street

Phone 47 P.0. Box 12
- |

McLECD & BENTLE‘Y
W. E. BENTLEY, K.C.
J. A BENTLEY, K.C.
C. F. BENTLEY, Ll,.li.t e
Barristers and Attorneys-ats
MONEY TO LOAN
180 _Richmond Street
ALEX W. MATHESON
BARI!,IS'I‘EI:'.n SOLICIT((‘)GI:‘.O a
an {
M%‘: cet? 90 Great George St
L Chattortelewn

M. ALBAN FARMER

B.A., LL.B. 0.
BARRISTER, SOLICITOR. F
e MONEY TO LOAN

Dorchester and Douglas Truran of

Bast Warcham; one brother, Dan-

Pank of Canada Building,

.




