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FARM STORAGE OF APPLES 
AND POTATOES

By JA M E S  L. M cGINNIS

The bulk of the apple and potato crops of Colorado is thrown 
onto the market by the producers during the harvesting season. 
This method of “ dumping”, for it certainly is not efficient market- 
ing, in many cases causes transportation congestion, floods mar
kets, creates a shortage of labor during the harvesting period, and 
necessitates the storage of these crops in large quantities in the 
principal market centers.

Considerable difficulty has been experienced in the past in 
getting these crops to commercial storages. This difficulty has 
been due largely to the inability of the transportation companies 
to handle the large quantities of potatoes and apples as the growers 
have brought them to the shipping point. As a result in many 
cases there has been deterioration and loss. Growers can relieve 
this difficulty to a great extent by making preparation for holding 
a part or all of their crops in farm or community storages.

In many of the fruit and produce sections the shortage of cars 
has been materially lessened by the use of common storages, where 
products are held until cars for their removal are available. Stor
age either on the farm or in commercial storages at the shipping 
point lengthens the period of shipping and relieves congestion or 
transportation and avoids glutting the markets during the harvest
ing season. In some sections these common storages are at ship
ping points where a large percentage of the crop may be held for 
Several months if desired. Where such storages are not available 
the problem falls directly upon the individual grower. The grow
ers in a neighborhood may be in position to combine their forces 
and construct a large commercial storage. When these facilities 
are not available each grower, to get the best results in marketing 
his crops, should construct suitable storage of his own.

LABOR SHORTAGE
Difficulty has been experienced in the past in securing suffi

cient labor to harvest, grade and pack perishables and semi-per
ishable crops. During the war it is reasonable to believe that a 
greater scarcity of labor will exist. The harvest season demands 
a large number of laborers for a short time. If the stress of the 
harvest season could be stretched out over a longer period fewer 
hands would be required on each farm and the average period of 
employment lengthened. This may be accomplished by placing 
some products, especially apples and potatoes in storage at har-
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vest time. These products may then be graded and packed for 
storage after the rush of the harvest season is over and delivered 
to the market when conditions for profitable disposal are at the 
best. In an emergency, apples may be stored “ orchard run” in 
ventilated cellars, and potatoes in the cellar or pit. Storage of but 
two to four weeks would greatly assist in an efficient use of the 
limited number of helpers that will be available this year and it 
may be absolutely necessary for the grower to resort to some such 
means to properly get his crops harvested and marketed.

When a large crop is put on the market during a few weeks 
time prices fluctuate widely. In many cases the harvest price is 
the lowest price of the season. A storage on the farm makes pos
sible a holding of certain crops until market conditions are con
sidered right so that the producer can dispose of his products to 
the best advantage.

To meet the present conditions with reference to food con
servation and distribution it is the duty of every grower to hold 
his crops until the railroads can move them, until labor is avail
able to place them in proper shape for shipment, and until the 
market can care for them to the best advantage.

It is the patriotic duty of every grower at this time to con
serve every part of his crop. The great annual waste in food due 
to insufficient storage is a serious loss, and especially so at 
this time when a shortage of food exists in some countries.

Tenants who feel that they are unable to construct a storage 
for their crops should appeal to their land owners. A storage well 
constructed is a permanent improvement and is indispensable to 
the successful marketing of the potato and apple crops.

REQUIREMENTS OF STORAGE
Storage is a means of retarding the growth of fruit, and pre

venting the development of disease. Each individual fruit may be 
considered as an organism, which has a life cycle beginning in the 
bud and ending with the natural decay of the fruit. When the 
temperature of the fruit is reduced, the ripening process does not 
always stop, and fungus growth is not entirely checked, but these 
processes are materially retarded. The degree of success in stor
age depends principally on the degree to which the ripening of 
the product and the growth of fungus diseases are checked.

Apples and potatoes may be held in cold storage as long as ten 
months. However, it is not advisable to hold these products for 
such a long period of time in common or air-cooled storage. It is 
more important at this time that common storage be applied to 
hold perishable crops until the marketing facilities are adequate to



handle them. However, the degree of success in storage for any 
period of time will vary greatly with the extent to which the fol
lowing principles are adhered to.

(a) Products to be in good condition when placed in storage.
(b) Products to be cooled quickly after picking, and held at 

a temperature sufficiently low' to retard ripening process and check 
the growth of fungus disease.

(c) The humidity of the air to be such that will prevent 
evaporation of moisture from the products stored, and sufficiently 
dry to discourage the growth of decay.

(d) Storage to be sanitary, to prevent absorption of undesir
able flavors.

(e) Free circulation of air around the product.
The common or air-cooled storage is most practical for farm 

use. The storage house or cellar is so constructed as to utilize 
atmospheric temperature for cooling. This is accomplished by 
providing an intake of cold air, and holding the cold air within 
the storage after the outside temperature has raised. During the 
early fall, or at harvest time, the ventilators are opened at night 
and closed in the morning. The cold air, which is heavier than 
the Warm air, displaces the warm air within the cellar. By closing 
the ventilators before the morning air has become warm, the cir
culation is stopped and the cold air held within the cellar. Later 
in the year, when night temperatures are below freezing and the 
day temperatures are moderately cool, the ventilators are closed at 
night, and opened for ventilation during a part of the day. The 
periods of ventilation should be varied according to the time of 
year and the day and night temperatures, with the object of keep
ing the air within the cellar as near the desired temperature as pos
sible. The climatic conditions of Colorado are very favorable to 
such a system of storage, which makes common storage practical 
and economical.
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THE VENTILATED CELLAR
The dug-out cellar is perhaps most widely used for holding 

potatoes and apples on the farm. Because of its economy in con
struction and efficiency as an insulator it is very practical for farm 

. use.
Earth is not always the best form of insulation, depending to 

a great extent upon the amount of water it contains. When dry, 
earth is a very good insulator.

The principal cost of a cellar is the cost of labor and lumber. 
For a permanent cellar one of concrete, brick, hollow tile, or stone 
construction is always desirable. However, to meet present emer-
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gencies it is suggested that the grower construct a more simple 
type of cellar which will require less time and labor.

L O C A T IO N
Storage cellars are best built partly or entirely under ground. 

For this reason a hillside or knoll is the most suitable location. A 
hill location provides an entrance at the level of the cellar door 
or a loading platform outside. This is a great convenience in load
ing in and out of the cellar, as carrying products up and down a 
stairs or upon an incline to and from the cellar means considerable 
labor. A hillside also provides drainge of water.

H illside or knoll location provides drivew ay 
entrance at floor level

The earth walls of the excavation provide insulation for the 
cellar, and the surplus dirt from the excavation is usually suffi
cient to bank up the outside of the walls above ground and to cover 
the top.

It is well, also to keep in mind the convenience of having the 
cellar located near the orchard or field, or near the center of opera
tions.
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SIZE OF CELLAR TO BUILD
The size of the cellar should be determined by the amount of 

produce to be stored. A cellar 10 feet wide, 14 feet long, and 8 
feet high will provide sufficient capacity for one carload of po
tatoes, or 500 bushels, or one carload of apples, and provide space 
for the necessary circulation of air thru the cellar. A two-car 
cellar may be made 20 feet long and 14 feet wide, which will also 
provide room for air circulation and some room in which to work. 
Larger cellars may be planned accordingly. Potatoes stored in 
bulk require \y2 cubic feet per bushel (Farmers’ Bulletin 847) and 
should not be piled over 6 feet deep. The capacity necessary for 
storing apples in boxes may be figured from the dimension of the 
box. Sufficient space should always be allowed for air passages 
thru the cellar.

A convenient cellar for average farm conditions is one of 4 
cars capacity. A cellar 20 feet wide, 32 feet long and walls 8 feet 
high will provide sufficient room for the storage of 4 cars of prod
uce, with a 4-foot alley-way thru the middle in which to work.

A cellar of 10 cars capacity or more should be provided with 
a driveway lengthwise thru the middle, having a double door at 
each end. Such a driveway is of great convenience in hauling in 
and out of the cellar and may be used at various times as a space 
for grading, sorting and packing. The plan of a large cellar 
should allow a driveway 8 feet wide, with spaces 12 feet wide on 
each side for storage bins. The maximum width for convenience 
is about 32 feet. The length will vary according to the desired 
capacity.

CONSTRUCTION OF A FOUR-CAR CELLAR
When farm storage is to be practiced on a large scale it is not 

advisable for the grower to construct a cellar of less than 4 cars 
capacity. The convenience of the large cellar is a great advan
tage over operating two or more small cellars. The 4-car cellar is 
well adapted to average conditions of farm storage. A general 
outline of construction is given below, which may be of value to 
the grower expecting to build a small cellar.

Labor and Cost
The construction of a cellar does not require skilled or pro

fessional workmen. The excavation and the fitting of the timbers 
for the framework are the big end of the process, and putting on 
the walls and roofing, and the earth for insulation, constitute prac
tically all of the labor of construction.

The cost of a 4-car cellar will vary according to the amount of 
excavation that is necessary, and the kind of material used. The



walls of the excavation should be cut as near perpendicular as pos
sible, and care should be used to make a level floor.

Materials .
Concrete blocks or stones are used for bases for the upright 

posts which support the roof. Round posts may be used as well 
as more expensive sawed timbers. These posts should be at least 
6"x8" in size. Similar timbers are used for girders. The rafters 
should be 2"x6". This makes a solid and strong frame which will 
stand up under the weight of the soil which is placed on the roof
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Ins ide construction o f a ce lla r o f  eight cars capacity . Used tim bers 
found in this ce llar

for insulation. In some sections small trees may be cut for the 
timbers. The roofing should be of common sheeting, which is 
covered with 18 inches of straw, and 12 inches of soil. There is a 
2 foot raise in the roof, from the wall to the first row of posts in 
the middle. The soil covering provides the necessary drainage. 
When poles can be used as rafters, they are placed four inches 
apart. Chicken wire is stretched over them and the straw and



F arm  S torage  of  A pples  a n d  P otatoes 9

soil placed on the wire. When products are stored in bulk a 
floor is necessary to keep them from coming in contact with the 
ground. A slatted floor, raised four inches from the earth floor, 
gives opportunity for a more efficient ventilation.

The material needed for a 20x30 foot cellar as outlined above 
may be roughly estimated as follows :

Concrete bases :
16 blocks (concrete) 12''xl2"x8"
Cement, 1 sack

Sand0' I 2-3 load (cu. yd )
Upright Posts:

8—6 "x8"x 8'
8—6"x8"xl0'

Girders:
4— 6"x8"x30'
2-—6"x8''x20'

Walls 800'—6" sheeting (Depending on height of 
boarded wall)

Roof: 1500'—6" sheeting
Doors: (2 double doors) 300' flooring material 
Ventilators: 200' flooring material

P L A N  S H O W I N G  R O O F  C O N S T R U C T I O N



The concrete bases for the posts may be molded in the floor, 
in spaces dug in the floor. Or concrete blocks or stones may be 
set in. The upright posts are ten feet apart in the walls, and 
there are two rows of posts lengthwise thru the middle which 
act as supports for the roof.

The cellar has eight ventilators, three intake flues on each side 
and two outlets at the apex of the roof. The intake flues are so 
constructed as to carry the cold air to the floor. The warm air 
which rises to the top escapes thru the two outlet flues in the 
roof. The intake flues are 12" square, and the outlet flues 18" 
square.
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Insulation
There should be a dead-air space at the doorway. This will 

necessitate making two doors, with a chamber or vestibule be
tween the doors. This dead-air space affords protection from 
freezing weather, and aids in preventing the escape of cold air 
from the cellar when the ventilators are closed. Doors are made 
of yA" flooring, double thickness, with roofing paper between the 
boards.

The insulation materials for the walls and roof are straw and 
soil. A layer of straw 24" deep is placed on the roof and banked 
against the part of the wall which extends above the ground wall. 
Twelve inches of soil is placed over the straw on the roof, and 
soil is also banked against the walls over the layer of straw. As a 
rule the cellar storage is nearly all underground, and there is very 
little of the wall extending above. Usually the roof is just above 
the level of the ground. The soil covering should be fairly well 
packed so that rain will drain off readily. Excess rain water 
should be drained away from the cellar, by a ditch if necessary.

This type of cellar may be built at a very moderate cost, by 
using farm labor, and old lumber or poles and posts. However, 
care should be used to install an effective ventilation system, to 
construct proper insulation, and to provide sanitation within the 
cellar.

CELLAR STORAGE OF APPLES
The ventilated cellar is used extensively in the storage of 

apples. Faulty construction of the cellar, in ventilating appli
ances and inadequate insulation, has brought considerable loss at 
times. This factor and the careless handling of fruit contribute 
greatly to deterioration of fruit while in storage. Great care 
must be used and constant attention given if good results are to 
be had.

Factors Influencing Keeping Quality of Apples
The grower who undertakes the storage of his crop is con

cerned with the operations by which he may influence the keep
ing quality of his fruit.

Apples, to be stored successfully, must be in good condition 
when placed in storage. The absence of bruises or broken skin is 
essential. Fungus decay develops rapidly on apples when the 
skin is broken, which gives way to rapid spoilage. The inherent 
keeping quality of apples is influenced to a great extent by cul
tural methods, such as type of soil, methods of irrigation, culti
vation and spraying practices. Fungus disease and scab often 
develops very rapidly as a result of improper spraying. Apples

F arm  S torage  of A Pples  a n d  P o tatoes  11
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for storage must be solid and firm, without mechanical injuries.
Care in handling is of great importance in storing apples 

Rough handling results in stem bruises, broken skin and bruised 
spots. A broken skin gives entrance to blue mold, which de
velops slowly at a low temperature, but causes considerable de
terioration in the fruit.

Apples keep best when properly matured. When picked 
green they are liable to develop scald. This is a serious trouble 
in storage and immature fruit is more likely to be effected in 
this way than properly matured fruit. Over-ripe fruit is as bad 
if not worse than immature fruit. After the ripening process has 
gone too far it is very difficult to provide any storage conditions 
which will prevent a very rapid deterioration in quality. The 
stage of maturity at which to pick apples is a problem to be 
worked out by the individual grower. With some varieties the 
color of the seeds and the color of skin are an index to maturity- 
Only experience with varieties will enable the grower to deter
mine the stage at which to pack apples for storage.

Some varieties keep much better than others. As a rule the 
late apples are better for storage purposes than the early apples 
The Ben Davis and Winesap usually store much better than the 
Jonathan or the Grimes Golden. It is not ad' isable for the grower 
to store early apples in common storage for a long period of time. 
As the greatest difficulty in marketing comes during the shipment 
of the late apple crop, the grower should be more concerned with 
the storage of his late apples.

Cooling Before Storage
Apples for storage should be cooled as soon as possible after 

picking. The cooling process in common storage is slow, espe
cially when apples are stored in boxes and the circulation of air 
is not very good. If stored while yet warm from the sun’s rays, 
the ripening process may continue rapidly for some time, until 
complete cooling has taken place in the cellar. The grower can 
overcome this difficulty very readily by leaving the apples of one 
day’s picking in the field overnight, and moving them to the stor
age cellar early next morning before they have had time to get 
warm. The cool fall nights provide a thorough cooling of the 
apples, and they are in excellent condition for storage.

Storage Temperatures
The most important point in cellar storage of apples is to 

hold a desirable temperature. The most effective temperature for 
storing apples is between 31° and 32° F. A successful storage 
will depend to a great extent on how near this ideal temperature



the grower is able to hold. Only freezing will completely check 
the ripening process and the growth of decay, and a very slow 
change in the fruit will take place even at the lowest desirable 
temperature. The temperature should be uniform throughout the 
entire cellar, and should not vary from day to day more than is 
unavoidable.

Prompt cooling of the apples and the maintenance of a de
sirable storage temperature are important factors in preserving 
quality and appearance of the apples. A high temperature in 
storage gives rise to rapid ripening, and the fruit may lose its 
keeping qualities in a short time.

The temperature of the ventilated cellar is maintained by 
changes of air. The cool air which comes into the cellar at night 
should circulate through the cellar so that all of the fruit in stor
age is cooled. When the ventilators are closed, this cold air is 
held in the cellar until the following evening, when it is changed 
again. It is not always possible to hold a temperature of 32° F.

F arm  S torage  of  A p p l e s  a n d  P otatoes  13

Storage C ellar— Showing slatted floor raised 4 Inches above ground floor. 
B ins are divided by double slatted w alls
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within the cellar. It is desirable to hold a temperature within 2 
or 3 degrees of freezing, as apples are not likely to keep well 
at 36° F. or above. Blue mold develops rapidly unless the tem
perature is kept near freezing.

Apples may be, stored in boxes or in bulk. It is more desir
able that they be stored in boxes. If stored in bulk they should 
be protected from the dirt floor and walls. A slatted floor, raised 
4 inches from the ground, provides an excellent means of air cir
culation and keeps the apples from contact with the soil. A 
slatted wall placed a few inches from the cellar wall will s e r v e  

the same purpose. Some storages use a straw covering on the 
dirt floor as a protection for the apples. Dry sand is also used. 
However, a raised slatted floor, with a covering of straw to pro
tect the apples from bruises is always desirable.

Bulk apples are best stored in bins, with double slatted walls 
dividing the bins. This facilitates air circulation, which is an 
important factor in common storage.

Boxed apples may be piled in rows, leaving narrow air spaces 
between the boxes. To facilitate air circulation, the boxes are 
sometimes piled on 2x4’s, which are placed on edge, leaving a 4- 
inch space for air circulation under the boxes. Apples placed in 
storage “orchard run” or unwrapped, are more easily stored than 
those contained in wrappers. It is not always advisable to pack 
before storage, as repacking is most always necessary, depending 
on the length of the storage period. Cooling is more effective 
also when apples are stored unwrapped.

Humidity.
Dry air within the cellar may cause a shrinkage or shriveling 

of the apples. The air should contain sufficient moisture to pre
vent evaporation from the apples, and at the same time should not 
be damp enough to encourage an excessive growth of fungus dis
ease. A damp cellar is an excellent means of. harboring fungus 
disease, especially when the temperature.is not always as low as 
it should be. Evaporation from the soil floor usually provides 
sufficient moisture. After the floor becomes very dry it may be 
necessary to sprinkle it heavily with water before placing the 
fruit in storage. If a false door is provided in the cellar, water 
may be poured on the soil floor at times when the air lacks the 
proper humidity. This permits evaporation from the soil floor 
without damage to the fruit by contact with the moist soil. Care 
should be used, however, to prevent an excess of moisture in the 
cellar. During the early fall months when the air in the cellar 
is being changed daily it may not be necessary to provide mois-
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ture by pouring water on the soil floor. Apples in storage should 
he watched constantly, and wilting or shriveling should be pre
vented.

Management
The factors which determine the success of fruit held in cel

lar storage are largely controlled by the grower.
Methods of culture and care in handling are almost entirely 

controlled by the farmer. The failure to thin apples on the trees, 
improper methods of spraying, apples bruised during harvest, and 
mechanical injury due to rough handling, cause rapid deteriora
tion. The grower is almost entirely responsible for the condi
tion of the fruit at the time it goes into storage.

When the grower undertakes the storage of his crop his re
sponsibility extends further as a manager of the storage. Prompt 
cooling of the fruit is an important factor in successful storage. 
The arrangement of the fruit in the cellar, in boxes, or in bulk, 
influences the efficiency of air cooling. Sufficient space should be 
allowed for the free circulation of air. Ventilators must be open
ed and closed at the right time if a desirable temperature is to be 
held. Operating these ventilators requires constant attention. 
Lack of attention to these various factors which influence the 
keeping of apples in storage results in a slow cooling of the fruit, 
uneven temperatures in the cellar and bruised and spoiled fruit. 
The ripening process of the apple must be greatly retarded if 
held for a long period of time, and the growth of decay checked. 
Unless the storage will bring about this condition the entire un
dertaking is sure to fail from the first. The air-cooled storage, if 
successfully used, requires proper attention to both construction 
and management. Otherwise, the money invested in that orchard 
enterprise may be wasted.

Growers of apples can construct cellar storages for their 1917 
crops of apples, and should do so in order that the crop of Colo
rado shall move to the market without a great waste. The condi
tion of inadequate transportation and the shortage of labor can 
be greatly relieved when the growers undertake the responsibility 
of holding their crops in storage until the marketing agencies are 
available to handle them.

STORAGE OF POTATOES
Potatoes may be successfully stored in either the common 

dugout pit or the ventilated cellar. Pit storage is a common prac
tice in most potato sections of Colorado. A greater storage of 
potatoes is expected this year because of the increased acreage, a 
heavy yield, the inability of growers to secure adequate transpor-



tation to markets, and insufficient supply of labor. Growers are 
encouraged to store their potatoes at harvest time in order that 
they may be in position to market their crops at a time when ade
quate marketing facilities are available.

Essentials of Storage
The purpose of storage is to hold potatoes in a marketable 

condition until they are in demand by the consumer. In order 
that this be done, potatoes must be protected from extreme heat 
and cold, from excessive moisture, and from light. If once froz
en, potatoes are unfit for market. However, they should be stored 
at a temperature sufficiently low to prevent germination, and to 
hold fungus growth in check. Potatoes are not as perishable as 
apples. A temperature of 40 degrees F. will keep potatoes in 
good condition, except that dry rot infection may occur. For this 
reason it is best to store potatoes at a temperature of 35 or 36 
degrees F. The presence of light will seriously injure the quality 
of potatoes.

An excess of moisture will cause the growth of decay in the 
potato storage. Some growers make a practice of “ curing” their 
potatoes before storing. This is done by piling them in piles of 
30 bushels or more, and covering them with the potato vines. After 
the potatoes are well dried so there is no excess moisture, and are 
free from dirt, they may be placed in storage. Sometimes the 
ventilators of the storage are left open for several days after stor
age to facilitate drying. Care should be used, however, that po
tatoes in storage do not become too dry, as they may wilt or 
shrivel. .

Storage in Pits
Pit storage of potatoes requires very little outlay in equip

ment and only a small expenditure for labor. Pits may be lo
cated in the field, or at any place of convenience. A well-drained 
location should be selected, to prevent water from running in the 
pit during heavy rains.

A pit is often made by plowing a trench 6 feet to 8 feet wide, 
15 to 18 inches deep, and as long as is desired. The potatoes are 
placed in this trench in a rounded heap not deeper than 3 or 4 
feet. A layer of 6 to 8 inches of straw is placed over the potatoes, 
which is covered with 8 inches of dirt. In case of severe 
winter weather a second covering of straw and soil is advisable. 
An opening free of soil 4 or 5 inches wide is left along the apex 
of the pit to provide ventilation thru the straw. If ventilation 
is not provided the potatoes may sweat badly and in such a con
dition are subject to blue mold. Some growers, instead of leav-
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ing 4 or 5 inches of straw uncovered on top the full length of the 
pit, leave openings two feet long at intervals of six feet, feeling 
that this provides sufficient ventilation.

Middle west growers often make the pit 12 to 16 feet wide, 
and only 6 inches deep. They put on a heavier layer of straw, 12 
to 18 inches and a 1-foot layer of soil. To facilitate ventilation, 
the straw is left uncovered at intervals on the top, and is thinned 
down to a few inches. At the base of the pit on both sides the 
dirt is removed at intervals and the straw thinned in the same way 
in these openings. This permits a circulation of air thru the 
openings at the apex. In cold weather these ventilator openings 
are covered and ventilation is stopped within the pit. Potatoes 
put in such pits often come out in as good condition as when 
stored in cellars, and with scarcely any loss. The chief objection 
to pitting is that the potatoes are not always easily accessible dur
ing the winter months.

Cellar Storage
The most popular method of storing potatoes is in the ven

tilated cellar. The cellar has several advantages over the pit stor
age. Temperatures are more easily controlled in the cellar. The 
potatoes may be removed from the cellar storage at any time the 
weather will permit hauling. The cellar is also a convenient place 
in which to sort and grade potatoes in preparation for shipment. 
Although the initial cost of the cellar is greater, when once con
structed it is a permanent storage and may be used for several 
years.

The potato cellar may be constructed in the same manner as 
outlined for the apple storage. Efficient ventilation and insulation 
are essential in all cases. The potatoes will store best when pro
tected from the soil floor and walls, and it is essential that the
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storage contain no excess moisture. Potatoes do not store well 
when dirty because the dirt carried in from the field closes up the 
air spaces and ventilation is checked.

Storing in Bulk and in Sacks
When potatoes are stored in bulk, the cellar should be divid

ed into bins. Large cellars are often divided into bins of one car
load capacity each. The bin should be so arranged as to allow 
free circulation of air thru the entire contents of the cellar. Po
tatoes should not be piled in storage more than 6 feet deep, as cir
culation will not take place readily.

Sacked potatoes may be corded in the cellar, and should keep 
well when stored in this manner.

It is a practice of some growers to cure their potatoes as they 
are put in storage. A layer of potatoes one foot deep is placed 
in the bins each day until the bins are full, giving free ventilation 
in the cellar during the day. By this method the potatoes are 
well cured before being placed in storage and are cooled as soon 
as possible. Ventilation is essential in any case, to prevent heat
ing. If the potatoes begin to sweat in storage the.ventilators are 
opened and the cellar doors as well, which will provide sufficient 
ventilation to dry the potatoes off.

For further information, address, Colorado Office of Mar
kets, U. S. Custom House, Denver, Colorado.




