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of the American species.

Twenty-four crosses made in 1945
involving ten varieties and seven
selections produced 11,028 seedlings.
From these, 164 selections have
been made for further trial as pos-
sible new varieties or as sources of
desirable characteristics in further
breeding work.

The crosses involving St. Walfried
have been outstanding in produc-
ing good seedlings and have para-
lelled the results obtained at Geneva
from the use of Lloyd George. Fur-

ther attempts are being made to ex-
ploit the advantages of using this
European species as a parent for
crossing with American types.
Seedlings from St. Walfried
crosses were conspicuous for their
vigor and heavy yields, many of
them being the best in the entire
planting in these respects. Berry
size was excellent and the fruit was
generally firm, medium to light red
in color, and with fair to good qual-
ity.—Progress Report, N. Y. State
Agr. Exp. Station, Geneva, N. Y.

Apple Varieties for the Future

The best qualities -of apples from
all over the world are going into
the making of new varieties in this
country. Possibilities exist for the
improvement of present day high
quality varieties by: (1) immeasur-
ably increasing their vitamin C con-
tent; (2) adding the spicelike flavor
of the better English varieties; or
(3) imparting the smooth, after-
cooking flesh texture of certain of
the German and New Zealand
apples.

Breeding material incorporating
qualities for improvement has re-
cently been distributed to apple
breeder from 1,500 varieties under
study in test plantings at the U. S.
Plant Garden at Glenn Dale, Md.
This material includes: ]

. A German apple—Schoner aus
Nordhausen—with flesh that does

not turn brown even when exposed
to the air for as long as 24 hours.
This holds promise for originating
apples especially desirable for sal-
ads and for freezing.

Three European varieties that
have unusually high vitamin C con-
tent. .

Selections representing the best
of the bitter, sharp French and
English cider apples. These and
certain of our native crab apples
will furnish material for originating
hardier new ‘“drinking” apple va-
rieties with higher juice content and
more appealing flavor than those
now used for this purpose.

We have some fine apple varie-
ties, but our changing market con-
ditions will likely demand just such
things in apples as are outlined in
this program.—W. E. Whitehouse,
U.S.D.A.





