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Tbe Apricot Industry In DRIDRSCUS. I is consumed at Damascus in the manufacture of oil, as good as the Saatz hops; and the Dauba district, 

The city of Damascus is surrounded by gardens which and the remainder is shipped to France, Germany, with an area of some 2,500 acres, producing an inferior 
are composed of fields of apricots, furnishing an average I Italy, and Austria, the value of this export trade being grade of hops. 
yield of from 50,000 to 65,000 quintals of fruit. M. estimated at £8,000. The value of the yield of apricots The most celebrated of these districts is the Saatz, 
Guillois, the French consul at Damascus, says that the in Damascus, SLfter allowing for expenses, is estimated and the hops grown there are claimed to be the best in 
harvest lasts about six weeks, generally from the 10th of at £28,000. These figures, says M. Guillois, are sufficient the world. The hops of the Saatz district are again 
June until the end of July. There are six principal de- to show the importance of apricot culture in the im- subdivided into Stadt, Bezirks, and Kreis classifica­
scriptions of apricots, the Sendiani, Hamoni, Otnazari, mediate environs of Damascus, and in his opinion they tions, according to quality, and the Stadt, or city hops, 
Chahmi, Baladi, and Klobi. The Sendiani appears might be doubled, if an improved system of culture are the highest grade, while the Kreis, or circuit hops, 
the first, about the middle of June. It is an oval fruit and irrigation were adopted. are supposed to be somewhat inferior. In the Saatz 
of a yellow color and of a slightly acid taste. It is con- • • • '[ and Rakonitz districts the hops are grown under simi-
sumed exclusively at Damascus. The kernel of this de- Tests of Rubber Hose. lar conditions, and the products differ very little. The 
scription of apricot is not bitter to the taste. The tests made recently by the Cleveland Rubber hops grow in a ferruginous, reddish clay soil, along the 

The Hamoni, which follows immediately after the Co., with regard to the best sorts of hose for particular banks of the River Eger, while the region is protected 
Sendiani, is the most appreciated. It is small, round, purposes, resulted as follows: from the cold north winds by a spur of the Erzgebirge, 
with a glossy skin, and the fruit is perfumed and juicy.· Where a pressure of 25 pounds or less is used, four- and the only prevailing winds are from the west and 
This variety, like the former, is consumed at Damascus, ply should be ordered for 1� inch and smaller sizes, southwest. The elevation is about 800 feet above the 
and it is subdivided into two categories, the Hamoni and five-ply for 1� inch and larger sizes. sea level, and the mean temperature during the year 
bakir and the Hamoni lakisse. Where a pressure of 60 pounds or less is required, about T Reaulllur. The excellent qualities of the hops 

The Onazari is slightly oval,red, juicy, and per- five-ply should be ordered for 1� inch and smaller are ascribed to the peculiar properties of the soil and to 
fumed, and resembles the European apricot. The ker-· sizes, and six-ply for 1Yz inch and larger sizes. the very slight atmospheric depression. The hops of 
nel of this description is large, and of a sweet taste, and I Where the pressure exceeds 60 pounds, add one ply the Saatz, Rakonitz, and Auscha districts are all known 
is easily detached from the fruit. The price of the for each additional 10 pounds of steam. Where 90 under the general name of. red hops, while the Dauba 
Onazari is about a sixth higher than that of the pre· pounds or more pressure is required, the hose should hops are called green hops. The distinguishing marks 
ceding varietie!', and part of this fruit is consumed at be duck-covered and wire-bound. of the Saatz hops are a long flower, closed at the top 
Dam�us and the remainder is sent to Beyrout. The -- , • • .. ..---- I with innumerable leaflets-from a hundred to a 
three varieties enumerated above are almost entirely THE VIADUCT DU LOUP. 'hundred and fifty-which are as soft as velvet to 
used for home consumption, and in a fresh state; while A new railway line has lately been opened in the the touch. They are characterized by a delicate 
the following descriptions are largely used in the manu- South of France, between Nice and Puget Theniers spicy aroma, and the bitterness is greatly appreciated· 
facture of preserves, for drying, and forI1takingapricot and Grasse, a distance of 62Yz miles. It passes through The flower, when ripe, is of a greenish yellow color, 
paste. a mountainous and picturesque region, full of lovely' with a slight reddish tint. Dauba hops, the type of 

These are the Chahmi, which externally resembles sheltered valleys, celebrated for numberless gardens of 1 green hops, have a round flower with fewer leaflets-
the Hamoni, but is inferior from forty to sixty-and the 
to it as regards taste, the fruit odor exhaled somewhat re-
being dry, and wanting in sembles garlic. The color of 
perfume. the ripe flower is of a yellow-

The Baladi, which resem- ish green. Red hops form 
bles the Onazari in form and three-fifths and green hops 
taste, is yet considered to be two-fifths of the total crop. 
superior to the latter. The Outside the regions above 
yield of this fruit is about mentioned, the cultivation is 
5,000 quintals, and of this carried on only on a small 
quantity 1,000 quintals are scale. The average crop in 
consumed in the fresh state Bohemia is 9,000,000 pounds in 
at Damascus, the remainder round numbers. The average 
being used for making dried yield per acre is not large; in 
apricots (NOltkolt) which form the Saatz district it is between 
one of the principal articles of 350 and 450 pounds, while in 
export from Damascus. This the Auscha district, in a good 
fruit is gathered from the tree season, there is a yield of 600 

when it is completely matured p ou n d s to the acre. The 
generally a b o  u t the 15th labor required for the cultiva-
June. It is then exposed for tion is cheap, and hop pickers 
three d a y  s to the sun on receive about tenpence for a 
planks, covered with a layer day's labor. With a view to 
of long straw, care being taken securing a uniformly higher 
to keep the apricots apart, so standard of hop culture there 
that they may not touch one have been established, within 
another. The third day, each the last two years, technical 
apricot is gently pressed be- schools for the study of hop 
tween the palms of the hands, culture at Rakonitz and at 
and again exposed to the rays Laun. These schools receive 
of the sun, and this operation financial support from the 
is repeated until the fruit, government of Bohemia, and 
perfectly dry, assumes the THE VIADUCT DU LOUP. also from the cities and dis-
shape of a flattened disk. tricts where they are located. 
This usually takes place in about six or eight days, roses, violets and jasmines, from which the choicest Being situated in the midst of the hop districts, every 
and the apricot loses about 70 per cent of its weight. perfumes are made. The new road has been con- opportunity is afforded for practical work. In counec' 
The price of the dried apricot varies between 30 cen- structed at great expense. A number of tunnels and tion with the Rakonitz school there is an experimental 
times and 1 franc the kilogramme at the time of bridges have been required. We illustrate one of the hop garden, where innovations in cultivation are tried. 
drying: but at other times, and particularly in the latter, the villduct Du Loup, which carries the rails The courses of instruction offered are both for students 
month of Ramazan, when there is a large consumption through the valley of the same name. attending regularly and for farmers desiring special in­
of the article, the price is doubled. A small quantity This structure is composed of masonry, of eleven struction. Among the regular courses of instruction 
of these dried apricots is used in the manufacture of arches of about 63 ft. span, built on a curve of about are hop culture, theoretical and practical, from a 
preserves. The remainder is exported to Egypt, Smyrna, 675 ft. Height, 170 ft.; length, 1,050 ft. botanical and practical standpoint, treatment of the 
and Constantinople, .to a value of about £3.200. • , " • • soil, choice of the young plants, fastening of the poles, 

The Klabi, which is a very inferior quality of apricot, Hop Growing In KobelDla. selection of the poles, hop picking, hop sorting, etc. 
is a small, dry, red fruit, and is the only one in which The United States consul at Prague, in a recent re- The attendance at the schools has so far been consider­
the kernel is bitter. It is exclusively used in the pre- port, says the large breweries all the world over always able, and many students have come from other coun­
paration of apricot paste. Apricot paste, known as keep in their storehouses at least a small quantity of tries. The results have been so satisfactory that it is 
Kamar el Dine, is, together with dried apricots, one Bohemian hops, although the price paid is frequently expected that hop culture will show a decided improve­
of the principal exports from Damascus. The fruit, a high one. This fact is a high tribute to the excellence ment as the schools become older and the students turn 
when gathered, is crushed in a kind of large iron wire of the Bohemian product, the superior qualities of the knowledge acquired to practical use. 
sieve, and the thick juice which results from this ope- which are attributed to peculiarly favorable conditions " • • 

ration is collected in earthen vats, and then spread on of soil and climate, and to careful and well tried As an indisputable instance of the material benefit 
planks covered with a layer of oil, where it is allowed methods of culture. Since the sixteenth century hops accruing to a sugar estate through the saving of fuel 
to remain two days exposed to the air. At the expiration have had their home in Bohemia, and their fame, then by the use of scientifically arranged furnaceR, we are 
of this time the paste is removed and turned. On the already established, has been maintained and increas- able to-day to refer to PIn. Perseverance, Essequebo, 
fourth day the paste is again removed, and it then has ed, and hop grQiVing still continues to occupy a position which has just had considerable additions made to its 
the appearance of a band of leather. very thin, and of a of the first importance among the various forms of agri- evaporating plant, including a triple effect, and its fur­
reddish-brown color, about a yard and a half long and culture. The hop gardens are not extensive, and hop naces placed in order. During the present grinding 
half a yard wide. This is the finest quality of paste. I growing is confined to a comparatively small area, while there has been nothing consumed but green begasse, 
The same operation is repeated once or twice to obtain the so-called hop belt is a limited one. The total area and all that comes from the mill is not required to sup­
a second and third quality, each time a little water be- under this cultivation amounts, according to the latest ply the demand. Neither wood nor coal is wanted; 
ing added to the residuum of the former operation. The statistical returns, to about 26,000 acres, and this is di- and the one" coal" boiler that had beEn left ullInodi­
bands of paste are then folded so as to form bundles vided into districts known under the names of the cities fied is not used, and to all appearances is not likely to 
of about i. ttl puunds weight, which are sold according around which they center. The largest and the best be. Those who know what the coal account of a sugar 
to quality-from 35 to 55 francs the quintal. In the known is the Saatz district, with an area of about estate can amount to during a grinding season will be 
same way as dried apricots, apricot paste is exported to 10,000 acres. The neighboring district of Rakonitz, able to understand the enviable position a proprietor 
Egypt, Arabia, Aleppo, Constantinople, and also to I with an area of about 600 acres, produces a grade of is in who can obtain all the fuel he requires from the 
Belgium. The value uf the export amounts annually hops very similar in quality to that of the Saatz dis- deb1'is of the canes that are giving him the sugar. At 
to about £14,000. I trict; then come the Auscha district, with an area of Perseverance the work of remodeling the furnaces was 

As regards the kernels of the apricots. part of these about 4,000 acres, the product of which ienotconsidered carried through entirely by Mr. Price Abell.-Argosy. 
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