


35

could be d etected after it had been in refrigeration throu ghout
th e vo yag'e to San Francisco; nor we re there an y other evi l
effects apparent.

Crates. Onl y flat cra tes contai ning one layer of fruit should
be used . The sizes described below are fou nd to be conve nient
and are recom men ded for furth er trial. These are essent ially
th e same dimensions as show n in Plate IV, but a re made of
lighter material. These are for rather large fruit .

Cr ate to hold 4 papaias (Long variety) .
Dimension s 50 " by I I %" by 200".

Materials
2 pes . %" by 4y,;:" by II" ends,
2 pes. %" by 4y,;:" by 200" sides.
6 pes . %" by 2 Ih " by 200 " tops and bottoms.
2 or 4 pes. )!,i " by, %" by 90 " cleats.

Cra te to hold 6 papaias (Long va riety) .
Dimension s 5%" by 14~4" by 240" .

Materials
2 pes. %" by 40 " by J4" ends.
1 pc . 7~" by 4 11;;" by 14" pa rti t ion,
2 pcs. %" by 40" by 24;1;; " sides ,
6 pes. %" by 30 " by 24;~"tops and bottom,
2 or 4 pes. y,;: " by %" by 120 " cleats.

M ark et P rospects. Ob serving th e above recommendations and
being ext remely careful to handl e the fruit w ith th e utmost
care to avoid bruisin g, there will be no difficulty abo ut ship­
ping papaias to any direct Coast market. The papaia was
found to meet with favo r among th ose who ate it even for th e
first time in th e mark et s visit ed during th e past summer. A
ready market could be made for papaias in any of the Pacific
Coast cities and especially in th e season w hen mu skmelons
are not plentiful. O nly first class specime ns sho ul d be ship­
ped. To send insipid, wo rthless papaias would do great injury
to the whole future industry.

BANANAS.

Source of S upply.

Excepting San F ranc isco, pract ically all the markets visited
and in fact th e wh ole of the Pacific Coa st is supplie d with
bananas from the E ast. These are spoken of as the "Eastern"
bananas or the "New Orlean s" ban anas because they ar e ship-



ped through N ew O rl eans. T he fru it is grown ch iefly in Cen­
tral Ame r ica a nd is shipped in s tea me rs ow ned and co nt ro lled
by the ow ners of the fruit and dis charged at N ew Orleans.
Here ~hey a-re load ed int o cars conta ining about thr ee hundred
and forty bunch es and are trans-shipp ed by rail to the ent ire
West. As has b een stated elsewhe re, th e fru it is so ld on ord er.

1 •

T he agenc ies in N ew Orleans, by t elegraphic adv ices, know
exactly what fru its are requ ir ed, w hat a re on th e way, to New

, O rleans and what are obtainable. The pr ice s quo ted fo r th ese
di ffer accord ing to the qua lity of the frui t . Prices are quoted
by the name of the por t fr om whi ch th e banan as are sh ipped
but they are all of the J amai ca 01- Martiniq ue variety. F or
th e week beg inning Jun e 16. 1906, th ey w ere as follows :

Limon .. .. 1.• • • • • • • • " •• • •• •• •• $2-40

Changuinola 2 .30

Bl uefields 2.20

Chir ic[u i . . 2 .20

Barr ios 2 .20. . . . . .. . . . ... . . . ". ' .

Ceiba . . ,. 1 .9 0

pe r cw t.
"

" "
" "
"

The cars containing ban anas are sent through by h st frc izht
and .are accompani ed by an attendan t w ho is an employ ee of
t he company shipping the fru it and w hose business it is to
look afte r th e in ter est s of the fruit in t ra ns it. opening or clos­
ing the v enti lators as r equ ired by vary ing clim atic condit ions,
in or de r to maintain a un iforml y coo l t emp erature. In the
hottes t w eathe r refrigerator cars are used, bu t simply for cool­
ing, since low t empera tures destroy ban an as. T he fre iz ht
rate wh ich the buyer pays for t ransportation fr om New Or­
lean s to any port on t he P acific slope, b e it L os Ang' eles , Sa n
F rancisco or even Vancouver , B. C. is $ 1.25 per hun dr ed
weig ht. O n th e average the cost of the Fre ivht , an d other
charges brings the pr ice to th e w ho lesaler , to ap pro xim at ely
40 cents per po und for the best frui t .

San Fran cisco receives ban an as fr om H aw aii , fr om the E ast
and a few fro m Mexico . F ro m Hawaii t here are sh ipp ed to
Sa n Francisco app roximately 15.000 bunches per month. Onl y
a few bananas are r eceiv ed fro m Me xico. There are two or
three b an an a plantations in Mexico owne d or contro lled 1)'1

San Franci sco capital and w hich sh ip banan as to that mark ct .
Th ese fr u its a rc of the Ch inese va r iety and are i ll so me r c­
spects fine hananas. Th ey usuall y ope n up w ith a clea r ye llow
rind if t he shipp ing has been at all sa tisfac tory. T hi s is' du e to
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comparative fr eedom from ripe r ot dis ease or banana anthrac­
nose, Glcosporuu« musarum, Ck e. and Mas see, which is the
ca use of the bl ack speckled condit ion of so me bananas: The
Mexica n banan as ar e aff ected recently with a disease which
appears to be more ser ious than th e ripe rot; it affects th e stem
of the bunch caus ing it to decay, which decay extends into the
ste m of th e individual fruits cau sing them to dr op from the
bunch w ith black en ed en ds . The main s tem may break off
midway of the bunch so that the whole bunch goes t o pieces:
This disease, however, can prob abl y be controll ed an d Haw aii
mu st reckon up on Mexico as ' a competitor in the market.
, Comparing the Chinese variety fr om th ese I slands and the
varieti es with which they com e into competition in San Fran­
cisco (P late VII), it may be sai d that no banana in the market
is supe r ior in poi nt -of flav or -to th ose from Hawaii. If they
arrive in good condition th ey find a read y market. .I t is a we ll
recognized fact that the best cla ss of trade in San Francisco
calls for the ban anas from Hawaii. H ere th eir g-ood qualit ies
are know n an d recognized . I t mu st be said, ho w ever, th at
growers , in Hawaii ha ve acted aga ins t th eir own in tere st s, in
shipping inferi or bun ch es. As fine bananas can be produced
today as were eve r g rO\vn h er e if intelli gence and care is
brough t; to bear upon ev ery detail of th e industry. The cos t
of pr oduction of a sma ll bunch is nearly as great as for a large
one . T he fr eight, wh ich represents about one-t h ird of the
selling price of a good bunch,is precise ly th e sam e figure for
th e sma lles t bunch shippe d. A small bunch is difficult to sen
at an y price and often does not bring enough to pa y th e 40
cents fr eight. , A dealer w ho handles a ve ry lar g-e number of
th e Hawaiian product has made the state me nt that Hawaii
wo uld practi cally supply the ,whole San Francisco market, if
such bananas were shipped as formerl y, The Chinese banana.
how ever , is not so goo d a shipper as th os e of th e Jamaica or
Central Ame rican va riety w ith w hich they com e in competi­
tion. The H awaiian ban an as are wrapped in leaves and some­
times in s traw, w hile those fr om the Bast are s hipped w ithout
any w ra pping. One of the steams hip companies has offer ed
to coo pe rate in an experimen t in the shipping- of bananas from
Hono lulu w itho ut wrapping', If this can be accomplish ed it
w ill save an expe nse of 'approximately 'l cents per bunch for
wrapp ing. It may cause a mo re careful han dling of the fr uit
by all part ies. from th e plan tati on to the wholesale warehouse
and it may also allow a better circ ula tion of air to th e fru it
in the ship.



M ARK ET POSSIBILITIES.

E xclusive of Hawaiian bananas, there are shipped to the
P acific CO<Mt, approximat ely 1900 carloads of bananas per
year, This includes those supplied to Arizona and New
Mexico through Los Angeles; those to California, Oregon ,
Washington, British Columbia, Montana and I daho. A car­
load averages about 340 bunches, making a total of 646,000
bunches per year consumed within this t erritory, exclusive of
bananas from Hawaii. This is the equival ent of approximate­
ly 53,833 bunches per month. If these bananas were grown in
Hawaii within the territory of the United States, th ey would
re present an annual valu e of over half a million doll ars to this
T erritory dir ectly. In addition to this, th ey wo uld supply th e
chief fr eight to two steam ers ma kin g reg ular trips between the
Islands and the mainland. All the markets west of th e Great
Plains might be supplied with banan as grown here on United
States so il. The importan ce of this trad e in th e future mav
be estimat ed from the fact th at the annual consumption of
banana s in the United States is and has been increasin g at th e'
ra t e of mor e than on e million doll ar s' per year in valu e. From
an agricultural and economic point of view there is no good
reason why the Pacific Slop e trade in bananas sho uld not be
supplied from Hawaii.

COIQlKING B'AiNANA:s.

The cooking banana is in its use so unlike the banana which
is eaten without cooki ng as to be quite a distinct product upon
the mar ket. During the past twenty years, as has been see n,
a large trade has been built up in th e banan a which is eate n
ra w. The cooking ban an a which ta kes the place of fr esh
vege tables and cookin g fruit has not as ye t b een introduced
to the Amer ican market s, exc ept in N ew Orleans and ab out
th e Gulf Coast. There can be no doubt th at during the winte r
season when there is a lack offreshvegetables in the market s,
th ere would be large demand for the cooking bananas th at are
grown now in a sm all way in Hawaii. The merits of the Ha­
waiiancooking bananas are but little understood even by a
large nu mber of people who have resided in the Islands for a
consider abl e period. To the peopl e of the mainland they. are
practically unknown. Active efforts to introduce and acquaint
the peopl e with this fruit could build up a large trade in th ese
fruits. .



Plate VI.-Old Papai a Orch ard .
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MANGOEIS.

The ma ngo will unquestionably become a popular fru it in
the markets of the temperate zone. Its beauty of for m and
coloring, its enchant ing aroma an d delicious flavo r make it a
fruit un iversally appreciated w here kn own. The inf eri or seed­
ling var ieties have been respo nsible for the unenviab le repu ­
tation wh ich it has acquired among some traveler s. T he fine
varieties have only recentl y be en introduced in the American
tropics and ar e as ye t known to but few . When t hese sha ll
have been propagated and widely dist ribu ted in H awaii, F lo­
rida, Porto Rico, the Philippines, 0 Cuba and Mexico, the grow­
ing of the fruit will becom e an important ind ustry, The de-

o ma nd for it wi ll incr ease as those w ho are ye t yo ung have
seen the mark ets increase in their capacity for oranges, lemo ns,
pomelos. ibananas and many other fru its. , Hawaii should grow
a lar ge portion of th e mangoes for the Western markets.

I n the shipments of Augus t, 1906, no mangoes we re in­
clu ded. ' The Station has, howeve r, experimented for several
years in the kee ping of mangoes in cold sto rage wit h most
favor able re sults. Mangoes may be kept much lon ger th an
avocados under re fr igerat ion without deterioration 'in qua lity.
They have been shipped long dis tances and have arrived in
perf ectjcondition.

There is but one obs ta cle to the development of a large and
prosperous mango industry in ' Hawaii and -this one calls fer
immediate and st ringent action on the part of the Govern ment.
T he man go-w eevil, Cryptorhynchus 'mangiferce threatens the in­
dustry and the longer the fight against it is delayed the greater
will be its difficulties and expense, It is a short sighted an d
suicidal policy to withhold immediate ac tion even if its cost
sho uld be great .

SWEEIT POrr'ATOES'.

T he shipping experime nts included only fru its but a study
of t he markets revealed a promisin g ope ning for the shipping
of sweet pot atoes fro m Hawaii to the ma inland during the
time when those grown there are o ut of season. Almost all of
the sweet po tatoes used on the Pacific Coa s t are grown in
California. The op ening of th e season is about the middle of
August and it continues unt il abo ut April 15th. W hen th ey
first ap pear on th e market the prices are very high, $60. to
$80. per ton wholesale being not an uncommon price. During
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the latter part of th e seas on the potatoes which have been
stored for a lon g time are of indiffer ent qua lity. T he time
when the Hawaiian product could prob ably be put on the
market at high prices would be fr om April 15th or earl ier, unvil
August 15th.

All these market s at the present time, dem and a w hite or
light ye llo w pot ato of medium size and dry. T he re d varieties
are almost unknown and though it might be po ssible in time
to place so me of our best red va rieties, it must be done grad­
ually. The peop le know the ye llow potato and in this case it IS

much more profitable to g-row what , the people want than to
mak e the people want what yo u grow .

The standard crate in which pot atoes are shipped in Cali­
fornia, con ta ins abo ut on e hundred pounds, T he ends are 18
by I1 ~~ inches and are on e inch thick. T he side sla ts are 2 feet
long and are of :-i inch lumber . This wo uld be a suitable crate
in w hich to sh ip from Hawaii . Sacks should not be used.

MARK ET ING S;YST EM.

Fruit and all ag r icultural products have in the pa st been
marketed by the commission and cons ignme nt syste m. This
s ystem is too common today . By this method the grower
ships his fru it to a distant city cons ign ing it to a commission
merchant .and says in effect "Sell for me these product s at
such prices as you can secure, ta ke yo ur commiss ion and ~' e­

turn to me w hat is left." Suc h a method of mar ket ing is
manifestly unbusinessl ike and does not prevail in th e w orld of
commer ce ex cept in the handling of agricultural pro duc ts .
Does the manufacturer of sh oes or hou seh old furniture or any
othe r commodity take great pains in the prod ucti on of the
finest po ssible manufac t ure and the n sh ip his goods to a com ­
mission merchant with the request that th e goods be so lei
and th at wha tever may be due him after the tran sactions are
closed, be remitted? Granting that he is assured of the highest
integrity on the part of the commission house, he does not care
to market his product in this manner. Me n in the fr uit com ­
miss ion business are as hon est as in other lin es of ente rpr ise,
yet it will be admitted tha t this system offers unusual oppor­
tunity for unscrupulous dealing and it is hardly to be expect ed
that the whole fraternity of com miss ion men w ill be witho ut
an exception, in st ra igh t dealing and integrity. F or this rea ­
so n if for no other, the grow er should se ek othe r methods of
marketing, for many losses w ill be sustained w hile the grower



Plate VI I.-Th e Jamaica or Central America Banana .
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is find ing- a ma n in w hom he can rely to do the best fo r him
which this sys te m perm its .

T he re ar e, how ev er, othe r reasons fo r condemning thi s sy s­
tem. T he in teres ts of the com miss ion hou se lie in exac tly
an op posi te direct ion to th at of t he produc er or shipper . Mani­
fes tly the inter est of the com mission hou se lies in th e dir ection
of cornmiss ions . M uc h more mon ey can fr equently be made
in the for m of comm issions, on fruit se lling- at a low th an at
h ig-h pr ice. It is of course to the advantage of t he shipper
th a t the fruit b e so ld at the hig-hest possib le price. At first
sig-ht it may appear that this w ill also b e to the b est interest
of the comm ission merchant, but it is not the case. L ow prices
m ean many sales and an easy market, hi gh prices m ean fewe r
sales . A s pr ices drop, the sales in cr ease ve ry rapi dly . Su p­
pos e fo r example , that a pineapple grower in Hawaii ships to
San Fran cisco one hu ndr ed do zen pineapples. If these are all
so und and sell at $4. per dozen the account not co ns ider ing
minor cha rges sh ou ld st and as follow s on a TO p er cent . co m­
mi ssion ba sis:

TOO .doz. pin eapp les at $4 $400.00
Commiss ion at TO per cent . . . . . . . . . . . . . . . . . . 40.00

R em ittan ce to g-rower ; $360.00
Suppose the sa me pineapples sho uld be put on the mark et

at $3. per doz en the account would stand :
TOO doz. pineapples at $3 $300.00
Commission at TO pe r cent . . . . . . . . . . . . . . . . .. 30.00

R emi t ta nce d •••• $270.00.

By this fa ll in pric es the shipper has sus ta ine d a loss of $90.
and the commission m er chant an apparent loss of $ ro. P ro­
v ided, however , th at ther e is a suffi cient supply of pi neapples
ava ilable, this loss of Sro. is only an app~u:en t loss. By se lling
th ir ty-three and on e-th ird dozen mor e pineapples , th e $ TO. is
made up. T his diff er ence of $1. per do zen in the pri ce w ill in­
cr ease th e sa les fa r more th an 33 i-3 per cent. so that the co rn­
mi ssion house has r eall y profi t ed by this low price and has n o:
lost. The larger the volume of tr ade as a general rul e, the larger
w ill be th e net incom e of the com miss ion hous e. It wi ll be
g ra nte d that the comm ission hou se w ill w ish to do the bes t ­
po ss ible fo r t he man w ho consig ns to it, provided th at in so.
doing- it s ow n busin ess in terests are not interf er ed w ith, be-,
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caus e it w ishes to please hi m and sec ure hi s futur e bu siness,
bu t the fac t remains that it s inter ests are in the line of larg e
sales even at low prices and would fre que nt ly be in terf er ed
with by doing the best possibl e for the shipper. Greater ac tiv - .
i tv in dis tr ibu tion might dispose of the supposed on e hundred
d ozen pines at $4' per dozen, bu t wo uld it pay ? F ro m the
standpoint of th e owne r of t he fruit it would, but fr om th e
po int of view of commissions, it migh t not. If not, w ho w ill
cha rge t he commission me rc ha nt w it h any thing other than
honorable business dealings wh en he sells at $3. per dozen?
If the ca re ful distribution at th e higher price cos ts him more
than the $IO. it wo uld be akin to philanthro py for him to main­
tain that figure. The fault is not w ith the men but w it h the
s ystem.

I t must further be ad mitted that the care in handling w hich
fruit receives in bein g taken fro m the ship tothe store' rooms
will be greate r if performed by or under the supe rv ision of the
ow ner of the frui t . This again is saying nothing derogatory of
th e com mission mer ch ants b ut nobody expects an oth er par ty
to look after his interest s as well as he, personally, or thr ough
his agents, could do. Busin ess is not do ne on this pl an . For
example the w riter has seen b ananas from H aw aii loaded on
wagons on the docks in San F rancisc o b eing placed five or s ix
t ier s high and th e men loading the fr uit walking over the low­
er bu nches while reachi ng to place othe r bunches on th e high er
ti er s . W hen these bunche s begin to ripen the bruises which
have been cause d by bein g walk ed up on and by th e deep
s tacki ng, are ve ry ap pa rent an d probably a larg e port ion of
the bu nch is wo rthless. These bunches ha ve to be sold for
almost nothing a nd returns are made to th e shipper for so
m any bunch es spo iled. Prob abl y the manag ers of the houses
for w ho m these draymen we re working would not approve of
the fruit being treat ed in this manner, but if the ow ne rs hip of
t he fruit we re transf erred to the commiss ion hou se and the
destruction of each bunch represented a dollar or two to th em ,
110 one will dispute that the incent ive to enfo rcing proper
h and ling upon those driving the fruit wagons, wo uld be great­
ly increased. In other wo rd s, the commiss ion house mak es
cash returns for only the fru it that is op ened up at its show
ro om s in fit condi tion for sa le and so rem ains until a sa le has
been made.

In other lines of com merce, goods are sold on ord er. The
owner or hi s agen t inter views th e bu yers and secures orde rs



Plate VIII. -The Chin ese or Cavendish Banana as grown in H awaii.
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fr om eac h . Is there any good reason why the fruit growers of

H aw aii sh ou ld not sell their fruit on t his plan? It is bu siness­
li ke, it avoids g lutting the mar kets and provides for a far more
g en er al and wide distribution than the system described abo ve.
This is the m ethod whi ch is pursu ed by the com petitors of
Haw aii in the ban an a and pineapple market s. Those who con­
trol the " E astern" ban anas se ll to a give n commiss ion house
iIi San F ra nc isco, Seattle, P ortland or othe r market, a carload

of ban an as at a give n price f. o. b . N ew O rleans . T his fru it
then be comes the prop erty of the Pacific Coast firm which, in
t he tran sa ct ion, acts not as a commission hou se, b ut as a
wholesale dealer in fruits. Pineapples from Florida, which
compet e w ith the H awai ian product, ar e sold in the same man­
ner as these banan as. The differ ent wholesal e dealers uni te
in orde r ing a carload w he n one firm can not h andle that qu an ­
tity but they are sold in Florida to be shipped to the W est and
ow ne rs hip in the fru it is ther e tran sfer red to the differ ent
firms w ho buy.

This method of disposing of frui t is g row ing in favor. Noth ­
ing fur ther need be said to show 'hat it is fa r more desirable
fo r the producer than the commission sys tem. It is also satis­
factory to the commission merch ants who are to a larg e extent

at the present t im e, w ho lesa le dealers in fr u-it, whic h t hey buy
and sell in the same manner as any oth er commodity. A very
lar g e por t ion of thei r bu siness is do ne in this w ay. Provided
the fruit is up to the standard , well packed, sold at a r eason ab le
pri ce, and arr ives in reason ably go od cond it ion, this method
cannot fail to g ive satisfaction to those who bu y at who lesale.

In orde r that such a plan may be carried out to the best
advantage, it is impor ta n t tha t the Haw aiian fruit growers
sho uld organize for the marketi ng of their product. By so
doing, an agent on sala ry and w holly resp onsible to them,
co uld be maintained in San F ra nc isco who could for the pres­
ent attend to the taking of or ders on the P aci fic Coa st . This
bein g. his ex clusive bu siness he could without a doubt, place
large quant ities of fruit in cities and small towns w here our
fru its are scarcely known. T his would not necessitate the
es ta blis hing of a w ho lesa le fruit hou se, for the fr uits could ;';0 ,

<IS now, to th e whol esa le dealers. Anothe r age nt should be
appointed to atte nd to the proper shipping of the fru it fro m
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Honolu lu, w ho need gi ITe on ly a pa rt of his t ime to this work .
This plan need not entail much expense and wo uld certainly
save to the growers and shippers, a sum fa r in excess of that
expended.

The fru it growers of Ca lifo rnia have organized the mselve s
in to very strong combinations conspicuo us amo ng which are
the Califo rnia Fruit Exchange and the Ca lifo rn ia F ruit-Grow­
ers ' Exchange, the for mer for the handli ng of deciduous fruits
chiefly, and the latter for citrus fr uits. These two bodies now
mark et a very large por ti on of the fruit of t he State . Their
agen ts are in eve ry importan t market in the U nited States
and keep the growers and shippers informed by t elegraphic
adv ices as to prices and the genera l condition of the mar ket s.

T he Hawaiian growers cou ld dou btless avail the mselves of
the advantages of this whole California system if an organiza­
t ion could be effected along the lines followed by th e local
associations thr ou ghout California. These local as soc iations
together constitute the centra l organization . In conversation
wi th 1\1r . A . R. Sprague , P resident and Mana ger of the Cali­

forn ia F ruit Exchange, t he. writer was assured t hat it would
be possible for an association in Hawaii to be taken into th e
general organization on the same basis as t he local branches in
the differen t parts of the State. This opportun ity is we ll
worthy of con sideration by those interes ted in H aw aii an fruit
industr ies.




