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Further Notes on the Seedless Fruits of the Common
Persimmon Diospyros virginiana L.

—

D. M. MOTTIER.
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According to Lloyd (Science. N.

S.,

34:

924-928, 1911) the ripening is

brought about or hastened by the action of carbon dioxide, produced, of
course, by the fruits tliemselves in respiration.

