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RUTGERS COOPERATIVE EXTENSION AT THE NEW JERSEY AGRICULTURAL EXPERIMENT STATION

PLANT & PEST ADVISORY
Early Apple-Crop Outlook

Jon Clements, Tree Fruit Specialist, University of Massa-
chusetts and Win Cowgill, Area Fruit Agent

Based on reports from several sources, here is our early look at
how the U.S. apple-crop is shaping up on a regional basis.

WWWWWashingtonashingtonashingtonashingtonashington—Below normal spring and post-bloom temperatures
have resulted in a crop that will be near or down slightly from last
year’s moderate crop of 115-120 million bushels. This is particularly
true for the Wenatchee district, however, orchards farther south into
the Yakima Valley and Columbia Basin are closer to average. The cool
spring weather also got the crop off to a slow start and made thinning
difficult. Otherwise, fruit quality looks good, and as usual, despite the
sub-optimum crop, there will still be plenty of Washington apples to
market in 2002-2003.

MichigMichigMichigMichigMichigananananan—The Michigan apple-crop was hit hard by frost/freezes
during and following a prolonged bloom. Word out there is the crop is
reduced by 50-60% of the normal of 25 million bushels. Time will tell,
but expect production to be about 15 million bushels in 2002. Tart
cherries in the Traverse City area were all but decimated by frosts
around bloom, and the Concord grape crop in southwest Michigan
was similarly frozen.

Mid-Mid-Mid-Mid-Mid-AtAtAtAtAtlantlantlantlantlanticicicicic—A mixed bag, depending on orchard location. Most
growers escaped disaster with the early bloom and spring frosts, but
colder locations, particularly in Pennsylvania, have experienced
significant crop reductions. Soil moisture conditions have improved
significantly, however, the long-term drought persists and it’s hoped
the recent pattern of significant precipitation will hold through the
summer. Overall, expect a near or just below average crop of apples
from North Carolina, Virginia and West Virginia, Pennsylvania, and
New Jersey combined in 2002.

NeNeNeNeNew Jerw Jerw Jerw Jerw Jersesesesesey y y y y – 90-degree temperatures in April accelerated bloom
on early cultivars like Gala, followed by three weeks of cool tempera-
tures that prolonged bloom on the rest of the cultivars. Three to eight
frost events (depending on micro-climate) occurred up till May 22 in
northern New Jersey. This, combined with poor pollination, resulted in
light crops in many orchards. Crop load is variable depending on
orchard location and cultivar. The Garden State apple-crop is probably
down 30-40% total. Severe weather last Thursday dumped up to three
inches of rainfall with 50 mph winds. For northern Jersey growers no
horticultural drought exists at this time.

SEE APPLE CROP ON PAGE 2
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NeNeNeNeNew w w w w YYYYYorkorkorkorkork—Hudson Valley growers have good reason to
be pessimistic this year – near record early bloom followed
by frost/freeze and hail have likely reduced the apple-crop
by at least 50%. Cool, cloudy weather during and following
bloom did not help matters. Growers are actively soliciting
emergency/disaster assistance to weather the poor growing
season they are already facing. Western New York fared
much better under the influence of Lake Ontario, resulting in
a later bloom date, and although low critical temperatures
for bud damage were achieved during bloom, it appears the
apple crop is close to average at this point.

NeNeNeNeNew Englandw Englandw Englandw Englandw England—Southern New England was on-track for
a record early bloom and a ‘disaster’ in the making, similar to
what happened in the Hudson Valley, but fortunately we
were not as far ahead in bloom and the weather cooled off
sufficiently during bloom to slow things down. Still, orchards
in lower sites in Connecticut and Rhode Island and west of
the Connecticut River in Massachusetts suffered moderate
frost/freeze injury and considerably reduced fruit set. Eastern
Massachusetts, Vermont, Maine, and New Hampshire are
now looking at average apple-crops. Chemical thinning was
easy, and there is some debate as to how much natural
thinning was achieved. Abundant precipitation and warm
temperatures have accelerated fruit growth, however, the
long bloom period has also resulted in considerable varia-
tion in fruit size in many orchards. Overall, expect an average
(or slightly below) crop of apples coming out of New En-
gland in 2002. ❏

 ReTain for Apple: PYO
and  Summer Apple

Considerations
Win Cowgill, Area Fruit Agent

ReTain is a harvest management tool that
slows the maturation process. It is an

excellent stop drop material that can delay fruit
maturity from 7-10 days and give growers a
longer picking window on many cultivars.
ReTain works by retarding the development of
ethylene, the chemical that causes ripening.
ReTain will increase fruit firmness, decrease
watercore, and allow for longer cold storage.
ReTain may also indirectly enhance fruit size
and color by allowing the fruit to remain on the
tree longer.

The downside is that it will affect fruit
quality by delaying maturity and the onset of
sugar development, which affect eating quality.
This is especially true in apple blocks that will
be harvested for PYO, and apple varieties
harvested prior to Macintosh, such as Paulared
and Gala. A full rate of ReTain on Gala cultivars
may delay maturity too long on this cultivar to
hit the normal marketing window.

New Jersey growers focus management
strategies on harvesting a crop of optimum fruit
quality. Consumer demand, market, storage
requirements and labor availability all influence
harvest decisions. One tool that allows for
increased flexibility in management decisions is
the ReTain Plant Growth Regulator from Valent
BioSciences.

To obtain some of the stop drop benefits
and fruit firmness enhancements on summer
cultivars, we have observed some growers using
ReTain applied at 1/2 the label rate on
JerseyMacs with good success. ReTain was
applied at the normal 30 days before antici-
pated harvest following all other label direc-
tions. At the Rutgers Snyder Research Farm we
have used ReTain for two years at one half rate
on Gala cv. Treeco#2 without delaying the
maturity excessively and gaining fruit firmness.

For PYO blocks, growers may consider
treating part of a block (cultivar) with ReTain
and using NAA for stop drop on the other half.

More on ReTain in a subsequent Plant and
Pest Advisory newsletter. If you have a specific
question on use of ReTain, feel free to contact
me directly at cowgill@aesop.rutgers.edu. ❏

APPLE CROP FROM PAGE 1

Viticulturist to Visit PA
Mark L. Chien, Wine Grape Agent, Penn State
University Cooperative Extension

Dr. Richard Smart, one of the preeminent viticulturists
of our time, is coming to Pennsylvania to present a

canopy management and current viticulture concepts
workshop on Wednesday, August 14.  His talk will feature the
canopy management philosophy, which he has developed
over the last two decades.  These principles are essential to
the production of high quality wine grapes.  We have also
asked Dr. Smart to address issues pertinent to eastern
viticultural conditions.

The workshop will be divided into two parts.  The
morning will be spent at Mica Ridge Vineyards near
Coatesville, PA (Berks County), one of the best vineyards in
Pennsylvania.  Ike Kerschner will explain his use of a variety
of divided canopy systems, including Scott Henry, Smart-
Dyson and TK2T.  Dr. Smart will be there to offer his view of
the vineyard.  After lunch, we will move into the classroom at
the Hartefeld CC in Avondale, where Dr. Smart will present
his extensive workshop materials covering topics such as his
golden rules of viticulture, vine physiology and canopy
management, factors affecting yield and quality, trellis system

SEE VISIT ON PAGE 6
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Tree Management
for Improving
Peach Quality

Ken Slingerland, Tender Fruit &
Grape Specialist, Ontario Ministry
of Agriculture and Food

Reprinted from The Tender Fruit
Grape Vine Newsletter, OMAF, Vol. 6,
Issue 4, May/June 2002 based on ex-
cerpts of Dr. Richard Marini’s talk at Mid
Atlantic Fruit and Vegetable Convention.
How much light does a tree
need?

Light affects fruit size, colour, bud
formation, soluble solids and acid.  For
fruit size, 30% light transmission is
needed for 6 weeks; for red colour
intensity, 23% light transmission is
needed for 6 weeks; and for firmness
and soluble solids, 45% light transmis-
sion is needed for 3 weeks.  Therefore,
summer pruning for improving colour
should be done 3-6 weeks before
harvest, depending on cultivar, after
initially being shaded by the foliage.
Also, maximum photosynthesis occurs in
40% light, but there is no improvement
beyond 40%.

Open center pruning is good for
light penetration in the center of the tree
(but there are usually very few peaches
in the center of the tree of a mature
open center tree).  Fruit on the outside
of the tree exposed to light with lots of
surrounding leaves gives you larger fruit
than the fruit inside the tree.  Recent use
of reflective mulch did not affect the fruit
colour as much as previously thought.
SummarSummarSummarSummarSummary:y:y:y:y:
● Fruit in high light has more colour
● Light is not needed for yellow colour
● Large fruit needs at least 20% full sun in

the final swell (3 weeks)
● Summer pruning is beneficial around

pit hardening time for flower bud
development but you need to summer
prune 3 weeks prior to harvest to
improve red fruit colour

● 200-250 trees per acre will give you the
highest yield

Submitted Jerome L. Frecon, Agricul-
tural Agent. ❏

Plum Pox (PPV) Update
Nancy Richwine, Survey Coordinator, Pennsylvania Depart-
ment of Agriculture

PA Surveillance Activities for June 10-14, 2002
Field Field Field Field Field AAAAAccccctttttivitivitivitivitivitiesiesiesiesies

PDA and USDA crews continued survey activity in at least 12
counties during this reporting period. Another 166 orchard blocks
were completed during the past week, bringing the season total to 505.
Cumberland and Westmoreland can be added to the counties com-
pleted along with Bucks, Chester, Delaware, and Fayette, bringing to 6
the number of counties where commercial orchard sampling has been
completed.  Crews will be working this week in Adams, Beaver, Berks,
Butler, Franklin, Lancaster, Northumberland, Snyder, Washington and
York Counties.
LaboratorLaboratorLaboratorLaboratorLaboratory y y y y AAAAAccccctttttivitivitivitivitivitiesiesiesiesies

The lab processed 5,773 field samples this week, bringing the total
so far this year to 17,456.* Samples have included commercial orchards,
homeowner properties, budwood source trees, retail nurseries/garden
centers and wild flowering Prunus. One sample from one orchard
block from within the quarantine area was positive for PPV. This is the
first positive detection of the 2002 growing season.
Regulatory Activities

The Treatment Order for removal and destruction has been given
to the grower whose orchard block tested positive. Two additional
blocks by the same grower will also be removed due to their proximity
within 500 m of the infected block.
HomeoHomeoHomeoHomeoHomeowner wner wner wner wner AAAAAccccctttttivitivitivitivitivitiesiesiesiesies

PDA & USDA homeowner (HO) survey personnel continued
working in all parts of the quarantine area.** Thus far they have col-
lected Prunus samples from approximately 50% of the 3,417 properties
visited.

Areas just outside the current quarantine area will also be included
in this year’s HO survey. Crews have advanced into western Menallen
and southern Tyrone Twps., Adams Co. Later in the season, Butler Twp.,
Adams Co. and Monroe Twp., Cumberland Co. will be added.

*Laboratory testing always lags behind field sample collection.
Samples are processed in the order in which they are received in the
laboratory. Since crews are working in many blocks at several grower
locations on any given day, individual block results are processed over
a period of several days. Growers are notified of positive detections
immediately and of negative survey results at the end of the growing
season. NOTE: It is Department policy not to release grower/property
owner names and exact location in order to preserve confidentiality.

**PA PPV Quarantine area includes Latimore, Huntington, and
portions of Menallen and Tyrone Townships, and Borough of York
Springs, Adams County; Dickinson, South Middleton, and
Southampton Townships, and Borough of Mt. Holly Springs,
Cumberland County; Quincy Township and Borough of Mont Alto,
Franklin County; Franklin and Washington Townships, and Borough of
Franklintown, York County.

Source: Electronic Communication from National Peach Council.
Submitted by Jerome L. Frecon, Agricultural Agent. ❏
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Postharvest Handling
and Storage of Berries

Dr. Jennifer DeEll, Fresh Market Quality Pro-
gram Lead, Ontario Ministry of Agriculture and
Food

Reprinted from The All Ontario Berry Grower,
OMAF, Volume #0.06 - June 2002.

Berries are very perishable and maintaining fresh
quality after harvest depends on proper hand-

ling, transportation, and storage.
Maturity and Quality Indices

Harvest date is determined by berry surface color.
Most standards require more of the berry surface to be
colored, depending on the grade and berry type.  All
berries should be harvested near ripe, as eating quality
does not improve after harvest. Appearance (color, size,
shape, and freedom from defects), firmness, flavor
(soluble solids, titratable acidity, and flavor volatiles),
and nutritional value (vitamin C) are all important
quality characteristics. For acceptable flavor, a minimum
of 7% soluble solids and/or a maximum of 0.8% titrat-
able acidity are recommended.
Ethylene Production and Responses

Strawberries produce very little ethylene, <0.1 ppm
per kg per hour at 20ºC (68oF). Other berries produce
between 0.1 and 1.0 ppm per kg per hour at 20ºC (68oF).

Ethylene does not stimulate the ripening of straw-
berries, raspberries, and blackberries. Therefore, these
berries should be harvested near to full ripe. Blueber-
ries are climacteric fruit and will respond to ethylene.
However, blueberries should also be harvested near to
full ripe because flavor does not improve after harvest.
Removal of ethylene from storage air may reduce
disease development in all berries.
Cooling and Storage Conditions

Pre-cooling (rapid removal of field heat) is essential
within 1-2 hours of harvest. For example, strawberries
maintained at 10ºC (50oF) have about one-third the stor-
age life as those rapidly cooled down to 0ºC (32oF). Pre-
cooling may be accomplished by forcing rapidly moving
cold air through stacks of berries (forced-air cooling).

Optimum storage conditions for strawberries (7-10
days), blueberries (2-4 weeks), raspberries and black-
berries (2-5 days) are 0ºC (32oF) and 90-95% relative
humidity.  Cranberries (2-4 months) are chilling sensitive
and therefore should be stored at 3ºC (37oF). In general,
storage-life is very dependent on the handling of
berries during and after harvest.  The highest freezing
point is -0.8ºC (30.6oF) for strawberries and blackber-
ries, -0.9ºC (30.4oF) for cranberries, -1.1ºC (30oF) for
raspberries, and -1.3ºC (29.7oF) for blueberries. Overall,
berries with high soluble solids content are less likely to
freeze.

Modified atmosphere (MA) packaging for shipment
with 15-20% carbon dioxide and 5-10% oxygen reduces
the growth of BotrBotrBotrBotrBotryyyyytttttis cineris cineris cineris cineris cinerea (grea (grea (grea (grea (greeeeey mold ry mold ry mold ry mold ry mold rot)ot)ot)ot)ot) and
other decay causing organisms. In addition, it reduces
the respiration and softening rates of berries, thereby
extending postharvest life. Whole pallet covers and
consumer packages for containment of the modified
atmosphere are commonly used.
Physiological Disorders

ShrShrShrShrShriviviviviveling/Weling/Weling/Weling/Weling/Water Later Later Later Later Loss:oss:oss:oss:oss: Berries are very susceptible
to water loss, which results in fruit shriveling and loss of
gloss. The maximum permissible amount of water that
can be lost (based on weight loss) from raspberries and
blackberries before becoming unmarketable is 6%.

MAMAMAMAMA-R-R-R-R-Related Disorelated Disorelated Disorelated Disorelated Disorderderderderders:s:s:s:s: Exposure of berries to
<2% oxygen and/or > 25% carbon dioxide can cause
off-flavors and brown discoloration, depending on berry
and cultivar, duration of exposure, and temperature.

Chilling InjurChilling InjurChilling InjurChilling InjurChilling Injury of Cranberry of Cranberry of Cranberry of Cranberry of Cranberries:ies:ies:ies:ies: Chilling injury can
develop in cranberries stored at temperatures below
3ºC (37oF). Symptoms include dull appearance, rubbery
texture, and increased susceptibility to decay.
Disease

Diseases are the greatest cause of postharvest
losses in berries. Prompt cooling, storage at the lowest
safe temperature, preventing physical injury to the fruit,
and shipment under high carbon dioxide (10-15%) are
the best methods for disease control. In addition, care
should be taken to keep diseased or wounded berries
out of packages, as rot can spread from diseased to
nearby healthy berries.

GraGraGraGraGray mold (Botry mold (Botry mold (Botry mold (Botry mold (Botryyyyytttttis cineris cineris cineris cineris cinerea)ea)ea)ea)ea) can be a serious
problem in berries. This disease can develop during
storage if fruit has been contaminated though harvest
and handling wounds. Avoiding mechanical injuries and
good temperature management are effective control
measures. This fungus continues to grow at 0ºC (32oF),
albeit growth is very slow at this temperature.  RhizRhizRhizRhizRhizo-o-o-o-o-
pus rpus rpus rpus rpus rot (Rhizot (Rhizot (Rhizot (Rhizot (Rhizopus stolonifopus stolonifopus stolonifopus stolonifopus stolonifer)er)er)er)er) can also be a problem in
berries. This fungus forms a fluffy, black whiskery mold
on the fruit surface. Cooling the berries and keeping
them below 5ºC (41oF) is very effective against this
fungus, since it will not grow at these temperatures.

References
Lidster, P.D., P.D. Hildebrand, L.S. Bérard, and S.W.

Porritt. 1988. Commercial storage of fruits and veg-
etables. Agriculture Canada Publication 1532/E.

Mitcham, E.J., C.H. Crisosto, and A.A. Kader. 2000.
Strawberry: Recommendations for maintaining
postharvest quality. University of California, Davis.

http://postharvest.ucdavis.edu/Produce/
ProduceFacts/Fruit/strawberry.html

Mitcham, E.J., C.H. Crisosto, and A.A. Kader. 2000.
Bushberry: Recommendations for maintaining
postharvest quality. University of California, Davis.

http://postharvest.ucdavis.edu/Produce/
ProduceFacts/Fruit/strawberry.html

Submitted by Jerome L. Frecon, Agricultural Agent.. ❏
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Fruit IPM
Dean Polk, Fruit IPM Agent

Peach
✔ OrOrOrOrOrientientientientiental Fal Fal Fal Fal Fruit Moth (OFM):ruit Moth (OFM):ruit Moth (OFM):ruit Moth (OFM):ruit Moth (OFM): Second generation OFM is 100%

hatched in southern and central counties. It is about 80 to 90%
hatched in northern counties, with one additional treatment required
for this generation. Second brood flagging can be seen in some
locations, although most of the dried and flagged terminals are from
first brood.

✔ FloFloFloFloFlowwwwwer er er er er ThrThrThrThrThrips:ips:ips:ips:ips:     Thrips are medium to heavy in blocks of
Easternglo nectarines and Sentry peaches. Given that the thrips
populations are so high on these varieties, growers should be aware of
similar populations that may be developing on later varieties. If
populations are present on Johnboy and others harvesting about that
time, plan an application of Spintor @6oz/A 2 weeks preharvest.
Nectarines can be treated closer to harvest.

✔ San Jose ScSan Jose ScSan Jose ScSan Jose ScSan Jose Scale (SJS):ale (SJS):ale (SJS):ale (SJS):ale (SJS):     Scale has been found on Sentry peaches
in blocks where no scale was present on the fruit last year. If scale is a
suspected problem in your orchard: 1) identify an infested tree branch,
2) wrap it with one turn of black electrician’s tape and cover that with
a turn of double sided Scotch tape, 3) examine the tape for small
yellow crawlers, and 4) treat with an OP (Diazinon is suggested,
Guthion as also active) when crawler activity is the heaviest. This should
be late July for the second generation - more later. There is a 21 day PHI
for both products. Imidan will suppress SJS with a 14 day PHI. Provado,
when used for aphid control will also control scale with a 0 day PHI.

✔ Japanese BeetJapanese BeetJapanese BeetJapanese BeetJapanese Beetle:le:le:le:le: Japanese beetles continue to be found on
ripening fruit. If this insect is a problem, adults should be treated. Since
Sevin has a 3 day PHI, it is most commonly used for this purpose. A
rate of 2lb/A of 80W or 3lb/A of 50W has worked well in the past.

✔ EurEurEurEurEuropean Ropean Ropean Ropean Ropean Red Mite (ERM):ed Mite (ERM):ed Mite (ERM):ed Mite (ERM):ed Mite (ERM): Mites are starting to increase in a
number of blocks. While peaches can tolerate significantly more mites
than can apples, high levels can be irritating to pickers and probably
stress the tree. Predators are present, but not at levels sufficient to give
control. Apollo (21 day PHI), Savey (28 day PHI), and Pyramite (7 day
PHI) can be used at this time of year. See the TFPG for rates. Be aware
that Pyramite will kill mite predators.
Apple

✔ Aphids (SpirAphids (SpirAphids (SpirAphids (SpirAphids (Spirea - SA and ea - SA and ea - SA and ea - SA and ea - SA and ApApApApApple ple ple ple ple Aphid - Aphid - Aphid - Aphid - Aphid - AA compleAA compleAA compleAA compleAA complex) andx) andx) andx) andx) and
Spotted Spotted Spotted Spotted Spotted TTTTTentententententififififiform Lorm Lorm Lorm Lorm Leafminer (Seafminer (Seafminer (Seafminer (Seafminer (STLM):TLM):TLM):TLM):TLM):     Aphids are present at high
levels on some farms, but decreasing at some sites. If at all possible,
delay insecticide applications for aphids. They are not critical pests;
they can be controlled with predators if allowed to flourish, and
apples are not worth that much (in southern counties at least).
Leafminer trap counts indicate considerable adult activity. Sap feeding
miners from eggs now being laid should be visible by next week. If
planning to treat with Provado for leafminers, try putting off treat-
ments for aphids, since the Provado will control both insects. Provado
is justified for STLM control if there is a minimum of .5 to 1 mine per
leaf by mid July.

✔ FirFirFirFirFire Blight:e Blight:e Blight:e Blight:e Blight:     This is the main pest in apples at the present time.
Fire blight has continued to spread. Severe sanitation practices and good
pruning must be exercised on dwarf higher value fresh market apples.

Calendar of Events

JJJJJuly 10-12,uly 10-12,uly 10-12,uly 10-12,uly 10-12, 2002 2002 2002 2002 2002 - Eastern Section
American Society for Enology and
Viticulture (ASEV) 2002 Conference,
Baltimore, MD. For conference registra-
tion and information visit the ASEV
Eastern Section website at:
http://www.nysaes.cornell.edu/fst/asev
or contact: Ellen Harkness, 1160 Food
Science Building, Purdue University, West
Lafayette, IN 47907, ph: (765) 494-6704.
E-mail: harkness@foodsci.purdue.edu.

July 10, 2002 9:00 a.m.- 4:30 p.m. July 10, 2002 9:00 a.m.- 4:30 p.m. July 10, 2002 9:00 a.m.- 4:30 p.m. July 10, 2002 9:00 a.m.- 4:30 p.m. July 10, 2002 9:00 a.m.- 4:30 p.m. -
Food Safety and Sanitation for Pennsyl-
vania Fruit Packers - A workshop/
discussion of Produce Microbiology,
Food Safety Systems, Key Sanitation
Control Areas, Packing house Sanitation,
Third Party Audits. Penn State’s Fruit
Research and Extension Center, $50 fee
for out of state registrants payable to
Penn State University.  Contact Dr. Luke
F. LaBorde, Department of Food Science,
Penn State University, University Park, Pa.
16802, If15@psu.edu or 814 883-2298 for
information.

July 11,July 11,July 11,July 11,July 11, 2002  2002  2002  2002  2002 - Fruit Growers Field Day,
Penn State Fruit Research and Extension
Center, Biglerville, Pa. Speakers from
station and Penn State. The cost of the
field day is $10.00 and includes educa-
tional handouts, drinks at breaks and
dinner. For additional information: Tel.:
717-677-6116, Ext. 0 or on the web at:
http://frec.cas.psu.edu/fruit_times/
vol_21_no_9.htm#2002.

June 26,June 26,June 26,June 26,June 26, 2002, 2002, 2002, 2002, 2002,     WWWWWednesdaednesdaednesdaednesdaednesdayyyyy – Twilight
Tree Fruit Meeting - 5:00 p.m. at Rutgers
Agriculture Research and Extension
Center, Upper Deerfield, NJ. The com-
plete program for the Twilight Fruit Res-
earch and Extension Meeting is now on
the web  site at:
http://gloucester.rce.rutgers.edu/.

July 25,July 25,July 25,July 25,July 25, 26, 26, 26, 26, 26, 27, 27, 27, 27, 27, 28, 28, 28, 28, 28, 2002, 2002, 2002, 2002, 2002,     ThurThurThurThurThursdasdasdasdasdayyyyy-----
SundaSundaSundaSundaSundayyyyy– New Jersey Peach Festival and
Gloucester County 4-H Fair will be held
at the 4-H Fairgrounds, Rte 77, Mullica
Hill, NJ. The complete program for the
New Jersey Peach Festival is now on the
web  site at:
http://gloucester.rce.rutgers.edu/.

SEE IPM ON PAGE 6
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Insect Trap Captures
AtAtAtAtAtlantlantlantlantlantic Countic Countic Countic Countic Countyyyyy BlueberrBlueberrBlueberrBlueberrBlueberry y y y y TTTTTrap rap rap rap rap AAAAAvvvvveraeraeraeraeragesgesgesgesges
WEEK ENDWEEK ENDWEEK ENDWEEK ENDWEEK END CBFWCBFWCBFWCBFWCBFW RBLRRBLRRBLRRBLRRBLR OBLROBLROBLROBLROBLR SNLHSNLHSNLHSNLHSNLH OBOBOBOBOB BBMBBMBBMBBMBBM
8-Jun 1.05 84.78 9.57 0.00 10.00 0.00
14-Jun 0.13 109.40 4.17 0.51 219.58 0.03
22-Jun 0.10 72.44 0.83 0.33 366.67 0.35
29-Jun 0.00 40.67 0.00 0.33 1363.53 0.10
Burlington CountBurlington CountBurlington CountBurlington CountBurlington Countyyyyy BlueberrBlueberrBlueberrBlueberrBlueberry y y y y TTTTTrap rap rap rap rap AAAAAvvvvveraeraeraeraeragesgesgesgesges
WEEK ENDWEEK ENDWEEK ENDWEEK ENDWEEK END CBFWCBFWCBFWCBFWCBFW RBLRRBLRRBLRRBLRRBLR OBLROBLROBLROBLROBLR SNLHSNLHSNLHSNLHSNLH OBOBOBOBOB BBMBBMBBMBBMBBM
8-Jun 6.00 21.75 17.33 5.78 0.07
14-Jun 1.95 67.63 13.50 5.19 363.75 0.43
22-Jun 0.80 66.86 2.00 3.73 231.67 0.96
29-Jun 0.00 38.13 25.50 1.80 1155.00 0.62
TTTTTrrrrree Fee Fee Fee Fee Fruit - Southern Countruit - Southern Countruit - Southern Countruit - Southern Countruit - Southern Countiesiesiesiesies
WWWWWeek Endingeek Endingeek Endingeek Endingeek Ending AMAMAMAMAM CMCMCMCMCM LPTBLPTBLPTBLPTBLPTB OFMOFMOFMOFMOFM PTBPTBPTBPTBPTB SSSSSTLMTLMTLMTLMTLM TTTTTABM-ABM-ABM-ABM-ABM-AAAAA TTTTTABM-PABM-PABM-PABM-PABM-P OFM-OFM-OFM-OFM-OFM-AAAAA DDDDDWBWBWBWBWB
8-Jun 2 26.7 12 2 1380 40.5 38 12
15-Jun 5.4 35.5 16.5 1.6 2041 51.9 71.2 24 69
22-Jun 2.7 25 15 1.6 1802 37.4 50.3 11.0 88
29-Jun 1.4 22.9 16.7 0.7 2220 21.4 25.14 26.3 54
TTTTTrrrrree Fee Fee Fee Fee Fruit - Norruit - Norruit - Norruit - Norruit - Northern Countthern Countthern Countthern Countthern Countiesiesiesiesies
WWWWWeek Endingeek Endingeek Endingeek Endingeek Ending AMAMAMAMAM CMCMCMCMCM LPTBLPTBLPTBLPTBLPTB OFMOFMOFMOFMOFM PTBPTBPTBPTBPTB SSSSSTLMTLMTLMTLMTLM TTTTTABM-ABM-ABM-ABM-ABM-AAAAA TTTTTABM-PABM-PABM-PABM-PABM-P OFM-OFM-OFM-OFM-OFM-AAAAA DDDDDWBWBWBWBWB
8-Jun 6.05 14.50 14.56 475.00 22.24 23.85
15-Jun 0.00 7.20 8.00 7.57 0.00 1090.50 29.80 31.83 1.5
22-Jun 0.00 2.83 7.80 3.27 1.00 794.00 24.58 28.20
29-Jun 2.00 4.32 6.60 6.05 0.20 1833.33 19.34 16.18 2.0

Blueberry
✔ OrOrOrOrOrientientientientiental Beetal Beetal Beetal Beetal Beetles (OB):les (OB):les (OB):les (OB):les (OB):     Trap captures show over

3,000 adults per trap in some areas around
Hammonton. High populations are also present in
some areas of Burlington County. See the June 13
edition of the Blueberry Bulletin for a discussion of
Admire timing for OB control.

✔ BlueberrBlueberrBlueberrBlueberrBlueberry May May May May Maggot (BBM):ggot (BBM):ggot (BBM):ggot (BBM):ggot (BBM): Trap catches slightly
decreased this past week and were caught at fewer

sites than during the previous week. Counts are well
under .5 flies per trap on most farms, but over 5 flies
per trap at one site in Burlington County.

Anthracnose and Anthracnose and Anthracnose and Anthracnose and Anthracnose and AlternarAlternarAlternarAlternarAlternariaiaiaiaia are both visible in the
field. Anthracnose has also been observed on the
packing line at slightly higher levels than last year.

✔ Aphids:Aphids:Aphids:Aphids:Aphids: Aphid populations are close to those
levels seen last week. Aphids are present in 71% of
samples, and are over 10% of terminals infested in
about a third of samples.

choice and much more.  It will be a very full day packed
with valuable and current information for producers of
high quality wine grapes.  This meeting is co-sponsored
by Penn State Cooperative Extension and the Pennsyl-
vania Association of Winegrowers as their annual
summer walk around, a very successful series of
viticulture education workshops.  Cost for the meeting
is set at $90 and includes lunch, snacks, drinks and
handouts.

On Thursday, August 15 and Friday, August 16, Dr.
Smart will be available for private vineyard consulta-
tions.  We are trying to arrange a schedule within
reasonable geographical and time constraints.  If you
would like to have him visit your vineyard, please sign

up early as expect this to be a very popular part of his
tour.  I have cost figures for these visits.  You will
command the undivided attention of one of the world’s
best viticulturists.  As part of the fee, you will receive
detailed notes and commentary in return from Dr.
Smart.

For more information about Richard Smart, please
visit his web site at http://www.smartvit.com.au/. For
more information about the workshop and/or vineyard
visits, and registration materials, please contact Mark
Chien at 717 394-6851 or mlc12@psu.edu.

Source: Electronic communication for Mark Chien.
Submitted by Jerome L. Frecon, Agricultural Agent. ❏
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