
CROP CONDITIONS
Fall officially fell this week. Temperatures are feeling typically au-
tumnal with warm days and cool nights. The relatively high dew point 
means long periods of leaf wetness and with that, we’re seeing a lot 
of foliar diseases in fall crops like beets, carrots, and brassicas. Some 
fruiting crops, like peppers and eggplants, are still going strong in 
many places, and we’re continuing to enjoy some great-tasting sweet 
corn. Growers are continuing to get their squash out of fields to avoid 
fruit rots with the ground still pretty wet after record-setting rains this 
season. A couple growers have reported that this year was their best 
onion year yet—onions require a lot of water to bulk up and crops 
often don’t receive enough water from irrigation. Onions are looking 
good even after harvest, despite us seeing thrips damage and foliar dis-
eases earlier in the season, and we’ll keep our fingers crossed that they 
hold up well in storage. Fall spinach is being seeded in high tunnels 
now and fall brassicas are starting to head up. Some folks are topping 
Brussels sprouts now. There are some mixed opinions about this prac-
tice, though most agree that it helps sprouts to size up. Our colleague 
Becky Sideman’s team at University of New Hampshire Extension 
researched this practice a few years ago and found that some variet-
ies produced higher yields after being topped, whereas yields of other 
varieties were unaffected. In general, they found that “topping between 
30-60 days before harvest, especially once lower sprouts have begun 
to reach marketable size, will result in the maximum benefit to market-
able yields and appearance of Brussels sprouts. If you do not plan to 
harvest sprouts for at least 60 days, hold off on topping to allow plants 
to continue to grow” (from 2015 NEVFC proceedings). See the full 
research report here. 

All in all, we’ve heard from farmers that this has been a truly tough 
year with devastating weather and COVID still very much impacting 
our lives. It can be hard to make time to reach out to friends or even 
just take a much-needed nap, but know at least that you’re not alone. 

Farmers post their prettiest pictures and sunniest faces on their social 
media pages, which can mask all their hard work and struggles, but the 
common message we’ve gotten this year is that it has been a rough one. 
We love talking to you, so please don’t hesitate to call or email us if you 
ever need an ear!

We want to say thanks and good luck to our good friend, Andy Radin, who has been the Vegetable Specialist at University 
of Rhode Island Extension for the past nine years and who is making the leap to high school teacher in easternmost Maine. 
Many Massachusetts growers may have seen Andy at conferences, webinars, or field walks over the years and benefitted 
from his vast knowledge and good humor. We certainly have. See here for his archived newsletters. We’ll miss you, Andy!
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Hannah and Lisa in our Alternaria leaf spot fungicide 
trial last week. We are evaluating the efficacy of sev-
eral bio- and OMRI-listed fungicides in combination 

with each other. Keep an eye out for results in Veg 
Notes this winter! Photo: S. B. Scheufele
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Finally, a few grant opportunities and event highlights to point out. MDAR opened a new round of the Food Security 
Infrastructure Grant program. To date, this program has funded over $35 million worth of projects in the state, including 
new storage facilities, coolers, delivery vehicles, and more. Deadline to apply is October 31. The USDA has also ex-
panded the ability for growers to receive payments through the Coronavirus Food Assistance Program by allowing them 
to replace 2019 sales data with 2018 sales data if that would result in a higher payout; deadline to apply or update applica-
tions (even if you’ve already received your payment!) is October 12. And for Spanish-speaking farmers or farm workers 
who want or need to take a Produce Safety Alliance Grower Training, the PSA is offering a remote training in Spanish 
next month. Deadline to register is October 11. See more details for all of these items in the News and Events sections at 
the end of this issue.

2021 CUCURBIT DOWNY MILDEW CUCUMBER VARIETY TRIAL
For the last several years, the UMass Extension Vegetable Program has been conducting cucumber variety trials, evaluat-
ing varietal resistance to cucurbit downy mildew. These trials are funded jointly by Johnny’s Selected Seeds and the New 
England Vegetable and Berry Growers’ Association. (The NEVBGA is a educational, networking, and advocacy group 
and is the oldest growers’ assocation in the country. They work closely with New England state Extensions to identify 
research priorities and fund applied research trials—join the NEVBGA to be a part of that initiative!)

Cucurbit downy mildew (CDM) is a devastating disease of cucurbit crops that develops annually in the Northeast. There 
are several strains of CDM that affect different cucurbit crops; cucumber is susceptible to all strains, so we see CDM in 
cucumber without fail every year. CDM is caused by Peronospora cubensis, an oomycete pathogen that overwinters in 
the southern US (and potentially in greenhouse cucumbers in southern Canada) and is blown northward on storms every 
year. It usually arrives in the Northeast around mid-August. The pathogen causes interveinal chlorosis (leaf yellowing that 
is trapped between the leaf veins) that is visible from the top side of the leaf, and fuzzy gray sporulation on the undersides 
of leaves. As the disease progresses, leaf spots coalesce and leaves eventually die completely and severe defoliation can 
occur. 

Prior to 2004, cucumbers were bred to have resistance to CDM and farmers could 
easily grow cucumbers through October. However, in 2004, the pathogen overcame 
that resistance and breeders have been working hard to develop new resistant variet-
ies ever since. UMass trials have helped to identify CDM-resistant varieties appro-
priate for New England markets, including Bristol, DMR401, NYS264, and Citadel. 
Results from the 2016 and 2017 trials and the 2020 trial are published in Veg Notes.

This year we trialed 9 varieties—see Table 1. Seeds were sown in the greenhouse 
on June 15, and transplanted into raised beds with 1-mil white-on-black plastic 
mulch on July 6. We use white plastic to avoid transplant shock during this hot time 
of year. 5-4-8 fertilizer was applied prior to bed formation, according to soil test 
results. Trial plots were arranged in randomized complete blocks. Plots consisted of 
6 plants planted in a single row, 18 inches apart in-row, with 10-ft unplanted buffers 
between plots and 15 feet between beds. There was enough rainfall during the 2021 
season (we don’t have to tell you!) so drip irrigation was not necessary. We mea-
sured downy mildew severity in each plot weekly, and total and marketable yield 
twice a week. Cucumbers were deemed “unmarketable” if they were misshapen or 

 

     Contact Us:
Contact the UMass Extension Vegetable Program with your farm-related questions, any time of the year. We always 
do our best to respond to all inquiries. Office phone: (413) 577-3976 We are currently working remotely but check-
ing these messages daily, so please leave us a message! Email: umassveg@umass.edu

Home Gardeners: Please contact the UMass GreenInfo Help Line with home gardening and homesteading questions, 
at greeninfo@umext.umass.edu.

Table 1. Varieties trialed in 2021
Cultivar Producer*

Cool Customer Johnny’s Seeds
Chaperon Seminis
Journey Seminis
Brickyard Harris Moran
SVCS 0951 Seminis
SV4142CL Seminis
Raceway Seminis
Marketmore 76 Hollar Seeds
20-4213xsib_03 CornellOP

20-4203-03.2 CornellOP

*Varieties bred by Dr. Michael Mazourek 
of Cornell University are publically bred 
open pollinated.
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had significant insect damage. We had high striped cucumber beetle pressure in the trial this year, rendering much of the 
fruit unmarketable. Several varieties tended to produce off-shaped fruit also, so marketable yields werelow this year.. We 
began harvesting the earliest-producing varieties on August 3 and were harvesting all varieties by August 10. Harvests 
continued until September 10 but some varieties stopped producing as early as September 3.

DM was first observed in the trial on August 3, on all varieties except Chaperon, SVCS0951 and 20-4213xsib_03. The 
following week, on August 10, DM was observed on all nine varieties. Plant pathologists commonly compare disease 
incidence over time using a single value, called the Area Under the Disease Progress Curve, or AUDPC. A higher AUDPC 
value means more disease over time, and a lower AUDPC means less disease over time.

• Cool Customer and Marketmore 76 had significantly higher AUDPC values than all other varieties except for Journey, 
showing that they had lower resistance to downy mildew.

• Chaperon had the numerically lowest AUDPC value, which was not significantly different from the AUDPC of Brick-
yard, SVCS0951, SV4142CL, Raceway, 20-4213xsib_03 and 20-4203.03.2.

• The varieties with the highest yields were SV4142CL and 20-4213xsib_03, both of which were among the varieties 
with the lowest AUDPC values.

• Chaperon also performed well with a low AUDPC value, moderate total yield, and the highest marketable yield
The graphs below present the data from 
this trial. Again, AUDPC represents the 
disease incidence over time—higher 
AUDPC means more disease. In both 
graphs, bars with the same letter on top are 
not significantly different from each other. 
For example, the AUDPC values of Cool 
Customer, Marketmore 76, and Journey 
are not significantly different from each 
other, and the AUDPC values of Journey 
and SVCS0951 are not significantly differ-
ent from each other. Total and marketable 
yield data were analyzed separately, so 
significance letters are not comparable 
between total and marketable yields.

--Written by G. Higgins

MANAGING FALL DISEASES OF BRASSICAS
Continued wet weather and long periods of overnight dew are causing severe disease pressure and sometimes complete 
crop losses, especially in heading crops like broccoli which can succumb to rot. The three major diseases of brassicas out-

20-4213xsib_03 (left) and Chaperon (above). 
Photo: S. B. Scheufele
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lined here—black rot, Alternaria leaf spot, and downy mildew—share much in common: they can be seed-borne, they can 
survive in crop residues in soil for about two years, they are spread by wind, splashing water, and insects like flea beetles, 
and are favored by moist conditions. This means that the following preventive, cultural practices will go a long way in 
reducing the impacts of all three diseases.

Variety selection. In some cases varieties exist that are totally resistant to a given disease and hold up well even under 
very high disease pressure. Unfortunately this is not the case in the brassica crops, but there is a spectrum of tolerance 
to all three diseases. For example, a study done by Chris Smart at Cornell University showed differences in suscepti-
bility to black rot of 35 cabbage varieties. The study showed that several varieties were extremely or very susceptible 
and 6 or 7 were “tolerant”. Plant these tolerant varieties in fall, when environmental conditions typically favor disease, 
or in fields with a history of disease.

Start with disease-free seedlings. All of these diseases are commonly introduced on infested seed. Either talk to your 
supplier to be sure the seed has been tested or, better yet, hot water treat your seed to eradicate bacteria, fungi, and 
oomycetes that may be present. You can do this at home with some simple equipment, or use the UMass Hot Water 
Seed Treatment service. When raising seedlings in the greenhouse, avoid overwatering and encourage air flow to 
reduce leaf wetness. Monitor transplants in the greenhouse and remove any symptomatic plants.

Plant into a clean field. Rotate out of brassicas for at least 2 years, and control weeds in the brassica family like 
shepherd’s purse, wild radish, and field pennycress. Any amount of rotation you can do will help, and the further the 
better, as these diseases are dispersed by wind and insect feeding. Chopping and burying infested residue quickly after 
harvest will shorten the period of time the organisms persist in the soil (e.g., avoid leaving diseased Brussels sprout 
stalks standing in the field through the winter; mowing them is better than nothing if you can’t disk them in). Manage 
cull piles so that crop residue breaks down and they do not become sources of inoculum.

Reduce leaf wetness. All of these diseases require moisture to grow and spread. Increase plant spacing so plants will 
dry off more quickly and so the pathogens can’t spread as easily from plant to plant. If overhead irrigation is neces-
sary, or when watering in the greenhouse, water on a sunny day when leaves will dry quickly. 

Control insects and remove weeds. Flea beetles can move fungal spores and bacterial cells from plant to plant and 
field to field. A study by Helene Dillard at Cornell University showed that spores of Alternaria brassicicola are pres-
ent on flea beetles’ bodies, in their mouths, and in their feces, and that flea beetles actually concentrate Alternaria 
spores in their mouthparts when they clean their antennae. The insects move from plant to plant, basically injecting 
spores and bacteria into wounds they create through their feeding. Therefore, reducing flea beetle pressure will also 
reduce the spread of diseases through the field. Similarly, cruciferous weeds can harbor diseases and act as bridges 
between fields and between seasons. Weeds also crowd the crop, increasing moisture and leaf wetness and reducing 
efficacy of chemical sprays.

Chemical control. There are many effective pesticides to control these diseases. Please see the brassica disease section 
of the New England Vegetable Management Guide for a full list of labeled fungicides. Copper products and plant de-
fense activators like Actigard or Regalia are the best choices for managing black rot. Avoid using excessive pressure 
when spraying for black rot, as this can cause abrasions and wounds on leaves through which the bacteria can enter 
the plant—use only enough pressure to get good coverage. Many OMRI-approved fungicides are labeled for these 
diseases, but those tested in our studies have not shown good efficacy for Alternaria leaf spot. However a recent study 
from Cornell found that the newly OMRI-listed fungicide OSO 5% SC provided good control and reduced leaf spot 
severity by 52% and head rot severity by 97% compared to an untreated control. We usually recommend a spreader/
sticker when spraying waxy brassicas but never mix copper products with any adjuvant or phytotoxicity may oc-
cur.

Black rot is one of the most devastating diseases of brassica crops, and can result in high losses of yield and quality. The 
bacterium, Xanthomonas campestris pv. campestris, plugs the water-conducting tissue of the plant causing leaf yellowing 
and wilt. Seedlings are commonly affected but symptoms can appear at any growth stage and not all infected plants show 
symptoms. The most common and characteristic symptom is a yellow V-shaped lesion that extends from the leaf margin 
toward the base of the leaf (see photo on the next page). This symptom is caused by bacteria entering the plant through 
hydathodes, tiny openings into the plant’s vascular system at the leaf edges. Lesions can also occur mid-leaf, as darkened 
dead patches of tissue between the veins, where wounding from insect feeding, hail, or mechanical injury has occurred. 
Infected veins turn black as they are plugged with xanthan. Blackened veins may also appear in root crops like rutabagas 
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even though foliar symptoms may not be present. On heading crops, 
infection may spread into the leaves of the head and is often followed by 
invasion by soft-rotting organisms.

Black rot is commonly transmitted by seed, and a seed lot with as little as 
0.03% infected seed can cause an epidemic in the field. The bacteria can 
persist in infected plant debris for up to two years, but can only survive 
for 40-60 days in the soil in the absence of host tissue. Disease develop-
ment is favored by warm, wet weather and the pathogen is spread within 
the field by splashing water, wind, equipment, workers, and insects (e.g. 
flea beetle feeding).

Alternaria leaf spot is a fungal disease that affects all cultivated bras-
sicas. The disease can be caused by several fungi in the genus Alternaria, 
but the most damaging species in vegetable brassicas are A. brassicae 
and A. brassicicola. The disease can spread in storage, so management is 
especially important for cabbage and other storage crops, which should 
be inspected for early symptoms before storing. 

The initial symptoms of Alternaria leaf spot are small black dots sur-
rounded by yellow haloes. As the disease progresses, lesions expand into 
characteristic dark-brown to black circular leaf spots with target-like 
concentric rings. The centers of lesions often turn brown and crack or 
fall out, giving the leaf spots a shot-hole appearance. Individual spots co-
alesce into large necrotic areas with lots of leaf yellowing and leaf drop 
can occur. Lesions can occur on petioles, stems, flowers, flower pedicels, 
and seed pods. Brussels sprouts can be rendered unmarketable by numer-
ous small spots on the buds. Brown, sunken spots on heads of broccoli 
and cauliflower can make those crops unmarketable.

Alternaria species overwinter primarily in diseased crop debris. Stalk tissues can persist in the soil for over two years, and 
the fungi can remain active on that tissue as long as it is present. Disease development is favored by cool temperatures 
(60-78°F) and 12 hours of leaf wetness. The main means of introduction into new areas is on infested seed. However, 
once the disease is established on a farm, spores can spread easily between crops on wind, splashing water, equipment, 
workers, and insects.

There are many fungicides with efficacy against Alternaria leaf spot and a detailed report from Christy Hoepting at Cor-
nell with a suggested spray program was published in the August 27, 2020 issue of Veg Notes—some of the most effective 
fungicides were Priaxor, Inspire Super, Luna Sensation, Switch, Quadris Top, and Endura. Many of these products are 
mixes of two FRAC groups so take care to rotate carefully. Resistance to Quadris is suspected across the Northeast.

Brassica downy mildew is caused by the oomycete (a fungal-like organ-
ism) Hyaloperonospora parasitca and can cause disease in both waxy 
and leafy brassicas. Infected seedlings can also be symptomless until 
they are transplanted into the field and conditions become favorable. On 
seedlings, small yellow patches appear before whole leaves and cotyle-
dons turn yellow and drop. In larger plants, irregular, angular yellow to 
brown spots develop on both the top and bottom of the leaf and a charac-
teristic grayish-white, crusty growth on the undersides of leaves appears. 
In broccoli and cauliflower, the first symptom is often darkened flower 
head stalks, or stalks with black streaks. Dark brown areas will develop 
internally in curds or floral buds. In cabbage, internal darkening and pur-
plish spots appear in the inner layers of the head or move upward in the 
head from stem infections. The disease can spread in storage and infected 
plants are susceptible to secondary infection with soft rot bacteria, result-

Alternaria leaf spot on broccoli. Photo: G. Higgins

Characteristic V-shaped lesions caused by black rot 
in cabbage

Brassica downy mildew. Photo: G. Higgins
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ing in a stinky puddle of rotten cabbage. 

Unlike other downy mildews that blow in from afar each year (like cucurbit downy mildew), H. parasitica can overwin-
ter as thick-walled resting spores, called oospores, in the soil or crop debris. These sexual spores can survive in the soil 
for extended periods and produce asexual spores when conditions are moist and cool, especially at night. Other sources 
of initial inoculum are infested seeds, and cruciferous weed hosts. Disease development is favored by abundant moisture 
on leaves provided by dew, drizzling rain, or heavy fog, and by temperatures of 50-60°F. Sporulation, germination, and 
reinfection can occur in four to five days. Sporangia (secondary, asexual spores) are spread throughout the field by wind, 
splashing rain, and by feeding insects. Varieties of broccoli with tolerance to downy mildew have been developed; our 
sources list Marathon and Arcadia among these. 

--Written by Susan B. Scheufele

REPAIRING CRACKS AND PITTING IN CONCRETE FLOORS
--Written by Chris Callahan, UVM Agricultural Engineering. Originally published August 4, 2021, here.

Introduction
Concrete slab floors, ramps, steps, and loading docks make it easier to move produce and produce handling equipment us-
ing wheels. The smooth surfaces also allow for easier clean-up and washdown at the end of the shift by providing an easy 
surface to sweep and hose down with good drainage (Callahan, Bihn, & Chamberlin, 2020).

Concrete is sturdy and hard once cured.  It 
holds up to heavy loads in compression.  But 
it is brittle which causes it to chip. It often 
fails in tension which causes cracks to appear. 
Concrete is also prone to pitting if exposed 
to acidic liquids such as what can drip from 
bins of apples and other fruit. When concrete 
fails in the form of a crack or pitting it gets 
in the way of smooth operation and can also 
pose a personnel risk in the form of a trip 
hazard or uneven floor, which could put roll-
ing loads out of balance.

Cracks and pitting in concrete floors in food 
handling, washing, and storage areas can also 
pose a food safety risk (Ingram 2015, United 
Fresh 2018). The Food Safety Modernization Act’s Produce Safety Rule 
highlights the need for design, maintenance, and cleaning of floors to provide 
sanitary conditions in §112.126 (FDA 2016, FDA 2018).

Cracks and pits prevent adequate drainage. Water, soil, and food build up in 
cracks and pits during wash-down and drying is inhibited. Water can accu-
mulate in pits and cracks resulting in standing water. This can result in har-
borage points for human pathogens. In addition to human pathogens, plant 
pathogens may also find harborage in these locations resulting in increased 
product loss in storage.

If your produce or its container is placed on the floor, the floor can become 
a food contact surface increasing the need for attention to its cleaning and 
sanitization. Even if you are careful about keeping containers off the floor on 
pallets, splashing water from the floor can be a source of contamination.  So, 
keeping a floor in good condition so it can be kept clean is important.

Pitting can lead to uneven surfaces and ponding of water. These can really disrupt 
smooth flow of produce whether carried by people or rolled with hand carts or fork 

trucks. The ponding of water can become a produce safety concern as well.

Cracks in floors can accumulate plant matter, 
soil and water and are very difficult to get clean 

and completely dry. This is called harborage 
and can lead to cross-contamination of food 

with human pathogens.
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Repair Approach Decision
Not all cracks and pits are easily repaired, and some may require cutting and re-pouring if they are significant. How do 
you know how to proceed?  Use the following guidance:

• Are the cracks large (>2 inches on average with offset edges like a cliff)? Cutting and re-pouring is likely the best 
option. Contact a mason. Smaller cracks (2 inches wide on average or smaller) can be repaired using the methods 
described below.

• Are the pits deep (>2 inches deep)? Cutting and re-pouring may be your best option. More shallow pits can be re-
paired using the methods described below.

Repair Material Decision
• Are the sides of the crack moving relative to each other seasonally? 

Use a flexible sealant, which will allow some movement (not covered 
in this document). Do note that if there is movement, there may be 
a more significant structural issue that needs attention. Repairing a 
crack with significant dislocation and movement over time is not a 
long-term solution.

• Is the damaged area relatively stable and not moving? Is it in a traffic or heavy load area? Use Fast-Setting Repair 
Mortar or Quick-Setting Cement. Repair mortar and cement will cure to provide high strength in compression which 
will stand up to typical loads.

Repairing Cracks
For cracks up to 2 inches wide the repair steps are demonstrated in a series of 5 videos, available here, and outlined below.

1. Expose: It is important to expose a fresh face of concrete along the damaged area using a hand sledge and mason 
chisel or an angle grinder with a masonry wheel. This step is meant to remove any weak or brittle material that 
wouldn’t support a strong new bond, don’t hold back. If you do not break it off, it will break off on its own after 
your attempts to repair it. If you find that material breaks off very easily with one strike, that is a clue that you 
may have to take more off in that location. Aim for about finger- or thumb-width when making the new V-shaped 
version of the crack. You will develop a feel for it.

2. Clear: Vacuum up the debris and loose material after exposing the fresh face of concrete. A stiff-bristled broom or 
wire brush is helpful here and the masonry chisel will help loosen stubborn bits. The wire brush is especially im-
portant if the crack or pit has existed for some time. This longer-term exposure weakens the surface and continues 
to slowly erode the material. Brushing removes this weakened material. Some more hand sledge and chisel work 
may be needed to get some of it out. Vacuum out all the loose material, this will help your cleaner go further and 
do a better job.

3. Clean: Wet the surface with clean and safe water and apply masonry cleaner in accordance with the label of the 
repair material you plan to use. Use a stiff-bristled brush or a wire brush to work the cleaner into the crack and 

These photos are good examples of walkway sections that should be replaced, 
not repaired. The cracks and pitting are so severe that they have broken up the 

main structure leading to dislocation and a repair would not last long. Tools and supplies that are needed for concrete 
repairs. (A) Quikrete Concrete and Asphalt Cleaner 
Concentrate, (B) Quikrete Advanced Polymer Crack 

Sealant, (C) Quikrete Quick Setting Cement, (D) 
Quikrete Gray Concrete Crack Sealant, (E) Sika Pro 
Select Ready Mix Concrete Patch, (F) Sika Pro Se-

lect Self-Leveling Sealant, (G) Sika Pro Select Crack 
Flex Sealant, (H) 3 lb hammer, (I) Masonry chisel, 

(J) 6”x2” margin trowel.
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clean the surface. In some instances, multiple applications and rinses may be required. If the cleaning solution 
becomes brown and greasy, you have got more work to do. The final cleaning should result in a relatively white 
and frothy or bubbly appearance.

4. Wait: Concrete cleaner is designed to work over time. Typically, 1-5 minutes is recommended. Consult the label 
for your application. Hydrate and give your back a stretch, the next steps require attention.

5. Vacuum: Use a wet/dry vacuum to clear up the bulk cleaner and any debris that wire brushing has loosened.  It is 
important to have a clean work area for the next step.  Once we start applying mortar, we want to be sure we can 

“float” or smooth it without having pebbles getting in the mix. Vacuum not only the crack and pit, but the area 
surrounding them also.  You will end up applying mortar to an area wider than the crack or pit so you can smooth 
it properly.

6. Prepare Repair Material: It is best to use either Fast-Setting Repair Mortar or Quick-Setting Cement for these 
repairs. Follow the product label for mixing and preparing.

7. Apply Repair Material: It is generally best to use a 6”x2” margin trowel for applying the repair material, 
smoothing it initially with the wider edge. Apply more than you think you need, spread it with the margin trowel 
ensuring that the material is driven into the crack. 
Smooth the repair by “floating” with a rubber grout trowel.

8. Cure: Allowing the repaired area to dry naturally.  Divert traffic away from the repair.

2. Clear: Chisel the crack to open it up to about thumb-
width, clean with a wire brush, and then vacuum to remove 

the debris.

5. Vacuum: The crack has been 
rinsed with water and a wet 

vacuum was used to remove the 
water, cleaner and any debris that 

resulted from the cleaning. It is 
ready to be repaired.

3. Clean: The crack has had water ap-
plied prior to having cleaner applied. A 

wire brush is then used to ensure the 
cleaner is distributed throughout the 

crack surface. Note the white, frothy ap-
pearance. This is usually a sign that the 

current application of the cleaner is effec-
tive. If there is heavy soil or other accu-

mulation, the cleaner will quickly become 
brown and there will be very little suds 

or frothing. This is usually an indication 
that another application will be required 

following a rinse and wet vacuuming.

1. Expose: Use a masonry chisel and a hammer to break off the sharp 
edge of the crack to expose a fresh surface and widen the crack to 

finger- or thumb-width so enough repair material can be applied to 
provide a solid bond.
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Repairing Pits
For pitting, the approach is quite similar. There are two main differences.

1. Expose: The pit has largely been exposed for some time, so exposure in this case is about
• angling the cliff edge around the pit and getting to solid material and
• getting rid of any loose or weak material within the pit that may prevent a solid bond when filled.

2. Apply Repair Material: This can be a real trick. Remember that we are aiming for “better” and don’t let perfect 
be the enemy of good enough. You will reach a point where you want to go back and float it some more and you 
just add more problems. That said, a longer floating trowel is helpful for floating these areas. A magnesium float 
(mag float) can be nice for the centers of these repairs in larger pits, though they work best on large fresh pours of 
concrete. The existing hard surfaces on the sides of these pits tend to make them less helpful in repair work.

Conclusion
Concrete floors are a popular choice for both new and renovated packing house and cooler floors. Like any floor, they 
require maintenance and cleaning. The information provided is meant to help growers ensure the integrity of their floors 
so that their cleaning and sanitization procedures can be most effective.

Additional Resources from the UVM Ag Engineering Program:
• Concrete Repair: https://go.uvm.edu/concreterepair 
• Floor Design for Vegetable Wash, Pack and Storage Areas: http://go.uvm.edu/floors
• Drains for Produce Farms: go.uvm.edu/drains
• FSOP SCRUB Project Twilight Highlight with growers sharing their experiences and knowledge about floors: https://

www.youtube.com/watch?v=bHe1MMOREm0
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NEWS
Round Two of Massachussetts Food Security Infrastructure Grant Program Now Open

The Baker-Polito Administration announced this week that it has made available $15 million in funding through a 
second round of its Food Security Infrastructure Grant Program. The Administration opened the funding opportunity 
on Wednesday, September 15, 2021 and is currently accepting applications for funding. In this round, the program 
is focused on addressing access to fresh food by improving and strengthening the resiliency of the Commonwealth’s 
food system and expanding the distribution of locally grown and sourced products to vulnerable communities. The 
Request for Responses for project proposals is available here, and is open until October 31, 2021. 
Eligible grantees include entities that are part of the Massachusetts local food system including production, process-
ing and distribution, the emergency food distribution network, Buy Local, community and food organizations, school 
meal programming, urban farms and community gardens, non-profits, and organizations that provide business plan-
ning, technical assistance and information technology services. 
Eligible proposals include, but are not limited to, projects seeking to: 

• Increase the resiliency of the overall food system in the Commonwealth;
• Increase capacity for food storage;
• Increase capacity of local food distribution partners;
• Increase capacity of the emergency food network;
• Increase capacity of food production by purchasing food processing equipment; and,

• Offer innovative solutions for urban farming.

New round of pandemic assistance application opens September 23
The USDA has announced a new program, called the Pandemic Response and Safety Grant Program.
The Pandemic Response and Safety (PRS) Grant Program provides grants to food processors, distributors, farmers 
markets, and producers to respond to coronavirus, including for measures to protect workers against COVID–19. 
Funds will be used to issue grants for costs incurred between January 27, 2020 (the date upon which the public health 
emergency was declared by U.S. Department of Health and Human Services), and December 31, 2021. Grants will 
cover the activities associated with workplace safety, market pivots, retrofitting facilities, transportation, worker hous-
ing, and medical services in response to COVID-19. In this first round of PRS funding, USDA is targeting support to 
small businesses. Follow this link to see if your business qualifies as a “small business”: https://usda-prs.grantsolu-
tions.gov/usda?id=usda_eligibility_info
Important Dates:

• Application Period Opens: September 23, 2021
• Application Period Closes: 11:59 PM Eastern Time on November 8, 2021

For more information, see the PRS Program website: https://usda-prs.grantsolutions.gov/usda?id=usda_index.

Northeast SARE Farmer Grants: Call For Proposals Now Open
Farmer Grants are for commercial producers who have an innovative idea they want to test using a field trial, on-farm 
demonstration, marketing initiative, or other technique. Farmer Grant projects should seek new knowledge other 
farmers can use and address questions that are directly linked to improved profits, better stewardship, and stronger ru-
ral communities. A technical advisor, often an Extension agent, crop consultant, other service professional, or farmer 
with advanced expertise, must also be involved. Projects should seek results other farmers can use, and all projects 
must have the potential to add to our knowledge about effective sustainable practices.
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Proposals are due by 5pm ET on Tuesday, November 16, 2021. More information can be found here and learn more 
about the Farmer Grant Program by attending this webinar hosted by NE SARE on October 5.

Important Updates to CFAP 2 Pandemic Assistance for Vegetable & Fruit Producers
USDA made two important announcements on August 24, 2021 for assistance to “sales commodity” producers. “Sales 
commodities” include fruits, vegetables, maple sap, honey, Christmas trees and tobacco.
Originally under the Coronavirus Food Assistance Program 2 (CFAP 2), payments were based upon 2019 calendar 
year sales of eligible “sales commodity” crops. USDA announced an amendment to the CFAP 2 payment calculation 
for “sales commodities” to allow producers to substitute 2018 sales for 2019 sales. Producers are encouraged to take 
a look at their 2018 sales and to contact their USDA FSA Office to modify their CFAP 2 application if using the 2018 
sales would result in a higher payment. Similarly if a producer hasn’t filed a CFAP 2 application for sales commodi-
ties, those producers now have the option of using either 2018 or 2019 sales.
USDA also announced the final deadline for filing a new or modified CFAP 2 application with the USDA-FSA as 
October 12, 2021.
Producers are encouraged to contact the FSA Office that serves their farming operation with questions they have 
along with procedures to file a new or modified application and related paperwork. Producers should call their FSA 
Office before visiting the FSA Office since FSA may have restrictions in place for in-person office visits. Sales re-
cords are not required at the time of signup but producers will have to provide evidence of total sales if the application 
is selected for a later spot-check. As of August 22, 2021, 1,260 approved CFAP 2 “Sales Commodities” applicants in 
Massachusetts have received $27,698,404 in payments. Don’t miss out on this opportunity!
Detailed information also can be found at: https://www.farmers.gov/coronavirus/pandemic- assistance/cfap2

Request for Applications Now Open for USDA Cooperative Agreements for Racial Justice and
Equity

The U.S. Department of Agriculture (USDA) is investing up to $50 million in cooperative agreements to support 
historically underserved farmers and ranchers with climate-smart agriculture and forestry. The Racial Justice and 
Equity Conservation Cooperative Agreements are available to entities for two year projects that expand the delivery 
of conservation assistance to farmers who are beginning, limited resource, socially disadvantaged and veteran farmers. 
Applications are due October 25, 2021.

Click here to see the full USDA press release.
For more details and information on how to apply, click here.

SNAP Processing Equipment Available for Farmers and Farmers Markets: Apply by tomorrow, 
September 24

WE’D STILL LOVE YOUR FEEDBACK!
Let us know how you use the New England Vegetable Management Guide

Do you use the New England Vegetable Management Guide as a resource? If so, we want to hear from you!
The authors of the New England Vegetable Management Guide want to learn more about how the guide is used, so 
that we can make it as useful as possible. While we are revising the guide, we have designed a short survey to better 

understand what YOU value in the guide. Please consider taking 5 minutes to provide your feedback and suggestions.

Click here to complete the survey
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Free mobile SNAP processing equipment from Novo Dia Group is now available to direct-marketing farms and farm-
ers’ markets through the Department of Transitional Assistance, in collaboration with the Department of Agricultural 
Resources, and with financial support from the United States Department of Agriculture (USDA). Eligibility is limited 
to SNAP-authorized farms and markets that do not currently have working equipment received through previous 
federal grants. Equipment will not process credit/debit. For complete program details and a link to the application, go 
here. 
Are you looking for SNAP processing equipment but not eligible for this program? Learn about other options, here. 
Questions? Contact David Webber, 617-626-1754 or David.Webber@mass.gov or DTA.HIP@mass.gov.
This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents 
of this publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does men-
tion of trade names, commercial products, or organizations imply endorsement by the U.S. Government.

USDA Accepting Applications to Help Cover Costs for Organic Certification: Due November 1
Organic producers and handlers can now apply for U.S. Department of Agriculture (USDA) funds to assist with the 
cost of receiving or maintaining organic certification. Applications for the Organic Certification Cost Share Pro-
gram (OCCSP) are due Nov. 1, 2021.  
OCCSP provides cost-share assistance to producers and handlers of agricultural products for the costs of obtain-
ing or maintaining organic certification under the USDA’s National Organic Program. Eligible producers include 
any certified producers or handlers who have paid organic certification fees to a USDA-accredited certifying agent 
during the 2021 and any subsequent program year. Producers can be reimbursed for expenses made between Oct. 1, 
2020 and Sept. 30, 2021 including application fees, inspection costs, fees related to equivalency agreement and ar-
rangement requirements, travel expenses for inspectors, user fees, sales assessments and postage. 

Organic farmers and ranchers may apply through an FSA county office or a participating state agency.

EVENTS
Free remote Spanish-language PSA grower training

When: Monday, October 25, 11am-4:30pm & Tuesday, October 26, 11am-4:30pm
Registration: Register here by October 11
Spanish-speaking farmers, managers, and supervisors are invited to attend this remote Spanish-language PSA grower 
training, consisting of two half-day Zoom sessions. Presented by the Produce Safety Alliance, and co-hosted by Com-
munity Involved in Sustaining Agriculture (CISA), this training will provide a thorough framework for managing 
produce safety training and decision-making on the farm. It is the same training that is required for any farms covered 
by the FSMA Produce Safety Rule or the Commonwealth Quality Program. More information (in Spanish and Eng-
lish) and registration information can be found here. MA farms can participate free of charge; see registration page for 
details. Contact Zoraia de Jesus Barros at zoraia@buylocalfood.org with any questions. 

UVM Extension Ag Engineering: Virtual Scrub Twilight Meetings
The UVM Extension Ag Engineering Program is holding a series of virtual twilight meetings on a range of postharvest 
efficiencies and best practices. See the series page, here, for details about each session and registration links.

When: Wednesdays, September 1 - October 6, 6:30-8pm
Where: online
Registration: https://blog.uvm.edu/cwcallah/scrub-events/
Session Dates and Topics:

• September 29: Tools for Employee Management and Empowerment
• October 6: Bubblers/Aerators for Greens Washing
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THANK YOU TO OUR 2021 SPONSORS!
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Vegetable Notes. Genevieve Higgins, Lisa McKeag, Susan Scheufele, Hannah Whitehead co-editors.  All photos in this publication 
are credited to the UMass Extension Vegetable Program unless otherwise noted.
Where trade names or commercial products are used, no company or product endorsement is implied or intended. Always read the 
label before using any pesticide. The label is the legal document for product use. Disregard any information in this newsletter if it 
is in conflict with the label. 
The University of Massachusetts Extension is an equal opportunity provider and employer, United States Department of 
Agriculture cooperating. Contact your local Extension office for information on disability accommodations. Contact the State 
Center Directors Office if you have concerns related to discrimination, 413-545-4800.

https://www.ctgreenhouse.com/
https://www.certisusa.com/
https://www.oescoinc.com/
https://www.johnnyseeds.com/
http://nevbga.org/
https://www.rimolgreenhouses.com/
https://ag.umass.edu/vegetable/sponsoring-vegetable-notes
http://www.wilsonfarm.com/v2.0/home.php

