
Crop Conditions
Many growers are considering whether they should lower their green-
house thermostats this spring to reduce fuel costs. As this ‘Crop Condi-
tions’ is being written temperatures across Massachusetts range from 
15°F-27°F.  No doubt about it, we’ve had a cold winter. Temperature af-
fects many aspects of production and establishing the best conditions for 
your greenhouse transplants will ensure a good start to the season. Here 
are some tips for managing temperatures for your greenhouse transplants:

•  Avoid growing transplants near the ground as ground temperatures can 
be 10-20°F cooler than air temperatures (unless bottom heated). Before 
starting crops and transplants in the greenhouse, place thermometers at 
the height where your crops will be growing.  Both soil and air (high/low) 
thermometers can help determine best placing for your transplants.

•  Start your crops at their optimum temperature to ensure good germina-
tion and root set for 2-3 weeks before reducing greenhouse temperatures. 
For example, celery seeds germinate best at 70-75°F, and temperatures 
should be maintained above 55°F to keep celery from bolting. Optimum 
germination and growth temperatures of vegetable transplants can be 
found in the New England Vegetable Management Guide, 2014-2015 Ed.

•  Cold soil and media temperatures increase the risk of root rots caused by 
Pythium, Rhizoctonia and Thielaviopsis. Cold also reduces crop uptake 
of water and nutrients, so, condensation and humidity levels will remain 
higher, leading to a greater risk for diseases like Botrytis on leaves. Water 
transplants or apply fungicides at the warmest temperatures in the green-
house this time of year. 

•  To maintain short transplants, minimize the difference between day- and 
nighttime temperatures; the greater the temperature difference, the more plants stems will elongate. When the day tem-
perature is very warm and the night temperature is cool or cold, plants will be taller.

•  Although production time is longer, crop quality for some crops may actually increase at lower temperatures.  For 
many transplants, 50-60°F can be used to slow growth and prepare transplants for outdoor conditions such as wind and 
higher light levels. 

Warmer temperatures are in the forecast for next week, so maintaining greenhouses in the 70-75 °F range for germinating 
most vegetable crops will not be as great a burden on our energy budgets. 

-- UMass Extension: Tina Smith, Greenhouse Crops and Floriculture and Katie Campbell-Nelson, Vegetable  Extension 

FungiCide update 2014
In 2014 there are thirteen new fungicides; some are new combinations of familiar fungicides (Quadris Top, Cabrio Plus) 
or new members of known FRAC groups (Fontelis, OSO 5% SC). Other new fungicides are entirely new chemicals in 
FRAC groups not previously described (Torino, Zampro, DADS). The EPA continues its re-registrations of agricultural 
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chemicals resulting in new labels; many fungicides 
(too many to list) have expanded labels with former 
supplemental labels (special use)  integrated into the 
new labels. ManKocide, a combination of manco-
zeb and copper registered for bacterial diseases, is 
remarkable in this regard. It has been demonstrated 
that combinations of mancozeb and copper are more 
effective against bacterial diseases than copper alone, 
so this is a welcome development. Disease control in 
herb plants has been hampered by the lack of regis-
tered fungicides. More fungicides have added herb 
plants, in particular basil, to their labels. Registrations 
vary by field or greenhouse use as well as by the in-
tended use of the herbs (transplant production versus 
fresh consumption).  It is critical that growers read 
and follow label directions carefully because of the 
complex rules. In the field,  Maxim (fludioxonil-seed 
treatment), Ridomil Gold SL (mefenoxam), Quadris 
(azoxystrobin), Ranman (cyazofamid), Fosphite (phos-
phorous acid), Switch 62.5 (cyprodinil & fludioxonil), 
and Armicarb (potassium bicarbonate) are registered 
on basil. Greenhouse registered fungicides include 
Ranman, Fosphite, and Armicarb.  Alternative control 
products include MilStop (potassium bicarbonate), 
OxiDate (hydrogen peroxide), Actinovate (Streptomy-
ces lydicus), and Sonata (Bacillus subtilis). Control 
obtained with alternative fungicides may be commer-
cially unacceptable. See Table 1 for the properties of 
the new fungicides.

Fungicide resistance management remains critical 
both for effective disease control and to preserve the usefulness of active ingredients. Fungicide resistance is well known 
in many different pathogens, and pathogens with resistance to multiple fungicides have been described. Many of the best 
active ingredients have a high risk for resistance development due to their single site mode of action. Fungicide labels 
now contain clear directions on fungicide resistance management, including restrictions on sequential applications, sea-
sonal application limits, and requirements for tank mixing with a registered fungicide with a different mode of action. The 
label is the law and these directions are not suggestions. See Table 2 on the next page for fungicide resistance manage-
ment guidelines for the new fungicides.  

Briefly, resistance management tactics include the following practices:
1) Do not make sequential applications of high risk (systemic) fungicides within the same FRAC group.
2) Alternate or tank mix systemic (high risk, single site mode of action) fungicides with contact fungicides (low risk, 
multi-site mode of action). Contact fungicides FRAC codes are designated Mx. Common contact fungicides include 
copper, chlorothalonil, mancozeb, or sulfur. 

3) Systemic chemicals can be alternated among FRAC groups, preferably in tank mixes with the contact fungicides 
listed above, and in accordance with label requirements. Make sure that different trade names are not members of the 
same active ingredient class; resistance to one member of a FRAC group most often results in resistance to all other 
members.

4) Apply the most effective fungicide first and then rotate with registered fungicides with a different mode of action.
5) Do not make applications of systemic fungicides when disease is already widespread as this encourages resistance 
development in the existing large pathogens populations.

--Written by Bess Dicklow, UMass Plant Diagnostic Laboratory

Table 1: New Fungicides for 2014: General Information.
Trade 
Name

Common name FRAC Code Crop Clearance Activity Spectrum

Cabrio Plus pyraclostrobin 
& metiram 

11 & M3 Narrow: Potato Foliar Diseases

DADS diallyl sulfide NC Narrow: Bulb 
vegetables

Narrow: White 
Rot (Sclerotiorum 
cepivorum)

Fontelis penthiopyrad 7 Broad Broad: Foliar & 
Soilborne

Headline 
AMP

pyraclostrobin 
& metaconazole

11 & 3 Narrow:  Field 
& sweet corn

Foliar diseases

Luna 
Privilege

fluopyram 7 Limited Broad: Foliar & 
Soilborne

Luna 
Experience

fluopyram & 
tebuconazole

7 & 3 Narrow: 
Watermelon

Broad: Foliar & 
Soilborne

Luna 
Tranquility

fluopyram & 
pyrimethanil

7 & 9 Narrow: Potato Broad: Foliar & 
Soilborne

OSO 5%SC Polyoxin D zinc 
salt

19 Broad Broad: Foliar & 
Soilborne

Quadris 
Opti

azoxystrobin & 
chlorothalonil

11 & M5 Broad Broad: Foliar & 
Soilborne

Quadris 
Top

azoxystrobin & 
difenoconazole

11 & 3 Broad Foliar diseases

Quilt Xcel azoxystrobin & 
propiconazole

11 & 3 Limited Foliar diseases

Torino cyflufenamid U6 Narrow: 
Cucurbits & 
small fruit

Narrow: Powdery 
mildew

Zampro ametoctradin & 
dimethomorph

45 & 40 Broad Downy mildews, 
Pythium & 
Phytophthora 
diseases
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Table 2: New Fungicides for 2014: Mode of Action and Fungicide Resistance Risk

Trade Name Common name FRAC Code Mode of Action Resistance Risk

Cabrio Plus pyraclostrobin & 
metiram 

11 & M3 Respiration & multi-
site contact activity

Resistance to Group 11 fungicides is 
known, cross resistance between all 
members of group. Low risk metiram.

DADS diallyl sulfide NC (Not Classified). Unknown MOA. Resistance not known.

Fontelis penthiopyrad 7 Respiration Medium to high. Resistance to Group 7 
fungicides is known. Resistance manage-
ment required.

Headline AMP pyraclostrobin & 
metaconazole

11 & 3 Respiration & sterol 
biosynthesis

Medium to high. Medium risk for group 
3. Resistance and cross resistance known. 
Group 3 members exhibit big differences 
in their activity spectra. Resistance to 
Group 11 fungicides is known, cross re-
sistance between all members of group. 
High risk Group 11.

Luna Privilege fluopyram 7 Respiration Medium to high. Resistance to group 7 
fungicides is known. Resistance manage-
ment required.

Luna Experience fluopyram & tebuco-
nazole

7 & 3 Respiration & sterol 
biosynthesis

Medium to high for Group 7. Resistance 
to group 7 fungicides is known. Resis-
tance management required. Medium 
risk for group 3. Resistance and cross 
resistance known. Group 3 members 
exhibit big differences in their activity 
spectra. 

Luna Tranquility fluopyram & pyri-
methanil

7 & 9 Respiration and pro-
tein synthesis.

Medium-high. Medium risk for Group 9. 
Medium to high risk for Group 7. Resistance 
to group 7 fungicides is known. Resistance 
management required.

OSO 5%SC Polyoxin D zinc salt 19 Cell wall biosynthesis Medium. Resistance is known. Resistance 
management required.

Quadris Opti azoxystrobin & chloro-
thalonil

11 & M5 Respiration & multi-site 
contact activity

Resistance to Group 11 fungicides is known, 
cross resistance between all members of 
group. Low risk chlorothalonil.

Quadris Top azoxystrobin & di-
fenoconazole

11 & 3 Respiration & sterol 
biosynthesis

Medium to high. Medium risk for group 
3. Resistance and cross resistance known. 
Group 3 members exhibit big differences 
in their activity spectra. Resistance to 
Group 11 fungicides is known, cross re-
sistance between all members of group. 
High risk for Group 11.

Quilt Xcel azoxystrobin & propi-
conazole

11 & 3 Respiration & sterol 
biosynthesis

Medium to high Medium risk for group 3. 
Resistance and cross resistance known. 
Group 3 members exhibit big differences 
in their activity spectra. Resistance to 
Group 11 fungicides is known, cross re-
sistance between all members of group. 
High risk for Group 11.

Torino cyflufenamid U6 Unknown Resistance management required.

Zampro ametoctradin & 
dimethomorph

45 & 40 Respiration & cell 
wall biosynthesis

Resistance risk is assumed to be medium to 
high for Group 45. Low to medium risk for 
Group 40. Resistance management required.
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Wireless stress relieF on the Farm
Just think about no more stumbling through piled snow to feel exhaust stacks ev-
ery hour, or that week in the spring where you set the alarm for 3 and 4 and 5am 
and, half asleep, tapping the thermometer, feeling the truck cab, and doing the 
mental gymnastics to decide if it’s warmer or colder where the strawberries are.  
Now that can be over!

Recent advances in electronics and the internet now make it possible to monitor 
conditions on the farm anywhere, anytime, 24/7 without having to run wires all 
over the place.   You can place a small temperature sensor (a tiny computer with 
a “wireless” radio in it) in your greenhouse and tell it to report its temperature, 
as often as you want it to, to a “gateway”  (also a tiny computer with a similar 
radio).  The radios use the unlicensed radio frequencies like those used by cord-
less phones and WiFi.

The gateway is either plugged into your internet router back in the farm office, 
connected to it via WiFi, or it connects to cell phone towers like a mobile phone.   
The gateway sends the sensor readings into a database stored on the internet.   
You can then see that data on your farm’s “dashboard” using a browser on your 
computer, or an “app” on your tablet or cell phone to log in to your sensor “portal”.  But most importantly whenever the 
temperature is below or above a certain value you can tell the portal to send you and/or your crew an “alert” in the form of 
a text message, email, or phone call, notifying you of the condition.

There are hundreds of types of sensors.  The most useful for a farm measure temperature, humidity, soil temperature, soil 
moisture, leaf wetness, energy use, electric fence voltage, battery voltage, weather conditions, tank levels, water presence/
absence, light, occupancy, and CO2 levels.  You can also use wireless technology to turn on or off electrical devices and 
control valves and similar equipment from your computer or mobile device.

Although this technology has been available in industry for a decade it has only become truly affordable and practical for 
most farms in the past few years.   

I learned about this technology in 2011 when I was a volunteer at Brookfield Farm in Amherst, MA, where my daughter 
Kerry was assistant manager with Dan Kaplan the manager.  Having a computer consulting background, I started checking 
into using wireless sensors on the farm.  This led to Dan and myself obtaining a USDA SARE (Sustainable Agriculture 
Research and Education) Farmer Grant in 2012 titled Evaluation of Inexpensive, Wireless Sensor Networks for Managing 
Small Vegetable Farms.  Ruth Hazzard from UMass Extension served as our technical advisor for the farming aspects of 
the project.  We tested sensors at Brookfield and also in two UMass research projects conducted by Ruth— one studying 
over-wintering of crops in low tunnels, the other comparing different high humidity storage facilities for a carrot crop.    

At Brookfield the alerts proved to be a resounding success.  In the spring Dan really appreciated knowing his cell phone 
would wake him up if the strawberry field was nearing freezing, rather than him having to go out to the field at four in the 
morning to check on it.  In another case he was out of town and received an alert that the walk-in cooler was getting too 
warm.  He called the crew and got it fixed right away.

At the same time, we learned about the difficulties of keeping sensors working on farms where there are bugs, dust, dirt, 
rain, sun, heat, cold, errant tractors, human error, long distances and many sources of radio interference such as hills, 
woods, steel, and stone walls.  We learned that you have to locate and manage sensors well to get the benefit.  You can’t 
just install and forget about them!

Getting started involves getting a gateway and perhaps a few sensors.  You can always add more sensors to the same 
gateway later.  Sensors can be moved around the farm as long as they can talk to the gateway.  “Repeaters” can be added 
to allow the sensors to be further away from the gateway.

We’ve summarized our results and recommendations in a new informational website, New England Farm Sensors (www.
NEFarmSensors.org).    We explain the technology, list the sensor vendors we found most practical and affordable, and 

Temperature sensors at  
Brookfield Farm, MA.
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show sample deployment strategies at early adopters—Brookfield Farm, Red Fire Farm (Montague, MA), Provider Farm 
(Salem, CT) and Riverland Farm (Sunderland, MA).  

Hopefully you can learn enough from the website to design and install a wireless sensor network yourself.  Or if time is 
tight you can use one of the New England based consultants listed on the site to help out.

--Written by Larry Manire, Databasics, Coventry, RI

demand For hot peppers in neW england
All peppers (Capsicum spp.) have their center of origin in the Americas; they were not grown in other parts of the world 
until after the arrival of the Spanish and Portuguese to the New World in the late 15th century. Peppers were then intro-
duced to many parts of the Old World where in some cases they were incorporated into local cuisines. 

One of the unique aspects to peppers is their “heat”, which is caused by compounds called capsaicinoids. The amount 
of heat in a pepper is measured by Scoville Heat Units (SHU) which was developed in 1912 by an American pharmacist, 
Wilbur Scoville. Scoville extracted the capsaicinoids from pepper fruit and would dilute it with a sugar-water solution un-
til the heat was barely discernable. Thus, a pepper with an SHU of 1,000 means that the capsaicinoids were diluted 1,000 
times by sugar water. (Table 1 lists selected peppers with their SHU ranges.)

growing Consumer demand for hot peppers: 
Hot peppers are popular in many different cuisines, especially in Asia and Latin America. Among Latin American coun-
tries, there is a tremendous variation in the amount and types of hot peppers that are used. For example, the majority of 
Latinos in New England are from the Caribbean islands of Puerto Rico and the Dominican Republic where hot peppers 
are not commonly used in their cuisine. They use mostly sweet peppers, in particular a small sweet pepper called “ají 
dulce” and cubanelle peppers, also known as Cuban or Italian frying peppers. Both peppers have traditionally very low 
SHU units (See Table 1). 

Mexico is considered to be the country in Latin America that consumes the most hot peppers. There is a growing Mexican 
immigrant community in New England, but it is still relatively small compared to Latinos from the Caribbean and Central 
America. However, peppers used in traditional Mexican cuisine are growing in popularity among non-Latino consum-
ers. Most supermarket chains now carry several hot peppers used in Mexican cuisine, in particular jalapenos, poblanos, 
serranos and habaneros. Many supermarkets now also carry dried hot peppers. (In Mexico, dried peppers are used more 
than fresh ones depending on the region, and when dried may have different names.  For example, chipotle is the name for 
smoked, dried, red jalapeno peppers.) 

Table 1. Select hot peppers that can be grown and marketed in New England

Common 
name Species

Average 
Scoville 

Units
Where Popular Information from 

Worldcrops.org

Ají dulce C. chinense 500 Spanish-speaking 
Caribbean

http://www.worldcrops.org/crops/
Aji-dulce.cfm

Anaheim C. annum 1,500 Southeastern US http://www.worldcrops.org/crops/
Anaheim.cfm

Cubanelle C. annum 200 Caribbean, Italy http://www.worldcrops.org/crops/
Cubanelle.cfm

Habanero C. chinense 250,000 Mexico, Caribbean http://www.worldcrops.org/crops/
Habanero.cfm

Jalapeno C. annum 5,000 Mexico, Central 
America

http://www.worldcrops.org/crops/
Jalapeno-Pepper.cfm

Poblano C. annum 1,500 Mexico http://www.worldcrops.org/crops/
Poblano-Pepper.cfm

Serrano C. annum 15,000 Mexico http://www.worldcrops.org/crops/
Serrano-Pepper.cfm
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Growing and Marketing Hot Peppers: With the goal of evaluating the market for hot peppers grown in Massachusetts, one 
acre of four hot pepper varieties were grown on certified organic land at the UMass Research Farm in Deerfield, MA in 
2012. The four types were jalapeno, poblano, Anaheim and serrano. (Anaheim has its origin in Mexico, but is no longer 
grown there; it is now a hot pepper popular in the Southwestern US and was added to the trial due to local market de-
mand). All four of these peppers are the same species as bell peppers, C. annuum, and as such we used production prac-
tices for “peppers” found in the New England Vegetable Management Guide. Here are the specific varieties we used along 
with some comments for each one:

• Jalapeno “Early Jalapeno”: We choose this variety to get an earlier harvest. It has smaller and a lighter green fruit than 
more traditional varieties of jalapeno, but our markets had no issues with its smaller size and lighter color.

• Poblano “Tibiron”: Poblano plants grow much bigger than jalapeno, serrano and many bell pepper varieties and should 
be spaced accordingly.   

• Anaheim “Higlander”: This variety starts out light green and will turn red and/or yellow.  The market prefers them 
green.

• Serrano “Serrano del sol”: This is a larger variety than some other seranno peppers and we chose this larger variety for 
ease of filling a box.

“Early jalapeno” and “Highlander” were certified organic seed while the “Tibiron” and “Serrano del Sol” seed were not. 
We verified that there were no certified organic seed sources for “Tibiron” and “Serrano del Sol” in 2012 which allowed 
us to grow them as organic. 

We negotiated a wholesale price of $1.60/pound for all four hot pepper varieties with a national supermarket chain that 
has a preference for organic and locally-grown produce. This chain sells hundreds of cases of these four peppers per week 
at the more than 50 stores in the Northeastern US. They bought our peppers on a weekly basis for 10 weeks during the 
season and were satisfied with our quality and pack. The wholesale price of $1.60/pound was maintained throughout 
the season, except for one week when they asked us to lower the price as part of a coordinated promotion at their stores, 
which we did.  We also sold some organic peppers as conventional to other supermarkets in order to evaluate the conven-
tional market for these peppers. The wholesale price was lower than for organic and the demand was also lower due to 
competition from cheaper peppers coming from other parts of the county and Mexico. If you have not grown any of these 
types of peppers in the past, it is always a good idea to evaluate several varieties in small amounts in order to see how they 
grow on your own farm and how they are accepted in your markets.

hottest pepper in the World:

There has been growing interest in the US market for hot pepper sauces and this has 
brought with it interest in using the “hottest pepper in the world”. For many years the 
hottest pepper was considered to be different selections of habanero (Capsicum chi-
nense). Starting in 2007 there have been a series of varieties that have replaced haba-
neros as the “hottest in the world”. In 2007, the hottest pepper variety in the world was 
established as “Bhut Jolokia”, also known as the “Ghost Pepper”. It was measured to 
have one million SHU. In March of 2011, “Bhut Jolokia” was replaced by “Trinidad 
Moruga Scorpion”, with 1.5 million SHU. And then in November of 2013 “Trinidad 
Moruga Scorpion” was replaced by the “Carolina Reaper” with 2.2 million SHU. (For 
perspective, pepper spray has two million SHU.) 

In 2013, a company based in Massachusetts asked us to evaluate “Trinidad Morunga 
Scorpion” for production in Massachusetts. They had been importing the capsacin that 
was extracted from this pepper grown in India. As a C. chinense, it has a similar look 
and growth habit to habanero, however based on our trials it grows much bigger than 
habanero varieties we have trialed in the past. “Trinidad Morunga Spcorpian” grew 
much bigger and produced more vegetative growth before fruiting compared to habanero. We grew ¾ of an acre and har-
vested the equivalent of only 2,600 pounds/A.  The low yields we achieved in this trial is due in part to the small fruit and 
thin walls, but also due to the fact that it grew vegetatively for a longer period than other C. chinense we have evaluated 
such as habanero. We applied nitrogen based on soil test (specifically soil organic matter) and spring nitrate test results, 

Trinidad Moruga Scorpion fruit 
grown at the UMass Research Farm 

on Sept. 9, 2013.
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as we do with all crops. If we grew it again we would evaluate applying less nitrogen to encourage earlier reproductive 
growth. We got seed for this variety from the Chile Pepper Institute (http://www.chilepepperinstitute.org/). 

As with all crops grown commercially, you always want to know where you’re going to sell it before you plant the seed. If 
you have not grown any of these peppers in the past, check with your current markets to evaluate demand and then grow a 
small amount the first time so you can evaluate them on your own farm and in your markets.

You may contact Frank Mangan for any production and marketing questions (413 545-1178); fmangan@umass.edu

--Written by Frank Mangan, Zoraia Barros and Ricardo Orellna

phytophthora speCies Baited  
From the ConneCtiCut river valley in massaChusetts
In 2013, a study was undertaken to determine the incidence and distribution of Phytophthora species in the Connecticut 
River Valley watershed. The primary goal of the study was to determine if the non-native vegetable pathogen, P. capsici, 
is present in the Connecticut River and its various tributaries. It was hypothesized that the pathogen is present in natural 
waterways, providing it with a means of dispersal to new sites during periods of flooding (after Hurricane Irene, for ex-
ample) or when farmers irrigate directly from streams and rivers. Phytophthora capsici is known to overwinter in diseased 
crops and soil and is known to occupy irrigation ponds, but it is unclear whether the pathogen can spread in natural water-
ways. A secondary goal was to assess the overall diversity of Phytophthora species, as certain non-native species pose a 
significant threat to forest ecosystems (e.g. P. ramorum and P. cinnamomi). From late May through October, Phytophthora 
species were baited at several locations along the Connecticut River and various tributaries (Deerfield River, Fort River, 
Mill River, among others). Cooperating farms provided access so that baits could be positioned directly adjacent to active 
farmlands. Baits (pear, green pepper and rhododendron leaves) were secured in mesh bags and milk-crate style containers 
in flowing water and were replaced on five to 15-day intervals. Phytophthora species produce swimming, asexual spores 
that attach to the baits and create visible, necrotic lesions. Baits were returned to the UMass Plant Diagnostic Laboratory 
and Phytophthora species were isolated on selective culture medium. Unique isolates were then identified to species using 
morphology and DNA sequences. Contrary to the original hypothesis, P. capsici was not baited from any of the study sites. 
While it is possible that P. capsici is present in the Connecticut River and simply wasn’t baited from the chosen sample 
sites, a more likely scenario is that the pathogen does not disperse in natural waterways under typical conditions. More 
specifically, it may be that only during a major flooding event late in the season is P. capsici able to escape infested fields 
and disperse to uninfected sites via natural waterways. Soil baiting, from fields known to be infested with the pathogen 
based on a formal diagnosis from the UMass Plant Diagnostic Laboratory, will take place in 2014 to better assess the in-
cidence of this devastating plant pathogen. Overall, 254 Phytophthora isolates were baited and 12 species were identified, 
illustrating a high level of diversity in the Connecticut River valley. None of the 12 species baited are known as legitimate 
pathogens of agricultural crops. However, the second most abundant species baited in this study, P. plurivora, is a non-
native woody plant pathogen believed to have been introduced from Europe through the nursery industry.

--Written by Nicholas J. Brazee, UMass Plant Diagnostic Laboratory

Phytophthora bait locations in the Connecticut River Valley watershed. 
Green = forested land, Yellow = agricultural/pasture land, Grey = urban/residential land
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upComing events
mass aggie Workshops

Each year the UMass Stockbridge School of Agriculture and the UMass Center for Agriculture offer one or more work-
shop series on topics of general interest to homeowners and small scale farmers.  In the past worshops have been offered 
in fruit tree grafting, pruning, wildflower identification, and cider making. For more info and to register visit: https://ex-
tension.umass.edu/fruitadvisor/mass-aggie-seminars

   March 8 Growing & Pruning Raspberries and other Bramble Fruit  Dover  10am - 1pm $50
   March 8 Pruning Apple Trees, A Hands-on Workshop   Belchertown 10am - 12pm $50
   March 29 Grafting Apple Trees, A Hands-on Workshop   Athol  9am - 2:30pm $75
   April 5 Growing & Pruning Grapes     Sharon  9am - 2:30pm $50
   April 26 Backyard Apple Orchard Fruiting Wall!    Sharon  10am - 2pm $85
   May 3 Insect Pests & Diseases of Apples - and how to manage them Millis  10am - 1pm $50
   May 17 Native Pollinator Conservation     Dover  10am - 1pm $50
2nd annual massachusetts urban Farming Conference 

When: Saturday, March 8, 2014, 8:30 am – 4:30 pm
Where: Northeastern University Curry Student Center
The Urban Farming Institute present the 2nd Annual Massachusetts Urban Farming Conference (UFC) Designed to 
advance urban farming issues ranging from farming techniques and business models to climate change adaptation and 
food security, the UFC contributes to short-term and long-term state-wide strategic planning for a sustainable food 
system in Massachusetts. Network with Massachusetts’ diverse, multi-sector stakeholders in this dynamic event that 
looks at current issues, emerging practices and programs, and markets that can contribute to Massachusetts’ urban 
farming sector resiliency.

university of vermont extension’s 10th annual grain growers Conference
When: Thursday, March 13, 2014, 9:30 am - 5:00 pm
Where: Essex Resort, Essex, VT
This year’s theme is “Grow it Here”.  Vermont grain grower extraordinaire Jack Lazor will be the keynote speaker.  
Registration fee is $45 per person and includes lunch. NGGA Members (with active membership) pay $40.

greenhouse plant disease diagnostic Workshop 
When: Wednesday, March 19, 9:00 am – 1:00 pm
Where: Fernald Hall, UMass Amherst campus.
Presented by UMass Extension, this program for commercial growers of greenhouse crops will include a lecture to 
review the basics of diagnostic plant pathology followed by a hands-on workshop using diagnostic test kits for viruses 
and root diseases of greenhouse crops. We will also use microscopes to view fungal root pathogens such as Thielavi-
opsis, Rhizoctonia and Pythium and foliar pathogens such as Downy mildew and Botrytis that were covered in the 
lecture. 4 pesticide contact hours. Cost: $70. limited to 25 attendees.  

2014 massachusetts agriculture day
When: Wednesday, March 26th, 9:30 am – 12:00 pm
Where: Bartlett Hall, State House, Beacon and Park St., Boston, MA.
Please try to join us to take advantage of this valuable opportunity to educate and inform our lawmakers about agricul-
ture.  There are many volunteer opportunities where we could use your help. This event is run by agricultural volun-
teers, and many hands make light work. If you’d like to make a monetary, agricultural product donation, or volunteer 
your time to assist with set up, break down, registration, or delivery of souvenir mugs to the legislators, please contact 
the Massachusetts Farm Bureau office at 508-481-4766, or by email: agpromoboard@mfbf.net. 
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https://extension.umass.edu/fruitadvisor/mass-aggie-seminars
https://extension.umass.edu/fruitadvisor/mass-aggie-seminars
https://extension.umass.edu/fruitadvisor/mass-aggie-seminars
http://www.eventbrite.com/e/2nd-annual-massachusetts-urban-farming-conference-tickets-7547919029
http://www.uvm.edu/extension/agriculture/?Page=grainconference.html
http://extension.umass.edu/floriculture/events/greenhouse-plant-disease-diagnostic-workshop
http://mfbf.net/2014MAAgDay/tabid/590/Default.aspx
mailto:agpromoboard%40mfbf.net?subject=


upComing WeBinars
getting started growing small grains in new england
When: March 20, 2014, Noon-1 pm EST  
Presented by Heather Darby, Agronomic and Soils Specialist for the University of Vermont Extension and lead researcher 
on small grain production systems in Vermont.
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Vegetable Notes.  Ruth Hazzard, Katie Campbell-Nelson, Lisa McKeag, Susan Scheufele, co-editors.  Vegetable Notes is published 
weekly from May to September and monthly during the off-season, and includes contributions from the faculty and staff of the 
UMass Extension Vegetable Program, other universities and USDA agencies, growers, and private IPM consultants.  Authors of 
articles are 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.

http://www.uvm.edu/newfarmer/%3FPage%3Dwebinars/upcoming_webinars.php%26SM%3Dwebinars/sub-menu.html

