
Crop Conditions
The weather has been dry and the sun had been shining all week. After 
last week’s heavy rains, this stretch of sunshine has kicked off the first 
of the fall harvests. Farmers continue to clear the storage onions out of 
their fields and have started harvesting the first of the winter squash. 
But of course it is still summer and all of the summer vegetables are 
being harvested in exceptional quantities.

As fields are coming out of production, there are healthy stands of cover 
crops beginning to establish. Sorghum-Sudan grass seems to be becom-
ing a popular choice for fields that come out of production mid-summer, 
and currently these fields have very productive stands. Even though we 
have not had any rain this week, we have had many mornings with a 
heavy dew, this means that plants have had long leaf wetness periods. 
So we are still seeing the spread of late blight as well as Alternaria 
blight in brassicas and other fungal diseases.  

Cabbage looper, imported cabbageworm and the new arrival, cross 
striped cabbageworm are showing up in brassicas and corn earworm 
remains high.  Spotted Wing Drosophila numbers continue to increase 
in late summer berries and peaches, and may build up in overripe or 
split tomatoes.

pest Alerts
Watch for Basil downy Mildew. This is the time of year when basil downy mildew most often infects field basil crops. In the past 
two years, this disease has become widespread in Massachusetts and New England, especially in late summer. Symptoms of downy 
mildew on basil can easily be mistaken for a nutritional deficiency.  Infected leaves develop diffuse yellowing on the top of the leaf, 
with distinctly vein-bounded patches on the bottom. When spores are produced, a characteristic gray, fuzzy growth on the underside of 

the leaves is evident. The fuzzy growth looks as if soil had been 
splashed onto the leaf under-surface.  See photo below, June 14, 
2012 Vegetable Notes or http://vegetablemdonline.ppath.cornell.
edu/NewsArticles/BasilDowny.html. for more photos and man-
agement details.  Applying fungicides frequently and starting 
before first symptoms are considered necessary to control downy 
mildew effectively. Few fungicides are currently labeled for this 
new disease. Actinovate AG, Trilogy, and OxiDate are OMRI-
listed fungicides labeled for use on herbs and for suppressing 
foliar diseases including downy mildew.  OxiDate has limited 
residual activity and thus if used should be combined with or 
followed by another product.  There are three phosphorous acid 
fungicides that have downy mildew under herbs on the cur-
rent label: ProPhyt, Fosphite and K-Phite. This chemistry was 
documented to be effective in fungicide evaluation experiments. 
Quadris is labeled for use on basil but not specifically for downy 
mildew; it also has been shown to be effective for this downy 
mildew.  
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tomato Anthracnose.  Tomato 
fruit that looks healthy at harvest 
can develop fruit rots such as 
anthracnose during storage.  
Anthracnose symptoms (caused 
by Colletotrichum spp) are first 
noticeable on ripe fruit, although 
green fruit is also infected 
and these latent infections can 
become a serious post-harvest 
problem. Small, circular, sunken 
spots appear on ripe fruit and 
are characterized by numerous 
submerged, black microsclerotia 
often in concentric rings.  Prehar-
vest practices (rotation, staking, 
fungicides, weed control) as well 
as harvest (harvest regularly to 
avoid overripe fruit) make a dif-
ference.  Pink fruit should be held 
at 50-60 F with 85-90%RH, but 
ripe fruit needs a cooler tempera-
ture (45-50 F) if it needs to be 
held for a few days.  

late Blight update. There is 
not much new to report on the 

late blight front. Where it has established, it is progressing. Unsprayed crops are getting it. Fungicides used consistently are keeping it 
from becoming established in most cases, and pressure from other diseases is generally low. In fact many growers are experiencing the 
best tomato crop they’ve seen in years.

 
CuCurBit doWny MildeW hAs reAChed neW englAnd

This week we have the first confirmed cases of downy mildew in MA. It was found on 
cucumber in Hampshire County and in Plymouth County which suggests that it has arrived 
over a wide area of southern New England.  It is not surprising to see it here this week after 
major storm fronts moved in from the south and brought heavy rains and long rainy periods. 
Downy Mildew reports from nearby areas of New York and Connecticut have all been on 
cucumber or cantaloupe, so these are the crops most at risk.  There have also been reports 
on winter squash and pumpkin from farther away (PA, MD) and it is also possible that 
spores from this strain reached southern New England via the recent storm fronts. 

symptoms of downy mildew are found only on the leaves.  On most species, lesions are first 
visible on the upper leaf surface as small, irregular to angular, slightly yellow areas. These appear first on older leaves.  Symptoms 
vary among the cucurbit crops.  Conditions of long leaf wetness and high humidity favor sporulation, the production of fruiting bodies 
(sporangia) on the lower leaf surface which gives the undersides of the lesions a downy appearance, varying in color from light gray 
to deep purple. Lesions can coalesce and result in large areas of dead tissue which exposes the fruit to sunscald. Extensive and rapid 
defoliation can occur when conditions are favorable. 

Spread of Downy mildew within a field can be by air currents, rain splash, workers, and tools. Overhead irrigation may increase leaf 
wetness periods. The recent dry weather patterns may help reduce the spread of the disease, although nighttime dew periods are heavy 
at this time of year, and leaf wetness may last into the morning hours. 

Downy mildew diseases are caused by group of pathogens known as ‘water molds’. This group also includes Phytophthora species 
such as P. capsici (crown and fruit rot of cucurbits and peppers) and P. infestans (late blight of potato and tomato). There are fungi-
cides which are specific for this group of pathogens and which will be more effective than those that may be used on other fungal 
diseases such as powdery midew, black rot or scab (see list below). 

DATE: 8/23/2012
Location GDD Base 

50F
7-Day 
Rainfall 
(in)

LB 
Severity 
Values - 
season*

LB 
Severity 
Values - 7 
day

Tomcast 
Severity 
Values - 
season**

Tomcast 
Severity 
Values - 7 
day

Pittsfield 1951 0.01 163 12 86 4

South Deerfield 1711 0.00 104 12 61 3
Belchertown 1950 0.00 90 10 108 5
Bolton 1748 0.00 139 9 74 3
Stow 1737 0.00 102 10 76 4
Dracut 1733 0.00 113 10 65 4
Tyngsboro 1801 0.00 129 13 63 2
Boston 1864 0.00 154 4 50 0
Sharon 1701 0.00 111 13 102 6
East Bridge-
water

1661 0.00 132 13 90 8

*Values accumulated since May 1.  Every site is over threshold for Late Blight, even if plant-
ing did not occur until mid-May.
**Values accumulated since May 14.  The usual threshold for Tomcast is 25 (since transplant-
ing).
To access data from a number of different weather stations across the state see http://newa.
cornell.edu/index.php?page=degree-days

Cucurbit downy mildew on cucumber, 
top and underside of leaf
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Fungicides. For cucurbit crops where protection of the foliage is still important at this time in the season, now is the time to start 
using a downy mildew specific material in your spray rotation.  Apply these chemicals in a tank mix with contact fungicides such 
as chlorothalonil, copper, mancozeb, or sulfur and rotate among chemical classes to prevent fungicide resistance development in the 
pathogen population. 

Some materials against downy mildew that are labeled for cucubits include Previcur Flex (2 dh, REI 12 h, Group 28), Ranman (0 dh, 
REI 12h, Group 21), Curzate (3 dh, REI 12h, Group 27), Presidio (2 dh, REI12h, Group 43)., Tanos (3 dh, REI 12h, Groups 11 & 27), 
Forum (0 dh, REI 12h, Group 15), Reason (14 dh, REI 12h, Group 11), Aliette (0dh, REUI 12 h, Group 33), Cabrio (0 dh, REI 12 h, 
Group 11), and Pristine (0dh, REI 12h, Group 11 plus 7). 

Based on MI State publications, recommended options for both BEFORE and AFTER disease arrives are Presidio, Previcur Flex, Ran-
man, and Tanos although they report that Tanos alone did not control DM in cucumber 2011 trials. 

puMpKin And Winter sQuAsh hArVest And storAge
Winter squash and pumpkin fruit that remains in the field face a daunting list of diseases and insects and weather events that could 
threaten fruit quality. Early harvest and careful storage is often preferable to leaving fruit in the field. This is especially true if you 
know that your pumpkins or squash are in fields that are infected with Phytophthora blight. 

Since the pumpkin market lasts from Labor Day to Halloween, pumpkins may need to be held for several weeks before they can be 
marketed. When is it best to bring them in, and when to leave them in the field? If the vines are in good condition, the foliage can pro-
tect the fruit from sunscald. If foliage is going down from powdery mildew or downy mildew, this may help with ripening and make 
harvesting easier, but also increases the risk of sunscald or injury to pumpkin handles. There can be extra work involved in bringing 
fruit in early, especially for growers who normally have pick-your-own harvest.  However, we recommend that growers harvest as 
soon as crops are mature and store under proper conditions, if it is feasible.  If you need to hold fruit in the field for pick-your-own or 
any other reason, using a protectant fungicide (e.g. chlorothalonil) can help protect from black rot, powdery mildew and some of the 
other fruit rots. Scout for insects feeding on the fruit and handles, which may include squash bug nymphs or adults and striped cucum-
ber beetle.  Control them if damage is evident.

What about pumpkin stems, ie, handles?  In some cases, it’s the handle that sells the pumpkin. Pumpkins may not be marketable if the 
handle is broken off or dried up. Ideally, if the timing is right, pumpkins would be cut from the vine one to two weeks prior to market-
ing.  However, if they are harvested now they may sit much longer before being sold.  The discussion of how early to cut handles is an 
old one with many different opinions.  One view is that it is advisable to cut the handles from the vine to save them from advancing 
powdery mildew and reduce shrinkage.  Whether or not handles shrink and shrivel after cutting is affected by plant stress, genetics 
(variety), moisture and temperature conditions, and disease.  There are many diseases that can affect handles, including Powdery mil-
dew, Plectosporium, Fusarium, Black Rot, and Alternaria.  Again, proper curing and storage conditions are key. 

Ideally, pumpkins should be harvested when fully mature, with a deep orange color and hardened rind. Similarly winter squash should 
be harvested when mature, as indicated by corking of the stem, loss of rind surface sheen or gloss, groundspot yellowing, and die-back 
of the tendril nearest to the fruit.   As long as pumpkins have started to turn color, they will ripen off the vine if held under the proper 
conditions.  While not ideal, this may be preferable to leaving them in the field if conditions are not favorable.  If necessary, pump-
kins can be ripened in a well-ventilated barn or greenhouse.  The best temperatures for ripening are 80-85 degrees Fahrenheit with 
a relative humidity of 80-85%.  Night temperatures should not drop below the fifties.  These are the same conditions as those used 
for curing. A period of curing is often recommended for squash or pumpkin showing nonhardened skin or surface damage. However, 
research on this subject has produced variable results, and show that curing squash is not be consistently beneficial when the squash 
shows no damage or that is well matured. The curing period is typically about 10 days. During this process, the fruit skin hardens, 
wounds heal and immature fruit ripens – all of which prolongs the storage life. 

Take care to avoid subjecting squash or pumpkin to chilling injury.  Chilling hours accumulate when squash or pumpkin is exposed to 
temperatures below 50°F in the field or in storage.  Injury increases as temperature decreases and/or length of chilling time increases.

Storage life depends on the condition of the crop when it comes in and your ability to provide careful handling and a proper storage 
environment.  All fruit placed in storage should be free of disease, decay, insects, and unhealed wounds.  When harvesting squash 
and pumpkins, it is important to handle the fruit with care to avoid bruising or cutting the skin.  Despite its tough appearance, squash 
and pumpkin fruit are easily damaged.  The rind is the fruit’s only source of protection.  Once that rind is bruised or punctured, decay 
organisms will invade and quickly break it down.  Place fruit gently in containers and move bins on pallets. Use gloves to protect both 
the fruit and the workers. Removal of the stem from squash (butternut, Hubbard, etc.) will also decrease the amount of fruit spoilage 
because the stems frequently puncture adjacent fruit, facilitating infection. These fruits need a period of curing to heal the stem scar, 
which can be done in windrows in the field if weather is favorable.

3



Growers often plan to store winter squash until January, February or March.  Select fruit that are free from disease and haven’t been 
subject to much chilling (below 50°F). Chilling injury is of particular concern with squash intended for storage because it increases 
the likelihood of breakdown.  If squash has been exposed to chilling injury it should be marketed first and not selected for long-term 
storage. Remove squash from the field if temperatures are likely to drop below fifty degrees for any length of time. Be sure that stor-
age areas have the capacity to maintain temperatures about 50 F throughout the storage space. 

Pumpkins and winter squash should be stored in a cool, dry, well-ventilated storage area. Ideal temperatures are between 55° and 60° 
F and relative humidity of 50 - 70%. High relative humidity provides a favorable environment for fungal and bacterial decay organ-
isms.  Lower humidity can cause dehydration and weight loss. Higher temperatures increase respiration and can cause weight loss.  
Temperatures lower than 50° F cause chilling injury. In a greenhouse, temperature can be managed with ventilation on sunny days; 
heaters will be needed for storage into November and beyond.  Fruit temperature should be kept as close to the temperature of the air 
as possible to avoid condensation, which can lead to rot.  Under ideal conditions, disease-free pumpkins should have a storage life of 
8-12 weeks and butternut squash up to three or four months.  Even if it is difficult to provide the ideal conditions, storage in a shady, 
dry location, with fruit off the ground or the floor, is preferable to leaving fruit out in the field.

As you plan for storage and marketing, keep in mind that the market for pumpkins seems to get earlier every year.  Fall decorative dis-
plays include pumpkins, and those displays begin showing up as Labor Day approaches.  One of the best solutions to early-maturing 
pumpkins may be finding an early market. 

--R. Hazzard, compiled from multiple sources.

suggestions For FAll direCt- seeded Crops 
Many farmers are experimenting with extending their harvest season into the fall. If you are interested in trying some fall crops, it’s 
not too late! At this point it in the season, the options include direct seeding in the field crops that are either leaves or small fast grow-
ing roots. Here are some suggested crops to seed now for a fall harvest.

roots:  Hakuri turnips, radishes and fast growing beet varieties for bunching. 

leaves:  lettuce, mustard greens, arugula, kale, chard, spinach, and bok choi.

herbs: Cilantro, parsley and dill.

For growing outside in the open or with protection from hoops and row cover, seeding could be done through around mid-September 
– depending on your location. Growth rates do decline rapidly at this time of year, as day length shortens and temperatures gradually 
drop.  These crops would be ready for harvest from October through November, or slightly later with more protection. 

-- Danya Teitelbaum, UMass Extension Vegetable Program. 

Cross-striped CABBAgeWorMs MoVe northWArd
This week, UMass Vegetable staff found cross-striped cabbageworm both in Worcester and in Norfolk Counties. This insect (Everges-
tis rimosalis; Lepidopeta: Pyralidae) has gradually extended its range northward. We first listed it in the New England Vegetable Man-
agement Guide around 2005, because it had become common in Connecticut. Now it has made its way farther northward. Its damage 
is not unlike that of other caterpillars, but it can be even more damaging if populations are high. One of the major differences between 
this insect and the other brassica caterpillars is that the eggs are laid in a group, and caterpillars feed in a group on one plant so that it’s 
covered with big holes like buckshot.

Cross-striped cabbageworm (CSC) is closely related to European corn borer, and 
the adults are similar in shape and coloring – straw-colored with a little purple and 
crossed by wavy lines.  Since it flies at night, you will likely only notice the caterpil-
lars and their damage. The clusters of 3 to 25 eggs are yellow, flattened, and attached 
to the lower leaf surfaces. The caterpillars are light bluish-grey on top and green un-
derneath, with numerous black transverse bands across their backs and a yellow line 
down each side. Larvae grow to 3/4”-long in 2 to 3 weeks. There are 2-3 generations 
per year, but generally it’s only in late summer that numbers reach damaging levels. 

Crop injury.  Larvae either produce small holes in leaves until only veins remain, 
feed in terminal buds and sprouts, or burrow into heads. Plants with larvae are often 
completely skeletonized. Adjacent plants may be left undamaged.

4



Monitoring & thresholds.  Spray if 5% of the plants are infested with Cross-Striped Cabbageworm. 

Controls.  Plow under debris after harvest and control wild mustard and Shepard’s purse to help minimize pest population. Spray if 
5% of the plants are infested with CSC. Use selective insecticides to preserve parasitic wasps. Selective products include Bt aizawii 
(Xentari), Bt kurstaki (Dipel DF and many other trade names), chlorantraniliprole (Coragen), emamectin benzoate (Proclaim*), in-
doxacarb (Avaunt), methoxyfenozide (Intrepid 2F), and tebufenozide (Confirm 2F). 

onions: hArVest And Curing tips For Best QuAlity
While many farmers have already pulled onions and are curing them in the field or in a greenhouse or barn, others still have onions 
growing in the field.  Once pulled, there are still several steps till onions are safely stored for fall and winter sales. 

As onions mature, their dry matter content and pungency increase, with a resulting increase in storage potential.  Onions are ready for 
harvest when at least half the leaves are dead.  Pull the bulbs by hand, or use equipment such as a potato digger or undercutter to cut 
the roots and lift the bulbs. If you wait until all the leaves are dead and dry, it’s likely that the outer skins will be loose rather than firm. 
This may not hurt the keeping quality, but the onions will not look as nice. However, pulling too green will make it difficult to cure 
them well. Harvest when the weather is dry; harvesting after a rainfall or when the humidity is high increases susceptibility to post-
harvest disease. There may be instances when leaves are declining in quality due to insect, disease or growing conditions and the crop 
is not growing, but necks are still green In this case pay special attention to curing under optimum conditions until necks are dry and 
closed.  

For optimum storage quality, onions must be cured soon after harvest. Optimum conditions are 68-86°F and 70% relative humidity for 
at least 12 to 24 h.  Curing decreases the incidence of neck rot, reduces water loss during storage, prevents microbial infection, and 
is desirable for development of good scale color. Curing can be done in the field, preferably when the weather is warm and dry.  If it 
rains, let them dry fully before handling – don’t handle the bulbs when they are wet. A greenhouse or hoophouse also provides good 
conditions for curing. Temperatures in the 80’s will enhance the bronze color in the skins. Sunshine is good as long as it is not too 
hot. Extremely hot sun, with temperatures in the 90’s, can produce sunscald. Onions curing on a sandy soil or black plastic will get 
hot quicker than those lying on a heavier soil. In a greenhouse, temperatures should be held below 85 degrees F, which will probably 
require leaving everything wide open. Using a black shade curtain over the house can help moderate temperature. Ensure good air 
movement. Curing is complete when the neck is completely dry and tight. If the neck remains open, it allows entry of pathogens such 
as Botrytis neck rot.

The next step is topping. Mechanical onion toppers are essential for larger plantings. For the needs of a small diversified farm, they 
are probably best obtained second-hand. Check your favorite used equipment dealers! Onions can also be topped by hand using clip-
pers.  Handle gently to avoid bruising. Avoid cutting tops too close to the bulb, especially if there is any chance of disease entering 
bulbs from the leaves.  Leave 2-3 inches of stem.  Defective onions (i.e. sprouted, insect damaged, sunscalded, green, bruised, soft) 
should be discarded. Grade for size according to your markets. 

To ensure maximum storage life, onions must be promptly stored after curing. Get them out of the sun; exposure to light after curing 
will induce greening of the outer scales. The optimum temperature for long-term storage of onions is 32°F with 65-70% relative hu-
midity, but it is important to bring them down to this temperature slowly. In fact, holding onions in a barn or garage so that they cool 
along with the average outdoor temperature in late summer and fall works quite well. Avoid cooling bulbs to well below the average 
daily temperature, because they will draw moisture from the warmer air, which can lead to disease. If you are selling them within a 
couple of months, keeping them in an un-insulated barn is fine. An insulated storage room  is needed for longer storage. 

harvest tips for Best Quality

    1) Be sure onions are well dried and necks are tight (i.e. the tissue does not slide 
when you roll your neck between your fingers) before topping. Bacterial diseases 
and Botrytis Neck rot can move through green tissue into the bulbs. These diseases 
do not move in dry tissue. 

    2) Leave 2-3 inches of neck on the bulb. This increases the distance from the cut 
surface to the bulb for these pathogens to travel. 

    3) Minimize mechanical injury during harvest & topping. Reduce drops to 6” and 
pad sharp surfaces. Bruises provide direct entry points for diseases to get started. 

    4) Grade out damaged onions before putting them into storage. Damaged bulbs 
give off moisture, which is favorable for development of diseases in storage. 

- John Howell, Andrew Cavanagh, & Ruth Hazzard. Resources: CSU Extension; Univ. of Saskatchewan Veg.Program
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Continue to looK For And MAnAge post-hArVest diseAses on gArliC 
Despite excellent harvest and drying weather this year, garlic growers are starting to find minor issues in the stored garlic. The key 

to addressing these issues is correct identification, followed by quick action. This list provides 
details about the 4 most common issues we are seeing. 

Embellisia skin blotch: Embellisia is a largely cosmetic post-harvest disease caused by the fun-
gus Embellisia allii (Helminthosporium allii). Lesions, which appear as diffuse charcoal colored 
blotches, are generally restricted to the first few layers of wrapper leaves and can be removed 
to make the garlic marketable. In severe infections lesions can spread through all the wrapper 
leaves, making the garlic unmarketable. Spores can overwinter on old leaf tissue, so cleaning and 
sterilizing drying and storage areas can help to prevent bulbs from being infected in storage. The 
disease spreads when the relative humidity is above 70%. Keeping humidity below that level is 
the best way to keep this disease in check if it is present. 

Aspergillus (black mold): Black mold is another largely cosmetic disease which is also regularly found on both garlic and onions. 
Black mold, caused by the pathogen Aspergillus niger, leaves distinct black spots on surface of garlic 
bulbs. Black mold is extremely common in the soil and in the air. It only attacks dead plant tissues, 
and often starts on damaged parts of the bulbs or on naturally decaying wrap-per leaves. Due to the 
widespread presence of the disease, management is more important than prevention. 

Black mold thrives in warm growing (above 86°F) and storage (above 75°F) condi-tions. We can’t 
control the growing conditions, and warm temperatures are good during initial drying to prevent a 
host of other issues, but after garlic is dry it should be stored in a cool, dark place. Like Embellisia, 
spread of this disease is slowed by relative humidity below 70%. 

If you do find this disease in storage, try to reduce temperature and humidity to slow its growth, and 
remove and dispose of infected wrapper leaves. Use of a fungicide at planting can help curb peren-
nial issues with the disease as well. 

Blue Mold: Blue mold, caused by Penicillium sp., is an issue on garlic that has been damaged during 
harvest and handling. At times the disease will be found in the soil around garlic during the grow-
ing season, but it rarely attacks healthy living tissue. The primary method of preventing blue mold 
outbreaks is careful harvest and handling of garlic. Secondarily, preventing other diseases also reduces 
blue mold infections. While grading and cleaning garlic, discard any heads that have blue mold infec-
tions. 

Fusarium basal and bulb rots: Even if you culled all bulbs visibly infected with fusarium during 
the growing season and at harvest, additional symptoms may continue to appear in storage. Fusarium 

basal rot (Fusarium culmorum) tends to be easier to cull during harvest or initial trimming due to its more obvious symptoms, though 
some bulbs that were marginal may have continued to deteriorate and may now be unmarketable. Even if the majority of the bulb 
looks good, if you can see any basal rot the infection will continue to expand into the cloves. These bulbs should not be saved for seed 
or sold. 

Fusarium bulb rot (Fusarium sp.) can be more difficult to detect and manage, since small lesions form under blemish-free skin in 
initial infections. In some cases a pink discoloration may appear on the wrapper leaves with both fusariums, but this is not always the 

case and should not be relied on for diagnosis. Fusarium is seed borne, so removing as many 
infected heads/cloves as possible when grading for sale and again when cracking garlic to plant 
is an important step in managing this disease. More information on fungicides treatments at 
planting for fusarium is forthcoming. 

- Crystal Stewart, Cornell University Cooperative Extension, Capital District Vegetable 
and Small Fruit Program, Weekly Update, Vol. 4 Issue 22, August 22, 2012 (Images by 

CLS, except blue mold image, courtesy of Oak Leaf Gardening.)
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sWeet Corn report: Corn eAr-
WorM reMAins high
Corn earworm captures are still very high.  Where 
weekly captures are over 90 moths, a 3-day spray 
interval is recommended. Numbers are high up the 
Connecticut River Valley, in central-eastern MA, but 
surprisingly seem lower in the Southeast coastal and 
Merrimac Valley areas that reported trap counts. It was 
difficult to maintain good coverage during the repeated 
rainstorms of last week, but this drier period with cooler 
night and daytime temperatures means that insecticide 
residues last longer.  In fact if max daily temperatures 
are below 85F  for 2-3 days the spray interval can be ex-
tended one day.  There seem to be good rotation options 
among corn earworm materials as growers are reporting 
positively on mixtures of pyrethroids and diamides (such 
as Besiege and Voliam Xpress) as well as on the organic 
insecticide spinosad.  It has been an excellent corn crop 
this season except for the blocks that got too dry in July. 
Recent rains brought corn back to life and plumped up 
the ears. The season may wrap up earlier than usual as 
successions grew faster than expected. Late blocks are in 
pretassel and should be checked for ECB and FAW.  

One of the hardest battles of the season was with flock-
ing birds in late July and the first week of August. Grow-
ers were finding that the birds did not seem to care what 
kinds of auditory or visual scare devices were deployed, 
what repellents were applied, or what nice blocks of 
overripe corn were left out for them.  Whether earlier 
deployment would have helped is not clear. Good tip 
cover on the ears is one factor that does seem to make a 
difference – and poor tip cover seems to open the door 
to heavy losses. Fortunately that period when blackbirds 
flock in hug numbers to corn has past, possibly because 
more weed seeds are now available.  

Sap beetles also have been a problem, and also go after the more open tips, with adults and larvae nibbling on the kernels and leaving 
it open to decay. 

European corn borer flight is winding down and is low enough than new eggs and caterpillars in peppers and corn should be at very 
low levels. However if pepper harvest is expected to continue through September it would be worth keeping ECB traps up to watch 
for a possible third flight.  With first generation starting two weeks early, there could well be time for a third generation of moths to 
emerge to cause some trouble.  Note: Our next corn trap report will be in early September.

 

Sweet Corn weekly trap Captures for Week ending 
August 23

location Z1 eii total 
eCB

CeW

Ct Valley & Berkshires
Sheffield 0 0 0 5
Deerfield 0 0 0
South Deerfield 0 3 3
Sunderland 4 14 18 36
Hadley 2 3 5 60
Whately 1 2 3 100
Feeding Hills 0 4 4 75
Central & eastern MA
Spencer 0 5 5 40
Dracut 1 5 6 12
Tyngsborough 0 1 1 10
Lancaster 0 0 0 68
Still River 106
Concord 0 3 3 33
Millis 80
Sharon 2 0 2 133
Northbridge 0 2 2 56
East Falmouth 2 6 8 17
new hampshire
Litchfield 0 4 4 99
Hollis 0 2 2 44
Mason 0 2 2 56

Corn earworm threshold
Moths/Night Moths/Week Spray Interval
0-0.2 0-1.4 no spray
0.3-0.5 1.5-3.5 every 6 days
0.6-1 3.6-7 every 5 days
1.1-13.0 7.1-91 every 4 days
Over 13 Over 91 every 3 days
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upCoMing progrAMs For eArly FAll
 twilight Meeting: impatiens downy Mildew and trial garden tour for Commercial greenhouses, landscapers 
and garden retailers

Sept. 12, 2012, 3:00 PM - 5:45 PM, Elm Bank Horticulture Center, Wellesley, MA

1 Pesticide Credit; Details: http://extension.umass.edu/floriculture/

Sponsors: UMass Extension Greenhouse Crops and Floriculture Program, Massachusetts Flower Growers Association and Ball 
Horticulture

renewable heating Workshop

Wednesday, September 19, 6-8:30pm, Red Fire Farm, 184 Meadow Road in Montague

Looking for ways to cut fossil fuel use and heat your farm buildings or greenhouses with renewable energy (solar, wood or geo-
thermal)? Considering a new heating system for a packing shed, crop storage, or greenhouse? Representatives from the MA Dept. 
of Ag., MA Farm Energy Program, and MA Clean Energy Center will discuss technology and equipment options, drawing from 
farmer experiences across the state.

We’ll also announce new funding programs to help you convert to renewable heating systems – and have a guided tour of Red Fire 
Farm’s heat pump set-up for renewable heating and cooling.

Suggested donation is $5 and light refreshments will be provided. Please RSVP by Monday, September 17th to Devon at 413-665-
7100. Sponsored by CISA and the MA Farm Energy Program

Attracting and Conserving natural enemies in plant production yards and greenhouses

October 24, 9:30 AM - 3:30 PM, Publick House, Sturbridge, MA. Registration by mail or on-line

Details: http://extension.umass.edu/floriculture/

Featuring John Sanderson, Cornell University and Brett Blaauw, Michigan State University. Free biological control agents to man-
age pests are as close as your own production yards. Learn about natural enemies native to the northeast, which flowers enhance 
natural enemies and how to attract and conserve the biological control agents that are already in your area. 4 Pesticide credits. 
Sponsored by UMass Extension and UConn Extension

 northeast greenhouse Conference and expo

November 7 & 8  DCU Center, Worcester, MA

For greenhouse growers, garden retailers, landscapers, nurseries, educators, students and allied trade.

Two days of educational programs and 150 Trade show exhibitors. http://www.negreenhouse.org/

Attention neW FArMers: uMAss sustAinABle VegetABle produCtion Course
To assist new vegetable farmers, UMass Extension is conducting a Sustainable Vegetable Production course. This course is designed 
for beginning farmers wishing to gain an understanding of horticultural fundamentals and strategies and their relation to environmen-
tal quality.  This 60 hour course is a comprehensive certificate short course taught by UMass Extension Specialists and faculty. Cost: 
$675, includes all materials. Registration deadline: October 24, 2012. Location: Holiday Inn, 265 Lakeside Ave., Marlboro, MA. 
Dates: October 31 - December 12, 2012; meets twice/week, 9 am to 3:30 daily.  For more information, contact UMass Extension at 
(413) 545-0895 or eweeks@umext.umass.edu or Dr. Frank Mangan, fmangan@umext.umass.edu

For a complete schedule and to register online, go to http://extension.umass.edu/landscape/education/green-school-sustainable-vegeta-
ble-production-track
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Vegetable Notes.  Ruth Hazzard, Amanda Brown and Andrew Cavanagh, co-editors.  Vegetable Notes is published weekly from 
May to September and at intervals during the off-season, and includes contributions from the faculty and staff of the UMass Ex-
tension 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 newslet-
ter if it is in conflict with the label.


