
KAREN DAVIDSON

Niagara-on-the-Lake, ON –

Nectarines, the fuzzless peach,

used to occupy a narrow slice of

tender fruit offerings in Ontario.

That slice is becoming more of

a wedge in the pie chart.  

The firm, red-skinned fruit is

starting to take away acreage

from peaches, now accounting

for 14 per cent of tender fruit

volumes. That’s up from 10 per

cent in 2015. With encourage-

ment from California’s trends,

growers are sensing that nec-

tarines could represent a more

diversified market that can be

delivered for a longer period

than the last two weeks of

August. 

“Retailers want consistent

volumes over a longer time 

period and they want a highly-

coloured strain,” explains

George Lepp, a major fruit

grower near Niagara-on-the-

Lake. 

Mike Mauti agrees. A long-

time produce buyer for Loblaw

and more recently head of

Execulytics Consulting, Mauti

says retailers have been 

importing more nectarines than

peaches for several years now.

Why? Consumers are picky

about the mouthfeel of peach

fuzz. Another reason is that con-

sumers love big fruit. In recent

years, global stone fruit growers

have developed techniques to

grow larger nectarine varieties

that rival the size of peaches.

But there’s more to the story.

“Many people will hold the

opinion that there is nothing

quite like an Ontario peach, not

a New Jersey peach, not a

Georgia peach and not a

California peach,” says Mauti.

“But fewer people would say

the same thing of an Ontario

nectarine. There was a time

during Ontario peach season, all

stone fruit imports would be cut

off. 

Continued on page 3
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COMPETING IN A GLOBAL MARKETPLACE

Why nectarines are the next big thing 

Ontario’s tender fruit industry has been systematically executing its business plan since 2013, installing modern packing lines and building more cold storage. That’s not an easy task with
limited resources and so many moving parts in the value chain. In response to retailer demand, one of the objectives is to shift from peaches to more nectarines. George Lepp is one of
the growers who is marshalling the cooperative efforts near Niagara-on-the-Lake, Ontario. Photos by Glenn Lowson.
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The battle against
$15/hour

During July, the Ontario 

government held public hearings

on its controversial Bill 148 which

proposes a 32 per cent increase in

the minimum wage by 2019.  Ken

Forth, chair of the Labour Issues

Coordinating Committee, 

testified on July 19. 

“Too much, too fast,” said

Forth, pointing out that key 

competitors in the U.S. such as

California, wouldn’t be raising

their minimum wage to $15/hour

until 2023. Horticulture is 

lobbying for a transition period

with $2.60/hour rebated to 

growers as of January 1, 2018.  

“We need the cash to 

transition,” said Forth, “not tax

credits or innovation funding. If

we can’t pay our employees, then

the farms won’t be here.” 

Forth asked the committee to

imagine what would happen if

Ontario’s public service was

given a 32 per cent increase in

wages.  “How would the Ontario

government balance its budget

given those numbers?” 

Forth communicated the

strong sense of betrayal in that

the Ontario government

promised an incremental plan for

wage increases, based on the

Consumer Price Index, in 2014. 

The Ontario government’s

plan, announced June 1, to

increase the minimum wage from

$11.40 per hour to $14 per hour

on January 1, 2018 is a serious

issue for the future of horticul-

ture. “This is not the way to run

a business,” said Forth.

Vegetable growers
respond  

The governance of Ontario’s

$100 million processing vegetable

industry is under review this

summer, with July 31 as the

deadline for grower and industry

comments. Under amended 

regulations, Ontario’s Farm

Products Marketing Commission

(OFPMC) is proposing an eight-

member board for the Ontario

Processing Vegetable Growers

(OPVG) half of which would be

elected growers holding 

staggered terms, chaired by a

government appointee.

In early March 2017, the

Ontario government dismissed

the OPVG directors and 

appointed former agriculture

minister Elmer Buchanan as

trustee. 

In response, the growers

formed the Processing Vegetable

Growers’ Alliance (PVGA) with

the goal of restoring a fully 

elected grower slate of officers

with the authority to negotiate

prices, terms, conditions and 

contracts for 14 processing 

vegetables.  

“We have very serious 

concerns about the proposed

amendments that would 

effectively allow the government

to take control of the Ontario

Vegetable Processing Growers

board for another year,” says

Dave Epp, a PVGA 

spokesperson. “Our fear is that if

these amendments take place,

the other shoe will drop regarding

changes to negotiating terms and

final arbitration.”  

After the public comment

period closes, it’s expected that

the Ontario government will

announce a formal election for

the new board for the fall of 2017.

At that time, four board members

would be elected for a two-year

term, joining an equal number of

OFPMC- appointed members

holding a one-year term. 

The grower alliance is also

skeptical of the plan that a new

chair would be appointed for an

initial two years, but would also

be eligible for reappointment up

to a decade. 

“It is unacceptable to us that

there would be an appointed

chair,” says Epp. “For a 

negotiating board, there needs to

be a solid relationship of trust

between directors and staff to

effectively represent the 

industry’s interests, and given the

events that have taken place, it

will be very difficult to build

trust between staff and a board, if

half of the board and the chair  -- 

constituting a majority -- are

appointed by the Farm Products

Marketing Commission. The

directors and chair need to be

elected by the producers whose

livelihood is dependent on this

industry.”

To view the proposed 

amendments of provincial 

regulations 441 and 400, go to

bit.ly/2tObUUy

In other related news, Al

Mussell and Kevin Grier, Agri-

Food Economic Systems, expect

to finish their economic analysis

of Ontario’s vegetable processing

sector by August.  

NEWSMAKERS
THE GROWER

 AT PRESS TIME…
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On July 5, Justine Taylor, science and government relations 

manager, Ontario Greenhouse Vegetable Growers, was 

interviewed on BNN on the effects of Ontario’s cap-and-trade

policy and proposed minimum wage increases. Her 10-minute

interview kept these policy issues front and center.     

Kelly Daynard has been hired as executive director of Farm &

Food Care Ontario (FFCO), a coalition representing the

province’s farm families, agribusinesses, food processors, food

companies and more. She joined FFCO’s predecessor organiza-

tion, the Ontario Farm Animal Council in 2005 and has been

communications manager of FFCO since 2012. She has been

serving in the role of interim executive director since January

2017. 

John F.T. Scott, former CEO of the Canadian Federation of

Independent Grocers for 22 years and past chair of Vineland

Research and Innovation Centre – has assumed a new role. He’s

joining the Canadian Agri-Food Policy Institute (CAPI) as chair

of the board. Scott succeeds Ted Bilyea, who resigned earlier this

year. Bilyea will be tapped from time to time as a special advisor. 

At CAPI’s annual meeting on June 20, 2017, two new members

joined the board. Chantelle Donahue is the vice president and

commercial seed manager for Global Edible Oil Solutions-

Specialties (GEOS-S) at Cargill Limited. Deborah Stark is the

former deputy minister, Ontario Ministry of Agriculture, Food

and Rural Affairs. She retired from that position in 2016.  

Chris Veillon has joined greenhouse grower Pure Flavor in the

role of chief marketing officer. Founded in 2003 in Leamington,

Ontario, the company markets greenhouse tomatoes, bell 

peppers, cucumbers, eggplant and living lettuce that is grown in

Canada, the U.S. and Mexico. The company also promoted Matt

Mastronardi, one of the founding partners, to executive 

vice-president.

Vanessa Pottinger, Arterra Wines Canada, has been chosen as one

of 20 to participate in the Advanced Agricultural Leadership

Program Class 17.  The program kicks off October 1. 

Red Sun Farms, Kingsville, Ontario, has hired Rob Jackson, a 

30-year veteran of the west coast produce business, to lead a new

Vancouver-based distribution center. The vertically integrated

greenhouse business has operations in Mexico, the U.S. and

Canada. 

Agriculture and Agri-Food Canada has announced that plant

pathologist Rishi Burlakoti has joined the team at the Agassiz

Research and Development Centre in B.C. He will focus on 

diseases of high-value horticultural crops, focusing mainly on

small fruits and vegetables. He has extensive experience with

Weather Innovations Consulting LP as well as the wild blueberry

research program at Dalhousie University. 

Potato Growers of Alberta welcomes

Thomas McDade to the role of agricultural

director.  Originally from central

Saskatchewan, McDade has spent his

career in both marketing and business

management, in the canola sector and

other industries. From the head office in

Taber, he’ll be working closely with growers regarding issues and

opportunities as well as liaising with stakeholder groups on

research projects.  

Condolences to family and friends of Bill Heeman, 84, who

passed on June 28. Immigrants from Holland in 1963, he and his

wife Susan built a successful garden centre and strawberry farm

at Thorndale, Ontario. The business flourishes today under the

leadership of sons Will, Tom and their families.  
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“As customer tastes have

changed to be more in favour of

nectarines, imported nectarines

became more and more 

prevalent in Ontario grocery

stores during the local season.

The Ontario tender fruit 

industry has a huge risk of 

losing more stone fruit business

to the United States if they do

not grow nectarines that rival

the imports.”

Ontario’s 200-plus tender

fruit growers have taken heed.

However, nectarines are not

easier to grow than peaches. In

fact, mechanical thinning is

impossible. The fruit is more

sensitive to frost. Bacterial spot

and insects such as aphids are

culprits in causing blemishes.

Despite these challenges,

growers are planting more

acreage to nectarines with 742

mapped acres. Almost half of

this growth--up 132 acres from

2014 — is thanks to a 

revitalization grant from the

Friends of the Greenbelt

Foundation received in

2016/2017. Lepp, for one, has

devoted 35 per cent of his 

tender fruit trees to nectarines.

It’s a small but promising seg-

ment, so members of the

Vineland Growers’ Cooperative

formed a separate entity, the

Canadian Fruit Tree Nursery in

2016 to better develop the new

varieties that retailers are

requesting. The first products

of this venture will be available

in 2018. 

“Commercial nurseries are a

number of steps away from the

marketplace,” says Lepp.

“Growers want to take destiny

into their own hands. We know

what buyers are looking for.” 

Shelf life of five to seven

days is important. Tender fruit

growers are achieving that goal

with the ability to move fruit

from the tree to the packing

house and the retailer within 36

hours. Then comes the promise

of a memorable consumer 

eating experience. Vineland

Research and Innovation Centre

(Vineland), also located in the

Niagara peninsula, has a sensory

evaluation panel that can 

provide feedback on whether

new varieties are hitting the

mark. 

One of the hurdles has been

gaining access to virus-free

stock from sources outside

Canada. The Canadian Food

Inspection Agency (CFIA)

requires that any new

germplasm is quarantined in

their laboratory in Sidney,

British Columbia for up to three

years. It takes that long to 

confirm the material is 

virus-free and to release clean

budwood for propagation.

Rapid virus indexing could

be a game-changer. CFIA has

developed the new protocol

using next-generation DNA

sequencing. As of February

2017, researcher Mike Rott in

the Sidney BC laboratory and

Travis Banks, a research 

scientist, bioinformatics with

Vineland, are working to 

validate the technique.

“Good science is about 

replication,” explains Banks. “If

the technique works, then the

quarantine time will be cut from

years to months.”

Vineland’s research is funded

by the Ontario Tender Fruit

Growers, Niagara Peninsula

Fruit and Vegetable Growers’

Association and the Apple

Working Group of the Canadian

Horticultural Council and

Agriculture and Agri-Food

Canada’s Canadian Agricultural

Adaptation Program. British

Columbia’s work is funded by

Summerland Varieties

Corporation, Genome BC and

the BC Cherry Growers.

Testing results are expected in

March 2018. The following

year, it’s expected that CFIA

will evaluate how the technique

can be replicated and lowered

in cost so that growers can 

monitor their own mother

blocks.  

“This is not a tool just for

CFIA, but for growers and

third-party entities,” says

Banks.  

Growers such as Lepp are

encouraged.  

“We need to access world-

wide knowledge and be

resourceful in putting that

knowledge to work in our own

local industry,” says Lepp. “Our

costs are escalating as we

speak.” 

The goal is to increase 

nectarine’s contributions to the

tender fruit mix to 30 per cent

of farmgate receipts by 2021. 

This season’s most 

prominent variety is Fantasia.

It’s not fantasy to think it will

be the harbinger of even more

success to come. 

Why nectarines are the next big thing Ontario Tender Fruit 2016 Volume (Tons)

This numbered nectarine variety is one of several being evaluated by

Ontario’s tender fruit industry.   

UNITED STATES

Top berry-loving cities
identified 

One of the best-known berry

growers in the United States,

Driscoll’s, has revealed the top

berry-loving cities. Boston,

Hartford-New Haven and

Minneapolis-St Paul take the

top three slots, confirmed with

data from The Nielsen

Company and weekly stores

sales. 

The data shows that the

Twin Cities is the raspberry

consumption capital of the U.S.

Other top markets include:

Cincinnati, Philadelphia,

Buffalo/Rochester, Denver, and

New York City.  Together, 

citizens of these cities consume

nearly 400 million pounds of

fresh berries or more than 25

per cent of the country’s total

berry consumption. 

Source:  FreshPlaza.com 

INTERNATIONAL

CHINA

Fruit Logistica expands to Shanghai

Fruit Logistica, well-known for its show in Berlin, is extending

its brand to China. From May 14 to 16, 2018, a new national trade

show will be hosted in Shanghai. 

“The millions and millions of consumers, spread all over China,

are making higher demands for freshness, taste and quality,” says

Willfried Wollbold, Fruit Logistica’s global brand manager. “Fruit

Logistica has built the first trade platform for the fresh produce

industry, including online and routine channels, that covers the

entire country."

Most visitors and exhibitors are expected from China, including

retailers, distributors, online marketers, importers and exporters.

Source:  FreshPlaza.com 

WASHINGTON STATE

New pears showcased 

Several new pears are coming

to the global market, providing

more momentum to the 

category which has grown from

15 million tonnes in 2002 to 26

million tonnes in 2014. The

Piqa Boo brand was one variety

showcased at Interpera, an 

international pear conference in

Wenatchee, Washington. 

A New Zealand company,

Holman Fresh, is behind the

pear that combines characteris-

tics from European, Japanese

and Chinese pears. It offers a

crisp, juicy texture and 

refreshing flavour as well as

long-term storage attributes. 

Other varieties include: Celina, Carmen and Selena from Spain;

Angelys from France; Sweet Sensation, Xenia, Cepuna and Corina

from the Netherlands and Belgium; Gem from the U.S.  

China leads in pear production and boasts consumption of 9.26

kg per person annually.  

Source:  FreshPlaza.com 

Retailers want consistent volumes over a longer time period and they want a
highly-coloured strain.           

~ GEORGE LEPP

“

“
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British Columbia’s Okanagan

Valley is enduring a heat wave

with temperatures that have

climbed to more than 40°C 

during the week of July 9. 

“Everyone is irrigating 24/7

right now,” says Fred Steele,

president of the BC Fruit

Growers’ Association which 

represents 800 growers. “At my

own farm near Glenmore, 

temperatures hit 41°C.”

When contacted on July 13,

Steele said, “there’s no smoke

in the valley today,” a reference

to the raging wildfires through-

out the province. He predicts a

lighter peach crop, while apples

are looking good. 

Jealous Fruits, with 650 acres

of cherries (not all in production

yet), started harvest of Satin

cherries on July 12.  Production

volumes will ramp up as Lapin

cherries are expected on July 23

and Sweetheart cherries about

August 1.

Weather forecasts are for

continuing hot weather, a 

concern for cherries at harvest

time, says Julie McLachlan,

Jealous Fruits.  “Fortunately,

the majority of our Satins and

Lapins are grown very close to

Okanagan Lake and we are

appreciative of the cooling

effect this body of water 

provides,” says McLachlan.

“Later ripening fruit such as our

Sweetheart and Staccato cher-

ries are still quite green at this

point and are thriving under the

temperatures now prevailing.”

Located near Lake Country,

British Columbia, the more

northerly latitude of Jealous

Fruits’ operations moderates

daytime temperatures by 10 to

15 degrees Fahrenheit cooler

than in more southerly 

cherry-growing regions.

BC’s heat wave persists in July

The weather story continues to dominate in

Ontario with isolated but damaging hail storms

and the aftermath of excessive rain and flooding. 

Agricorp, the organization managing crop

insurance, is tallying damage reports. As of July

12, Agricorp has received 5,400 damage reports.

The five-year average for this same timeframe is

5,249 damage reports – ranging from a low of

3,443 to a high of 6,696. Growers are claiming

mainly for excessive rainfall and some hail. 

Damage reports at this time of year don’t 

necessarily equal claims, explains Cathy Darling,

senior communications consultant, Agricorp. 

“Farmers file damage reports with us if they

suspect damage, but in many cases, crops

rebound and farmers are able to harvest a good

crop,” Darling says. “We will have a better idea

of crop damage and claim payments closer to 

harvest time.” 

Agricorp’s front-line staff are ready to help

affected customers and have contacted all 

customers who have reported damage. Adjusters

are working with customers one-on-one to discuss

coverage options for all programs and to explain

the claims process. Adjusters are also meeting

with customers where challenging crop 

conditions exist to assess reseeding, unseeded

acreage and emergency measures claims to 

provide relief where damage has been caused by

an insured peril.

Effects of flooding damage to be determined  

QUEBEC At first glance, the 

promotional material for the

Third Global Minor Use

Summit in Montreal, Quebec

may seem designed for 

technocrats. But this summit is

so rarely held in Canada, that

growers would be well advised

to consider attending.

“We are encouraging growers

to look at this program and to

take in the event,” says Charles

Stevens, chair of the Canadian

Horticultural Council’s crop

protection committee.

Slated for October 1-4, 2017,

the summit is titled:  Filling the
Grower Tool Box: Developing
Strategies for Specialty Crops and
Minor Use Programs and
Harmonization.  

On October 2, participants

will be asked to discuss key

issues and develop possible

solutions relating to each of the

key areas in breakout sessions.

The outcomes from the break-

out sessions will be collated into

a new work plan. The morning

theme, A Regional Look at the
Regulatory Landscape, will 

examine topics such as 

international harmonization,

one submission approach, and

use of data – crop groups,

extrapolation and field data

exchangeability.

The afternoon’s theme, Plant
Protection Industry Perspective,
will address challenges and

enabling opportunities to 

facilitate product development

and regulatory submissions.

Presentations will include 

perspectives from the chemical

industry and the biocontrol and

biopesticides industry.

On October 3, morning 

discussions will focus on a third

theme, A Regional Look at
Grower Challenges and
Engagement. Presentations will

look at the challenges that

impact growers in accessing

tools and what factors could

facilitate grower outcomes and

support into the future. 

On October 4, expect a recap

of Summit conclusions and 

recommendations, and a 

presentation and final agree-

ment of the new work plan. 

On October 5, an optional

field tour will be offered after

the GMUS-3. It will be a great

opportunity to experience, see,

learn and taste Quebec crop

specialties – lettuce, onion, leek

and leafy brassica -- in the

muck soils south of Montreal.

Also expect a visit to the

Agriculture and Agri-Food

Canada St-Jean-sur-Richelieu

Research and Development

Centre, where trials are con-

ducted to generate data for

minor use pesticide label

expansions. 

For more details on the 

summit to be held at the

Fairmont Queen Elizabeth

Hotel, go to:  bit.ly/2udT4nE

Growers invited to minor use summit 
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Okanagan Lake provides a moderating influence on the 30°C plus

temperatures near Lake Country, British Columbia. Photo by

Jealous Fruits. 

It’s unusual to see bare ground in Ontario’s Holland Marsh during

July, but due to flooding, some farmers have been unable to

replant. Jody Mott, executive director, Holland Marsh Growers’

Association, is planning information sessions on crop insurance in

the future.  Photo by Glenn Lowson. 



Rebecca Lee, executive

director of the Canadian

Horticultural Council (CHC),

and Ken Forth, chair of CHC’s

trade and marketing committee,

recently appeared before the

House of Commons Standing

Committee on Agriculture and

Agri-Food to address the impact

of non-tariff barriers on interna-

tional trade in horticulture.

The following messages

were delivered: 

Maximum residue limits

Trade negotiators should

continue to lobby for 

science-based maximum

residue limits to be harmonized

between trading countries.

Phytosanitary import 

requirements

CHC supports the inclusion

in trade agreements of

enhanced and technically 

justified phytosanitary require-

ments that are harmonized

between countries. This would

strengthen the need for 

importing countries to conduct

science-based risk assessments

and allow fair market access

opportunities based on valid

phytosanitary conditions.

Hazard-based in-or-out 

regulatory decisions

CHC encourages trade 

negotiations to consider 

phytosanitary risk mitigation,

based on science rather than the

simple existence of a hazard, in

the registration of crop 

protection products.

Anti-Dumping

CHC urges Canada to retain

anti-dumping rules through the

maintenance of ministerial

exemptions.

Cost of competition to

Canadian growers

Because Canadian growers

adhere to strict quality stan-

dards, environmental standards

(i.e. carbon pricing), and labour

laws, their costs of production

are often higher than in other

countries. Due to these produc-

tion costs, other countries are

often able to enter our market

at lower prices, forcing growers

to accept increasingly lower

margins. The Government of

Canada may need to assist

Canadian growers by regulating

imports to ensure foreign 

produce meets Canada’s labour,

environment, quality, and safety

standards, among others.

DAVID FOLKERSON 

The Canadian Horticultural

Council (CHC)’s board of 

directors recently welcomed

industry and government 

representatives on a tour of fruit

and vegetable farms in Nova

Scotia’s beautiful Annapolis

Valley. Tour participants visited

several greenhouses, a farm

market, an apple orchard, a

vineyard, and a packing house

cooperative. At each location,

the group learned directly from

the owners and the executives

in charge about the kinds of

innovative practices that are

being implemented in their

operations, as well as the types

of issues, from food safety, to

sustainability, that are essential

to their success. 

Tour stops

The first stop on the tour

was Noggins Corner, a farm

market and packing facility in

Greenwich that sells all sorts of

fresh produce and farm 

products, from apples to 

peppers, and from apple cider

to maple syrup. 

Next, the group visited den

Haan Greenhouses in

Lawrencetown, which grows

vine and beefsteak tomatoes

and English cucumbers. The

group learned about integrated

pest management controls, and

noticed the emphasis placed on

food safety and the operation’s

long adherence to recognized

standards, including

CanadaGAP. 

At Luckett Vineyards in

Wolfville, tour participants

enjoyed lunch and a beautiful

view. Pete Luckett, the 

vineyard’s owner, explained

that Nova Scotia’s wine industry

is becoming more and more 

successful as grape growers and

vintners gain experience.

After lunch, the group

received a guided tour of the

recently modernized Scotian

Gold facility in Coldbrook.

Scotian Gold is a cooperative

whose roots go back to 1912,

and whose predecessor was a

founding member of CHC. The

cooperative stores, packs and

markets more than 60 per cent

of the apples grown in Atlantic

Canada.

The tour bus then made its

way to Berwick, where the

group visited Sawler Gardens.

Participants were impressed by

the expertly-levelled ground on

which the Sawlers’ crops are

grown, and the artificial ponds

that provide sustainable 

irrigation. Inside the facilities,

participants marvelled at the

custom-made machinery that

the Sawlers built and maintain

themselves.

At Van Meekeren Farms, in

Kentville, tour participants

learned about cover crops and

new biological control methods

that the Van Meekerens are

testing, including on

Honeycrisp and the new Pazzaz

variety, for which they are the

only licensee in Canada.

Finally, the tour stopped in

at Nova Agri, in Centreville,

which farms more than 2,500

acres of fruits and vegetables in

the Annapolis Valley. The

group learned about the 

operation’s many sustainable

practices, including how water

is recycled from their 

hydroponic strawberries back

into the greenhouse system. 

Participants agreed that the

bus tour was informative, 

engaging and fun. It was also an

excellent opportunity for 

growers, industry 

representatives, and 

government regulators to

become better acquainted with

one another and to talk about

issues impacting Canadian fruit

and vegetable production. 

CHC would like to thank its

2017 Summer Tour sponsors for

their generosity and support:

• Syngenta

• FMC

• Engage Agro

• Cavendish Farms

• Green Diamond Equipment

• Dow AgroSciences

• ADAMA

• Horticulture Nova Scotia

• UAP Canada

• Nufarm

• BASF

• Bayer CropScience

David Folkerson is manager, 
communications, for the Canadian
Horticultural Council.
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EMPLOYMENT OPPORTUNITY

Dynamic national, not-for-profit 
Ottawa-based organization is seeking a

Manager, Crop Protection.

Hours: Full time
Location: CHC office, Ottawa, ON

ALL INTERESTED APPLICANTS MUST APPLY BY AUGUST 10, 2017.
FOR FULL POSTING AND HOW TO APPLY, SEE:

HTTPS://GOO.GL/U6VER8

A review of impacts of non-tariff barriers on international trade 

Board of directors host tour
of Nova Scotia’s 
Annapolis Valley 

CANADIAN HORTICULTURAL COUNCIL
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Vineland Station, Ontario – For the most part, apple

breeding is left to other powerhouse countries but

Canada’s vastly different apple growing regions

demand a cold-hardy variety. It’s going to take years to

develop a home-grown variety that’s not only practical

in high-density production systems and storage, but

offers a distinctive taste for consumers.

That’s exactly what Daryl Somers is searching for at

the Vineland Research and Innovation Centre

(Vineland). Since 2011, there’s been thoughtful

progress with 20,000 trees now budded on 13 acres. At

the July 5 Ontario Apple Growers’ tour, the research

director in applied genomics was quick to point out that

growers will notice wide diversity in the blocks – not

the consistency they are used to in their home blocks

planted to a handful of varieties. Each tree is unique. 

“It’s going to take 10 years just to get a good look at

the trees,” says Somers. “Last year was a milestone in

examining 300 of the first fruiting trees. What 

enormous differences!  We tasted everything from 

disgusting bitter fruit to beautiful, juicy, crisp, 

white-fleshed fruit. Some even had a licorice taste.” 

After five years of research, only one per cent made

the first cut. These precious three trees were chosen

because of their tasting notes in the Just-About-Right

(JAR) zone of sweetness, acidity and texture. One of

Vineland’s strengths is its consumer sensory panel. Amy

Blake explained how most consumers prefer a 

sweet-tasting apple while a small percentage enjoy a

greener-tasting apple. The breeding goal is not 

necessarily to breed an apple that tastes the same as

those already in the market.

What growers viewed this summer was the test one

orchard consisting of 20,000 individual and different

apple trees. They also saw the first three selections,

still in pots about three feet tall and replicated into

eight clones of each. DNA markers are used to select

and enrich the test one orchard with trees that have the

best potential for longer storage, the right sugar-acid

balance and firmness. DNA markers are also used to

select for scab resistance but the real disease-resistance

testing will come in the test two orchard.  

Breeding is a risky business.  Researchers can go

faster in the early years, however the risk is in 

developing a tree with fruit that tastes superb but may

have fruit with poor storability.

“There’s a lot of biology that we still don’t 

understand,” admits Somers.  

At this stage, Vineland will be reaching out to

Agriculture and Agri-Food Canada colleagues in

Kentville, Nova Scotia and Summerland, British

Columbia where post-harvest analysis can take place.

The seeds are being sown for a national apple network,

a mix of entities that can strengthen the research 

program. When the Vineland apple breeding program is

more mature and the pipeline is full of potential new

varieties, there should never be a gap where there isn’t

a new variety to assess. 

Parallel to Somers’ program, Vineland’s technology

scout Michael Kauzlaric is searching the world for apple

varieties that might thrive here in Canada. To date,

he’s discovered more than 50 varieties from the U.S.,

Europe, New Zealand, Scandinavia and Australia that

might have a chance in terms of flavour, yield and 

disease tolerance. These varieties are planted in

Vineland’s test block and additional trial sites across

Canada are being established. The idea is to find if

there’s a buy-in from the industry and a niche market

for any of these varieties in the current Canadian mix. 

“A lot of variety owners have never tested in Canada

so they’re excited to move forward on that path with

Vineland,” says Kauzlaric. “The reward could be great

because within five years, an apple could be 

commercially launched, and within eight years, it could

get onto the Canadian market.”   

Cathy McKay, OAG chair of the research committee

and a former director of the Summerland Varieties

Corporation, is close to the ground on these recent

developments. “There is no instant gratification,” says

McKay. “We’re all looking for a winner, but it takes

patience.” 

OAG has been involved with partial funding of the

apple breeding program, enabling Vineland to leverage

more government funding.  

“I’m quite impressed with the program,” says

McKay, noting that it was started from scratch. “There

are a lot of skills (at Vineland).” 

Vineland’s quest for the next Canadian apple starts with 20,000 unique trees

Improving organic matter 
in apple orchard soils 

ONTARIO APPLE GROWERS’ TOUR 

Daryl Somers, (L) research director, applied genomics, Vineland Research and Innovation Centre, is greeted by Charles Stevens, chair, Ontario Apple Growers (OAG) after a

presentation on the apple breeding program. Part of the research funding comes from OAG. More than 200 growers were on the July 5 apple tour. Photos by Glenn Lowson.

DEANNA NEMETH

Applying local composts and mulches is a good soil management

strategy for Ontario apple orchards. Low cost composts could

include composted manures or municipal composted greenbin or

yard waste. Mulches could include green manures.

In early July, the Ontario Apple Growers toured Art Moyer’s

apple orchard in Grimbsby, atop the Niagara Escarpment that his

family has farmed since 1947. Moyer understands the need to

replenish the soil, and uses a combination of hay and legume green

manure crops and composted poultry manure. 

On Moyer’s farm, Deanna Nemeth, also presented on how to

improve orchard soils with soil amendments. 

What does a safe application rate look like? 

If a manure analysis is not available, a safe application rate for

mature apple trees is to apply no more than seven tonnes / ha of

poultry manure, 40 tonnes / ha of cattle manure or 35 tonnes / ha of

hog manure. 

Continued on next page
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Continued from page 6

Be sure to reduce fertilizer

when manures or composts are

used, and do not apply late or

excessive amounts of nitrogen

as it can affect fruit quality and

may prevent trees from 

hardening off for winter. 

If you don’t know the 

compost analysis, it is better to

apply a little every year, than to

apply a lot at one time. Pictured

on the white sheet is a low

application rate of 7 tonnes/ha

or 3 tonne/ac of composted 

cattle manure. The laboratory

analysis shows that at this 

application rate, the compost

would supply Nitrogen at 30 lb

N/ac (35 kg N/ha), Phosphorus

at =80 lb P2O5/ac (90 kg

P2O5/ha), and potassium at 170

lb K2O /ac (190 kg K2O /ha). 

Composted manures are a

good nutrient amendment for

orchards because raw manures

have food safety restrictions to

ensure at least 120 days

between manure application

and harvest. If you plan to start

picking around September 1st,

that would mean April 15th

would be the last date for spring

manure application to growing

an apple crop. 

Mid-July is a perfect time to

sample 

The last two weeks in July

are the best time to sample

mature mid-shoot leaves of cur-

rent year growth, approximately

shoulder height. This will tell

you the nutrient needs of your

orchard. It is also important to

take a soil test to determine

your baseline phosphorus,

potassium and micronutrients

available in the soil. 

Before applying any manures

or composts, it is very important

to submit a sample of the

amendment to a local 

laboratory. Knowing exactly

how many nutrients are in an

amendment you want to apply

is well worth the money. 

Strip trials are a good place to

start

If you are interested in

adding soil amendments such as

compost or manure in your

orchard, start with a test strip of

the amendment compared next

to a row with your regular 

fertilizer practice. Over the 

season, compare the tree vigour,

and see if there is a difference

in yield at the end of harvest. 

What amendment is best for

apples? 

A recent 2014 published trial

by Dr. Gerry Neilsen,

Agriculture and Agri-Food

Canada in Summerland, British

Columbia compared four soil

amendments; 1) annual compost

plus tillage, 2) mowed in-row

alfalfa raked onto the tree row,

3) conifer wood mulch covered

with in-row hay and alfalfa

raked onto tree row and 4) black

plastic mulch permeable to 

irrigation water. The trial results

showed all amendments

improved soil organic matter

and soil nutrient status 

compared to black plastic

mulch. Although there were no

measured improvements in

apple tree growth, fruit quality,

fruit storage or fruit yield, there

was also no negative impact of

the amendments to the apple

crop. Neilsen suggests that

growers consider the lowest cost

and most local compost or

mulch that works for their 

particular operation.  

Why is organic matter important

for sustaining orchard soils?

With the exception of soil

texture (sand/silt /clay), soil

organic matter can impact soil

productivity by altering soil

functions. The decomposition

process builds organic matter.

The benefits to orchards of

increased organic matter are

numerous, including: good

water entry, the soil structure

resists erosion, optimal soil

water available for root growth,

and nutrients available for the

crop. 

Deanna Nemeth is horticulture 
sustainability specialist, Ontario
Ministry of Agriculture, Food and
Rural Affairs, Vineland Ontario. 

Improving organic matter 
in apple orchard soils 

ONTARIO APPLE GROWERS’ TOUR

Deanna Nemeth
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As a produce grower I am

often asked if our cucumbers

are organic. When asked, I

answer with an honest ”no”

which leaves my prospective

consumer a bit disheartened,

perhaps thinking we were 

better than that. I then mention

the fact that we use integrated

pest management including a

whole insect and arachnid army

to eat pests before they get out

of control. This tends to get

more of their attention. I also

tell them about the importance

of maintaining a friendly 

environment for these 

beneficial insects lest they die.  

Many will enquire if we use

“chemical” fertilizers to which I

answer YES. Our crop is fed the

absolute best nutrient recipe

available including major 

elements such as  nitrogen,

phosphorus, potassium, calcium

and magnesium. Micro nutri-

ents such as iron, manganese,

boron, zinc and copper are also

added to blend the best plant

nutrition we can.  We need this

high tech nutrient blend to 

optimize plant growth and 

maximize yield and resist 

disease. This is naturally of 

little interest to the consumer

but what is of interest to the

consumer is that having all the

plant nutrition at proper levels

makes the produce more 

nutritious.  

Everyone knows that 

sunlight makes the plants grow,

but few have considered that

photosynthesis is a complex

reordering of many different

molecules. Naturally plants take

water from the ground and

some CO2 from the air and 

convert them into sugars. As the

plants grow produce rich in

minerals or vitamins they must

take those building blocks up in

the water as they grow. As an

example, the iron that is found

in broccoli must come from the

soil and will eventually be

depleted unless replenished.

Nutrient requirements are 

different for different crops

which makes it very difficult to

achieve ideal levels through

application of manure. As an

aside, I also have to wonder why

manure that comes from an 

animal is always organic no 

matter what the animal is eating

but that a plant that is grown on

bagged fertilizer does not 

qualify as organic.

The other side of this discus-

sion is around the benefits of

organic production. From my

perspective a major advantage

of organic production is its 

constant innovation to grow in a

more natural way with less

dependency on chemicals. This

leads to more innovative tech-

niques to grow crops and control

pests and diseases. Fortunately,

these techniques can also be

applied to “conventional” 

agricultural production systems.

I am also impressed by the

returns organic produce can

generate as consumers seek

healthier eating choices.

Organic production 

potentially has a much more

active microbial flora 

particularly in the root zone.

This invisible contributor helps

the plant stave off disease 

particularly in the root zone and

may even have an impact on the

flavour of the end product.

However, encouraging the

development of a beneficial

microbial flora is certainly not

restricted to organic production.

Microbial flora is something that

we are always striving to

enhance on our operation. 

The comparison of 

conventional and organic 

production systems presents

many intriguing questions. Will

eating only organic give you a

longer life?  Will organic make

you healthier and happier? Is 

organic worth the extra cost?

How can an organic system deal

with invasive pests when

biological measures fail? Is

organic production commercial-

ly viable and economically 

sustainable?

Can we continue to mine

nutrients from around the globe

to maintain conventional 

productivity? Is it reasonable to

expect new chemistries to fight

pests for years to come? What

impact does agriculture have on

the environment as we apply all

the components of the 

agricultural system? 

Clearly there are a lot of

questions that may be difficult

to answer but for now we need

to coexist as conventional and

organic farmers. We should 

borrow from each other any

experiences, technologies, and

techniques we have so that in

the end we all have a 

production system which can

feed the population in a way

that is, to the best of our 

abilities, nutritionally, 

economically and 

environmentally sustainable.

Is your produce organic?

JAN VANDERHOUT
CHAIR, OFVGA 

WEATHER VANE

Ontario’s Holland Marsh was particularly hard hit with excessive rainfall this spring and summer, with reports of some acreage lost to flooding. While “never say quit” 

farmers replanted in early July, some had to cede ground to the heron. Photo by Glenn Lowson. 
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We could all take a page

from OFVGA chair Jan

VanderHout’s plea for peaceful

coexistence between organic

and conventional growers, in his

column on page eight of this

edition of The Grower.

Among other things, the chair

notes that sharing innovations

that could help all growers is

key, regardless of their 

production method. 

Of course, he’s right. The ag

sector is not well served by one

part of it talking down the

other. Internal squabbles tie up

time and money that could 

otherwise be dedicated to

improving profitability and

showing Canadians their food is

safe, matters that really count. 

Besides, when internal 

squabbles go public, they look

ugly to consumers. They lead to

no-win arguments, and ignore a

couple of modern ag realities.

Take the ongoing kerfuffle

over biotechnology, for 

example. Talking down this

modern staple of conventional

agriculture is not going to make

it go away. 

In 2016, 185.1 million

hectares of biotech crops were

planted on the planet, about 5.5

million more than the previous

year. Brazil just approved

insect-resistant sugarcane, its

fourth genetically modified

crop. The Bill and Melinda

Gates Foundation is now 

promoting the development of

nutritionally enhanced crops,

with seemingly little opposition. 

Expect biotech acreage to grow

even further.

But by the same token,

organic products are not likely

to go away, either. Consumers

say they want to have the

opportunity to buy them, and 

agriculture responds to con-

sumers. As long as consumers

put words into actions and 

actually buy organic products, it

behooves Canadian producers to

take advantage of the opportu-

nity and deliver on it, rather

than see even more imported

fruit and vegetables on our

shelves.  

The Canada Organic Trade

Association, the national lobby

group for organic growers across

the country, says the framework

for taking up national standards

for organic production is 

inconsistent. 

For example, although

Ottawa introduced national

organic regulations in 2009,

Manitoba, British Columbia,

Nova Scotia and New

Brunswick are the only

provinces to adopt national 

standards. 

Quebec has its own 

regulation, and the remainder of

the provinces and territories

don’t have any.

The association says that

leaves significant gaps.

“Provinces and territories 

without regulations cannot

enforce or regulate 

intra-provincial/territorial 

organic claims,” it says. 

So, it’s calling for a “level

playing field” to help organic

businesses and to increase 

consumer confidence. Such

national standards would help

with uniformity and give 

consumers assurances about

consistency, it says. 

The association is clearly

frustrated that standards are

available, but not being 

adopted, particularly in Ontario. 

Tom Manley, president of

the Organic Council of Ontario,

says consumers here are 

confused by unverified organic

claims. And he says 

conventional farmers who might

want to switch over to organic

production are reluctant to do so

as long as regulatory confusion

remains.

These concerns and others

are all in a new report released

in July called The State of
Organics: Federal-Provincial-
Territorial Performance Report
2017. In it, the organic trade

association says Ontario – which

has the largest organic market in

Canada -- is the province with

the most ground to gain with

organic market consistency

across Canada. 

Yet Ontario has no provincial

regulations. And according to

the association, provincial 

government support is limited

and inconsistent.

So as part of its work in 2017-

2018, the council says it will

dedicate resources to pushing

the Ontario government for 

legislation and regulation. That

will include special considera-

tions for small, diverse farms,

the kind you might find at a

farmers’ market, who may face

multiple barriers to organic 

certification . . . but should still

be in line with some kind of 

standards.

Ontario’s not the only target.

The association is also calling

for an investment in expanded

and improved organic data col-

lection systems, and increased

organic policies and programs

across jurisdictions. 

But Manley’s focus is really

Ontario. 

“We're calling on the Ontario

government to level the playing

field before it's too late," he

says.

I don’t think it’s too late. In

fact, I think the sector is poised

for more growth. The local food

movement has given additional

profile to small producers and

organic products, and the report

itself says the sector has

enjoyed double-digit growth

rates over the past decade.

While that exacerbates the need

for standards, it also means con-

sumers’ interest is still strong. 

However, as Manley sug-

gests, if growth in the number

of new organic farmers is 

limited, offerings to consumers

will be, too.

Jeff Leal, Ontario minister of

agriculture, food and rural

affairs, is listening to the organic

farmers’ concerns. He says

Ontario has invested more than

$12 million since 2009 to help

organic farmers build their

capacity and support market

development. He says the

province also provides on-the-

ground support to growers

through accessible production

insurance options, technical

advice and the Foodland

Ontario program that helps 

promote local organic foods in

the province.

He says the diversity of

Ontario’s organic sector – from

small growers to some of the

country’s largest producers – are

an important contributor to our

province’s economy, one which

his ministry continues to engage

with…to gain their perspective

on issues impacting their 

sector.”

There’s no question the 

sector and the government are

engaged. Now it’s time for

change.

Organic sector looks to Ontario for greater engagement   

OWEN ROBERTS
U OF GUELPH
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Mary Tress and Dan Naccarato are well versed in the organic 

offering from Ignatius Farm, Guelph, Ontario.



BRUCE KELLY

Summer is a time to make

honey (and money in 

agriculture), and this year

there’s a new guide to help us

select plants and systems that

are friendlier to both honey and

native pollinators. A new 

planting guide for farmers and

land managers has just been

launched by the Bee Health

Roundtable called Planting

Forage for Honey Bees in

Canada - A guide for farmers,

land managers and gardeners.

http://bit.ly/2tA8Bzw

The guide covers three

strategies for helping honey

bees and other pollinators under

the headings Preserve, Restore,

and Maintain.

This guide provides an

overview of where and how

honey bee forage can be created

in Canada. It provides general

information to farmers, road,

utility and land managers (e.g.

municipal road allowances or

hydro lines), as well as home

owners who are interested in

enhancing honey bee forage and

bee habitat. The primary focus

of this guide is forage creation

for honey bees, but creating 

orage and habitat will also help

native bees and other 

pollinators.

Providing honey bees with

better forage might help with

other health problems bees are

facing because improved 

nutrition means bees are better

able to fight pests, diseases, and

cope with pesticide exposure.

Once honey bee forage is 

created, it not only provides 

floral resources for native bees

but it also creates long-term

habitat for a variety of native

bees and a wider diversity of

wildlife.

The list focuses on native

plants, specific to four broad

Canadian regions that are 

beneficial to honey bees and

other wildlife. Introduced plant

species are also included when

they provide value nectar and/or

pollen resources. This includes

valuable cover crops and other

non-native but non-invasive

species that are readily available

throughout parts of Canada

Native bees. There are more

than 900 species of native bees

in Canada. A few species,

including the common eastern

bumblebee and the blue

orchard bee, have been 

domesticated and are managed

for crop pollination, but the vast

majority of native bees are wild.

Most species live a solitary life

while a minority are social and

form colonies. Generalist

species, such as bumblebees,

forage on a wide variety of crops

and wildflowers, while specialist

species, such as the squash bee,

depend on a limited group of

plants for survival.

Solitary bees. About 70 per

cent of solitary bees, such as

sweat bees and miner bees, nest

in the ground by excavating

small vertical tunnels. Carpenter

bees, most leaf cutter bees and

mason bees nest in hollow

twigs, cavities, or in wood.

Solitary bees are active at differ-

ent times of the growing season

Farmers. As business people,

as well as stewards of their land,

farmers must balance economic

return with sustainable 

ecological services. Enhancing

and protecting floral resources

for honey bees and other 

pollinators on farms presents

both challenges and rewards.

Enhancing floral resources on

farms means healthier bee

colonies for better crop 

pollination. Some considerations

for farm enhancement of honey

bee forage and pollinator habitat

include:

• Assess what habitat you have

for food and nesting for 

pollinators and consider leaving

it in its natural state. This could

be riparian vegetation, crop

edges with wildflowers,

hedgerows, and marginal land. 

• Enhance areas such as crop

edges and marginal lands with

native or introduced, non-

invasive flowers from seed

mixes or starter plants. 

• In perennial crops, consider

adding low-growing and 

flowering herbaceous plants

between rows. 

• Consider other ways you can

manage your farm to help honey

bees and pollinators. Ideas

include, mowing less in areas

with wildflowers, adopting IPM

measures to help reduce 

pesticide applications and 

planting cover crops that have

nectar and pollen for bees.

“The Bee Health

Roundtable is pleased to be

able to initiate the ground-

breaking work conducted in the

production of the Planting

Guide.  It is through the 

cooperative effort of all those

involved in the agricultural 

sector that advancement in bee

habitant has, and will continue

to occur,”,said Rod Scarlett,

executive director of the

Canadian Honey Council and

industry co-chair of the

Roundtable.

Farmers and land owners can

do a lot in terms of providing

habitat in areas surrounding the

farm and by planting a variety

of plants that flower during an

extended season to support bee

populations. The planting guide

lists plant species that can be

helpful to those who are looking

to do a little something 

different with that piece of land

that they are not managing

intensively as part of the main

farm system.

Check out the guide. If your

organization is interested in

printing it for distribution at a

meeting or event, a printer-

friendly version is available

upon request.

The guide is available at the

Canadian Honey Council web-

site or through the link above. 

Good farming to all in 2017.

For more information on Farm

Environmental or Animal

Welfare projects at Farm &

Food Care Ontario, contact

Bruce Kelly at 

bruce@farmfoodcare.org 

Bruce Kelly is programs manager,
Farm & Food Care Ontario.
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Planting forage 
for honey bees in Canada    

August 3 Nova Scotia Fruit Growers’ Association Orchard 

Tour, Kentville, NS 

August 3-4 Triggs International Premier Vinifera Lecture 

Series, Brock University, St. Catharines, ON 

August 4 AAFC Charlottetown Research Centre Open 

House and Tour, Harrington, PE

August 5 Food Day Canada

August 8-9 Triggs International Premier Vinifera Lecture 

Series, BC

August 10 Ontario Federation of Agriculture Field Day, 

Beverly Greenhouses, Dundas, ON 

Aug 12-13 Carp Garlic Festival, Carp, ON

Aug 12-13 Perth Garlic Festival, Perth, ON 

August 16 Peak of the Market's 19th Annual Family Fun Day, 

Winnipeg, MB 

August 16 Potato Research Day, Elora Research Station, 

Elora, ON

August 17 Ontario Potato Field Day, HJV Equipment, 

Alliston, ON 

August 17 Potato Growers of Alberta Field Day, North Area, 

Crop Diversification Centre North, Edmonton, AB 

Aug 17-19 Quebec Produce Marketing Association 

Convention, Hilton Lac Leamy, Gatineau, QC 

August 19 Garlic is Great Festival, Newmarket, ON 

Aug 24-25 U.S. Apple Outlook and Marketing Conference, 

The Swissotel Chicago, Chicago, IL

August 24 Grape Growers of Ontario 70th Anniversary Family 

Picnic, H.A. Staff Farms, St. Catharines, ON 

4-9 pm 

August 24 Potato Growers of Alberta Field Day, South Area, 

Crop Diversification Centre South, Brooks, AB 

Aug 25-27 50th Anniversary of Winona Peach Festival, 

Winona, ON 

August 26 Kemptville College Annual Reunion honouring 

years ’02 and ’07, Lombardy Hall, Lombardy, ON 

www.kcalumni.ca  

August 27 Canadian Garlic Festival, Ukrainian Seniors Centre, 

Sudbury, ON 

August 27 Eastern Ontario Garlic Festival, Lamoureux Park, 

Cornwall, ON 

August 27 10th Annual Garlic Festival, Abbey Gardens, 12 km 

east of Carnavon, 12 km west of Haliburton, ON 

Sept 2 Verona Garlic Festival, Verona, ON 

Sept 9 Ontario Hazelnut Association Grower Trial Site 

Tour, Farm of Graham Dyer, Port Dover, ON 

Sept 9-10 Stratford Garlic Festival, Rotary Complex, 

Stratford, ON

Sept 10 Ontario Hazelnut Association Grower Trial Site 

Tour, Farm of Earl Hughson, Uxbridge, ON 

Sept 12-14 Canada’s Outdoor Farm Show, Woodstock, ON

Sept 13 Grape Growers of Ontario Celebrity Luncheon 

with Chris Hadfield, Roma Club, St. Catharines, 

ON  

Sept 17 Toronto Garlic Festival, Artscape Wynchwood 

Barns, Toronto, ON

COMING EVENTS 2017
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As we continue our series on

profits we are going to dive into

trade spend and marketing

spend. We all know there are

many different places you can

spend money in the food 

industry. Every one of them

will reduce your profits. The

challenge for you is to find the

expenditures that will result in

greater sales and more dollars in

your pocket. To promote your

products there are two overall

categories you need to 

understand and focus on: trade

spend and marketing spend.

We can define trade spend as

the money you invest with

retailers to drive the sales of

your products. Any time you

reduce your selling price from

the regular price this counts as

trade spend. We have discussed

before how retailers give you

many options to reduce your

price. You can participate in ads,

in store specials, loyalty 

programs, themes and other

promotions.

You do have to participate in

some retailer-driven programs or

they will find other suppliers

who will. These are the tools

they use to differentiate their

offering and drive traffic into

their stores. The challenge for

you is to find the programs that

deliver the best return.

Consider all of the options

available and select the 

opportunities that are best for

your products. Do not wait for

category managers to build a

promotion plan for you. That is

not their job; you should be 

driving the process. Yes, they

will be the ultimate decision

maker but you have a much

better chance of getting what is

right for you if you build the

plan and make recommenda-

tions. Your category managers

will see this as proactive and a

positive for your business.

These people are being

stretched further all the time so

any opportunity to reduce the

workload is welcomed. It is also

true retailers are expecting more

from suppliers as they see you

understanding your items and

how to sell them.

Once you do develop the

plan and get confirmation from

your category manager you need

to watch to see what happens.

You should agree with the 

category manager what the

expectations are for each ad or

program. This is the only way

you can determine if the 

investment was worthwhile or

should be repeated.

I am sure if you have 

investments you are watching

the returns and if one stock 

continues to underperform or

lose money you make a change.

You should think of your trade

spend the same way. If a dis-

counted price for an ad does not

deliver the results you expect,

make a change. Pick another

tool or change the timing. Do

not keep discounting your 

product without generating the

results you expect.

Your trade spend should be

the best tool you have to drive

sales. It is implemented at the

shelf or online where consumers

make the decision to buy. 

Marketing spend is tougher to

justify

Marketing spend is defined

as all of the money you invest

outside the store to generate

sales and build your brand. The

opportunities are endless but

they are also costly and you

have to really be sure they 

ultimately lead to sales or a

stronger brand that leads to

sales. I am sure you have many

people coming to you for spon-

sorships, signs in the local rink,

summer festivals and a myriad

of other places to spend your

money.

Any time you do make these

investments I would encourage

you to find the solution that will

lead people to the store and

ultimately decide to buy.

Coupons, online coupons and

sampling are all proven strate-

gies to get more sales. When

people do approach you with

marketing spend opportunities

always consider the options that

will lead to sales. Many exhibi-

tions will be opportunities for

paid sampling or selling direct

to consumers. You can get a lot

of great feedback at these

events. Do a quick survey to

understand what the consumer

perceives about your product or

to see if they understand your

unique selling proposition.

Always explore the tactics that

will give you a return on your

investment.

The days of paying to have

your logo on a sign are in the

past unless you feel it is the

right thing to give back which is

awesome if you are in the 

position to do it.

When you do make invest-

ments in marketing spend,

remember to share these with

retailers. Perhaps coupons at a

big event will lead to sales.

They need to know so they

have inventory. You might have

a sign that says available at…

Make sure they know you are

promoting them.

You have to make invest-

ments to sell your products.

Remember that is your job so

be proactive, pursue 

opportunities that lead to sales,

analyze the results and change

it up if it isn’t working.

If you have any questions

about trade spend or marketing

spend, please give me a call at

(902) 489-2900 or send me an

email at pchapman@gpsbusi-

ness.ca.   Next month we will

talk about the differences

between marketing and trade

spend and how they can impact

your profits.

RETAIL NEWS 

Pre-occupied retailers

It is summer and many peo-

ple are on vacation, plus we

have Amazon buying Whole

Foods and Sobeys are going

through a major restructuring.

It is tough to get attention from

retailers right now. So what do

you do?

1. Continue to reach out to your

category managers and assistant

category managers. You want to

keep communication flowing as

much as possible. They don’t

have time to chat but you need

to find legitimate reasons to

call. No news is not good news.

2. Get in the stores and if you

see things that are not right

then help them out and call.

They are pre-occupied right

now but their number one

objective is still to deliver sales

and results. They might be

focused on a broader list of

issues so if you can be a

resource then take advantage of

it.  Just try to put the issues into

perspective so that when you

call they appreciate it as

opposed to someone taking

time for something very small.

3. Continue to bring opportuni-

ties to the table. You know the

tools they have and where you

can help them. Bring these to

them and in some sense take a

bit of the workload off their

plate. You might have a better

chance getting what you want

and helping them.

4. In the case of Sobeys

remember they are making

decisions within the business

that will impact people’s jobs.

You have to be sympathetic to

that. I went through it at

Loblaw and it isn’t easy for 

anyone. It is obviously tough for

those leaving, especially in 

markets where a similar job is

tough to find. It is also tough for

those staying. They have a job

but see co-workers having to

leave and in many cases they

will have to learn a new way of

doing their job.

Peter Chapman is a retail 
consultant, professional speaker
and the author of A la Cart-A 
suppliers’ guide to retailer’s 
priorities. Peter is based in Halifax
N.S. where he is the principal at
GPS Business Solutions and a
partner in SKUfood.com, an on
line resource for food producers.
Peter works with producers and
processors to help them navigate
through the retail environment with
the ultimate goal to get more of their
items in the shopping cart.  
pchapman@gpsbusiness.ca
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RETAIL NAVIGATOR

Trade spend should always lead to sales   

PETER CHAPMAN



THE GROWER
PAGE 12 –– AUGUST 2017

KAREN DAVIDSON

Luke Charbonneau, a deputy

mayor, has been feeling the

heat. Twice a month, his duties

take him to the council 

chambers of the Town of

Saugeen Shores. The waste

diversion program for the area is

a frequent agenda item.

Trouble is, in his day job at the

farm, the plastic green baskets

commonly used for strawberries

are not eligible for recycling in

his municipality.  

To walk the talk of diverting

waste from landfills, he and his

father Norm have sourced

biodegradable containers from

Wellington Wood Products that

are made from recycled 

newspaper fibres. The bleached

containers, looking pristine with

freshly picked strawberries,

have been a hit with consumers

at the on-farm market this 

season.

“The container can be

drenched, but instead of 

disintegrating, it will actually

keep its form as the water beads

on it,” says Charbonneau.

“Quite impressive, especially

considering how wet it has been

this season. It’s something you

really have to see, as other fibre

products aren’t a good 

comparison.” 

“This is the first year we’ve

offered the pulp tray,” says

Adam Hincks, Wellington

Wood Products, Mount Forest,

Ontario.  “The product is made

in Canada.”  

It is made from various 

recycled wood fibres and as

such is fully compostable and

recyclable. Unlike other similar

fibre products, it stands up

extremely well to water and

moisture.  

“We are seeing lots of 

interest in similar products,”

says Hincks, “with customers

referencing products that look

like Tim Hortons coffee cup

holders.  A few greenhouses

down in Leamington have been

using similar products and are

asking about it. We have also

spoken to organic farms, and

they have been looking for

products that fit closer with

their branding and motif.”

Eco-friendly berry containers hold up to moisture
FOCUS: STORAGE AND PACKAGING

Luke Charbonneau, deputy mayor of the Town of Saugeen Shores, is now aligned

in his municipal leadership and eco-friendly packaging on the farm.  

For the first time this season, totally recycable containers replaced the more familiar

green baskets for strawberries at the Charbonneau farm, Port Elgin, Ontario. Photos

by Glenn Lowson. 
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DR. JENNIFER DeELL

It is well known that 

postharvest treatment with 1-

methylcyclopropene (1 MCP)

delays fruit ripening and

improves firmness retention in

many apple cultivars. However,

1 MCP can also aggravate

stress-related storage disorders

in apples, such as CO2 injury.

The objective of this study was

to determine if McIntosh apples

treated with 1-MCP at harvest

time could further benefit from

a second 1-MCP treatment

upon removal from controlled

atmosphere (CA) storage, to

improve firmness retention dur-

ing subsequent holding at room

temperature (RT) while not

exacerbating storage disorders.

McIntosh apples were 

harvested from a commercial

orchard near Rougemont,

Quebec, and transported

overnight via refrigerated truck

to the Apple Research Storage

Lab in Simcoe, Ontario. 

All apples were treated

overnight with 1 ppm of 1-MCP

(SmartFresh) at 3°C and then

held in CA (2.5% O2 + 2.5%

CO2 for first month, 3.5% CO2
for second month, and 4.5%

CO2 thereafter) for a total of 10

months of storage. Boxes of

apples were removed from CA

after four, six, eight and 10

months, and then not treated or

treated with 1-MCP (= 2nd 1-

MCP treatment) for 24 hours,

before warming to RT (20-

23°C). Fruit quality and inci-

dence of storage disorders were

evaluated after additional one to

24 days at RT. 

The results are summarized

below:

• After four months of storage,

apples with a second 1-MCP

treatment upon removal from

CA were firmer (+0.8 to 1.8 lb)

after 14 to 24 days at RT, 

compared to those with only

one treatment of 1-MCP at 

harvest time.

• After six months of storage,

apples with a second 1-MCP

treatment were firmer (+1.2 to

2.4 lb) after one, 14 and 21 days

at RT (Table 1).

• After eight months, apples

with a second 1-MCP treatment

were firmer (+0.8 lb) after seven

days at RT.

• After 10 months, there was no

longer any significant effect of a

second 1-MCP treatment on

fruit firmness.

• After four, six or eight months

of CA storage, apples with a 

second 1-MCP treatment often

had less internal ethylene 

during holding at RT.

• There were no significant

effects of a second 1-MCP 

treatment on incidence of 

storage disorders, namely 

external CO2 injury at all

removals, as well as core brown-

ing and senescent breakdown

after eight or more months of

storage.

• There were also no significant

effects of a second 1-MCP treat-

ment on soluble solids 

concentration and malic acid

content.

Conclusion: These results 

indicate that using a second 1-

MCP treatment upon opening

of CA can improve firmness

retention in McIntosh apples

while not affecting the inci-

dence of storage disorders.

Similar results were also found

in McIntosh apples grown in

Ontario.
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Improved firmness retention
in McIntosh apples

FOCUS: STORAGE AND PACKAGING
Internal

ethylene

(ppm)

Firmness

(lb-force)

Soluble

solids

(%)

Malic acid

(mg/100 ml)

External

CO2 injury

(%)

1 Day at RT

No 2nd SmFr

SmFr at 6 mo

1.8 D

0.6 D

14.7 B

15.9 A

12.3 A

12.6 A

665 A

665 A

2 A

1 A

7 Days at RT

No 2nd SmFr

SmFr at 6 mo
14.0 C

0.8 D

14.7 B

15.7 A

12.1 A

12.1 A

715 A

703 A

-
-

14 Days at RT

No 2nd SmFr

SmFr at 6 mo
852 A

445 B

12.7 C

14.7 B

12.2 A

12.4 A

714 A

680 A
-
-

21 Days at RT

No 2nd SmFr

SmFr at 6 mo
1386 A

1135 A

10.1 D

12.5 C

12.2 A

12.4 A

650 A

665 A

-
-

Table 1. Quality of ‘McIntosh’ apples treated with 1-MCP (SmartFresh (SmFr)) and held in CA 

storage at 3°C for six months, and then treated with or without 1-MCP upon removal. Apples were

evaluated after one, seven, 14, and 21 days at room temperature (RT).

Means within the same column with the same letter are not significantly different at P <0.05.
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As part of the Ontario

Produce Marketing

Association’s (OPMA) food

waste reduction initiative, 

Value Chain Management

International (VCMI) has

worked with EarthFresh Foods,

Burlington, Ontario and its

growers to identify ways to

reduce waste by increasing the

quality and value of table pota-

toes, from field to consumer. 

Bottom line? Maintaining

quality through attention to

detail and improved storage

practices can create $17,000 in

additional revenue per 50,000 lb

load shipped from the farm and

reduce grading/packing costs.  

The case study called

“Profiting from improving table

potato quality and packout” is

the first of four being developed

during the project. The study

describes causes found to influ-

ence the production, handling,

storage and grading/packing of

table potatoes, and how these

causes can be managed to

enable table potatoes to be 

marketed strategically. This

results in producers and 

downstream businesses having

the opportunity to increase rev-

enues and reduce costs in ways

that are not otherwise possible.

Examples of what is achievable

from proactively managing the

determinants of quality and

value include the fact that a 29

per cent increase in pack-out

rate equates to a 74 per cent

increase in grower margin. On a

50,000 lb load of potatoes, this

amounts to a $6,000 increase in

grower returns. Potatoes typical-

ly cost $4,000 an acre to grow.

The case study concluded

that improved production, post-

harvest handling and storage

can extend potato shelf life by

months, resulting in opportuni-

ties to market an additional

10,000 acres of Ontario potatoes.

Sizing and sorting potatoes

going into storage enables 

growers and packers to reduce

costs and waste, while optimiz-

ing returns. One opportunity is

smaller, C-size potatoes that are

prepared whole with skin-on.

Consumer preference for this

size increased by six per cent in

2016, driving demand for

unblemished, consistently-sized

potatoes. 

The extent to which waste –

in the form of culls and potatoes

of sub-optimum quality – 

negatively impacts growers’

returns and downstream busi-

nesses is highlighted in table 1.  

Tom Hughes, president of

EarthFresh, stated, "EarthFresh

is very pleased with the results

of the OPMA potato study

undertaken in cooperation with

Value Chain Management

International. We feel that

everyone can improve their

potato operations in some way.

This study shows how 

important it is to try to do even

the little things correctly; and

that, if you succeed, the rewards

can be very substantial. Thank

you to both VCMI and the

OPMA for producing such an

inspiring report."

The three remaining case

studies in development include

those of a retailer, distributor

and producer/packer. More

workshops will also be held in

the fall, with the next scheduled

date set for October 18 at

Country Heritage Park in

Milton. Updates will be made as

the project progresses at 

theopma.ca.

Source:  Ontario Produce
Marketing Association July 4, 2017
news release. 

Improved storage practices can lead to 
higher potato profits 

FOCUS: STORAGE AND PACKAGING
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JOHN MULLINDER

We know it mainly as the

brown shipping box, although it

also comes in various other

shapes, sizes and colours.

Whatever, the humble 

corrugated box just got better.

According to a life cycle

analysis (LCA) released last

week, the average U.S.

corrugated box has made signif-

icant strides since a previous

LCA conducted back in 2006:

▪ 35% reduction in greenhouse

gas emissions

▪ 29% reduction in eutrophica-
tion from nutrient discharge

▪ 23% reduction in smog

▪ 21% reduction in water use
and a

▪ 21% reduction in respiratory
related effects.

The latest LCA (2014) was

conducted by the National

Council for Air and Stream

Improvement (NCASI) for the

Corrugated Packaging Alliance,

and meets the ISO 14040/14044

standards for a publicly 

disclosed study. It also has a

Canadian connection: the 

external reviewer was Lindita

Bushi of the Athena Institute.

The main reasons for the sig-

nificant reduction in greenhouse

gas emissions were increased

recovery rates for old corrugated

containers (OCC); greater effi-

ciencies in mill energy systems;

and increased use of low-impact

fossil fuels, including a switch

from oil/coal to natural gas.

An executive summary of the

LCA and the full LCA (199

pages) can be found at

www.corrugated.org.

John Mullinder, Executive
Director, Paper and Paperboard
Packaging Environmental Council

Photo by Glenn Lowson

The “humble brown box” just
got better!

Agriculture and its contribution to circular economy 
It protects the environment, drives innovation and helps the industry stay competitive. Circular economy marks the next big step in
our path toward creating a more sustainable future.

SPONSORED CONTENT

The circular economy has

garnered much interest 

recently. The approach that

challenges how organizations

address resource efficiency is

gaining traction globally. Here

at home, many businesses have

embraced the idea that today’s

goods can be tomorrow’s

resources and that an economy

that works in loops can lead to

cost savings, waste prevention,

job creation and economic

opportunities.  

Within the agricultural

realm, the circular economy

approach suggests that the

industry can achieve greater

sustainability simply by 

keeping more resources and

materials in use for as long as

possible. This can be achieved

in a number of different ways,

including increased product

durability, reuse and recycling. 

For instance, Cleanfarms

recycles used pesticide 

containers into new plastic

products such as farm drainage

tile. The manufacturers of this

tile are able to ensure the 

plastic from containers gets as

much life as possible, obtain a

less expensive source of raw

material all while minimizing

use of virgin resin. And while

discussions often revolve

around cost savings opportuni-

ties, environmental impact lies

at the heart of circular economy. 

This means that instead of

the traditional make-use-

dispose linear economy, we now

have an important tool to

reduce energy consumption,

resource depletion and 

pollution. And while great

strides have been made to

improve resource efficiency

within Canada’s agricultural

community, the call for this

new approach is getting louder. 

While plastics are used in a

broad range of applications, in

agriculture specifically, it can

help growers increase crop 

production, improve food 

quality and reduce the ecologi-

cal footprint of their activity. 

Tile drainage can help 

manage high water tables and

accumulated salts in the soil,

and increase the land available

for farming. In drier conditions,

tile drainage lessens drought

stress in low rainfall periods.

Across the country, we’re seeing

a growing up-take of the tile

drainage due to recent wet

weather. Improved technology,

which now allows growers to

install their own tile more 

easily, has also contributed to

the growing popularity of tile

drainage.  

Circular thinking and zero

waste goals appear to be gaining

traction within the agricultural

industry. In 2016, more than 5.2

million empty pesticide and 

fertilizer containers were

returned by growers across the

country, and nearly 300,000

kilograms of empty seed and

pesticide bags were collected at

over 1,000 collection depots and

municipal collection sites. 

As more growers adopt a 

conviction that a healthy 

environment is a precursor for a

sustainable future, we antici-

pate that the shift in the atti-

tudes will revolutionize waste

management and resource

recovery in the agricultural

industry. For more information

on how to better manage on-

farm waste, including agricul-

tural plastics, visit cleanfarms.ca 

CleanFARMS is a non-profit

industry stewardship 

organization committed to 

environmental responsibility

through the proper manage-

ment of agricultural waste. Our

programs manage agricultural

plastic and inorganic farm waste

across Canada and have earned

a reputation of excellence

around the world.  

DO YOU RECYCLE  
YOUR PESTICIDE  
CONTAINERS?

DO YOU RECYCLE 
YOUR PESTICIDE 
CONTAINERS?

One in three Canadian farmers don’t return  
their pesticide containers for recycling.  
Are you one of them?

See how to rinse and recycle your pesticide containters the right way at 
cleanfarms.ca



KAREN DAVIDSON 

There’s more to plastic film

than meets the eye. Crawford

Packaging has launched a pre-

mium perforated polyethylene

cucumber film for greenhouse

growers that can help achieve

up to 10 per cent cost savings. 

The film is manufactured in

Canada. 

Shrink wrap is well-known

for preserving the moisture of

foot-long, greenhouse-grown

cucumbers, but it presents its

own problems in the packing

room. For instance, one issue is

how to reduce excess shrink

wrap which is known in the

industry as “shrink tail.” 

Recently, a grower wanted to

increase the pack yield of a 

single-pack cucumber line. The

goal was to improve the 

packaging speed as well as

reduce the excess shrink wrap.

Crawford’s packaging specialist

recommended a thinner,

stronger gauge of cucumber film

available at the same pound per

roll. The result?  Longer run

times at higher speeds required

fewer roll changes.

“Our newer film has helped

our customers increase their

pack yield per roll between 10-

15 per cent,” says Stuart

Jackson, vice-president of the

Produce Division, Crawford

Packaging.

In addition, packaging 

efficiencies were improved

through film availability in 

various roll sizes.  Growers need

the flexibility to adjust their

films to match the size of

cucumbers being packed. A

tighter, cleaner pack results in

less film waste. 

Crawford Packaging is a

North American provider of

innovative packaging solutions

and has decades of experience

in the produce sector. The 

company is an exclusive 

distributor for Packaging

Automation, a leading 

manufacturer of top-sealing

equipment which uses heat to

apply plastic film lids to trays of

various depths, sizes and sub-

strates. These seals produce a

hermetic seal that protects 

produce and can be used for

modified atmosphere 

packaging. The benefit of tray

sealing is that up to 25 per cent

less packaging material may be

used.  
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A thinner, cleaner plastic film
improves shelf life 
of greenhouse cucumbers 

FOCUS: STORAGE AND PACKAGING

PLASTIC BASKETS
• MADE IN CANADA

• 2 LITRE & 4 LITRE PLASTIC BASKETS

• SUITABLE FOR SEVERAL PRODUCTS

• STRONG DURABLE PLASTIC

• STURDY HANDLES

• WEATHER PROOF

• AIR VENTILATION

• RELIABLE DELIVERY 

www.shouldicefarm.com
613-838-4203  •   shouldice1@bell.net

Photo left: Micro perforations in

this polyethylene cucumber

film help to preserve moisture

and improve shelf life.  

Our newer film has
helped our customers
increase their pack
yield per roll between
10-15 per cent

~ STUART JACKSON

“

“



THE GROWER

AUGUST 2017 –– PAGE 17

EQUIPMENT

DON ARTHUR ORCHARD EQUIPMENT
(519) 599-3058 donarthur3@gmail.com     Clarksburg, ON

NEW IMPROVED H.D. HYDRAULIC PUMP, 5 FULL OR 15 EMPTY 
BINS- ANY SIZE WOOD OR PLASTIC, LOW AND NARROW, SMOOTH
TRANSPORT - SIDE STEP PLATFORMS OPTIONAL

** TURBO-MIST SPRAYERS NEW & USED IN STOCK

** PERFECT ROTARY MOWERS & FLAIL MULCHERS
Perfect KG-220 (2014) H.D. Flail, LIKE NEW $7,550
Bin Carrier (used) $3,000

TRADES, CONSIGNMENTS, LEASING, DELIVERY ANYWHERE

BIN CARRIER FOR FRUIT AND VEGETABLES

MARKETPLACE
advertising@thegrower.org        866-898-8488 x 218

REAL ESTATE

Gerry Loeters for 
Royal LePage, RCR Realty.
PH. 519-765-4217
Cell. 519-773-6460
loeters@amtelecom.net

Blueberry
farm for sale
in West Elgin

near West-Lorne on major Highway. Appr.
13 acres in full production. Lots of room for
expansion. Certified organic for 2017 crop
possible. Full list of equipment and financials 
available for serious inquiries only.

High producing orchard
south of Simcoe.Total

100 acres with 60 acres in orchard 2
homes, bunkhouse,machine shed and full
line of equipment. Mix of varieties and age
of trees available. More information 
available.

BLUEBERRY FARM

ORCHARD

EMPLOYMENT

WARWICK
ORCHARDS & NURSERY LTD.
7056 Egremont Road, R.R. 8 
Watford, Ontario  N0M 2S0

Tel: (519) 849-6730    Toll free: 877-550-7412
Fax: (519) 849-6731 

Email: warwickorchards@brktel.on.ca

• BIN TRAILERS
• BIN TIPPERS
• Picking LADDERS
• Picking BUCKETS

• Tree STAKES
• TIE MATERIAL
• TREE GUARDS

TARGET YOUR MARKET 
BY COMMODITY OR GEOGRAPHY WITH AN

INSERT
IN THE GROWER

advertising@thegrower.org 

FIELD CROP 
SPECIALIST

LEAMINGTON
Min. 2 yrs. with processor
or greenhouse + hort/ag
education. Guide contract
growers, and for on-time 
delivery; Organized;
detailed; pay growers
based on quality; renew
contracts for manufacturer.
Analyze yeilds. $65 - 80k
Enquire 416-733-2696, 
888-338-8765 to 10pm. 
Food Industry Recruiters

NOW CERTIFIED ORGANIC

FOR SALE
Used AFS 

Potato Double Bagger
RS200EC Automatic 

Double Scale With Screen
Complete with AFS Sewer

Please call 9056895523
or 9053790490

ORCHARD SUPPLIES

IRRIGATION

IRRIGATION

IRRIGATION 
EQUIPMENT

Quantity of 
irrigation pipe

(mostly hook type)
3” - $40
4” - $50
5” - $60

Quantity of 
fittings – hydrants

and towers
Large quantity of 
sprinklers - $10

Bradford
(905) 955-5811

Pipe

& Fittings
for Water Systems

• PVC, ABS, Poly, Copper
• Stainless, Brass, Steel

Product Lines
• Drip & Micro Irrigation
• Septic & Sewer
• Drainage & Culverts
• Berkeley Water Pumps

Winona Concrete 
& Pipe Products Ltd.

489 Main St. W., Grimsby, ON. L3M 1T4

info@WinonaConcrete.com
Phone (905) 945-8515    
Fax: (905) 945-1149

or call toll-free
1-800-361-8515

CALL ABE FIRST
FOR BETTER PRICES, MORE 

CHOICES, FAST, AND FRIENDLY 
SERVICE. BUY A DIESEL ENGINE
PUMP UNIT FROM THE DIESEL

MECHANIC.

NEW IRRIGATION PUMP
UNITS ON TRAILER

• Cummins 4 cyl & 6 cyl
• John Deere, 4 cyl & 6 cyl
• Iveco 4 cyl & 6 cyl
• Kubota & Deutz etc.
• Perkins-Cat

Rovatti / Cornell
/ Berkeley Pumps, etc.

And many more new or 
used up to 550 HP. 

We build them all big or small.
Also couplers, hoses, clamps, for
suction, camlock, ringlock, bauer

etc.

A. KOOLMEES
R.R. 1, Otterville, ON   N0J 1R0

(519) 879-6878  
Fax: (519) 879-6319
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MARKETPLACE
advertising@thegrower.org        866-898-8488 x 218

SEED AND ROOTSTOCK

QUALITY 
FRUIT TREES

• APPLE on M9, B9 and M26
• Peach on Bailey
• PEAR on Quince

ORDER NOW FOR 
BEST SELECTION

WARWICK
ORCHARDS & NURSERY LTD

7056 Egremont Rd. R.R. #8

Watford, Ontario

N0M 2S0

warwickorchards@brktel.on.ca

Tel: (519) 849-6730

Toll free: 877-550-7412

Fax: (519) 849-6731

Providing quality 
apple trees for 40

years.

• Bench graft
• 9 month bench
• KNIP tree
• Top grafting existing orchard

Brian Van Brenk
31760 Erin Line

Fingal ON, Canada  
N0L 1K0

5199026353
www.vanbrenk.ca

brian@vanbrenk.ca

new equipment and
technology

SEPTEMBER

reserve
space by
August

14

advertising@thegrower.org   
866-898-8488 x 221

HOPS

CLEAN HOP PLANTS
BOOKING ORDERS 

NOW FOR 2018

PRODUCED FROM CLEAN STOCK THROUGH WSU 
NATIONAL CLEAN PLANT NETWORK

For more information call 905-932-0300 or 
email inquiries to: orders@greenfieldgardens.ca

Alpharoma, Cascade, Cashmere, 
Centennial, Chinook, Cluster L-8, 
Columbia, Horizon, Glacier, 
Mt. Rainier, Newport, Nugget, 

Sorachi Ace, 
Tettnang, 

Triple Perle, 
Ultra, Vanguard,  

Willamette, 
Zatecki Cerveni.

did you know . . . 
Every Monday The Grower's e-newsletter, Fresh News from The Grower, reaches more than 2,500 
readers who then visit stories of interest on the website. 

SIGN UP FOR FRESH NEWS FROM THE GROWER AT WWW.THEGROWER.ORG
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I know it is mid-summer, but

please bear with me. In the

Christmas movie ‘It’s A

Wonderful Life’ George Bailey

is proclaimed as the richest man

in Bedford Falls. In spite of

some setbacks, he spent his

entire career in helping others,

and when finally he needed

help, the community 

surrounded him with its 

support. 

We have a real life ‘George

Bailey’ here in Canada: David

(Dave) Thompson of Prince

Edward Island.  

I have been very lucky to

know Dave for more than 40

years. He is perhaps the best

known ‘character’ in Atlantic

Canada agriculture, but his 

reputation spans across all of

Canada and indeed around the

globe. Being a friend of Dave is

hardly an exclusive club -- he

has thousands of friends and

even more acquaintances, but

he gives each and every one his

beaming smile, firm handshake,

and time to chat whenever you

meet. It is a skill that comes

naturally to many who grew up

on PEI and honed to a fine

point with Dave. Let me tell

you more.

I first met Dave when my

predecessor went to work for

the same company (Diamond

Shamrock) for whom Dave was

working in PEI. He was always

the top salesperson for that

company because he could

place their product on virtually

every potato farm there. After

all, he knew every potato 

grower already! The company

used him well, and had him

helping out others to sell, sell,

sell in other regions as well. 

Over the years the company

changed names at least six

times, morphed, and got 

swallowed up by one of the

giants. Dave kept on selling

regardless, but the axe finally

dropped in part because the

new company did not 

‘appreciate’ him as much as we

all do. Not that he ever retired!

He became the president of the

World Potato Congress, and

arranged all of their annual

meetings wherever they were

located around the globe. It was

a great way to see the world,

and his reputation as an 

organizer and leader grew ever

further. 

Back home, he is also the

president of the PEI Grain

Elevators’ Association. That

allows him to shamelessly pro-

mote the grain industry for PEI,

and gives him standing when

meeting political figures. He

was the CropLife Canada 

contact for Atlantic Canada

Provincial Council until

CropLife wound up those 

councils. He also arranged for

fresh mussels to be shipped in

for the Ontario Council Golf

Tournament every year, until

this year. 

Politics are another area in

which Dave excels. After all,

when you know everyone, and

have contacts across various

commodity groups, why 

wouldn’t politicians seek out

your ear? One time I was visit-

ing PEI and took my daughter

over to see his boat in the

Charlottetown harbour. Dave

happened to be aboard, so he

invited us on for a beverage. No

sooner were we aboard when

along comes a politician and his

deputy minister. I was intro-

duced to them by Dave, and we

had a quiet chat on a key topic

at the time. I know it wasn’t

pre-arranged, as Dave had no

idea I was even in town, but he

used his skill and his reputation

to get the topic raised, to 

everyone’s benefit. This seems

to be how he does it. 

Another time he took me to

his gentlemen’s club in a very

old building in the city. Each

member has their own bottle

‘locker’ and we shared the 

contents of his forthwith. He

had to leave briefly for an

errand, but left me in good 

company with several fellow

members. Once again it was a

chance to meet people I could

never have met under other 

circumstances. Later that

evening Dave and his wife

Joyce took me for a fabulous

dinner at the Charlottetown

culinary school. It was another

example of not only getting to

go to somewhere that I had

never even know existed, but to

enjoy great food, fine wines,

and a friendship that I still 

treasure.

When Dave went as a stu-

dent to Nova Scotia Agricultural

College (NSAC) in Truro he

met some other ‘characters’ who

have helped define an era of

agriculture on the East Coast.

These classmates include Gary

Brown, John MacDonald, and

Wayne Easter. Gary has just

recently ‘retired’ from Bragg

Lumber where he led their

whole blueberry production

business. Gary also spent time

as chair of the Canadian

Horticultural Council (CHC)

Crop Protection Committee,

and remains a committee 

mainstay. John MacDonald is a

past-president of CHC and 

continues to be a blueberry 

producer on PEI. Wayne Easter

is a long-standing MP from PEI,

and currently chair of the House

Standing Committee on

Finance. I have met each of

them while in Dave’s company

and they all had praise for him,

and what he has done. In fact, I

also met the current federal

minister of Agriculture and

Agri-Food Lawrence MacAulay

through Dave. After all, he just

lives 15 miles up the road! It is,

after all, a very small world.

Dave was recently 

recognized with the Alumni of

the Year Award from Dalhousie

University, of which NSAC is

now a part. Typically, Dave

gave credit to others for his

achievements. Those of us who

know better, know that they

only scratched the surface for

what he has achieved, and for

what he has given to others. 

Dave gives in other ways as

well. He is a longstanding 

member of Rotary International,

and has been awarded the Paul

Harris Fellowship, the highest

honour in Rotary. This is for the

selfless giving of time and 

talents to help others less 

fortunate both locally and

around the world. 

Dave gives himself to sports

as well. While his boat remains

tied to its moorings almost all

the time, he is nonetheless 

considered a ‘sailor’. He has

attended a famous bonspiel for

many years, but never stayed for

the entire week. He always has

other pressing engagements

elsewhere. One year he did stay

long enough to gain bragging

rights for having outplayed my

team in one game. (We had

always managed to beat them in

prior matches) He has dined out

on that ever since! At that 

bonspiel, he always made sure

the team served PEI potato

skins chock full of lobster and

seafood garnish. Dave is always

a promoter!

Dave went in for a now-

common operation to get a hip

replacement earlier this 

summer. Unfortunately his did

not go well. There were 

complications, and now the

whole procedure must be 

re-done, once the current

wound fully heals. In the mean-

time, he is unable to get around

-- something that is anathema

for him. He will not be as able

to keep up with people, so it is

up to all of us who know Dave

to keep up with him. I know

that Joyce will have her hands

full with Dave at home so

much, so for those who live

nearby, please drop by for a

visit. For the rest, give him a

call, please!

This column may embarrass

Dave, but only because he

never asks for nor ever seeks

credit for what he does so 

naturally. Please let him know

how much Canadian Agriculture

owes him for his work with 

people, and for connecting us all

together.

He really is the richest man I

know.

CRAIG HUNTER
OFVGA

MINOR USE

CRAIG’S COMMENTS

The richest man I know
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Over the years, Dave Thompson has proven in spades that it’s a

wonderful life in Prince Edward Island.  Photo, taken near Grand

River, is courtesy of Bryan Maynard.  
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MICHAEL CELETTI AND

TRAVIS CRANMER

The stem and bulb 

nematode is a pest that can

cause significant damage to 

garlic crops. The cool, wet

weather experienced this spring

has resulted in the spread of

this pest within fields where

infested garlic cloves were

planted last fall. 

The stem and bulb 

nematodes can survive in garlic

cloves used for seed as well as

in the soil. In fact they are often

introduced into a field of garlic

by planting infested cloves that

otherwise look healthy. One

stage (4th juvenile) of the

nematode is particularly 

adapted to resist desiccation and

freezing and can persist for

many years under dry or cold

conditions. A single female can

lay up to 500 eggs within her

life span and several generations

can be produced within one

growing season. It only takes 19

days for these nematodes to

develop into mature adults

when temperatures average

around 15°C. They can live for

45 to 75 days depending upon

the environmental conditions.

The short period of time

between emergence from the

egg and maturity together with

the frequency of reproduction

often results in an explosion of

this pest population under cool,

wet conditions.

Stem and bulb nematodes

feed on cells near the basal root

plate of the garlic plant. As they

feed, they inject enzymes into

the cells which break down cell

walls resulting in a rotting

around the root plate. During

wet weather some nematodes

may leave the infested garlic

and swim to neighbouring

healthy garlic plants. They

enter neighbouring plants by

getting in between the scales of

the garlic bulb near the soil line.

Under wet conditions, the

nematodes can swim a short 

distance up leaves of small

emerging plants in the spring

and then move down between

the leaves in films of water left

from rain or dew. Later in the

season, the nematodes can

infect garlic plants through

scales of the bulbs. If infection

is closer to harvest, the nema-

todes may not cause noticeable

damage to the mature bulbs.

Growers may unknowingly

select these infested bulb and

cloves to be used as seed in the

fall. 

Managing stem and bulb

nematode is not easy once it is

introduced and becomes 

established in a field. Planting

clean, nematode-free seed into

non-infested soil is the best

option to avoid this pest.

Unfortunately the nematode has

a very extensive host range with

more than 450 species of plants

that can be infected. However,

there are several races of this

nematode, each with a specific

limited host range. Although the

entire host range for the Ontario

race of stem and bulb nematode

is not known, studies at the

University of Manitoba indicate

that the Ontario race can also

infect and multiply in yellow

pea, as well as pinto, kidney and

navy bean. Once introduced, a

four-year crop rotation with

non-susceptible crops such as a

cereal crop, fumigating soil or

planting a nematode- suppress-

ing cover crop such as oriental

mustard before planting garlic

can help suppress this nema-

tode in soil. 

Before planting garlic this

fall, growers should have their

garlic seed cloves and the soil in

their field tested for stem and

bulb nematodes. In a recent

OMAFRA study, the stem and

bulb nematode was found to

inhabit the top five to 7.5 cm

(two to three inches) of the soil

profile. When sampling soil to

determine if stem and bulb

nematodes are present, it is best

to sample the top five to 7.5 cm

of the soil profile using a 2.5 cm

(one inch) diameter soil tube

probe. If the field or area where

garlic is to be planted is less

than 500 square meters, take at

least eight to 10 soil samples;

between 500 square meters and

half a hectare, take 25 to 35 soil

samples; and between half a

hectare and 2.5 hectares, take

50 to 60 samples and place in

the bucket. The soil sample

should represent no more than

2.5 hectares. Keep the soil sam-

ple in a cool place and submit to

a pest diagnostic lab qualified

for nematode extraction, 

identification and enumeration

as soon as possible and no later

than one to two days after 

sampling. Do not let the sample

heat up or dry out before 

submitting to the lab. 

Planting clean, nematode-

free seed is the most important

practice in managing this pest.

If clean, nematode-free seed is

not available, growers can try

dipping infested cloves in a hot

water bath at 49°C for 20 

minutes; however, this is a very

tricky technique and must be

performed carefully to prevent

damage to cloves. If the temper-

ature drops below 49°C, the

effectiveness of the hot water to

kill nematodes in the cloves is

significantly reduced. If the

temperature of the hot water

bath increases above 50°C, the

garlic may be damaged resulting

in poor emergence. Other man-

agement options are currently

being investigated by the

Ontario Ministry of Agriculture

Food and Rural Affairs

(OMAFRA), the University of

Guelph and Agriculture and

Agri-Food Canada. 

Michael Celetti is plant pathologist,
horticulture crops, OMAFRA and
Travis Cranmer is vegetable crop
specialist, OMAFRA, Guelph,
Ontario.

Stem and bulb nematode management 
in garlic

Figure 1. The basal plate of garlic bulbs (the region of the bulb where the roots attach) severely 

infested with the stem and bulb nematode appear rotted and can be easily separated from the bulbs.

CROP PROTECTION

TINA FRIESEN 

Greenhouse pepper growers

of southern Ontario have 

suffered some big losses over

the last few years, all because of

one little culprit: anthonomus
eugenii, the pepper weevil. For

many farms, the ill-intended

stowaway was just a boogie man

– “We better put out some

pheromone traps, I heard

they’re in town!” 

But in the summer of 2016,

all that changed. Many small

factors led up to the massive

bombshell of pepper weevils:

peppers brought in from their

native habitat such as Mexico

and the southern states, the

mild winter, improper disposal

of fruit at farms that had 

infestations. It didn’t help that

growers used chemicals to help

exterminate the pest – an action

which led to faster egg laying as

a defensive response to the 

perceived threat.  We were all

inexperienced in dealing with

the tricky critter.

While we have been working

hard at our farm this year to

improve all protocols for this

pest, one of the biggest things I

am just beginning to fully

understand is that there needs

to be a bigger “WE.” 

“WE” needs to mean not

only my workplace. Not only

our neighbours. Not just our

town — not even just pepper

growers! What “WE” absolutely

has to mean, if we want to 

overcome this horticultural 

cataclysm, is that the whole

farming community must come 

together. The key word here is

community. 

We spend so much time

being competitors --  it’s time to

join forces as comrades and beat

this pest, because there’s no

“last man standing” in this 

situation. We all win, or we all

lose.

One small step we can take

towards this victory is to open

our lines of communication.

Let’s quell the rumours and the

finger pointing, and talk about

this as a group with one goal:

eradicating our enemy. I’ve set

up a simple forum, a neutral

ground where we can all talk

openly and not have to deal

with our crazy new greenhouse

entry protocols. We can brain-

storm new ideas, share all the

weird things we’ve tried, dis-

cuss new areas of concern, etc.

With tuta absoluta on the

move, this forum may come in

handy sometime in the future as

well. But for now, let’s start by

defusing the word “pepper 

weevil.” It’s not something to

be ashamed of. If you have it,

you probably did everything in

your power to not have it, but it

happened anyway, right? I

thought so. 

Let’s talk. Let’s think. And

let’s wipe out this pest together!

Join the conversation at

http://weeviltalks.proboards.com

Tina Friesen is an IPM manager
for NatureFresh Farms,
Leamington, Ontario.  

Forum for pepper weevil now open
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