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A few sights of Savannah, taken during a previous conference in January 2007. 
Clockwise from top left: The riverside plaza outside the Convention Center, a view 
of the river from the Convention Center, one of the many beautiful squares in the 
city, and one of the cobblestone alleys on the historic Savannah riverfront. Photos by 
Debby Wechsler.

Mark Your Calendar 
for NARBA’s 2011 
Conference
The North American Raspberry & 
Blackberry Conference will be held on 
Thursday, January 6 and Friday, January 
7 in Savannah, Georgia, in association 
with the Southeast Regional Fruit and 
Vegetable Conference. The SRFVC runs 
through Sunday, January 9, and also in-
cludes sessions on peaches, blueberries, 
vegetables, and other crops and topics, as 
well as a large trade show. NARBA had 
its annual conference here in 2006, fol-
lowed by several regional meetings. Sa-
vannah is a wonderful town to visit, and 
the area’s balmy winter weather should 
be very attractive to members from 
colder areas. The program will cover 
both raspberry and blackberry topics, 
not just those of regional interest; a pre-
conference tour on Wednesday, January 6 
may also be scheduled. 

If you have suggestions for program 
topics or speakers or are interested in 
helping plan this conference please 
contact the NARBA office. Mark your 
calendar and plan to attend! t

Update on Research and 
Promotion Programs
Blackberries R & P
It’s an exciting time, as NARBA works 
with the blackberry industry to develop a 
federal Research and Promotion pro-
gram for blackberries, as a way for the 
blackberry industry – both domestic 
and imported – to help build consumer 
demand and grow the industry. This 
process, which NARBA initiated this 
winter, is now progressing. Tom Krug-
man, contracted to work on the project, 
has collected statistics and developed a 
draft proposal, still with many questions 
to be resolved. NARBA has developed a 
Working Group, composed of a number 
of leaders in the blackberry industry, to 

consider these questions and issues. A 
web page for the project is now at 0.– one 
of the files there is the fact sheet which 
you can also find on pages 9-10 of this 
newsletter. Please feel free to reprint the 
fact sheet, either from the newsletter or 
the website; we will have some copies 
available from the NARBA office as well. 
We are working to get the word out to as 
many people in the blackberry industry 
as we can, and invite input and ideas. 

Some of the questions yet to be an-
swered are: what level of production will 
be assessed? At what rates? What will be 
the composition of the governing board? 
And more... If you’d like to be involved 
in conversations about the R & P project, 
please join a new E-Forum focusing on 
this issue. You can join at http://groups.
google.com/group/blackberryrp-forum or 

email info@aspberryblackberry.com with 
a request to be added.

Processed Raspberries R & P
The Washington Red Raspberry Com-
mission requested a delay in the timing of 
the referendum for the National Research 
and Promotion Program for processed 
raspberries (originally intended to go to 
referendum in March, 2010) after learn-
ing that the import codes assigned would 
not isolate red raspberry concentrate 
from other berry juice concentrates at 
the ports of entry. The result would al-
low foreign concentrate into the country 
without assessments while assessing our 
domestic juice concentrate. WRRC has 
now received its requested HTS codes 
from the International Trade Commis-
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Briefly Speaking...
Looking at our industry today, I thought of one of my favorite westerns, “The Good, 
The Bad, and The Ugly.” While raspberry and blackberry prices started off good, it 
didn’t take long for those prices to get bad and now they are ugly. It is easy to see that 
most of North America is harvesting two weeks earlier than it was in the last two years 
and that earliness has led to a glut in the market. This type of situation reinforces the 
need for the kind of research and promotion effort NARBA is undertaking with black-
berries. NARBA began this effort with some very positive results. Several market-
ing companies have indicated their willingness to participate. What is needed most is 
more participation by stakeholders and leadership from the grower community. Please 
see the article on page one, and the fact sheet in this newsletter and contact me if you 
have any interest in participating – this will be a very rewarding experience.

As a local marketer, I look forward to an early season. Every indication from our 
outlets is that demand is strong, and more people are eating more fruit than ever be-
fore. Some of our biggest wholesale accounts go to several farmers markets every day. 
The best part is they are selling big volumes early in the week, not just on the week-
ends. We have also looked to selling out of state to our south, where berry harvests are 
winding down. This has worked very well as we hit peak season, and we are able to 
move fruit to people that don’t have enough. Please let me know at nnourse@nourse-
farms.com if you have any helpful hints to include in our next newsletter, or send 
them to info@raspberryblackberry.com (or just call the office at 919-542-4037 and 
tell us about what works well for you.

Nate Nourse, NARBA President

The BRAMBLE is a quarterly publica-
tion of the North American Raspberry 
& Blackberry Association (NARBA), 
formerly the North American Bramble 
Growers Association (NABGA), and is 
a benefit of membership in the associa-
tion. For sample copy, reprint permision, 
membership information, and advertising 
rates, contact 

NARBA
1138 Rock Rest Road
Pittsboro, NC 27312
Phone: 919-542-4037
Fax: 866-511-6660 (toll-free)
E-mail: info@raspberryblackberry.com
Web:www.raspberryblackberry.com
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ence Center, Lafayette, IN. For program 
and registration form, visit http://web.
extension.illinois.edu/edwardsvillecenter/
foodcrophort3031.html. For additional 
details or questions, contact Ed Fackler at 
cefackler@gmail.com or 812-366-3181.

November 4-6, 2010 – Second National 
Berry Congress, Zamora, Michoacan, 
Mexico. In both English and Spanish. 
Visit www.congresodeberries.com.mx 
for more information. 

January 6-7, 2011 – North American 
Raspberry & Blackberry Conference, 
Savannah, GA, in association with the 
Southeast Regonal Fruit and Vegetable 
Conference. This is NARBA’s annual 
conference. More info to come, mark 
your calendar!

June 22-26, 2011 – 10th International 
Rubus and Ribes Symposium, Zlatibor, 
Serbia. For more information contact: 
Prof. Dr. Mihailo Nikolic, Faculty of Ag-
riculture, University of Belgr, Belgrade, 
Serbia. Phone: (381) 63 801 99 23. Or 
contact Brankica Tanovic, Pesticide & 
Environment Research Inst., Belgrade, 
Serbia. Phone: (381) 11-31-61-773.
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E V E N T S
July 8 – British Columbia Berry 
Field Day ~2-4 pm. PARC Abbotsford 
Farm (510 Clearbrook Rd). Updates on 
breedng programs, berry research, Spot-
ted Wing Drosophila, industry issues, and 
growers’ trials. For more information, 
email Chaim.Kempler@agr.gc.ca.

July 28-29 – Cornell Fruit Field Days, 
Geneva, NY. (Berry programs on the 
28th). Visit field plots, hear about re-
search, talk to exhibitors. Pre-registration 
required. Visit www.fruit.cornell.edu/ at 
“Events” for more info and registration.

August 17-18 – North American 
Strawberry Growers Association Sum-
mer Tour, Montreal, Canada. For more 
information visit www.nasga.org or call 
613-258-4587.

August 19-21 –  North American Fruit 
Explorers. Best Western Motel/Confer-

National Berry Clean 
Plant Network

The National Clean Plant Network 
(NCPN), established in the 2008 Farm 
Bill, is a program under which a partner-
ship of clean plant centers is organized 
for diagnostic and pathogen elimination 
services to produce clean propagative 
plant material and maintain blocks of 
pathogen-tested plant materials in sites 
located throughout the United States.  
Clean plant material may then be made 
available for certified clean plant pro-
grams and to private nurseries and pro-
ducers. As a concept, however, the NCPN 
began in November 2006 when a steering 
committee, with representatives from the 
nursery industry, the grower community, 
the National Plant Board (NPB) and 
other state regulatory agencies, the land-
grant university system, and USDA was 
formed to review existing “clean plant 
programs,” prioritize a list of specialty 
crops for funding, and propose an NCPN 
implementation process. 

The NCPN Berries Clean Plant Net-
work became a reality on June 4, 2010. 
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berry plant material that has tested free of 
targeted pathogens and pests that cause 
economic loss, to protect the environment 
and enhance the global competitiveness 
of United States berry plant materials. 
The NBCPN will support clean plant cen-
ters and provide education and outreach 
services in support of its mission. 

One of the best things about this  
federal program is that it carries with 
it the promise of substantial funding to 
enhance clean plant efforts and improve 
cooperation among existing centers. 
One cooperative proposal that definitely 
involves brambles has been put forth 
by the University of Oregon, University 
of North Carolina, and University of 
Arkansas. Additional information about 
the National Clean PLant Network may 
be found at http://groups.ucanr.org/ncpn/
index.cfm. t

 

The NCPN Berries Tier 2 Governing 
Body Chair is Dr. Bob Martin (USDA/
ARS, Corvallis, OR).  Its Governing 
Body is still forming, and must include 
representatives for each of the major ber-
ry genera: Fragaria (strawberry), Rubus 
(raspberry, blackberry,  and Vaccinium  
(blueberry, cranberry), representing nurs-
eries, growers, state regulators, research, 
and extension.

Members so far include Chrislyn 
Particka (Industry) Sakuma Bros;  Laura 
Himes (Industry) Sunnyridge Farm; Nate 
Nourse (Industry) Nourse Farms; Ioannis 
Tzanetakis (Res./Ext./Univ) UAK; Bob 
Martin  (Res./Ext./Univ)  USDA/ARS,  
OR, John R. Clark (Res./Ext./Univ- 
Breeder) UAK, and Zvezdana Pesic Van 
Eesbroeck  (Res./Ext./Univ)  NCSU.

 The mission of the NBCPN is to 
provide high quality asexually propagated 

sion so red raspberry puree and juice 
concentrate entering the US can now be 
identified.  After the proposed rule is 
amended accordingly it will go back into 
comment period and then to referendum.  
The minimum amount of annual produc-
tion to be included in this Order will be 
ten tons. For more information, contact 
henry@red-raspberry.org.

Canadian Berry Industry 
Considers National Promotion 
Research Agency
A new project has been initiated by the 
British Columbia Blueberry Council and 
the British Columbia Raspberry Council 
to advance the establishment of a Nation-
al Promotion Research Agency (PRA) for 
each commodity. Like R & P programs 
in the United States, a PRA in Canada 
works to conduct marketing, promotion, 
and research activities in order to build a 
strong, efficient, and competitive industry 
for the benefit of all its producers, con-
sumers and importers. Like the U.S. R & 
P programs, the program will assess both 
domestic and imported production. It is 
expected that the levy will apply to do-
mestic and imported processed and fresh 
blueberries, including certified organic, 
and domestic and imported processed 
raspberries. Both of the British Columbia 
councils involve in the project already 
have province-wide assessments, but this 
effort is national. Currently 55 million 
lbs of highbush blueberries and 17 mil-
lion lbs of processed raspberries are sold 
into Canada. Besides increasing coopera-
tion within industry, funds raised in the 
program can be used for health ben-
efits research, production research, new 
product development, and food safety 
development. The funds can also be used 
to match government support, leveraging 
additional funds.

The process of establishing the Na-
tional PRA is expected to take 18-24 
months. For more information, contact 
StratPoint Solutions, 5882 L & A Road, 
Vernon, BC V1B 3S4, 250-306-1256, 
stratpoint@shaw.ca, www.stratpoint.ca. t

Research on Organic Blackberries Funded
Oregon State University and North Carolina State University have received a $2.4 
million grant from the federal NIFA-OREI program for a new four-year project 
entitled: Organic Blackberry Production Systems for Improved Yield, Fruit 
Quality, and Food Safety in Fresh and Processed Markets. The lead research 
and extension faculty on this grant are: Bernadine Strik (OSU), David Bryla 
(USDA-ARS, Corvallis, Oregon), Yanyun Zhao and Mark Daeschel (OSU), Penny 
Perkins-Veazie, Trevor Phister, Charles Safley, Gina Fernandez, and Roderick 
Rejesus (all at NCSU).  

The goal of this project is to develop organic production systems for processed 
and fresh blackberry that maximize plant growth, yield, fruit quality, and food 
safety; facilitate weed and irrigation management; provide healthy and nutritious 
food; and provide the greatest economic benefit to growers.  

The grant has the following objectives:
1.  Evaluate effectiveness of organic weed management, irrigation, and production 

systems; 
2.  Assess impacts of organic practices on incidence of insects and plant diseases;
3.  Measure fruit contaminants and evaluate the impact on food safety;
4.  Develop organically approved post-harvest handling and processing practices;
5.  Determine nutritional and health benefits of organic fruit as affected by produc-

tion and processing;
6.  Compare effects of machine vs. hand harvesting on fruit sensory quality;
7.  Develop economic enterprise budgets;
8.  Develop extension publications on reducing food-borne illness;
9.  Assess potential costs and impacts of food safety issues to the industry;
10.Disseminate research findings to industry;
11.Use eOrganic to facilitate clientele involvement and package findings to a na-

tional audience; 
12.Assess changes in grower knowledge, intentions, and practices resulting from 

the project.
The research will be conducted on campus at Oregon State University and North 

Carolina State University, at the North Willamette Research and Extension Center, 
OSU, and at grower collaborator sites in Oregon and in the Southeastern USA. t

Update on Research and 
Promotion Programs
Continued from page 1
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Weed growth can be very vigorous  �
at the same time as the bramble crop 
peaks. 
Weed control is best done earlier in the  �
season before harvest commences. 
Mow middles regularly to allow pick- �
ers to move through rows easily.

Insect and disease scouting (these will 
vary by region)

Scout for insects  �
Raspberry crown borer (canes  �
girdled and wilt)
Psyllid  �
Two-spotted spider mite �
June beetle �
Japanese beetles �
Stink bugs �
Fire ants �

Scout for diseases  �
Botrytis �
Rusts �
Orange felt (orange cane blotch)  �
(blackberry)
Sooty blotch (blackberry) �
Orange rust �
Powdery mildew �
Double blossom (blackberry) �
Cane blight (blackberry) �
Powdery mildew �

Water management
Bramble plants need about 1-2 inches  �
of water/week; this amount is especial-
ly critical during harvest. 
For blackberries (not raspberries) in  �
warmer climates only, consider install-
ing an overhead system for evaporative 
cooling to reduce sunscald. Turn on 
once or twice a day from 10 am to 3 
pm for short periods of time (approx. 
15 minutes). 
Give plants a deep irrigation after   �
harvest.

Nutrient management
Take leaf samples after harvest and  �
send to a clinic for nutrient analysis. 
Do not fertilize with nitrogen at this 
time of the year.

Harvest and marketing
The busiest time of the year for a 
blackberry or raspberry grower is the 
harvest season. Each plant needs to be 
harvested every 2-3 days. For larger 
plantings, that means fruit is picked from 
some part of the field every day of the 
week.

Summer 
Bramble Chores
This list was developed by 
Dr. Gina Fernandez, Small 

Fruit Specialist at NC State University, 
and reviewed and revised with the as-
sistance of Dr. Marvin Pritts at Cornell. 
Chores and timing may be somewhat dif-
ferent in your area or for your cropping 
system.  

Plant growth and development
Fruit development. �
Rapid primocane growth. �
Floricanes senesce. �
Pruning and Trellising �

Floricane-fruiting raspberries:
May need to adjust primocane num- �
bers if canes are too thick (i.e. remove 
less vigorous primocanes at their base)
Train primocanes to the trellis. �
Pinch black raspberry primocanes at 2  �
to 3 ft. to promote lateral growth. 

Primocane-fruiting raspberries:
Train primocanes within a trellis to  �
hold canes erect.

Erect blackberry types:
In warm climates with a long growing  �
season, hedge (tip) the new primocanes 
when they are about 6-12” below the 
top wire of the trellis to encourage 
lateral branching. Continue hedging at 
monthly intervals to maintain desired 
branching and height of canopy (later-
als should reach top wire).
In colder climates, tip primocanes  �
once when they are about 2–3 ft. tall to 
encourage lateral branching. 
Prune out spent floricanes after they  �
have produced fruit, do not thin out 
primocanes until mid-to late winter. 
Train primocanes to trellis to minimize  �
interference with harvest. Shift trellises 
or V trellises make this relatively easy.

Trailing blackberry types:
Train new primocanes to middle of  �
trellis, or on the ground in a weed-free 
area or temporarily to trellis outside of 
fruiting area (depends on trellis type).
Cut back side shoots to 18” (after dor- �
mancy in cold climates).
Remove spent floricanes after harvest. �

Weed management
Mow along side of row to maintain the  �
width of the bed to 3 to 4 ft. 

Pick blackberries when shiny black for  �
shipping. Those that are dull black are 
fully ripe and suitable for PYO only.
Pick directly into clamshells with  �
absorbent pads, or for PYO use clean 
cardboard flats, take-home baskets, or 
sanitized re-usable containers.
Keep harvested fruit in shade and  �
move into coolers as soon as possible 
to lengthen the shelf life of the fruit.
Use forced-air precoolers for best re- �
moval of field heat.
Store at 32 to 34°F and 95% relative  �
humidity.
Freeze excess fruit for jam, juice, or wine. �

Resources  
Spotted Wing Drosopholia continues to 
be a pest on the West Coast this year and 
has been spotted in Florida as well. Or-
egon State University is maintaining an 
excellent clearinghouse of information, 
including control recommendations for 
commercial growers (both conventional 
and organic) and home gardeners. Find it 
at http://swd.hort.oregonstate.edu/.

Need to identify a pest or disease prob-
lem? A good online resource is the Berry 
Diagnostic Tool, at www.fruit.cornell.
edu/berrytool/index.htm.  Another good 
resource is www.berriesnw.com. Be-
sides illustrated lists of problems, it has 
many resources and links. While oriented 
to the Pacific Northwest, it is helpful 
for growers in many areas.  Also, try the 
NARBA E-Forum. Members can easily 
post digital photos at the Forum website 
http://groups.google.com/group/Rasp-
berryBlackberryAssociation – go to 
the section that says “Files” and click on 
“Upload new file”. Then, post a message 
with your query and let people know 
about your the problem pictured in your 
photo. 

What would you like to see on  
NARBA’s website? I should have 
some time this summer to do some 
updates and additions. Should the 
site focus on Info for consumers and 
media? Have more printable marketing 
materials for growers? Provide more 
production resources? Let me know 
your thoughts.

Debby Wechsler, NARBA Exec Sec.
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World Famous Doyle’s Thornless Blackberry
Look what you can get from one plant

DOYLE’S THORNLESS BLACKBERRY INC.
1600 Bedford Road • Washington, IN 47501
Tom Doyle 812-254-2654 fax 812-254-2655

tomdoyle@fruitsandberries.com
www.fruitsandberries.com

THOMAS E. DOYLE
(6/26/1900–1/13/01)

Totally thornless and does not sucker
Yields 10–20 gallons per plant!
Proven producer since 1975!
Grows from Alaska to Florida

ALL 50 states
Just one Doyle Thornless Blackberry yields 

more than 30 ordinary plants!
Large, Sweet, Juicy Berries—sooo good!

Adapts to patios and 
small yard – 
a big plus.

No other blackberry compares to the Doyle!
Great for commercial growers.

$5.00 at the market or
50¢ from your backyard!

Raspberry & Blackberry 
Pricing Survey
This article reports prices and comments 
from our members, in response to a query 
sent out in June 2010. The comments are 
grouped by region, more-or-less, and 
have been edited to remove identifying 
information and make the usage some-
what consistent (e.g., PYO, half-pint). 
Some members also reported labor costs. 
Thank you to all who responded. 

New England
We sell half-pints of raspberries at our 
stand and farmers markets for $3. At the 
farm we are $3/pint (pulp) for PYO. 

PYO: $4.99/lb. Retail (picked): half-
pint of red or gold raspberries, $3.99 
ea, 3/$11, and 12/$42; black raspberries 
$4.29 or 12/$46; blackberries $3.79 and 
12/$40. Wholesale: 12 half-pints of red 
or gold raspberries and blackberries, $27-
$30, Black raspberries, $33.

Our last year’s prices for raspberries 
were: PYO $4.00/lb. This averages $3.00 
per pint. 

We sell retail for $3.00 per half-pint 

or 2 half-pints for $5.00. (We use a pulp 
container with a plastic snap-on cover 
for the farmers markets). We don’t retail 
in pints, because they are too deep and 
smooch the bottom berries. We found 
the wider pint plastic-covered contain-
ers [clamshells] looked too commercial 
for the farmers market. Customers don’t 
want it to look like the grocery stores. We 
are still wondering whether to go up or 
not. I also try to give out a new raspberry 
recipe each week at the market with our 
name, address and phone #. Return cus-
tomers look for the booth with the “free” 
recipes each week. We think the raspber-
ries will be at least a week early this year. 

We are strictly PYO. Red raspber-
ries are $6.00/lb; black raspberries and 
blackberries 6.50/lb. We have a SMALL 
amount of raspberries so consequently 
the high price (we still are FAR from 
breakeven). We are sold out in a flash 
(many people leave disappointed that we 
have none left). Obviously these are not 
our main sources of revenue (blueberries 
and veggies are). We are in a seacoast 
area with fairly high population density 

and considerable wealth.
Middle Atlantic
For red/black raspberries, PYO: 1-4 
lbs. $3.99lb, 5+ lb $3.75/lb. Retail: pints 
$4.99, half pints $3.59  some quantity 
discounts. Wholesale: pint flats $36-40, 
depending on quantity and supply, half-
pint flats $25-30, depending on quantity 
and supply. For blackberries: PYO: 1-4 lb 
$3.24/lb, 5+ lb $2.99. Retail: pints $2.99 
-3.99 depending on quantity and supply. 
Wholesale: pint flats $22-28 depending 
on quantity and supply.

We pay our guys hourly because we 
have too much going to track piece rate 
and quality is better when paying hourly 
– $7.25-10.50/hour + overtime.

We are 100% PYO. We charge $2.50/
pint for blackberries, and provide the pint 
containers. To encourage volume picking, 
we provide a 4-quart US dry measure 
picking box with handle and give a $2.00 
discount by the 1 gallon only (equals 
$2.25 per pint). For late summer primo-
cane raspberries we charge $3.00/ pint, 
and also provide the pint containers. 

Continued next page
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Pricing Survey
Continued from previous page  

We get $3/lb for blackberry PYO. I 
don’t grow red raspberries, but I do sell a 
neighbor’s berries at my farm stand. We 
sell the 6-ounce containers for $4 each 
and we usually sell out. We pay $3.50 
wholesale for those. Last year we sold 
blackberries at the stand for $3.50 a pint 
and $6.00 a quart.  
Upper Plains (US/Canada)
Raspberries, PYO, $2.50/pint. Farmers 
market, $5.50/pint. Grocery chain, $5.50/
pint, delivered. I pay pickers by quality: 
Premium grade (grocer quality): $1.35/
pint. Farmers market (standard grade): 
$1.20/pint. Commercial frozen berry 
market: $1.00/pint.

PYO, $2.00 Canadian/lb for raspber-
ries and black currants. This year a lot of 
winter damage of raspberries, but black 
currants loaded ($2 U.S. was worth $1.91 
Canadian when we checked.) Pickers are 
paid $10 CA per hour, they pick 5 to 6 
lbs per hour.
Midwest
Red raspberries: 4.25/pint, pre-picked. 
Black raspberries: 4.50/pint pre-picked. 
Probably not enough.

PYO blackberries: $2.75/lb. I think 
many growers would be surprised to find 
they can sell wholesale for more than 
they are charging at the farm!

Raspberries, $3.50/lb PYO and $10/
prepicked quart. 
Upper South 
Last year we charged $5.00/pint for 
blackberries. In the farmers market one 
vendor was charging $5.00/pint for black 
raspberries. We grow fall raspberries 
and are not sure what we will charge yet 
(maybe $5.00). 

South
Blackberries: $3.00/lb. PYO
Organic blackberries PYO, $6.95/lb.

Blackberries: PYO, $1.75/lb. Pre-
picked $5.00/quart. Wholesale $3.75/ 
quart. We sell about 96% direct to the 
public last year and 4% went to road \side 
stands near us at wholesale.  Everything 
already picked is in quarts.

Processing Berries
From Henry Bierlink of the Wash-

Price and Market Statistics
You can access Fruit and Vegetable Reports from the USDA Agricultural Market-
ing Service at www.marketnews.usda.gov/portal/fv.  This portal does a good job 
of making informaiton accessible and organized. You can choose reports by spe-
cific commodity (including raspberries and blackberries) by clicking on “Fruits” 
in the column on the left and by report type (terminal market, shipping point).  You 
can request to receive daily reports via email, which is useful if you want regular 
information for specific markets or commodities. You can also access summary 
reports, or run a custom report for specific dates, markets, or commodities. The 
information is cryptic, focuses entirely on major wholesale markets, and reports 
only for major production areas, but if you follow it for some time, you can see 
trends, and the reports can help direct marketers know what is happening in their 
supermarket competition.

Looking at shipping point reports, for example, you can learn that Mexican 
blackberries were going for $6-8/flat throughout June, while California black-
berries had an average price of $10-12/flat. Blackberries from the Southeast, an 
emerging production area, are still not fully reported to USDA-AMS. 

In terminal market reports you can find what prices berries are going for in the 
major terminal markets across the country. For example, in Baltimore on June 24, 
Mexican blackberries were going for 14-14 and also fo $22/flat of 12 6-oz cups 
and California blackberries were going for $14-16. Raspberries on the same date 
were  $24-26 from California and $22 from Mexico, again for 12 6-oz cups. There 
are few clues as to quality of the product, though some indicate “fine appearance” 
or “fair”.  When I looked at terminal market reports for June 27, blackberries from 
Georgia and South Carolina were reported at Chicago markets.

At the “National Fruit and Vegetable Retail Report,” you can see what stores 
are charging. It reports prices in stores with ads (presumably mostly those running 
special promotions or sales). For example, blackberry average prices for a 6 oz 
container were $2.49 the week of June 27 and.$2.54 the week before. Raspberries 
were $2.52  for a 6 oz container the week of June 27 and  $2.30 the week before. 
Organic blackberries were $1.99  to $2.99 (this is a range, not averages) and or-
ganic raspberries were $1.99 to $4.99 for a 6-ounce package.

Another site that collects and organizes berry market statistics is The National 
Berry Report, managed by the California Strawberry Commission. It picks up 
USDA-AMS data and organizes it in a clear and readable way. Find it at at www.
calstrawberry.com/market/nationalberryreport.asp. It includes strawberroes. 
caneberries, and blueberries.

Price and quantity information on processed berries is also compiled in the 
Annual Berry Report for Oregon and Washington, the two states where most pro-
cessed berries are raised, at www.nass.usda.gov/Statistics_by_State/Washington/
Publications/Berries/berry10.pdf and in individual state reports.

ington Red Raspberry Commission: 
The prices we try to track are farmgate 
prices. They are for berries headed for 
the freezer in some fashion. They range 
from Individually Quick Frozen (IQF) 
quality (last year about $1.25 lb) to juice 
(about 80 cents). I’d expect our prices to 
be a bit lower this year. There is no hand 
picking to speak of. Of course quality is 
a concern and all our berries go through 

some, sometimes several, quality checks 
and grades. t 
Find these comments interesting? Wish 
there were more? Send in your com-
ments to info@aspberryblackberry.com 
(or call 919-542-4037) and we will print 
another installment next issue. We are 
also interested in hearing how members 
are increasing their sales and moving 
their peak and surplus production.
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Continued next page

New York 2009 Berry Pricing 
Survey
Edited from a report by Marvin Pritts 
and Cathy Heidenreich, Cornell Dept. of 
Horticulture. To see the full report, which 
contains much additional information 
and also covers strawberries, blueber-
ries, and ribes, follow the link at www.
hort.cornell.edu/grower/nybga/.

In October 2009, the NY Berry Grow-
ers’ Association, in conjunction with the 
NY Farm Viability Institute, and Cornell 
CALS Dept. of Horticulture distributed a 
berry pricing survey to 500 commercial 
berry growers across the state. The pur-
pose of the survey was to make statewide 
berry pricing information available to 
commercial berry growers so they might 
better evaluate the economic returns of 
their various berry crops. Information 
collected would also give a picture of 
industry pricing changes since an initial 
survey conducted by the New York Berry 
Growers Association in 2006.

Responses were received from 162 
growers.  Of the respondents, 54 per-
cent grew 2 or more berry crops. Of 
those growing single berry crops, 27 
grew strawberries, 9 grew raspberries, 
35 grew blueberries, and one grew cur-
rants. While blackberries ranked fourth 
in terms of number of producers, none 
of those responding indicated they were 
growing blackberries as a stand alone 
berry crop. 

Fifty-one percent of the responses 
were from farms with 3 acres or less of 
berries under production. Farms with 
4-10 acres of berries comprised 24%. 

Blackberry Prices Dive
In mid-June, much to the dismay of 
growers, wholesale prices for fresh mar-
ket blackberries dropped precipitously. 
While blackberries are usually at $12-14/
flat, they fell as low as $8- 9/flat or less – 
a money-losing level. 

A number of factors may have 
contributed to this situation. This year, 
explained Janice Honigberg of Sun Belle, 
which imports Mexican berries, growers 
in Mexico suffered bad weather Janu-
ary and February. The growers pruned 
back their canes to try to get a final late 
flush of fruit, and then came in with a 
large crop in mid- to late May. “Normal-
ly,” said Honigberg, “the Mexican crop 
would be much less then.” However, she 
believes, by the time the price dropped, 
most of the berries on the market were 
of domestic origin. “Last week and this 
week (June 14-25)”, she said, “has rep-
resented competition within domestic 
production.” Keith Mixon of SunnyRidge 
Farm, which handles both Mexican and 
domestic berries, also noted that the 
Mexican crop had been unusually late, 
and piled on top of the Georgia crop. 
Then, hot weather has caused both the 
Georgia and North Carolina crop to ripen 
rapidly and tend to come in all at once 
rather than over a longer period.

Another factor has been increasing 
domestic acreage in both the Southeast 
and central California. “A lot of people 
have gotten into blackberries,” noted 
Mixon. “It will be a wake-up call for 
some people to review their costs and 
value, examine their variety choices, and 
improve their quality.”

Other market factors are also likely at 
work. Said Honigberg, “When blueber-
ries and strawberries are cheap, people 
don’t buy blackberries. Despite the lower 
prices, we’re still not getting much move-
ment of berries.” Ervin Lineberger, a 
NC blackberry grower and ex-president 
of NARBA, concurred, and described a 
toxic situation. “Once the market gets 
stagnant, retailers who have been holding 
berries for a long time may still try to 
sell them, which means that consumers 
get poor-quality fruit, are disappointed, 
and then won’t buy again for quite a 
while. Or, the retailers may end up throw-
ing away berries, which puts them off 

purchasing blackberries for a while. It 
takes a while to shake all this out.” As of 
June 24, Lineberger noted some positive 
movement in prices and demand, with 
retailers looking ahead to the Fourth of 
July weekend.

We don’t know what the future will 
hold, said Mixon, “It’s a fluke, but that 
doesn’t mean it won’t happen again.” 
Both marketers agreed that the proposed 
blackberry R & P program will play an 
important role in building demand for 
blackberries and helping them compete 
against other fruits ripe at the same sea-
son. Honigberg noted that the domestic 
blackberry industry actually needs the 
imports, which currently make up a sub-
stantial portion of fresh-market blackber-
ries sold in the U.S. By providing berries 
January through May imports have 
helped to win blackberries supermarket 
shelf space and build consumer demand. 
In addition, the R & P program will need 
the assessments from imported fruit in 
order to raise enough funds to create a vi-
able program. t

Berry Health Benefits Researcher Dies
Jim Joseph, director of the Neuroscience Laboratory at the Jean Mayer Institute on 
Human Nutrition and Aging at the U.S. Department of Agriculture in Boston, died on 
June 1. He was 66 years old. Dr. Joseph was a featured speaker at the North American 
Raspberry & Blackberry Conference in Grand Rapids in December 2008 and a leader 
of the Berry Health Benefits Symposium. His research has included health benefits 
of blueberries showed marked improvement in brain and motor functions. He also did 
work with raspberries and blackberries. An article reporting Dr. Joseph’s work was 
published in Winter 2009-2009 issue of The Bramble. His research and enthusiasm 
have been key to the growing understanding of health benefits of berries.

Joseph was also the co-author of the book “Color Code: A Revolutionary Eating 
Plan for Optimal Health.” This book was the driving force behind the 5 a Day: The 
Color Way, a campaign that was nationwide by 2002, encouraging consumption of at 
least five servings of colorful fruits and vegetables per day.
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(retail) to $15.33/lb PYO for the 2009 
season (Table 1). 

There was some variation in pricing 
for the various types of summer raspber-
ries (Table 2). Purple raspberries were 
priced less for all three marketing venues 
as compared to red and black raspber-
ries. Red raspberry prices ranged from 
$1.50 (retail) to $15.33 (retail). Black 
raspberry prices ranges from $0.75 whole 
sale to $13.51, retail. Purple raspberry 
prices ranged from $1.50 (retail) to $8.00 
(retail).

Fall-fruiting Raspberries
Sixty-eight growers grew fall-fruiting 
raspberries. Of these, 68% of growers re-
tailed their fall raspberries; 62% sold via 
PYO and 33% wholesaled in 2009. Mini-
mum prices for fall raspberries dropped 
between 2006 and 2009 for all 3 market-
ing venues (Table 3). Average PYO prices 
increased for the same period; wholesale 
and retail prices fell slightly. Maximum 
prices also increased for all three catego-
ries between 2006 and 2009.

BLACKBERRIES
Forty growers reported pricing 
for blackberries, with 65% of 
growers reporting marketed 
their blackberries retail, 35% 
through PYO, and 25% whole-
sale. Data for this crop was not 
collected in 2006. Prices for 

The remaining 18% were from farms 
with 11 or more acres of berries under 
production and 7% of growers did not 
indicate farm size.

RASPBERRIES
Of the 81 growers reporting, 19 grew 
exclusively summer-fruiting varieties, 11 
grew exclusively fall-fruiting varieties, 
and 51 grew both types. 

Summer-fruiting Raspberries
Sixty-eight growers grew summer-
fruiting raspberries. The vast majority 
of summer raspberry growers marketed 
their crops retail (71%) in 2009. 41% 
marketed through PYO; 28% marketed 
wholesale. Average PYO prices for 
raspberries increased between 2006 and 
2009, but wholesale and retail prices fell. 
(Note that the minimum and maximum 
price is affected by the report of a single 
farm, whereas the average price includes 
all farms in the survey.) Prices for sum-
mer raspberries ranged from $1.50/lb 

Table 1: Comparison of 2006 and 2009 pricing for NYS summer 
raspberries, $/lb.

Minimum Average Maximum
2006 2009 2006 2009 2006 2009

PYO $  2.00 $  1.67 $  2.72 $  4.12 $  3.64 $15.33
Wholesale $  2.44 $  2.00 $  5.04 $  4.33 $  7.11 $12.00
Retail $  2.00 $  1.50 $  7.09 $  5.31 $13.33 $13.51

Table 2: 2009 pricing for NYS red, black, and purple raspberries, $/lb.
Minimum $/lb Average $/lb Maximum $/lb

(raspberry type) Red Black Purple Red Black Purple Red Black Purple
PYO  2.25  2.25  2.66  3.91  4.14  2.98  8.99 $12.00  3.50
Wholesale  2.50  3.33  2.50  4.36  4.30  3.43  8.00  8.00  4.11
Retail  1.50  0.75  1.50  6.20  5.72  5.09 15.33 13.51  8.00

Table 3: Comparison of 2006 and 2009 pricing for NYS fall raspberries, 
$/lb

Minimum Average Maximum
2006 2009 2006 2009 2006 2009

PYO $  2.00 $  1.67 $  2.99 $  3.88 $  5.82 $  8.99
Wholesale $  2.44 $  1.77 $  5.21 $  4.79 $  8.00 $12.00
Retail $  2.00 $  1.50 $  6.93 $  6.54 $12.00 $13.51

Table 4: Pricing for NYS blackberries, $/lb. 
(no 2006 data)

Minimum Average Maximum
2009 2009 2009

PYO $  2.33 $  3.89 $  6.67
Wholesale $  1.77 $  4.69 $12.00
Retail $  0.93 $  6.26 $13.51

blackberries in 2009 ranged from $1.77 
wholesale to $13.51 retail (Table 4).

CONCLUSIONS
[Drawn for the whole report, not just 
raspberries/caneberries] There is con-
siderable variation in prices charged to 
consumers. While farms in more urban 
areas tended to have higher prices, this 
was not always the case. Often farms in 
rural areas were able to charge among the 
highest prices, suggesting that attention 
to quality and marketing has a high value 
to all consumers, irrespective of loca-
tion. Growers charging prices consider-
ably below the average ought to consider 
raising their prices. These data suggest 
that price increases are warranted so long 
as fruit quality is high. Charging low 
prices makes it difficult for other farms 
to charge fair prices.

Average prices increased for most 
berries over the last three years, especial-
ly for PYO, suggesting that the market 
still has room for growth. The exception 
to this trend was wholesale raspberries. 
Although some predicted that the reces-
sion would impact berry sales in 2009, 
this was apparently not the case.

The typical farm has about 3 acres 
of berries. Berries are grown throughout 
the state and they bring a very high price 
per pound. Data from this survey indicate 
that the berry industry is very healthy 
and that there is room for further growth 
in both acreage and price.t
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Creating a USDA Research & Promotion Program 
for Blackberries

3. Require companies importing blackberries into the 
U.S. to pay their fair share of the cost of building 
blackberry markets through mandatory assessments 
collected by U.S. Customs.

How would a Blackberry Research &   
Promotion Program be created?
A Working Group to create a proposal for this R & P 
has been created, with initial staff support provided 
by the North American Raspberry & Blackberry Asso-
ciation (NARBA). Participating in this group are grow-
ers, marketers, importers, and grower organizations 
(NARBA, the Oregon Raspberry and Blackberry Com-
mission). Once a proposal is finalized, it will be pre-
sented to USDA, which will administer a referendum of 
producers and importers. USDA suggests a minimum 
of 12 – 18 months once the proposal is submitted for 
formal review before a program is declared effective 
and the Board is seated. It is anticipated that a black-
berry R & P would be in effect by 2013.

Who votes in the referendum?
We can choose in our proposal if voting will be on a 
one entity/one vote basis, by volume of production, or 
by a combination of the two. Each eligible producer of 
blackberries and eligible importer of blackberries is en-
titled to vote in the referendum. The program will not 
be established unless the referendum is approved by a 
majority of producers and importers. Final determina-
tion of the establishment of the Council will be made 
by the U.S. Secretary of Agriculture.

What will be the composition    
of the Board of Directors?
This subject is under active discussion. Domestic pro-
ducers, importers, foreign producers, and members-at-
large will make up the Board. The number of members 
and alternates has not been determined. 

What is a Research & Promotion Program? 
A Research and Promotion Program is a national pro-
gram created by a fruit or vegetable industry to sup-
port research and promotion to benefit that commod-
ity. Authorized by federal legislation, these programs 
are designed to strengthen the position of the industry 
in the marketplace and to maintain and expand do-
mestic and foreign markets. The programs are all fully 
funded by industry assessments. Board members are 
nominated by industry and appointed officially by the 
Secretary of Agriculture. 

An R & P program can choose to invest funds in many 
ways:
•  Research: production, packaging, handling, market, 

nutrition
•  Information programs: consumer, industry, trade, 

food safety
•  Promotion: nutrition messaging, advertising, media 

relations, sales development, etc., to a variety of 
audiences

What can a Research & Promotion   
Program do for blackberries? 
An R & P program provides the means to allow all 
blackberry growers to cooperate in promoting their 
commodity and advancing the blackberry industry. 
More importantly, it will also assess imported berries 
to support these efforts. This strategy, utilized by many 
other agricultural crops, has resulted in increased de-
mand for both domestic ad imported product, which 
in turn has yielded an increase in returns realized by 
all growers. 
The creation of a national program under the USDA 
provides an opportunity to:
1. Address new and changing opportunities to collec-

tively build strong markets
2. Formalize informal working relationships across the 

industry under a grower-directed national program
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What will this cost me? 
Nothing worthwhile comes without a cost. The 
proposed program will assess all domestic growers 
producing above a threshold level, and all importers 
importing above a threshold level. The assessment 
will be levied on both fresh and processed product. 
Discussion is currently underway to determine what a 
fair and equitable assessment rate should be. 

NARBA and the North American Bramble Growers Re-
search Foundation have provided the seed money to 
start the development of a blackberry R & P proposal, 
but funding from industry will be needed to complete 
the proposal and to post a substantial performance 
bond to USDA for the cost of conducting  the refer-
endum. Recognizing that benefits to the blackberry 
industry and to their own farms and companies should 
be substantial, individual growers and marketers are 
stepping up to provide support. To contribute to this 
effort, contact NARBA, below.

What can I do to help the process?
First, participate in the ongoing discussion about the 
program’s creation and authority. Ask questions. At-
tend grower meetings. 

Next, when the program is published in the Federal 
Register, make sure to submit comments and encour-
age other growers to submit theirs as well. Drafts of 
comment letters which can be personalized or bullet 
points that can be included in your own letter will be 
made available. 

Finally, be prepared to vote once the referendum is 
announced. Find out whatever you need to know 
about this proposal so you are comfortable it is mov-
ing in the right direction. 

How can I find out more?
Visit http://www.raspberryblackberry.com/blackber-
ryRandP/ to find contact information for project staff 
and Working Group members, a draft of the R & P 
proposal, and additional information. 

          NARBA                     

   
  

Raspberry Blackberry
North American

Association
&

North American Raspberry & Blackberry Association
1138 Rock Rest Rd. Pittsboro, NC 27312
919-542-4037 – info@raspberryblackberry.com –  www.raspberryblackberrry.com



The bramble: newsleTTer of The norTh AmericAn rAspBerry & BlAckBerry AssociATion, summer 2010 11

Continued on page 13

Growing a Winner
By Debby Wechsler

Mitchell’s Farm, in Plain City, Ohio, 
raises more than raspberries – it 
also raises award-winning young 
entrepreneurs. This farm, operated 
by NARBA members Shelly and 
Paul Detwiler is also home to Jake’s 
Berries, started by their son Jake as 
a FFA project when he was in ninth 
grade.  Recently, his project captured 
first place in the Ohio FFA competi-
tion and Jake will be competing on 
the national level this fall. In addi-
tion, he’s a National Federation of 
Independent Businesses Young En-
trepreneur Foundation award winner, 
one of only five national finalists. 
He’ll receive a substantial scholar-
ship as part of this award and he and 
his family took time off from the 
black raspberry harvest in late June 
this year to attend the award ceremo-
ny in Washington, DC. Congratula-
tions, Jake!

Paul and Shelley started raising sweet 
corn in 1998 on the five-acre lot at their 
home in Marysville, Ohio, because Paul 
wanted to grow sweet corn like he did as 
a teenager. Their website reports, “Our 
first customers found our corn in a bath-
tub in our garage with a peanut butter 
money jar for self-service. That first year 
we sold over 500 dozen.”

 In 2004 they expanded, renting five 
acres from Shelly’s parents, whose fam-
ily farm near Plain City, about ten miles 
away, has been in the family for almost 
200 years. It’s a good location: the farm 
is about half an hour from downtown 
Columbus, Ohio, just a few minutes from 
the city’s outer belt. 

Wanting a crop that had more income 
possibilities, the Detwilers decided on 
raspberries. Also, says Shelly, “I am a di-
etician, and I was impressed by the health 
benefits offered by black raspberries 
and the research on them at Ohio State 
University.” They planted more than 2500 
raspberry plants on almost three acres: 
black raspberry varieties Mac Black 
and Jewel and fall red raspberry Caro-
line. The black varieties were planted in 

plastic covered beds to decrease use of 
chemical weed control. Drip irrigation is 
installed beneath the beds. Between the 
rows are eight-foot grass aisles. 

Since their initial planting, the De-
twilers have added a couple rows of fall 
golds, purple raspberries, and Polanas, 
trying to bridge the gap between the 
black raspberry season and the fall red 
raspberries. “Once we open in June, we 
are open until frost, sometime in Octo-
ber,” says Paul. “I’d say we are about in 
the middle in yields, as raspberry grow-
ers go. We don’t do any trellising, but 
may think about doing it if we had a little 
more time. Our biggest issue is time. We 
both work off the farm, and Jake had a 
lot going on at school.” 

The Detwilers have given up plant-
ing at their home, and now concentrate 
on farming the land rented from Shelly’s 
parents. Says Shelly, “We had to do a 
lot of work on the property, which had 
been owned by adjoining owners before 
my parents acquired it. We tore down an 
old house, which is now our parking lot, 
refaced the barn, and added a nice porch 
on the front.” Almost all of their berries 
are sold PYO, though they do a small 

amount of pre-picked berries. “PYO 
has really worked well for us,” says 
Paul. “we provide quart baskets and 
have some carriers we’ve made that 
customers can borrow.”

The Detwilers send out an email 
every Sunday evening to about 1200 
customers on their email list. Each 
email includes a recipe – at least 
when Shelly writes the email. Says 
Paul, “Surprisingly, there are people 
who come every week just to buy the 
berries to make the recipe she sent 
out that Sunday.” 

The Detwilers also grow about 
two acres of sweet corn and some 
red peppers, pumpkins, gourds, and 
edamame soybeans. “We’re close to 
the facilities of Honda of America,” 
comments Shelly, “so we get a lot 
of Japanese customers, who love the 
edamame. I cut the whole plants, put 
them in a paper grocery bag, and sell 
the pods right on the plant.” 

The farm also offers fall field 
trips to groups of children, mostly 
preschool and lower grades. The field 
trips, for $5/person, include a mini-

talk on how berries grow and about the 
farm, a tour of the farm, picking a half-
pint of raspberries to take home, and a 
juice box as refreshment. 

Jake’s Berries
Jake’s Berries started out four years ago 
as a ninth grade FFA project. He rents 
the land from his grandparents, Jim and 
Carolyn Mitchell, and pays a rental fee 
to his parents for the equipment they 
share. In the summer between his fresh-
man and sophomore years, Jake secured 
a $5,000 loan from the USDA Farm 
Service Agency to purchase raspberry 
plants and planting supplies, and in two 
seasons, Jake yielded enough crops to 
return the money he borrowed with some 
profit to spare. The first year, he sold 
1,600 pounds of raspberries; the second 
year, it was 2,400 pounds. He has learned 
how to plant, prune, irrigate, harvest, 
manage customers, and manage the busi-
ness of farming. During the 2009 state 
FFA competition, Jake got second in his 
category with a project that included his 
work with raspberries. In fall of 2009, he 
decided to add plasticulture strawberries 

Jake Detwiler with his black raspberry harvest. 
Photo courtesy Shelly & Paul Detwiler.

G R O W E R   P R O F I L E 
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Growing a Winner
Continued from page 11

to his operation, partly to enhance the 
competitiveness of his project, and set 
out a quarter-acre of Chandler strawberry 
plants – about 2500 plants. In Spring, 
2010, he won first place in the Ohio FFA 
fruit-production category, and will go to 
the national competition this fall. Asked 
what he learned from doing all this, Jake 
replied, “That a lot more work goes into 
producing food than people know.”

This fall, Jake will study ag-business 
at Morehead State University in Ken-
tucky this fall. His plan is to come back 
and raise fruit when he gets out of col-
lege. “I’d like to try some different variet-
ies of raspberries and some blueberries,” 
he says. “And we have a swampy area 
I’d like to turn into a pond to offer You-
Catch fishing to our customers.”

His being away at college presents a 
challenge for the farm. “We expect him 
to show up with a van full of college 
students to set out strawberries this fall,” 
says Shelly. She also figures he can do the 
raspberry pruning at Christmas. “And he 
better come home as soon as he’s finished 
with his spring semester,” she says, “be-
cause that’s when strawberry harvest is.”

Raspberry Royal Cake 
1 Tbsp. baking powder                
1 cup sugar
1/3 cup butter, room temperature     
2 cups flour       
1 egg, room temperature             
1 tsp. vanilla 
1 cup milk, room temperature       
Dash salt 
3-1/2 cups raspberries, unsweetened
Glaze:                  
2 Tbsp. milk           
1-1/2 cups powdered sugar      
1 tsp. vanilla

Cream butter with sugar. Beat well until light and fluffy. Stir 
in egg. Combine milk and vanilla together.  
   Add dry ingredients, alternating with milk. Spread cake in 
greased and floured 9 x 13 pan. Spread berries over top of 
batter. Bake at 350° for 30-35 minutes or until center springs 
back up.  
   Cool 5 minutes. Pour glaze over cake leaving berries ex-
posed. Serve warm, with vanilla ice cream if desired. 

This recipe, originally from Country Woman magazine, is 

We Sell Micropropagated, 
Certified/Virus-Indexed 
Blackberry Plants
All Greenhouse Grown

 VARIetIeS  
Navaho* thornless 
Ouachita* thornless
Natchez* thornless 
Chester thornless
Kiowa* 
* Patented 

Plants available 
for this spring!

Jones Farms
7094 Honeysuckle Lane, Bailey, NC 27807 
252-235-3248 home  252-399-9844 mobile

email: jonesfarmsnc@aol.com

Shelly doubts that there will 
be much expansion of the farm 
while Jake is at college, and so 
far, younger son Luke hasn’t 
shown the same interest in farm-
ing. Right now, besides family, 
the Detwilers hire a couple of 
Jake’s friends for part-time sea-
sonal help. “We have expanded 
as much as we can, unless we 
hire more help, but I’d like to 
do some other things, 
maybe offer the barn as 
a place to hold parties. 
And Paul likes to make 
wine, so maybe we’ll go 
that direction.”t

Visit www.mitchells-
berries.com for more 
information about the 
farm. This article also 
includes information 
from a story by the Ohio 
Department of Educa-
tion, www.education.
ohio.gov/GD/Templates/
Pages/ODE/ODEDetail.
aspx?page=3&TopicRel
ationID=1812&Content
ID=84654.

Top, the Detwiler’s barn, when they started; below, the 
barn today, after remodeling. 
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R E S E A R C H   R E P O R T 

High Tunnel Primocane 
Fruiting Blackberry 
Production in Cold Re-
gion of Midwest
By Shengrui Yao, Dept of Horticulture, 
North Central Research and Outreach 
Center, University of Minnesota and 
James J. Luby, Dept. of Horticulture, 
University of Minnesota

Project summary
For the first season of this high tunnel 
blackberry project, primocane fruiting 
blackberries were planted in the south 
tunnel and in a field trial at the North 
Central Research and Outreach Center 
(NCROC) at Grand Rapids, MN. The 
cultivar/selections tested were Prime Jan, 
Prime Jim, MNPF1001, MNPF1002, 
APF41, APF45 and APF48. Additionally, 
three thornless primocane fruiting black-
berry selections, APF136, APF138 and 
APF139, were planted for demonstration 
purposes only. Blackberries were planted 
in the high tunnel on May 14 and in the 
field on May 22. In general, blackberries 
grew well in 2009. We used fertigation 
to supply nitrogen and boron in the high 
tunnel, but the fertigation method caused 
a toxic concentration of boron near the 
plants. Plants showed symptoms of boron 
toxicity with weekly amounts of 9 g Sol-
ubor applied in the 21 x 48 ft high tunnel 
for 6 weeks. Based on this experience, 
the best way to supply boron fertilizer 
is to use a preplant application or side 

dressing. Be cautious with 
boron fertigation. 

Project description
Blackberry production is 
not very common in Minne-
sota. There are a few small-
scale floricane blackberry 
growers but no primocane 
fruiting (fall) blackberry 
producers in Minnesota. 
Delicious, locally-grown 
blackberries could be a 
nice alternative crop for the 
local farmers markets and 
local stores. However, most 
floricane fruiting black-
berry plants are not hardy enough for the 
Midwest, especially for the extreme cold 
winter temperatures of northern Minne-
sota. 

In 2008, we planted primocane fruit-
ing raspberries in one of our NCROC 
high tunnels at Grand Rapids, and the 
project was very successful, resulting in 
the production of 154 pounds of berries 
from our 21 x 48 ft high tunnel in the first 
year. In 2005-2006, we grew primocane 
fruiting blackberries in the field, but no 
berries matured in 2006 due to the early 
frost. All the plants were killed after the 
winter of 2006/2007 during which there 
was no snow cover. Inspired by our suc-
cessful raspberry experiment and mind-
ful of our unsuccessful experience with 
field primocane fruiting blackberries, we 
thought it might be possible to try black-
berries in the high tunnel. The high tun-
nel could extend the season for several 
weeks in the fall to allow the fruit to ma-

ture, and the warmer envi-
ronment of the high tunnel 
in winter could protect the 
plants from winter damage. 
The goal of this project is to 
produce primocane fruiting 
blackberries in high tunnels 
in northern Minnesota. 

Compared with fall 
raspberries, the commercial 
cultivars for fall blackber-
ries are very limited, with 
only Prime Jan and Prime 
Jim available from Univer-
sity of Arkansas. Black-
berry breeders Dr. John 
Clark from the University 

of Arkansas and Dr. Jim Luby from the 
University of Minnesota agreed that I 
could test some of their potential primo-
cane fruiting blackberry selections. 

The south high tunnel was used for 
this blackberry project, with an identical 
layout planted in the field. This high tun-
nel had been used to grow tomatoes, pep-
pers and lettuce in 2007 and a cover crop 
of Sudan grass in 2008. Soil samples 
were taken in March, 2009, and the site 
was tilled thoroughly before planting. In 
the tunnel, one half of the recommended 
nitrogen (30 lb N/acre of Ca(NO

3
)

2
 ) was 

applied before planting, with the rest 
to be added by fertigation. Blackberry 
plants of Prime Jan, Prime Jim, APF41, 
APF45, and APF48 were received as 
small potted plants from Dr. John Clark, 
University of Arkansas, and plants of 
MNPF1001 and MNPF1002 were re-
ceived as potted selections from Dr. Jim 
Luby, University of Minnesota. Plants 
were transplanted to the high tunnel on 
May 14, 2009 at a spacing of 2 feet with-
in rows and 7feet between rows (Table 1). 
Two T-tapes for irrigation were installed 
for each row in the high tunnel, and one 
T-tape was installed for each row of the 
field planting. The rest of the nitrogen 
(30 lb N/acre of Ca(NO

3
)

2
) for the high 

tunnel was added as weekly fertigation 
with Ca(NO

3
)

2
. Based on the soil sample 

results, Solubor (boron) was added at 9g 
per week in the fertigation solution for 
6 weeks. However, the proximity of the 
T-tape irrigation to the plant roots caused 
boron toxicity in 2009. In the field, fertil-
izer (Ca(NO

3
)

2
 at 60 lb N/acre as recom-

mended) was applied before planting, 
and plants were transplanted on May 22, 

Figure 1. NCROC high tunnel after blackberry plant-
ing, 2009.  

High tunnel blackberries on 9/18/09.
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2009. Plants were watered approximately 
twice per week in the tunnel, based on 
soil moisture readings, and the field 
planting was watered as necessary.

In 2009, we measured plant growth, 
recorded temperatures inside the high 
tunnels and outside, and documented 
fertilizer and pesticide costs. We also 
sampled leaves for nutrient analysis in 
August 2009. A limited number of flow-
ers and fruits were noted, but not enough 
fruit for harvesting was available. The 
goal of the first planting year was to al-
low the blackberry plants to become well 
established. We are expecting a success-
ful crop in 2010. 

Results
Blackberry plants grew well both in 

the high tunnel and in the field in 2009. 
Plants were much bigger in the high tun-
nel than in the field; but due to the boron 
toxicity, the tips of some young canes 
showed damage with cupping leaves, 
burned leaf edges or dead shoot tips. 
Some selections were more tolerant than 
others. The table below shows the plant 
growth measurements in the high tunnel. 
The nitrogen level was quite high for 
plants in the high tunnel; therefore, the 
nitrogen application should be reduced 
in 2010. 

In 2009, there were no significant pest 
or disease challenges, either in the high 
tunnel or in the field. Dr. Jim Luby told 
us that the plants had been infested with 
spider mites during the propagation pe-
riod in the greenhouse and that they were 
treated with predator mites repeatedly. 
All plants were healthy at planting. There 
might have been some leftover predator 
mites on the plants, and we did release 
1000 predator mites, which remained 
from our raspberry high tunnel project. 

Blackberries in the high 
tunnel show the symptoms 
of boron toxicity.

Table 2. High Tunnel Blackberry Plant Height,  Spread, and Branching  at Grand Rapids, MN 2009
Height (in) Spread (in) Branches (average #)

Cultivars: 30-Jun 21-Jul 21-Aug 23-Sep 30-Jun 21-Jul 21-Aug 23-Sep 30-Jun 21-Jul 21-Aug 23-Sep

APF-41 6.8 b 12.8 b 21.1 b 26.8 b 10.9 bcd 20.8 ab 33.5 ab 47.8 a 1.6 ab 2.2 a 2.7 b 4.0 b
APF-45 9.3 a 15.9 a 26.7 a 32.0 a 13.9 a 24.2 ab 35.9 ab 45.1 a 1.6 ab 1.8 abc 4.0 a 4.8 a
APF-48 7.3 b 11.1 bc 13.1 d 16.0 d 11.2 bcd 19.1 bc 25.0 cd 24.6 c 1.8 ab 1.9 abc 2.3 b 3.0 cde
MNPF1001 7.0 b 10.8 bc 15.8 cd 17.7 cd 12.4 ab 16.0 c 27.8 bc 33.0 bc 1.2 b 1.2 c 2.7 b 3.2 cde
MNPF1002 4.8 c 9.0 c 15.6 cd 17.9 cd 9.9 cd 14.6 c 20.6 d 23.4 c 1.7 ab 1.7 abc 2.2 b 2.4 e
Prime Jan 7.9 ab 12.3 a 19.2 bc 21.8 c 12.0 abc 21.6 ab 32.9 ab 41.8 ab 1.2 b 2.0 abc 3.1 ab 3.7 bc
Prime Jim 7.1 b 10.9 bc 17.8 bc 18.7 cd 9.2 d 15.2 c 23.8 cd 32.1 c 1.2 b 1.6 bc 2.7 b 2.9 de

The problem that we did encounter 
was physiological in nature. We noticed 
symptoms of boron toxicity due to the 
Solubor used in the fertigation mixture 
and stopped adding it when we observed 
the severity of the symptoms. Later, 
part of the new growth recovered, and 
we hope that new suckers will show no 
symptoms next year. At the same time, 
the raspberry high tunnel was fertigated 
at the same rate but without noticeable 
symptoms. The possible reasons could 
be 1) the raspberry tunnel had four rows 
of plants which diluted the Solubor 
more than the 3 rows of blackberries; 2) 
the second-year raspberries had more 
biomass than the first-year blackberries 
which could have diluted the boron be-
low the toxic level. We would be cautious 
about recommended boron amounts and 
using boron in fertigation, based on this 
experience.

Weed growth and type were moni-
tored. In the high tunnel, the dominant 
species was dandelion since the tunnel 
was close to a poplar wind break where 
there were lots of dandelions. The domi-
nant weed in the field was pigweed.

We did not harvest any berries in 

2009. There were several 
plants that produced ber-
ries but not enough for 
harvesting. In comparison, 
our high tunnel primocane 
raspberries in 2008 pro-
duced well during their first 
season even though started 
with bare root plants. It 
seems that we need earlier 
and better cultivar selec-

tions than those that are currently avail-
able for primocane fruiting blackberries. 
We are expecting a full crop in 2010.

Management Tips
Pre-pot the tissue cultured plugs or  �
bare-root plants if they are not planted 
soon after receiving. (Additional time 
to erect the high tunnel may be needed, 
and plants respond better if they are 
pre-potted while waiting for final 
planting.)
Tissue culture plants are highly recom- �
mended.
Be cautious with boron or other micronu- �
trient application, especially if the nutri-
ents are applied through fertigation. t

Dr. Yao thanks Dr. John R. Clark, 
University  of Arkansas, for his coopera-
tion with this project. This project was 
funded by the North American Bramble 
Growers Research Foundation in 2009. 
For more information on high tunnel 
research at the North Centeral Research 
and Outreach Center, visit http://ncroc.
cfans.umn.edu/High_Tunnel_Research2.
html. For the full report from which this 
was drawn, contact info@raspberry-
blackberry.com. 
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Monitor for Orange 
Rust in Brambles
By Annemiek Schilder, Michigan State 
University

This is a good time to check blackberry 
and black raspberry plantings for orange 
rust. Red raspberries are immune. Char-
acteristic symptoms are spindly shoots 
with clustered, misshapen, pale green 
to yellowish leaves, as well as bright or-
ange, powdery blisters on the undersides 
of leaves. Before the blisters burst open, 
they look waxy or shiny, as if covered 
with lacquer. On black raspberries, the 
rusted leaves start to wither and drop in 
late spring to early summer. New leaves 
produced towards the tips of canes may 
appear normal, giving the impression that 
the plant has “grown out” of the disease. 
However, such canes will remain in-
fected and will produce a mass of spindly 
shoots with no blossoms the following 
spring. The plant becomes systemically 
infected and remains so for the rest of 
its life. Orange rust does not usually kill 
plants, but it can significantly reduce 
vegetative growth and yield. The disease 
can be caused by either of two closely 
related fungi, Arthuriomyces peckianus 
or Gymnoconia nitens. The orange spores 
are spread by wind and can infect leaves 
of healthy plants with long periods of 
leaf wetness provided by rain or dew. 
Orange rust is favored by relatively low 
temperatures (50-70ºF). The fungus over-
winters in the crown and roots of infected 
6 plants, leading to the production of new 
infected canes every year.

Cultural control
While there were no chemical control op-
tions for this disease in the past, we now 
have several excellent fungicide options. 
This does not mean that we should aban-
don cultural practices, such as establish-
ing new plantings from disease-free nurs-
ery stock, which will also help in avoid-
ing virus diseases. If any plants show 
signs of the disease during the spring 
in which they were planted, this means 
there were already infected at the time of 
planting. Upon inspection of plants each 
spring, any infected plants, which are 
economically worthless, should be dug 
up and destroyed promptly before rust 
pustules mature and spores are liberated. 

Forced-Air Cooling to 
Improve Berry Quality 
& Shelf-Life
By Craig Kahlke,  Cornell Cooperative 
Extension 
Berries are an extremely perishable crop, 
mainly due their brittle nature and high 
respiration rates. This is especially true 
of raspberries and strawberries, while 
blueberries, currants, and gooseberries 
are somewhat hardier. For every one hour 
delay in cooling of fruit after harvest, it 
is estimated that your produce will lose 
one day of shelf-life. Therefore it is criti-
cal to remove field heat from your fruit 
as quickly and efficiently as possible. If 
you put a pallet of strawberries in a 33º 
F cooler right after harvest, it will take 
approximately nine hours for the tem-
perature to get within 3º F of your cooler 
temperature. If you set up an inexpen-
sive forced-air cooling unit (see below), 
that same pallet of fruit will be cooled in 
around 90 minutes.

There are a few key considerations in 
the use of forced-air cooling. You should 
use containers that have adequate air 
holes in them to allow good air flow. You 
need to maintain high humidity (90-95% 
RH). You should have a temperature 
probe that can be inserted into the fruit 
flesh to monitor temperature. Turn off 
fan(s) when temperature is within 3-5ºF 
of cooler. The last few degrees take too 

An inexpensive, homemade forced-air cooling set up.    

long to justify leaving the fan(s) on, and 
will to dry out your berries. It is also 
critical that the air be pulled through the 
product, not across it. Cover the top and 
any air spaces below product. You want 
to force as much air through the actual 
product as possible. If you are doing this 
on a small scale, you may tinker with 
large fans such as that shown below. If 
you will have large, multiple pallets of 
fruit and different kinds of berries, you 
may want to contract a local refrigeration 
company. They can design a unit with 
the right air flow capacity to meet your 
needs. If your fan is too small, you may 
stall it and burn out the motor. A fan that 
is too large will dry out your fruit. A larg-
er custom unit is only in the $500 range. 

Growers interested in more informa-
tion on how to set up an inexpensive 
forced-air cooling system for berries and 
many other types of perishable produce, 
including additional resources such as 
do-it-yourself plans and and refrigeration 
company contacts  may contact Craig 
Kahlke at 585-735-5448 or cjk37@cor-
nell.edu. t

Reprinted from New York Berry 
News, Vol. 9, No. 6.

Another good resource is an exten-
sion publication from NC State Universi-
ty on building a low-cost, portable forced 
air cooling unit, found at www.bae.ncsu.
edu/programs/extension/publicat/  
postharv/ag-414-7/index.html
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The location of those plants should be 
clearly marked, and any new suckers aris-
ing from root pieces left in the ground 
should be removed and sprayed with an 
approved systemic herbicide. It is also 
prudent to remove infected wild brambles 
in nearby wooded areas and fence rows. 
Management practices that improve air 
circulation, such as thinning out canes 
within the row, pruning out floricanes 
immediately after harvest, and effec-
tive weed control aid in disease control 
by reducing build-up of moisture in the 
planting. Some blackberry cultivars (e.g., 
Eldorado, Raven, and Ebony King) are 
reported to be resistant to orange rust, but 
no black raspberry cultivars are known to 
be resistant.

Fungicide options
The best fungicide options are Nova 
(myclobutanil), Pristine (pyraclostrobin 
+ boscalid), and Cabrio (pyraclostrobin). 
While Abound (azoxystrobin) is labeled 
for use on brambles, it does not have 
orange rust (or any other rust for that 
matter) on the label. Nova may have a 
bit better curative activity than the others 
because of its greater systemicity, which 

would make it the material of choice dur-
ing or after a rainy period with inocu-
lum already being present. Each of the 
earlier-mentioned fungicides will also 
control various other cane, leaf, and fruit 
diseases. Since Pristine has two active 
ingredients, it has the broadest spectrum 
of activity. None of these fungicides will 
cure an already infected plant. However, 
they can prevent healthy plants from 
becoming infected. Since infected plants 
will continue to be sources of inoculum 
over their lifetime, it is best to remove 
and destroy them altogether and replace 
them with healthy plant material from a 
reputable nursery. Apply fungicides upon 
first discovery of the blisters, prefer-
ably before they burst open and release 
spores. If the field has a history of the 
disease, sprays should be initiated before 
blisters appear. Since infections can also 
originate from wild brambles near the 
field, one should keep an eye on these as 
well if possible. t

From Massachusetts Berry Notes, 
June 2010, reprinted from a Michigan 
Fruit Crop Advisory Team Alert,   
Vol. 23, No. 8,  

Orange rust symptoms on the underside 
of a black raspberry leaf.
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Available from NARBA
Proceedings of the 2010 North Ameri-
can Berry Conference, on CD. Sent to 
all members, but we have some extras if 
you know anyone who wants them. $10/
each, postage included.

Raspberry & Blackberry Production 
Guide for the Northeast, Midwest, adn 
Eastern Canada, NRAES Cooperative 
Extension. It’s been out of print for about 
six months, but we’ve recently received 
a new shipment. The best book available, 
no matter where you are – we’ve sold lots 
to growers in the South and West as well. 
Lots of color pictures, well organized, 
and full of good information. $35 to 
members, $40 to non-members, shipping 
included. (A few dollars more to ship 
to Canada or other non-U.S. addresses). 
Those prices are a discount below order-
ing direct from NRAES.


