
August 2017 An eagle-eye view of a new high-density block captured by our drone. 

Andy Ferguson 

Ferguson’s Orchards, Eau Claire, WI 
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August 1-8, 1550-1766 DD (50°F)

• OBLR 2nd flight (1550 DD)

August 9-15, 1766-1955 DD

• RBLR 3rd flight (1950 DD)

August 16-23, 1955-2171 DD

August 24-31, 2171-2387 DD

• Complete pre-harvest damage assessment.

Other: Check pheromone traps and weather 

station weekly. Record scab infections, 

degree days, leaf-wetting hours and rainfall.

Insect monitoring: CM, RAA, WAA, OBLR, RBLR and SJS; Disease monitoring: apple scab, 
fire blight, powdery mildew, black, white and bitter rot. Mite sampling: ERM, TSSM, ARM 
and predatory mites.

Orchard Phenology

Insect monitoring: AM, CM, OBLR and RBLR; Disease monitoring: apple scab, sooty blotch, fly speck, black, white and bitter rot.

After a rough start to the year with the May frost, our grapes 

rebounded with a beautiful crop, August 2016. Liz Griffith

Door Creek Orchard, Cottage Grove, WI

Abbreviations
AM = Apple maggot

APB = American plum borer

ARM = Apple rust mite

CM = Codling moth

DWB = Dogwood borer

ERM = European red mite

LAW = Lesser apple worm

LPTB = Lesser peach tree borer

OBLR = Obliquebanded leafroller

OFM = Oriental fruit moth

PC = Plum curculio

RAA = Rosy apple aphid

RBLR = Redbanded leafroller

SJS = San Jose scale

STLM = Spotted tentiform leafminer

TSSM = Two-spotted spider mite

WAA = Woolly apple aphid

IPM Institute of North America, 608 232-1410

pwerts@ipminstitute.org, tbernard@ipminstitute.org, https://ipminstitute.org/specialtycrops/, https://ipminstitute.org/appletalk/

Harvest Preparation: Listeria
• Do not harvest apples that have fallen on the ground.

• Orchards applying manure should only apply composted 

manure.

• Use potable water for irrigating and applying pesticides.

• Avoid transporting harvest containers through central 

food processing facilities; restrict harvest containers to a 

portion of facility. Clean and sanitize containers frequently 

and any containers that are contaminated with soil before 

moving into storage or packinghouse. Inspect containers 

for damage during cleaning.

• Reduce the amount of standing water and condensation 

present in storage and packinghouse. Condensation is 

common when bringing fruit out of coolers. Covering 

apples until they come up to room temperature will 

prevent condensation from settling on fruit.

• Drains can harbor Listeria. Probiotics, rather than 

sanitizers, can be added to drains to outcompete the 

pathogen.

• Solid plastic and brush conveyors are the easiest to 

sanitize. Growers with foam and wood conveyors need to 

take extra precautions when cleaning and sanitizing.

• Washing fruit with only water will not impact Listeria. 

Many small retailers choose to keep fruit dry by “dry 

polishing” rather than rinsing or washing.


