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Strawberry Plant
Health Meeting Held
What can be done to reduce both the
incidence and the damaging effects of
viruses and diseases in the strawberry
plant supply? This question was on the
minds of the more than 60 people who
participated in a Strawberry Plant Health
Mini-Symposium and Discussion held
on March 27 at the NCSU University
Club in Raleigh. This meeting arose out
of a discussion held at the Southeast
Strawberry Expo last November. Attendees came from near and far, and included representatives from nurseries in
Canada, California, Virginia, and North
Carolina, from the Florida Strawberry
Growers Association and certification
programs in California, Washington
state, and North Carolina, and NCSA
board members. research/extension specialists from Oregon, North Carolina,
Virginia, South Carolina. and Nova Scotia, and more.
The lead speaker was Dr. Bob Martin,
USDA-ARS Corvallis, Oregon, who has
played a key role in identifying the cause
of stunted plantings in Florida, North
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Strawberry Plant
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National Clean Plant Network (NCPN),
including Dr. Erich Rudyj, the overall
Coordinator of this relatively new federal
program (see http://nationalcleanplantnetwork.org/). Dr. Martin leads the Berries
section of the NCPN, and both the NCSU
Micropropagation Unit and Repository at
NCSU, led by Dr. Zvezdana Pesic-vanEsbroeck, and Dr. Martin’s USDA-ARS
center in Oregon are clean plant centers
for berries. NCPN subgroups are already
working on developing best practices to
assist the caneberry and blueberry nursery
industry.
The final discussion focused on “Where

June 18–20, 2013
Charlotte, NC
The Berry Health Benefits Symposium is
the only conference focusing solely on
the impact berries have on wellness. The
symposium features research scientists
from around the world presenting their
cutting edge work.
“The Berry Sessions” is a special one-day
event on June 18 at the Symposium:
Berry Research Trends from the Lab
to the Consumer – Learn how scientific
research moves from the lab to the table
through marketing, food service and retail
channels.

Faison, North Carolina

Health Claims in Labeling & Advertising –
Hear the latest information on what you can
and can not say on labels and in advertising
regarding berries and health.

2488 nC highway
403 West
Contact
Faison, north Carolina

Chris Hennessee

sonnY Cottle
919-921-0456
910-718-0138
sonny@cottlefarms.com

chris@cottlefarms.com

Marketing Berry Health to Social Media
Outlets – A panel discussion with large and
small berry groups focusing on how they
utilize the best of social media to reach
consumers.

Cottle Strawberry Nursery
is again proud to offer plastic
buckets for use in your U-Pick
operations

Berryology 101 – Understand the terminology used in speaking about berry health and a
look at the ORAC debate and how to express
berry health benefits beyond antioxidants.

Made from the highest quality
plastics, these buckets are not
only convenient for you, but with
customization, they will increase
your company name recognition.

Developing Effective Outreach with
Market Research – How to know what the
consumer is thinking about your product/outreach and tools to target effective campaigns.

Custom and Generic
Designs Available

Current Research Forum – Hear the latest
in berry health research from berry groups
and companies in lay terms. is geared for all
those who want to learn more on berries and
health in a short time.
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do we go from here?” Many participants
spoke in favor of ongoing and open communication among the many stakeholders
in the strawberry nursery industry, including across state, regional and national
lines; nursery representatives in particular
were interested in enhancing communication and information sharing among themselves. An executive summary of the meeting will be developed and made available.
Further discussions will likely occur at the
Southeast Strawberry Expo in December.
This meeting was funded by the Southern Region Small Fruit Consortium; the
lead planning committee consisted of Dr.
Powell Smith, Clemson University (who
chaired the meeting), Dr. Barclay Poling,
and Dr. Zvezdana Pesic-vanEsbroeck of
the MPUR.v
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