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AUGUST 23-30, 1996 Field Day for Packers and Seed Companies
----------BRIEFS----------

THE 1996 WHALE WATCH IS HERE
Volunteers are lined up. the tomatoes, 

sweet com, and plums have been harvested, 
and the bubble machine has been taken out of 
storage and soaped up for this week-end's 
Whale Watch.

Stop by the Station’s tent located in the 
Agri-Tourism area and sample the Supersweet 
Corn Roast & Taste Test; Tomato Varieties 
Taste Test; and Early Italian vs. Castleton 
Plum Taste Test. Entomology will also be 
there hosting an educational insect display and 
microscope. Outside the tent, small children 
will be encased in human-sized bubbles in the 
Station's Bubble Machine. The Station’s tent 
will be open from I 1:()() am-7:00 pm Saturday 
and I 1:00 am-5:00 pin Sunday.

Other areas of interest include arts and 
craft vendors, a food port, wine court, kids 
cove, two entertainment stages, and a commu
nity stage showcasing our community. It will 
be two fun-filled days with lots and lots to do 
and lots and lots to see. Admission is $4.00 per 
person; $ 1.00 for children under the age of 12. 
Don’t miss it!!

TGT NEWS
TGT Inc. has recently been renamed 

BioWorks. It received a $200,000 federal grant 
in July, and has added 2,000 square feet more 
manufacturing space on Central Avenue in 
Geneva. The Small Business Innovative Re
search grant is to help BioWorks speed new 
products and technology to the marketplace. 
BioWorks makes Trichoderma harzianum 
which grows on plant roots and attacks fungi 
without harming the plants themselves.

Horticultural scientist Gary Harman led 
the team that developed highly effective strains 
of Trichoderma fungi—the first broad-spec- 
trum bio-control product available for use on 
numerous crops.

(Continued on page 4

D
espite extremely wet conditions during planting and below-normal temperatures 
during the growing season, industry optimism was high at last week’s fourth annual 
processing vegetable field day held at the station’s Fruit and Vegetable Research Farm. 

“To date, yields and quality have been excellent,” said Hugh Price. “Processors have a 
high expectation of achieving their targeted pack.” Attendees expressed the hope for a late frost 
so late-planted and slow-maturing crops like corn and dry beans can be harvested before 
Mother Nature puts an end to the 1996 growing season.

“The event is a good opportunity for processors and seed representatives to get together,” 
said Jim Ballerstein, who organized the event with Steve Reiners. The trials are important in 
screening for quality and high yield. Susceptibility to disease and insect problems have been 
an increasing concern for screening varieties, as the industry strives to reduce the use of 
pesticides.

“Acreage of processing sweet corn and snap beans is up significantly in New York state 
in the last two years,” added Reiners.“The research conducted here gives the industry the 
needed information to support expansion.”

More than 65 people were in attendance, including industry representatives from process
ing companies, seed companies, ag consulting firms, and vegetables brokers. Representatives 
from Asgrow, Ferry Morse, Harris Moran, Crookham, Rogers, Seneca, Comstock-Michigan, 
Rogers, Hanover, and Strathroy joined extension and station personnel at the trials. In addition 
to research results on pest and insect resistance, discussion centered on yield, taste, texture, 
color, appearance, uniformity, and process-ability.

The emphasis was sweet corn and snap beans. In general, these crops are planted on 
contract/delivery to local and out-of-state processors. The processor fieldmen attending this 
field day play a key role in working with growers to make decisions on varieties, planting dates, 
cultural practices and harvesting schedules. These individuals are an important link in the 
dissemination of information from the Experiment Station to the New York vegetable industry.

(Continued on page 3)
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FACULTY RETREAT TO CAMP EDGEMERE
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The Cornell Institute of Food Science (CIFS) broke away from their 
labs and offices on Monday, August 19, to hold a day-long retreat at 

Camp Edgemere, in Ovid, NY. Twenty-six attendees, including faculty 
and research associates, focused on program areas previously identified 
in the Institute’s Strategic Plan, in an attempt to make them fully 
functional across the Institute. Dean Daryl Lund addressed the group 
after lunch.

The five program areas are Healthfulness and Safety of Food, Food 
Quality & Usefulness of Food Components, Value-Added Food Products & Processes, 
International Food Science and Sustainability of the Food Supply (to be renamed: “Managment 
of Food Processing Residuals” . We expect this to be an annual retreat,” said Mark McLellan, 
Director of the Institute and chairman of Food Science & Technology (FS&T-Geneva), who 
organized the event with Dennis Miller, Associate Director and chairman of Food Science- 
Ithaca. “We are very excited about the sense of integration and collaboration that will come 
from this. It helped us organize ourselves to take the program areas that the Institute is 
responsible for to the next step of implementation.”

The Institute was formed in 1970 to coordinate activities pertaining to food science and 
technology at Cornell University. CIFS includes Food Science-Ithaca, FS&T-Geneva, and 
faculty from other Cornell units, including Agricultural and Biological Engineering, Chemical 
Engineering, the Division of Nutritional Sciences, and the Hotel School. This retreat was a first 
for the Institute.

McLellan noted that the format followed the same that former president Frank Rhodes set 
up in the Leadership Development Program at Cornell. In the morning, individual breakout 
sessions by program area were followed by reports to the group as a whole, followed by open 
discussion. In the afternoon, breakout sessions, wrap-up, and discussion focused on initiatives 
in Food Safety Outreach, the Food Engineering & Manufacturing Research Consortium, the 
CIFS Cornell Associates Programs, Long Range Cornell Food Science Curriculum Issues, and 
the Food Venture & Process Technology Group.

“This format allowed us to get a lot done in a short amount of time. Many issues were aired 
and some will need contined work to address,” said McLellan.

The next step will be to rewrite parts of the Strategic Plan— “an expected outcome,” 
according to McLellan, who characterized the retreat as a unifying experience. “We hope that 
each of the program areas that the CIFS is responsible for will continue to meet through the year 
and evolve with an action plan and implementation of activities to address the strategies that 
were developed in this effort.”

At the retreat, Dean Lund spoke on “The Role of Food Science in the Future Land Grant

SAVE THE DATE

Tom  B rya n  ~ Don Lipker ~ Charlie D’Amico 
R e tir e m e n t P a r t y

October 17 • Club 86 •  Watch upcoming News for details

System.” Land grant institutions are under 
intense scrutiny from national and state orga
nizations to see whether they are as viable a 
service entity as they were when they were 
first established back in 1862. said Lund. Re
examination centers around questions of ac
countability and impact.

In order to position the college for the 
future, Dean Daryl Lund launched an infor
mation-gathering initiative this past spring to 
identify program areas across the entire Col
lege of Agriculture and Life Science—includ
ing Geneva. At the retreat, he said the next step 
is to evaluate the programs for quality, rel
evance, and relative stage of development. 
This will be followed by the effort to leverage 
support from state and federal sources. The 
College Advisory Council will be involved in 
program evaluation.

“As a viable College of Agriculture and 
Life Sciences and Institute of Food Science, 
our biggest challenge is to recognize the chang
ing conditions in the marketplace, as well as 
changing social and demographic issues, look 
at the interconnectedness, and be a crucial 
player,” said Lund.

Lund noted that there are several ways a 
strong CALS contributes to society: we pro
vide an educated work force; we are a key 
player in economic development for the state, 
and we are involved in research, education and 
extension on issues relating to environmental 
quality and quality of life. According to the 
dean, the Institute of Food Science already 
makes substantial contributions in each of 
these areas.

McLellan suspects that the issues exam
ined in the CIFS retreat are very similar to 
what the rest of the college will have to do as 
they get beyond the program description phase 
and look towards implementing these pro
grams as as self-directed, fundable collabora
tive faculty initiatives.

SAVE THE DATE
onnie R a m e y ’s

(-Retirement SDinner •  October. 25

Holiday Inn in Waterloo 
Watch upcoming News for details
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(FIELD DA Y, Cont.) ---------------------------

Conversely, the fieldmen provide critical in
formation to us on the performance of new 
technology in their region and problems that 
the vegetable industry is facing. The total 
acreage of snap beans, sweet corn, and green 
peas in New York is projected to be 74,600 
acres in 1996. George Abawi, Alan Taylor, 
and Chuck Eckenrode evaluated snap bean 
varieties for root rot, yield/acre, and insect 
resistance, respectively. Thomas Bjorkman 
evaluated the use of trichoderma on both 
snap beans and sweet corn. Eight varieties of 
sweet corn were evaluated for tolerance to 
herbicides. Jim Ballerstein reported on seed 
variety trials for corn and snap beans.

Shaw Damen, from Strathroy Foods in 
Ontario, has responsiblity for 5000 acres of 
sweetcorn inO ntarioand 1000 acres of snap 
beans. It was his first trip to New York and 
his first trip to the experiment station. “I am 
very impressed by the trials,” he said, as he 
trailed Jim Ballerstein from trial to trial 
picking up pointers about acquiring yield 
data. “Like everybody else, Strathroy is very 
interested in disease resistant varieties so we 
can keep the sprays down.”

Field trial review was followed by din
ner, which was held under a tent at the farm. 
At 7 p.m., a violent thunderstorm hit, and the 
bean and sweet corn people fled the tent 
carrying tables, chairs, and plates of beans 
and corn into the FRU barn. Lightning illu
minated coffee, cake, and after-dinner dis
cussion on industry issues for a group clearly 
comfortable and at ease in their new sur
roundings.

“The industry update is so important I 
come up only for it,” said Jean Warholic, 
executive secretary of the New York State 
Vegetable Association.

At the discussion, representatives from 
around the country talked about processing 
vegetable supplies, how the season is pro
gressing across the country, and the outlook 
for seeds next year.

“I can’t say enough about the FRU 
crew',” said Reiners, after the event. “The 
farm looked great and I have never worked 
with a more helpful group. Since we were 
shut out of the pavilion, it was more work for 
them to get the farm set up for a dinner for 65. 
Steve Gordner and Lee Hibbard just went 
ahead and took care of everything from their 
end. Without them, we would not have had 
the dinner and the great discussion after
ward.” _

Jim Hunter awarded an ALS Certificate o f Recognition to Mike Dickson at his retirement 
dinner at Abigail’s on Friday, August 16. The award was given by the Alumni Association 
o f Cornell’s College o f Agriculture and Life Sciences in recognition o f M ike’s 3 1 years o f  
service to the college.

As predicted by seasoned onlookers, the Service S ta ff won the championship game 
against Hort Sciences on Thursday, August 15, in a close contest. The fin a l score was 9- 
5. Pictured here (kneeling, l-r) Peter Griner (captain), Ann Best (co-captain), Ralph 
D ’Amato; (standing, l-r) Rob Nayaert, Je ff Thibault, Ben Abbott, Ken Bell, Jim Abbott 
(Devoted Fan), Jason Legott, Lee Hibbard, Al Fairbrother, John VanderWeide, and Dave 
Lasher. Other members o f  the team missingfrom the picture are Steve Lerch (umpire), Lena 
Rose, Brandon Wood, Amy VanderWeide, Brian Lasher, Chris Olmstead, Matt Lewis, 
Debbie Lewis, Tony Laquitara, and Dave Combs.
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THIS WEEK'S CALENDAR
AUGUST 23-30,1996

----- EVENTS • M EETINGS- - - - - -
Saturday, August 24, 11:00 am
Chamber of Commerce, Geneva 
1996 Seneca Lake Whale Watch Festival

Sunday, August 25, 11:00 am
Chamber of Commerce, Geneva 
1996 Seneca Lake Whale Watch Festival

(BRIEFS, Cont.)------------------------- ------ -

This year, BioWorks will produce about 
250 tons of its product. Within two years, it 
plans to build a $1.5 million to $2 million 
factory, probably also in Geneva.

BioWorks currently employs seventeen 
people.

Finger Lakes Business Almanac

SURPLUS ITEM FOR SALE
The following item is being surplused by 

the Station. Minimum bid price is given. Sealed 
bids will be accepted in the Station Buildings and 
Properties Office until Friday, August 30, 1996, 
at 2:00 pm. Please be sure to include your name, 
campus telephone number, and department on 
each bid. The Station has the right to reject any or 
all bids.

Lincoln Electric Welder, Model DC250,3 phase 
Serial # A607599 Minimum Bid: $50

. . . . . . . . . . . . . . .  PEOPLE "

A Note of Thanks:

To My Friends: Thank you for your gener
osity and kind words at my recent recogni
tion party. It was a wonderful evening and 
made possible by the input of so many of 
you. Thanks.

Mike Dickson

Saturday, September 21,1996

Geneva Country Club, Lochland Road 4

6:00 pm • Social Hour 
Hors D'oeuvres, Punch and Cash Bar

7:00 pm • Dinner

Entree Choices

PRIME RIB OF BEEF AU JUS
Rubbed with cracked peppercorn and rosemary

VEAL SCAMPI DIANE
Sauteed cutlet with jumbo shrimp in a sauce o f 

mustard, mushrooms and brandy

SIUFFED CHICKEN BREAST
Stuffed with an apple breadcrumb stuffing, 

topped with supreme sauce

POACHED NORTH ATLANTIC SALMON 
Served with dill hollandaise

All dinners include salad, entree, potato, vegetable, 
clubhouse rolls, dessert, coffee and tea

- § - c - - - - - - - - - - - - - - - - - - -
Please respond by September 13 to:

Sandy Antinelli, Communications Services, NYSAES, PO Box 462, Geneva, NY 14456
Please print: 
Name(s): __
Address: _ 
Phone: —

CLASSIFIEDS
Dinner Choices

No. Entree Total
FOR RENT: Quiet two-bedroom apartment on North 
Main Street. First floor, dining room, large eat-in 
kitchen, enclosed garage, front porch and back screened 
porch, basement with laundry available, yard. $495+ 
utilities, trash and water included. Call 789-2138 or 
789-6368. Leave a message.

FOR RENT: Nice 2-bedroom apartment in Geneva. 
Fully carpeted, off-street parking, heat included. $450/ 
month. Security deposit and references. 789-2906.

____ Prime Rib of Beef au jus ($15.00) ______
____ Veal Scampi Diane ($15.00) ______
____ Stuffed Chicken Breast ($10.50) ______
____ Poached North Atlantic Salmon ($15.00) ______
Gift Donation ______(optional)
Total Amount Enclosed ______

Please respond by September 13,1996. Make check payable to Sandy Antinelli


