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- - - - - - - - - - BRIEFS- - - - - - - - - Wine Update
Congratulations to Dr. Konstantin Frank’s
Vinifera Wine Cellars from Keuka Lake and
Palmer Vineyards from Long Island on Gold
medals awarded at the American Wine Soci
ety Competition. Dr. Frank brought home Gold
for its 2000 Salm on Run Johannisberg
Riesling, and its Semi-Dry Johannisberg
Riesling; and Palmer for its 1998 Merlot.
“New York Gold” makes a good website
when shopping for great New York wines, and
is accessible at the Wine & Grape Foundation’s
website at http://www.newyorkwines.org It is
searchable both by wine competition and type
of wine.
These are the New York wines which dur
ing 2001 have won Double Gold and/or Gold
medals in a total of 20 major competitions
throughout the world.There are 56 fine New
York wineries capturing 41 Double Gold and
235 Gold medals-276 total-with all types of
wines from all regions. Leading the pack is
Swedish Hill (Winemaker of the Year at the
San Francisco International Wine Competition)
with 8 Double Golds and 28 Golds, followed
by Dr. Konstantin Frank’s Vinifera Wine Cel
lars (Winery of the Year at the New York Wine
& Food Classic) with 7 Double Golds and 22
Golds, and Chateau LaFayette Reneau with 4
Double Golds and 19 Double Golds.
Which types of wines are winning for
New York? Riesling is by far the biggest win
ner (11 Double Golds, 40 Golds), followed by
Cabernet Franc (2 Double Golds, 22 Golds),
Chardonnay (21 Golds) and Late Harvest
Vignoles (5 Double Golds, 13 Golds).
Whites . . . reds . . . dessert— New York
has it all. Congratulations and thanks to the
grape growers and winemakers who produce
these world-class wines.

J. Trezise, W&GF News
(Continued on page 2)
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Remembering
Don F. Splittstoesser
meritus professor Don F. Splittstoesser,
74, 1 Highland Ave, Geneva, died on
Sunday, December 23, in Geneva Gen
eral H o sp ita l a fte r a b rie f illn e ss.
S p litts to e sse r w as w idely re c o g n iz e d
throughout the world as a researcher and
authority in the field of food microbiology.
He worked in the department of food sci
ence and technology at the Station on bac
teria and other microorganisms that cause
food-borne diseases of humans.
“His expertise was invaluable to pro
cessors of fruit and vegetable products, in
cluding beverages,” said Station director Jim
Hunter. “His work enabled the industry to
Don Splittstoesser
produce products free of spoilage organisms and others that cause intestinal illnesses.”
During his career, Splittstoesser wrote approximately 200 scientific and technical pa
pers. He made nearly that many presentations nationally and internationally at industry
meetings and training programs, and to professional organizations— wherever the topic
was pathogens and spoilage microorganisms associated with fruit and vegetable products.
Randy Worobo, who succeeded Splittstoesser as the Experiment Station’s food micro
biologist, said, “I am forever indebted to Splitts for his help and guidance as my mentor.
He was always up-front and honest when you asked for his opinion— a rare quality. You
could definitely say that Splitts was the father of fruit, vegetable, and beverage microbiol
ogy. He was world renowned for his expertise and contribution to the field of mycology as
well as the first person to identify Alicyclobacillus as a spoilage bacterium in fruit bever
ages. He was the editor for several editions of the food microbiology ‘bible’— Compen
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dium o f Methods fo r the Microbiological Examination o f Foods."
“Splitts was one of those unique scientists who was able to bridge laboratory work
with practical application of industrial problems/. His door was always open,” said long
time co-worker, professor emeritus Don Downing,
Splittstoesser, who was born in Tomah, Wisconsin on August 17, 1927, received a B.S.
in agriculture, a M.S. in bacteriology, and a Ph.D. in microbiology and biochemistry, all
from the University of Wisconsin. After a two-year stint as a First Lieutenant in the Army
Medical Service Corps where he was chief of a serology branch, Splittstoesser came to
Cornell as an assistant professor in 1958. He became an associate professor in 1964 and a
full professor in 1969. He served as department chairman from 1982 until 1989, and was
named professor emeritus in 1995.
Splittstoesser was a member of many professional organizations, including: Sigma Xi,
the American Society for Microbiology, the Institute of Food Technologists, American
Society for Enology and Viticulture, and the International Association of M ilk and Food
Sanitarians. He also held many offices and chaired many committees for the American
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More Good from Red Wine
Grape skins may explain the added health
benefits of red wine (in moderation), according
to research from the London School of Medi
cine & Dentistry published in Nature. The pig
ments, or polyphenols, from the skins inhibit
the production of a peptide that contributes to
hardening of the arteries. Red wines are made
with extensive skin contact with the juice, un
like white and blush wines. In addition, though
red (purple) grape juice has plenty of the pig
ment, it is much less beneficial than red wine,
suggesting the winemaking process enhances
the pigment’s properties.

J. Trezise, W&GF News

People
Many at the Station have either worked
with or know Gus Curtiss and his family, but
some may not be aware of the tragedy in his
family. His daughter, Beth, was in a serious car
accident at the end of November. She was hit
almost head-on by a driver who was speeding
at 70 miles an hour in foggy conditions. As of
Dec. 20, Beth was in the hospital in Rochester
still in a coma. She had multiple and serious
injuries, including shattered bones, a bruised
liver and bleeding in her brain. Miraculously,
her little daughter who was in a child restraint
seat, was not injured.
A couple of days after Christmas, family
members report that Beth recognizes the fam
ily members now and brightens up when they
talk to her. She will be at St. Mary’s for at least
two weeks undergoing some therapy and test
ing (they have a brain trauma center) and then
probably back to Strong. Some repairs have
been done for some of her bone injuries.
I know the compassion and caring of the
Station family and hope that, in whatever way
your personal beliefs dictate, you can send
prayers and positive reflections of hope for Beth
and her family.

Society o f M icrobiology, Central New York B ranch, including Secretary-Treasurer
from 1961-1964, President in 1966, and C ouncilor in 1974-1975. He was Chairman
o f the Institute o f Food Technologists, W estern NY Section, in 1970, Chairman of
the M icrobiology D ivision in 1978-1979, and served on many panels and com m it
tees.
Splittstoesser received num erous honors throughout his career. He was named a
Fellow o f the Institute of Food Technologists in 1984. The A m erican Society of Enology and V iticulture, Eastern Section gave him their O utstanding Achievem ent Award
in 1991, and he won the W illiam V. H ickey Award from the NYS A ssociation of Milk
and Food Sanitarians in 1994.
In addition to his activities at the Station, S p littstoesser was an active member of
the com munity. He worked with the F inger Lakes Forum , and before that, with the
International Torch A ssociation. He was a m em ber o f the City of G eneva’s Zoning
Board o f Appeals, serving as its chairm an for m any years. He was formerly on the
board o f the Fam ily C ounseling Service and was involved with the American Field
Service. He also was an active m em ber of the G eneva C ountry Club and the Seneca
Yacht Club.
Personal recognizances o f Splittstoesser are many. Pat K rauss, retired assistant
to the director at the Station, said, “Don and I becam e quite close over the years, not
only for what he did at the Station but also because he was the treasurer of the Finger
Lakes Forum , and I was the secretary. Don was an excellent scientist by all methods
o f m easurem ent and a wonderful human being. H e will be deeply missed by growers,
food processors, other scientists in the field o f m icrobiology, and by his many friends
in G eneva and the area.”
P lant pathologist G eorge Abawi, who lived on H ighland Avenue for a time, re
m em bers Splittstoesser as a good friend and skilled bridge player. “He loved the
gam e and the cam araderie of the bridge group. Don kept our sacred bridge book of
records for m any years and so ably arranged the bridge group dinner that all the
players and their spouses or friends looked forw ard to with great anticipation and
interest. After dinner, Don would reveal the stats for the year in gusto in his unique
and entertaining m anner,” said Abawi. “Don is truly a great storyteller about the
Station folks and everyday events. He made his ow n good wines and was always
proud to serve them to the bridgers. On a personal note, I alw ays enjoyed our fun
time together for many years and especially on W ednesday and Friday nights at Sam ’s
Bar and Grill in Geneva. In addition, Don was a great, caring and cheerful neighbor
to m any o f us who lived/still living on H ighland A venue and close-by. We always
could count on seeing Don walking his dog and to having a pleasant greeting and
chat with him .”
Splittstoesser is survived by his wife, C lara; a sister, Ruth Harley Erbs; a brotherin-law, who lives in W isconsin, A rthur (Shirley) Q uinnell; one niece and five neph
ews.
There will be no calling hours or service. In lieu o f flow ers, contributions may
be made to the charity o f o n e’s choice.

J. Zakour with R.E. Krauss

S. Dwyer
A € S O lU T IO N S ».«
“G o o d resolutions o re like
b a b ie s crying in church.
They should b e carried o u t im m e d ia te ly ."
—Cnflflies M. Sheldon—

"It Is useless for th e s h e e p to pass resolu
tions in favor o f v e g e ta ria n is m w h ile the
w o lf rem ains o f a d iffe re n t o p inio n."
— DeflN Ing«—

Pesticide Seminar
The deadline for registering for the NYS Product Registrations/Applications Semi
nar is Wednesday, January 9. Pre-Registration is required! Please contact Mary-Lynn
Cummings if you wish to pre-register and have not already done so. Dates for the seminar
are: January 14, 2002 in Jordan Hall, Geneva, and January 15, 2002 in Bradfield Hall,
Ithaca. Cornell pesticide applicators who attend this workshop will be excused from the
requirement to attend the Annual Pesticide Applicator Update to be held in March, 2002.
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2002 Vegetable & Berry Conference is Too Good to Miss!
rowers from New
York, surround
ing states and Canada
will gather in Syra
cuse for the 2002
NYS Vegetable and
Berry Growers Con
ference and Trade
Show on Feb. 11-14.
This well-respected
educational event will be held in its usual lo
cation, at the Holiday Inn & Convention Cen
ter in Liverpool, NY.
The Conference begins with the annual
Becker Forum on Monday, Feb. 11. This
year’s forum focuses on the agricultural/urban interface and is entitled, “Where the Field
Meets the Road.” The forum is designed for
growers, policymakers, legislators, regulators
and educators— anyone concerned about how
agriculture will fit into an increasingly ur
ban landscape. You’ll hear folks on the front
line talking about the problems they have
faced, and more importantly, solutions that
worked for them. The forum runs from 9:30
am-4:45 pm and is free to all those who reg
ister for any part of the 2002 Conference or
for members of the NYS Vegetable Growers
Association. For all others, a $15 registra
tion fee for the forum includes lunch.
The main part of this statewide confer
ence runs Feb. 12-14, and covers process
ing, storage, and fresh market vegetables and
potatoes in NYS as well as berry crops. The
conference is sponsored by the NYS Veg
etable Growers Association, the Empire State
Potato Growers, the NYS Berry Growers As
sociation, and Cornell Cooperative Extension/NYS College of Agriculture & Life Sci
ences. More than 500 people attend this event
each day.
University specialists, industry leaders,
and growers will present more than 100 talks
in 15 sessions scheduled over three days.
Many researchers from the Experiment Sta
tion participate. At the Trade Show, over 70
exhibitors display the latest in equipment,
packaging, biocontrols, supplies, varieties,
chemicals, products and services for those in
the produce industry.
Tuesday’s Topics
On Tuesday, the full schedule of sessions
includes topics on potatoes, cabbage, and two
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new ones this year, “Greens for the Salad Bowl”
and “Animal Control: What Works and What
Doesn’t.”
The all-day Potato Session covers pest con
trol updates on late blight, insect and golden
nematode management as well as ways to en
hance tuber appearance with pre- and post-har
vest treatments. Don Smucker from the Michi
gan State University Extension Service will
cover irrigation strategies and practices that
Michigan growers are using. Irene van Deursen,
of the Dutch Potato and Onion Promotion In
stitute, will present some of Holland’s more suc
cessful marketing programs. Don Flannery of
the Maine Potato Board will give an overview
of the Maine potato industry and discuss ways
to work together on important common needs.
Cabbage growers, processors, and consult
ants will be treated to an expanded full-day Cab
bage Session on Tuesday, Feb. 12. The session
opens with a discussion on plant establishment
with Cornell seed technologist Alan Taylor, of
the Experiment Station, and Neal Lucht, owner
of Northwest Transplants. Mike Mager of Arc
tic Refrigeration will discuss the proper design
and operation of storage buildings. Thomas
Bjorkman will discuss storage disorders.There
will also be updates on storage cabbage variety
trials, labor, weed and insect management. The
morning session concludes with a taste of new
sauerkraut blends from Experiment Station food
scientist, John Roberts. The afternoon features
a discussion on microbial food safety issues.
Cornell’s Anu Rangarajan will tell you how to
prepare for a food safety farm audit and Bill
Maxwell from Cabbage Inc. will highlight food
safety demands from the cabbage industry.
During “Greens for the Salad Bowl,” in
novative growers will discuss what is working
for them. Lettuce varieties for direct marketers
is covered by Lisa Bloodnick of Bloodnick
Family Farm; growing and marketing salad
mixes by David Jackson of Massachusetts; and
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success with mesclun on
Long Island with Fred Lee
of Sang Lee Farms.
If dogs, birds, deer and
woodchucks are consuming
your produce, attend “Ani
mal Control,” scheduled for
the afternoon.
Wednesday’s Sessions
On Wednesday, Feb. 13,
Sweet Com is covered in a whole day ses
sion starting at 9 am. The morning portion of
the sweet com session will focus on control
ling pests. Weed scientist Robin Bellinder ex
amines how the weather can affect your her
bicide program and strategies for compensat
ing. Cornell entomologists Fred Musser and
Mike Hoffmann talk about how to kill the
pests and keep the beneficials. Hear how A1
Rose of Red Apple Farm creates and keeps
profitable markets. Steve Mog will then share
his experience with sweet com production at
Applefield farm in Stow, MA. The most
promising fresh market varieties will be the
subject of Rutgers’ sweet com expert Ray
Samulis. Cornell marketing specialist Wenfei Uva will discuss marketing channels op
portunities for sweet corn. The day concludes
with a panel of sweet corn growers sharing
their perspective on wildlife management in
sweet corn.
Want to know what carrot growers are
doing in Michigan? Come to the Beets & Car
rot session on Wednesday morning and find
out from Jim Breinling of Michigan State
University Extension. You’ll also get the lat
est pest control updates, including an update
on^beet diseases from plant pathologist
George Abawi.
Follow that up with the “Innovative
Farming Practices” session in the afternoon,
when five growers from three states will share
with you the lessons they learned over the
years, whether it’s the best way to band her
bicides, a hybrid mulching approach, the best
rotation practices, or transitioning to an or
ganic system.
Onions are the focus of an all-day ses
sion on Wednesday. Irene van Deursen, of
the Dutch Potato & Onion Promotion Insti
tute will share marketing tips that work in
the Netherlands while Sean Westerveld of
(Continued on page 4)
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CALENDAR of EVENTS
JANUARY 4-11,2002

MEETINGS~~

“

CHAIRS’ & UNIT LEADERS’ MEETING
Date:
Time:
Place:

Thursday, January 10, 2002
1:30 PM
FST Conference Room

LTC
Date:
Time:
Place:
Subject:

Friday, January 11, 2001
7:00 AM-1:00 PM
Jordan Hall
Open Lab: The Library Technol
ogy Center will be open for the
purpose of anyone needing help
with specific software solutions or
anyone that would like to come in
and work on FLEX tutorials.
The FLEX tutorials now available
in Geneva are:
• Surfing and Searching the Web
• DreamWeaver
• DreamWeaver Beyond the
Basics
• DreamWeaver Site Management
• Power Point
• Adobe PDF for Electronic
Publishing
• Editing Images with Photo Shop
Facilitator: Jane Irwin

FITNESS
Aerobics
Date:
Time:
Place:

Mon., Wed. & Fri.
12:10-1 PM
Sawdust Cafe

Date:
Time:
Place:

Mon. & Wed. January 7 & 9
12:10- 1 PM
Jordan Hall Auditorium

Taekardio

SAVE THE DATE
Station Club Bowling Party

Guelph, Ontario, will address how the nutrient status of onions affects thrips. Juan Anciso will
discuss south Texas onion production and marketing. In addition, hear the latest variety, insect
and disease updates from Cornell University specialists, including an insect management up
date from Station entomologist Brian Nault.
The popular Vegetable Conference Social where hors d’oeuvres and a cash bar are the
draw, starts at 5:30 p.m

Thursday’s Sessions
On Thursday, Feb. 14, the Berry Grower Session begins at 9 a.m. Topics covered at the
all-day session include insect and disease management in berry crops, crop rotational strate
gies, basics of blueberry production, and a grower panel on pick-your-own market strategies.
Another highlight will be a session on the value of a website in marketing berry crops, and
information on website development and maintenance. In addition to these topics, there will
be updates on new products for berry crops from industry representatives.Greg English-Loeb
will discuss important insect pests of 2001, while Bill Turechek discusses important berry
diseases.
The Snap Bean Session is a must for growers this year. In 2001, severe yield losses were
caused by a devastating plant virus that swept through fields. The Station’s Alan Taylor will
address seed treatment and quality. Helene Dillard will address fungicide and trial results,
while Brian Nault talks about virus transmission by aphids. You’11 also hear from Oregon State
University’s Alex Stone on the best soil amendments and cover crops to minimize root rots.
For disease control in tomatoes and peppers, attend this year’s all-day Tomato, Pepper
and Eggplant Session. In the morning, plant pathologist Sally Miller from Ohio State Univer
sity will talk about ways to manage bacterial spot in peppers and tips for both conventional
and organic growers. She’ll be joined by Cornell’s Meg McGrath about ways to manage
Phytophtora blight in peppers, and Steve Reiners on the optimum management of fresh market
field grown tomatoes. Bob Matarazzo of RJM Marketing in New Jersey, a grower and former
president of the New Jersey Vegetable Growers Association, will talk about marketing.
Thursday marks the debut of a brand new session titled “Fall Crops.” Johnny’s Selected
Seeds’ Ginny Kristi will talk about the latest in gourds and other ornamentals. You’ll also hear
ways to manage Phytophtora and important updates on winter squash and pumpkins. Steve
Reiners will compare seeded and transplanted pumpkins.
The Holiday Inn Hotel-Syracuse in Liveipool, NY is accessible off Exit 37 of the NYS
Thruway, or just off Interstate 81, at the intersection of 7th North Street & Electronics Park
way. For room reservations, call 315-457-1122 and tell them you’ll be attending the meeting
to receive the special conference rate.
Registration starts promptly at 8:00 a.m. in the Convention Center lobby each day, with
programs beginning at 9. Registration includes admittance to the educational sessions and the
Trade Show, lunch, a copy of the Conference Proceedings, and refreshments. Pre-registration
prior to February 1 is $30 per person per day; walk-in registration is $40. The Trade Show
opens on Tuesday, February 12, and is open to registered attendees every day, starting at 8 am
Detailed program and registration information is now available through Cornell Coopera
tive Extension offices in NYS or may be obtained by calling the NYS Vegetable Growers
Association office, (607) 539-7648.

J. Warholic

Saturday, January 19,2002
See insert for more info!

CLASSIFIED"
FO R SA LE: 1994 Chevrolet Silverado pickup.V-8, 350
engine, power steering, windows, locks, cruise control,
air conditioning, remote starter. Bed liner included. Ex
cellent condition. 113,000 miles. Well maintained. Ask
ing $6,000. Contact pmxnl 9 or call 2394 days or 789-4007
after 5 p.m.
F O R S A L E : 1994 7 pa ssen g er V6 D od ge Caravan
MiniVan. 108,000 m iles. Air conditioning, automatic
transmission, power steering, cruise control, dual air bags,
tilt w heel, AM/FM stereo. Well maintained, clean condi
tion. Blue Book value $5260. Price: $2700. Phone 7899304 or email rwrl.

FO R RENT: 3 bedroom 1/2 house available immediately.
Washer and dryer included. $475 per month plus utilities
and water. $475 security deposit and lease required. Lo
cated on Rose Street in Geneva. Contact pm m l9 or call
789-4007 after 5 p.m.
FO R SA L E : 1996 Mercury Sable GL Sedan, V6, 3.0Liter, Automatic, Front Wheel Drive, 115,000 M iles, AC,
PS, PW, PDL, tilt wheel, cruise control, AM/FM stereo
cass., dual air bags, ABS (4 wheels). Regularly checked
up & replaced parts (have all records for replaced parts).
$3,000. Contact: KwangSupYoun, k y68@ com ell.ed u ,
ky68@ com ell.edu , x2368 or 789-7564

SAVE Y O U R T O PS T A PE S: The Geneva High School
Band is presently collecting Tops tapes as a fundraiser.
Tapes are turned in to the Geneva store and Tops donates
funds to the band for every $600 total collected in tapes.
Funds donated to the band are used for expenses associ
ated with upcoming competitions and trips. Collect your
tapes, place them in an interoffice envelope and send them
to Janice Valerio, Plant Pathology, Barton Lab.
W ANTED: Your old Christmas cards. Send them to Donna
B oyce in Communication Services in Jordan Hall.

