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Managing Pests in Commercial Pumpkins and 
Melons - March 20, 2007, 1:00 - 4:00 p.m. Eastern Time. 
Fulton Co. 4-H Fairgrounds, Rochester. PARP credits 
available. For more information contact Mark Kepler at 
(574) 223-3397.

New Vegetable Disease Bulletins - (Dan Egel) - Just 
in time for planting season, 3 new vegetable disease 
management bulletins are available. The three bulletins 
are:

Check Your Vegetable Crops Hotline Mailing 
Label - If your address label ends with “……..expires 
12/31/06”, this will be the last issue that you will re-
ceive in the mail.

As you know there are 3 ways in which to receive 
the Vegetable Crops Hotline via the mail.

1)	 Be a Corporate member of the Indiana Vegetable 
Growers’ Association - cost is $75 and includes the 
Vegetable Crops Hotline, VCH Bulletins and a Midwest 
Vegetable Production Guide for Commercial Growers 
(ID-56).

2)	 Be a Regular member of the Indiana Vegetable 
Growers’ Association - cost is $35 and includes the 
Vegetable Crops Hotline, VCH Bulletins and a Midwest 
Vegetable Production Guide for Commercial Growers 
(ID-56).

3)	 Be a Vegetable Crops Hotline subscriber - cost is $15 
and includes the VCH Bulletins.

To become an Indiana Vegetable Growers’ Associa-
tion corporate or regular member, complete a Member-
ship Renewal/Application for 2007 (VCH Issue No. 472, 
November 09, 2006) and mail it along with your check 
made out to IVGA to Indiana Vegetable Growers’ As-
sociation, c/o L. Maynard, Purdue North Central, 1401 
U.S. Highway 421, Westville, IN 46391. The member-
ship application for the IVGA can be found at <www.
entm.purdue.edu/Entomology/ext/targets/vegcrop/
VCH2006/VCH472.pdf>.

To receive a subscription to the Vegetable Crops 
Hotline, please mail a check for $15 made out to Purdue 
University along with the name and address where the 

newsletter is to be sent (please include phone, fax and/or 
email address) to Southwest Purdue Ag Program, ATTN: 
VCH, 4369 N. Purdue Road, Vincennes, IN 47591. The 
subscription form for the VCH can be found at <www.
entm.purdue.edu/Entomology/Vegisite/commercial/
hotline2007.html>.

•	 BP-134-W, Muskmelon and Watermelon Fungicide 
Guide for Indiana 2007 and Muskmelon and Water-
melon Management Time Line

http://www.entm.purdue.edu/Entomology/ext/targets/vegcrop/VCH2006/VCH472.pdf
http://www.entm.purdue.edu/Entomology/ext/targets/vegcrop/VCH2006/VCH472.pdf
http://www.entm.purdue.edu/Entomology/ext/targets/vegcrop/VCH2006/VCH472.pdf
http://www.entm.purdue.edu/Entomology/Vegisite/commercial/hotline2007.html
http://www.entm.purdue.edu/Entomology/Vegisite/commercial/hotline2007.html
http://www.entm.purdue.edu/Entomology/Vegisite/commercial/hotline2007.html
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Internships with Purdue Extension: Summer of 
2007 - (Announcement) - Purdue Extension is planning 
to employ interns during the summer of 2007. Particular 
emphasis will be placed on employing interns who meet 
the following criteria:
Preferred Educational Background:

•	 Between their Junior and Senior years of college dur-
ing summer of 2007 and eligible for acceptance into 
graduate school in an area of study related to the 
Engagement mission of Purdue University.

OR
•	 College graduates with BS degrees in an appropri-

ate degree area and already accepted into a gradu-
ate program related to the Engagement mission of 
Purdue University

Preferred Qualifications:
•	 Enjoys working with people and building teams and 

partnerships;
•	 Community focused; demonstrated successful expe-

rience in community service learning projects;
•	 Willing to consider employment in Purdue Exten-

sion or pursue other careers within Purdue Univer-
sity following completion of graduate degree;

•	 Experience working with diverse audiences;
•	 Bilingual—English and Spanish—speaking, reading, 

and writing—is an asset.
Benefits to the Participating Intern:
Interns who are accepted into the program will have an 
opportunity to learn and to gain hands-on experiences 
during the 8 to 10 week internship including:

•	 Professional team atmosphere associated with edu-
cational program development and delivery

•	 Familiarity with county Extension office procedures, 
responsibilities, and staff

•	 Develop skills in time management, prioritizing, and 
acceptance of responsibilities

•	 Work with a diverse (age, gender, economic class, 
ethnic) audience at the community level

•	 Participate in a high performing system where staff 
and community volunteers work closely together to 
achieve common goals.

•	 Participate in a network that will provide a variety 
of experiences, mentoring, feedback, and clear com-
munications throughout the internship.

Quintec Registered for Powdery Mildew - A new 
fungicide has been labeled for melons powdery mildew 
control. Most types of melons including muskmelon 
and watermelon are included on this label. Head and 
leaf lettuce are included on the lettuce label. Quintec, 

•	 BP-135-W, Pumpkin Fungicide Guide for Indiana 
2007 and Pumpkin Management Time Line

•	 BP-136-W, Tomato Fungicide Guide for Indiana 
2007 and Tomato Management Time Line

These bulletins are each two pages. The first page 
describes fungicides labeled for the particular crop, in-
cluding information about mode of action, reentry and 
preharvest intervals and comments. The second page 
includes information about disease management actions 
and when they need to be taken. The bulletins are avail-
able on-line at the following URL: <www.btny.purdue.
edu/extension/vegpath.html>. Scroll down to the link 
for vegetable pathology extension publications.

If you cannot access these publications on-line 
please call Dan Egel at (812) 886-0198. And as always, 
any and all comments are appreciated.

common name quinoxfen, is labeled on both crops at 4 
to 6 fl oz per label. The restricted entry interval (REI) is 
12 hours for both crops; the Pre-Harvest Interval (PHI) 
is 1 day for lettuce and 3 days for melons. Quintec has 
a FRAC code, or mode of action code of 13, which is 
different from any of the fungicides currently labeled on 
either crop. There is a plant back restriction of 12 months 
from the last application for any crop not on the Quintec 
label. Finally, be sure that the Quintec label has infor-
mation about lettuce or melons or have a supplemental 
label on hand.

http://www.btny.purdue.edu/extension/vegpath.html
http://www.btny.purdue.edu/extension/vegpath.html
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An Introduction to Starting a Specialty Food 
Business in Indiana - Wednesday, April 25th, 2007 - In-
diana Farm Bureau, Inc., 225 S. East St., Indianapolis, IN. 
Sponsored by: Purdue University’s Dept. of Agricultural 
Economics, Dept. of Food Science, Southeastern Indiana 
Small Business Development Center, and Indiana State 
Department of Health.

Developing and selling specialty ingredients and 
foods is one alternative for homemakers and farmers to 
add value to Indiana commodities. This workshop was 
developed to serve as a comprehensive overview of the 
issues associated with starting a specialty food business 
in Indiana.

The Overall purpose of this workshop is to provide 
knowledge, contacts, and resources about starting a new 
food business in Indiana through formal lectures and 
question and answer sessions with speakers and entre-
preneurs, as well as written materials with information 
and resources.

This workshop was developed for people interested 
in developing a specialty food or food ingredient busi-
ness. Participants may be small farmers interested in 
vertically integrating, homemakers, and current/former 
entrepreneurs who need a comprehensive overview of 
the topics to be covered when starting a new food busi-
ness in Indiana.

Greenhouse Air Quality - (Chris Gunter) - As the 
season starts and we begin to use greenhouses that have 
been empty for the winter; be on the lookout for injury 
due to poor air quality. One problem causing gas of 
concern to most greenhouse growers is ethylene. This 
gas can be generated by faulty heat exchangers, dirty 
fuel openings, and incomplete combustion of fuel. We 
have also seen problems caused by using nonvented 
unit heaters in the greenhouse. These problems can 
be increased in especially tight greenhouse structures, 
those that have little exchange with the outside air.

Ethylene is a plant hormone produced by plants 
during their growth and development. However, 
ethylene produced through faulty heating equipment 
can be very detrimental to greenhouse crops, because it 
is produced in high concentrations. It can affect all the 
above ground parts of the plant including leaves, flow-
ers and fruit. Low levels of ethylene can cause leaves to 
droop downward, epinasty, even though they are not 
wilted. Stem thickening, increased branching, flower 
bud abortion, flower malformation and general stunting 
can also occur as a result of exposure to ethylene. Crops 
vary in their sensitivity to ethylene, however tomatoes 
are especially sensitive. A wide range of crop plants can 
be affected by ethylene in the greenhouse.

Symptoms of ethylene damage can be very subtle, 
especially if there are no plants grown in clean air avail-
able for comparison. Further complicating diagnosis are 
factors like exposure time, concentration of ethylene, 
stage of plant development, temperature and sensitivity 
of plant species to damage by the gas.

Proper heating system installation and maintenance 
are the best ways to prevent problems. A maintenance 
plan should include cleaning the unit heater and fuel 
orifice twice a year.  Propane flames should have a small 
yellow tip when properly adjusted and natural gas 
flames should be a soft blue with a well-defined inner 
cone. To ensure proper combustion heater units should 
have a clean air intake, which provides fresh air to the 

Internship:
Interns will be assigned to a county Extension office 

in Indiana. The County Extension Director in the county 
will be the direct supervisor. An intern orientation ses-
sion will be held May 7-9, 2007 in West Lafayette. The 
orientation session will include orientation to Purdue 
Extension, understanding of the working environment, 
basic responsibilities and legal requirements, creation 
of computer account, and assessment of personality 
traits. Interns will complete a final project as part of their 
intern experience. The intern experience will end with 
a presentation/display of the intern’s experience at the 
Indiana State Fair on August 9, 2007. 
Details:

Pay will be on a bi-weekly basis. Interns will be non-
exempt and as a result, employment of more than 40 
hours per week will require overtime payment.

Interns will need to provide their own housing 
and an operable vehicle and must have a valid driver’s 
license.

Screening of applicants will begin March 1, 2007. 
For More Information:
Margaret Titus, Assistant Director mtitus@purdue.edu
Janet Bechman, Extension Plan of Work & Accountabil-
ity Coordinator jcb@purdue.edu
Dan Stewart, Assistant Director dstewart@purdue.edu
Sandy Exmeyer, Secretary exmeyers@purdue.edu
765-494-8489 - 104 Ag Administration Building, 615 W. 
State Street, West Lafayette, IN 47907.

For interested individuals, participation in this 
workshop will allow an easier start-up at Ohio River 
Valley Food Venture, the shared-use commercial kitchen 
facility at the Small Business Development Center in 
Madison, Indiana.

The registration fee for the workshop An Introduction 
to Starting a Specialty Food Business in Indiana is $75 per 
registrant. This includes a three-ring binder of informa-
tion, lunch, and refreshments in the morning and after-
noon. Registration deadline no later than April 18, 2007.

About registration, contact: De Bush, Dept. of Food 
Science, Purdue University, West Lafayette, IN, (765) 
496-3832, email: djbush@purdue.edu.

About program content, contact: Maria Marshall, 
Dept. of Agricultural Economics, Purdue University, 
West Lafayette, IN, (765) 494-4268, email: mimarsha@
purdue.edu.

mailto:mtitus@purdue.edu
mailto:jcb@purdue.edu
mailto:dstewart@purdue.edu
mailto:exmeyers@purdue.edu 
mailto:djbush@purdue.edu
mailto:mimarsha@purdue.edu
mailto:mimarsha@purdue.edu
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combustion chamber. Adjustment and maintenance of 
heating units are best done by professionals before the 
greenhouse is started for the growing season. When 
having the heater serviced, always ask the repairperson 
to check for leaks, cracks and any obstructions that may 
be in the stack (Figure 1). Also all heaters used in the 
greenhouse should be vented to the outside with a stack, 
which allows for exhaust gas not to be drawn back in to 
the greenhouse through the ventilation system. 

Here are a few other things you should check before 
the season begins.

Fans and Components: Check bearings on electric 
motors, Check and adjust belt tension, Check physical 
condition of belts, Tighten or replace missing bolts and 
nuts, Check and adjust belt pulley alignment, Clean fan 
blades/housing, check and service fan-jet distribution 
system and convection tube.

Heat Exchangers, Burners, Gas Controls and 
Thermostat: Check for cracks and corrosion, Clean heat 
exchanger if necessary, Inspect and clean burners, Inspect 
and clean inside of burner tubes, Inspect all gas lines and 
tubing for tight fits, Check electrical connections to gas 
valve, Check thermocouple for cleanliness and tighten 
connections, Check thermostat for cleanliness, Check wir-
ing to and from thermostat, Check thermostat setting.

Vent systems/Chimney: Check for obstructions, 
Check connections for tightness and security, Check 
vent support system for security, Check joints for signs 
of leakage, Check vent pipe drip leg and clean-out cap, 
Check weather cap.

Gas Supply: Check that gas mains are turned on, 
Check propane level, Check heater combustion air inlets 
for obstructions, Turn on gas, light pilots and observe 
burner flame, Activate or cycle heater unit to insure 
proper operation.

For more information on greenhouse air quality 
check out the Purdue University Floriculture Extension 
website at  <http://flowers.hort.purdue.edu/web/GH-
guides.htm>.

Figure 1. A) This bird's nest was removed from a green-
house vent stack. B) The bird's nest was large and as you 
can tell, still actually in use. (Photos by Chris Gunter)
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