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new funGIcIdeS - (Dan Egel) - This article describes 4 

IndIana Grown ProGram from ISda - (Liz Maynard) 
- There has been talk about an Indiana branding 
program for fruits and vegetables for many years, 
so I was excited to hear about the Indiana Grown 
program recently announced by the Indiana State 
Department of Agriculture. According to ISDA, the goal 
of the program is “... for consumers to easily identify, 
find and buy Indiana grown products. The program 
encompasses everything from a big farming operation 
to a small roadside stand.” And it’s not just for fruit 
and vegetables. Bedding plants and other flower crops, 
nursery crops, field crops, forestry products, dairy, eggs, 
livestock and their products, fish and seafood, and turf 
are all included.

Members in the program obtain rights to use the 
Indiana Grown logo on high-quality products grown 
in Indiana. To join, producers apply to the ISDA using 
the application available at http://www.in.gov/isda. The 
application fee is $100 for the first year and $50 for a 
renewal application each year.

This looks like a program worth checking out. It 
would be great to see Indiana Grown logos on Indiana 
vegetables this season.

fungicides that have recently been labeled and therefore 
do not appear in the hard copy of the Midwest Vegetable 
Production Guide for Commercial Growers 2012. The digital 
version available on-line will be updated. All of the 
labels listed below describe specific resistant manage-
ment strategies. However, regardless of how many times 
the label allows one to repeat sequential applications of 
a product, I recommend alternating to a product with a 
different mode of action (MOA) after each application. 
We don’t want to lose any of the products listed below 
to fungicide resistance.

Fontelis® - This fungicide was developed by Du-
Pont and is labeled on a wide variety of vegetables. 
The active ingredient is penthiopyrad, a MOA group 7. 
Labeled vegetable crops include: onions, brassica (cole) 
crops, cucurbit vegetables (e.g., muskmelons, pumpkins, 
watermelons), fruiting vegetables (e.g., tomatoes and 
peppers), leafy vegetables, and root vegetables. Fontelis® 
has a greenhouse label on both cucurbit and fruiting 
vegetables (note: separate greenhouse rates are listed).

The label lists the following diseases for cucurbits: 
Alternaria leaf blight, gray mold, gummy stem blight, 
powdery mildew and Sclerotinia stem rot. I have experi-
ence with Fontelis® on muskmelon and watermelon. It 
should perform well on gummy stem blight and pow-
dery mildew. However, growers should note that strains 
of the gummy stem blight fungus that are resistant to 
the active ingredient boscalid in Pristine® (MOA group 
7) will also be able to overcome Fontelis®. Therefore, 
if applying Fontelis® to a crop that may have gummy 
stem blight problems, tank mix with another product 
with a different mode of action. Growers should expect 
Fontelis® to perform very good to excellent on powdery 
mildew of cucurbits.

Fontelis® diseases labeled for fruiting vegetables 
include: early blight, gray mold, powdery mildew, Sep-
toria leaf spot, and anthracnose (disease suppression). 
I have trialed Fontelis® on tomatoes with early blight - 
this product performed well.

Luna® products were developed by Bayer; each 
product contains the active ingredient fluopyram plus 
a mix partner with a different MOA. Fluopyram is in 
MOA group 7, however, it doesn’t seem to have cross-re-
sistance with other MOA group 7’s (more on this later).
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Figure 1: The cover of the Midwest Cover Crops Guide 
and a page from the oilseed radish section showing 
notes on use with vegetables. The Guide is available 
from the Education Store. 

correcTIon To HoTlIne ISSue no. 546 - (Steve Weller) 
- In the article ‘Update on Status of 2,4-D and Dicamba 
Tolerant Agronomic Crops’ in the December issue of the 
Vegetable Crops Hotline (No. 546) Syngenta was incor-
rectly referred to as a partner with Monsanto; the actual 
partner is BASF. Also, the dicamba resistant agronomic 
crop technology should have been referred to as Round-
up Ready Flex System™.

GeTTInG Tunnel TemPeraTure rIGHT for TomaToeS - 
(Liz Maynard) - Managing temperature in unheated and 
manually vented tunnels is one of the key challenges 
of growing tomatoes in tunnels. This article reviews 
tomato responses to temperature as summarized by J.M. 
Kinet and M.M. Peet in The Physiology of Vegetable Crops 
(H.C. Wien ed., 1997), and discusses implications for 
production in tunnels.

For tomato stems and leaves, the main effect of tem-
perature is on rate of growth: the warmer it is, the faster 
the plant grows, up to an optimum of about 75°, as long 
as other conditions are satisfactory. Ideally tunnel tem-
peratures would remain around 70-75° for best tomato 
growth. Below 50°, tomatoes will grow very little. And 
of course below 32°, depending on conditions, leaves 
or plants may be killed by freezing. At this time of year 
temperatures in a tunnel might be too hot or too cold.

When it gets cold, it may be tempting to use a kero-
sene or propane or other fossil-fuel-based space heater 
in a high tunnel. Unvented heaters of this type are not 
recommended in tunnels. Exhaust gases and products 
of incomplete combustion such as ethylene can injure 

tomato plants. Even vented heaters, if not properly in-
stalled, vented, and maintained, can lead to air pollution 
and problems for plants or people. See VCH issues 487 
and 474 http://www.btny.purdue.edu/pubs/vegcrop/
index2007.html for more information on heaters in 
greenhouses.

To protect tomatoes in tunnels against cold, consider 
using row covers inside the tunnels. In the long run, if 
protection is routinely needed year after year, consider 
changing the planting schedule, installing a heater prop-
erly, or making changes to increase heat retention in the 
structure.

The temperature before tomato plants bloom can 
influence the number and timing of fruit as well as fruit 
quality. It is important to reduce exposure to tempera-
tures over 90° by timely venting of tunnels and hoop-
houses. Flowers and flower parts on many varieties do 
not develop properly at high temperatures, resulting in 
aborted buds or flowers or poor pollination and fruit 
set. Cloudy weather exacerbates the detrimental effects 
of high temperatures. These high temperatures are most 
damaging to flowers soon after the buds are visible. Af-
ter flowers have opened, the high temperatures are also 
detrimental to pollination and fruit set.

At the other end of the mercury, cool temperatures 
about 4 to 5 weeks before flowers open, when flower 
development has begun but is too small to see, can lead 
to additional branching on a cluster, more locules inside 
the tomato fruit, and a higher percentage of catfaced 
fruit. While additional branches on a cluster may mean 
more tomatoes, it could also lead to a smaller average 
tomato size for that cluster. Closer to flowering, after 
buds are visible, temperatures below 50° can prevent 
proper pollen development. The result is poor pollina-
tion and fruit set.

Growers who manage temperatures in high tunnels 
to meet the needs of tomatoes will reap rewards of good 
yield, reduced crop stress, and better fruit quality. It is 
worth the effort.

the Education Store at https://mdc.itap.purdue.edu/
item.asp?item_number=ID-433. Or, order by calling 
the Education Store toll free: (888) EXT-INFO (398-4636, 
extension 46794). For more information and sample 
pages, visit http://www.ag.purdue.edu/agry/dtc/Pages/
CoverCropsFG.aspx.




