What challenges do

ginseng producers face?

Ginseng is a new crop in BC. Understanding the
ideal growing conditions is still evolving. The
largest challenge in ginseng production is disease,
with root disease being the most destructive. The
shaded, moist climate that ginseng is adapted to

makes it susceptible to some root and leaf diseases.

Who’s involved in producing ginseng and
ginseng products?

+ Seed growers and brokers

+ Ginseng farmers

* Plant scientists and researchers

* Buyers

* Manufacturers

Contacts and other resources:
BC Ministry of Agriculture and Lands
The Associated Ginseng Growers of BC
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Grains

Interesting Facts
The use of wheat dates back 75,000
years. Grain crops are also known as

cereal crops. The word “cereal” stems from
“Ceres,” the Greek goddess of farming.

What are grains?

Grains are the seed heads of

grass plants. Over time, certain
species of grasses were found

to produce seeds that people
preferred over others. Major grain
categories in the world are wheat, rice,
corn, barley, oats and rye. All of these
except rice are grown in large quantities
in Canada. A kernel of wheat is composed

of 3 main parts: 83% of the kernel is the starchy
interior called the endosperm; 14.5% of the kernel
is the protective seed coat called bran; and 2.5% of
the kernel is the embryo part of the seed that will
germinate a new plant.

Where are grains produced in BC?

Eighty five to 90% of the grain crops grown in BC
are grown in the Peace River North East region.
Special varieties have been adapted for the soil and
temperature conditions found there. There is also
some production in the North Okanagan, around
Vanderhoof, around Creston, and in the Lower
Mainland.

How many grains do we produce?

Barley, oats and wheat are the most common grain
crops in BC. Oats and barley are used mainly as
animal feed. BC produces about 76,000 tonnes of
barley. Wheat is used both for human consumption
and for livestock feed. BC produces about 82,000
tonnes of wheat. This is about 0.2% of the wheat

grown in Canada. Smaller amounts of rye are also
grown. Dry field peas, one of the pulse crops, is an
emerging crop that is used for both human
and animal consumption.

How are grains produced?
Through plant breeding, scientists develop
new varieties that are higher yielding and
have better disease resistance. Some farmers
specialize in seed production of these
varieties for commercial farmers to plant.
Most farmers plant in the spring, and
harvest in August and September.
Some farmers, about 5%, plant
winter wheat in September or

October. Winter wheat is harvested
in late July and early August.

Before planting a crop, farmers prepare their fields
for seeding. This involves cultivating the soil, usually
applying fertilizers, and then seeding the crop using
a seed drill. If required, herbicides for weed control
are used.

When the crop ripens, it is harvested. Wheat,
for example, is ready for harvest when it is about
Im high and its colour changes from green to
golden. A head of wheat contains 30 to 65 kernels
of grain. A combine is used to separate the seeds
from the chaff and straw. Harvested grain is stored
in granaries, and may require drying or cooling. It
is important to maintain a specific moisture level
and temperature in grain to ensure that it does not
become mouldy.

How is grain used?

Ground grain is called flour. The most common

type of flour in Canada is wheat flour. This is used

to make bread, pizza dough and pastries. A special

kind of hard wheat, called durum wheat, is used
“Grow BC”



to make pasta. We also eat whole grains when we
eat porridge, such as oatmeal. High quality barley

is malted (sprouted and dried) and used in making
beer.

Grains are also used for animal feed. There are
feed mills throughout BC that make livestock feed.
Grains are a good source of nutrients. In wheat,
the endosperm contains starch, the bran contains
minerals and vitamins, and the embryo contains

protein, fat and vitamins.

What happens after

the grain leaves the farm?

From the farm, most of the grain is taken to grain
elevators where it is graded and sold. Wheat is
graded based on the type of wheat, moisture
content, foreign materials, and disease or weather
damage. The Canadian Wheat Board (CWB) exports
wheat and barley. Food grains may be marketed
only by the CWB. Feed growers have a number of
different marketing options.

Most wheat eaten by people is milled, which
means it is ground into flour. Milling involves
cleaning the wheat and removing all foreign
materials. The wheat is then conditioned, by adding
moisture, so that the bran can be removed easily.
Finally the wheat is passed through large rollers to
grind the grain. For white flour, bran is sifted out.
Because bran contains many nutrients, when it is
removed, flour loses much of its nutritive value.
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In Canada, enrichment of white flour by replacing
these nutrients has been required by law since
1953. In the last few years, an increasing amount of
wheat is milled into whole-wheat flour rather than
white. Barley and oats are usually processed into
animal feed. A small amount of barley is malted for
use in beer making.

What challenges

do grain producers face?

Taking care of the soil is very important for crop
growers. Special seeding methods can help prevent
erosion of topsoil from wind and water. Some
farmers turn the stubble from the previous year back
into the ground. The roots help hold the topsoil

in place. Wheat roots can penetrate the soil to a
depth of 1m. Other farmers use a special seeding
technique called minimum, or no-till. They plant the
crop into the stubble of last year’s crop. This is done
with a machine that cuts a slice in the ground, drops
in a seed, and covers the seed. This also saves
energy and labour because it reduces the number of
times that the farmer has to work the field.

Who’s involved in producing grain?
* Grain growers
- Seed growers
* Dock workers
* Feedmill workers
+ Grain inspectors
+ Agronomists
* Brewers
* Pesticide dealers
* Fertilizer dealers
* Flour mill workers
* Ship crew members
+ Elevator operators
+ Animal nutritionists at feed mills
+ Farm implement dealers and mechanics
+ Airplane pilots for aerial spraying

Contacts and other resources:
Canadian Grain Commission
Canadian Wheat Board



Grapes and Wine

Interesting Facts

More grapes are grown than any other fruit
in the world. Ninety per cent of grapes are
used for wine.

What are grapes?

Grapes are a type of fruit. They grow in
bunches or clusters on grapevines.
They are classified as a type of berry
because they grow on vines. Grape
clusters can be green, red, pink or

purple.

¢

Where are grapes produced in BC?
Grapes are only suited to grow in the mildest
parts of Canada. In British Columbia, grapes are
grown in the Okanagan Valley, the Similkameen
Valley, the Fraser Valley, and on Vancouver Island.
The largest producing areas are in the Okanagan
Valley, near Oliver/Osoyoos, Penticton and some in
the north Okanagan. Grapes need a warm climate
with an annual average temperature above 10°C
along with a large amount of sunshine. The single
most limiting factor for growing grapes is low fall
temperatures that prevent grapes from ripening or
damage plants in the vineyards. In the Okanagan
Valley grapevines need to be irrigated. The valley
receives less than 30mm of annual precipitation as
a result of being in the rain shadow of mountains.
Coastal rains are forced up the Cascade Mountains
and dry out before reaching the valley.

How many grapes do we produce?

In 2005, BC produced about 16,000 tonnes of
wine grapes. Two hundred tonnes were sold as
fresh grapes. Production from one year to the next
fluctuates with weather variability.

How are grapes produced?
Grape cultivation is called viticulture. “Viti” means
“vine” in Latin. Grapes grow on long thin
vines. Most commercial growers set
up some type of trellis system in fields
to support the vines. Trellis systems
are a series of posts, sometimes with
cross-arms, connected by wires. This
keeps grapes off the ground and allows
workers and machines easy access to
fields. Vineyards are rows and rows
of grapevines trained on trellis
systems.

A grapevine takes 5 years
to produce at full capacity,
(3.5 to 4.0kg per vine). Vines
are pruned to limit  growth, so that vines reach
maturity quickly. Grape clusters form in spring and
are harvested in fall. Grapes are picked by hand or
by machine. Table grape and fresh grape clusters are
individually picked by twisting the stem by hand,
or by cutting them off with a knife or with pruning
shears. A machine that shakes the clusters off the
grapevines can also harvest wine grapes.

How are grapes used?

Ninety per cent of grapes grown worldwide are
used in wine. Wine grapes are green and red.
Grapes are also eaten fresh. Purple and white grapes
are crushed to make juice. Jams and jellies are made
from juice and pulp. Fruit leather is made from skin
and pulp. Grapeseed oil is made from seeds. This oil
is used for cosmetics and cooking.
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What happens after

the grapes leave the farm?

After harvest, table grapes are sent directly to
market. Wine grapes are picked, placed in bins
and sent to a winery. At the winery, the grapes are
crushed. For white wine, the skins and seeds are

removed. The juice is put into containers to ferment.

This fermentation process, which creates alcohol
and carbon dioxide, takes 10 to 30 days or more,
depending on the type of wine that is produced.
The wine is then “racked”(put into casks or barrels
to age) and then bottled and sold.

What challenges do

grape producers face?

Early grape growers tried to import European
varieties to grow in North America. These vines
struggled in the cold winters, and suffered from the
various diseases and insects. New varieties have
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been developed by grafting European grapes onto
North American stock. Insecticides are sometimes
used to control the insects that damage grape vines.
Grapes also need to be protected from birds. To do
this, the grape growers net the grapes, use noise
machines, and use colourful streamers that frighten
birds. Fencing a vineyard is important to keep out
deer.

Who’s involved in producing grapes?
* Vineyard owners
+ Field workers to prune, spray and harvest
+ Winery owners and workers
+ Liquor store employees

Contacts and other resources:
BC Ministry of Agriculture and Lands
British Columbia Wine Institute
BC Grape Growers’ Association

Nutritional Facts
Serving Size: 1/2 cup grapes (138g)

Calories 90
Total Fat g
Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 24g
Dietary Fibre Ilg
Sugars 23g
Protein lg
Vitamin A 2%
Vitamin C 25%
Iron 2%
Calcium 2%
Calories from Fat 10
Daily Value
Total Fat 2%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%
Total Carbohydrate 8%
Dietary Fibre 4%

*Per cent Daily Values are based on a 2,000-calorie diet.
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Greenhouse Vegetables

How are greenhouse vegetables

produced?

A greenhouse is a building covered in
glass, plastic or fibreglass. The producer,
often with the help of computers,

can control most growing conditions.

Interesting Facts

Many greenhouse tomato growers place

hives of bumblebees in the greenhouse to
ensure that the tomatoes are properly pollinated.
Bumblebees are ideally suited for this because
they seek out each flower at its best stage for
Temperature, ventilation, humidity,
light, water and carbon dioxide can all
be increased or decreased to produce

pollen setting.

What are greenhouse

vegetables?

The main greenhouse vegetable crops

in BC are tomatoes, sweet bell peppers,
long English cucumbers and butter head
lettuce. Crops grown in a greenhouse can
yield 15—20 times as much as crops grown

the best possible growing environment.
Greenhouse growers often grow plants
in a medium, such as rockwool or
sawdust. This minimizes weed and
disease problems. Nutrients are
given to plants hydroponically

in a field. (through the water supply). It
is important to ensure that flowers are pollinated
Where are greenhouse vegetables in a greenhouse. Greenhouse owners use electric
Pf'OdUCEd in BC? vibrators or air blasts, or place bumblebee hives
Ninety-six per cent of the greenhouses are located right in the greenhouse to make sure that pollination
in the Lower Fraser Valley with the balance on occurs.
Vancouver Island, in the Kamloops/Okanagan areas Tomato seeds are planted in rockwool plugs.
and in the northern regions. Approximately 270 ha These plugs are quite light and provide oxygen to
are producing greenhouse vegetables. the roots of a plant, even when well watered. As
tomatoes grow they are transplanted, fertilized,
How many greenhouse vegetables pruned to 1 or 2 main vines and trained to
do we produce? grow up a piece of twine. It takes 72 days for a
Annually, BC produces about 64,900,000kg of tomato flower to develop into a mature fruit. In
tomatoes, 20,900,000kg of peppers, 27,800,000kg the summer, due to better light and temperature
of cucumbers, and 2,200,000kg of lettuce. conditions, this process can take as few as 45 days.

Harvest begins 5 to 7 weeks after the fruit has
set, just before the tomatoes start to turn colour.
Tomatoes need to be picked carefully so they are
not bruised. Bruised tomatoes have a shorter shelf
life.

It is possible to grow 1—4 crops of greenhouse
cucumbers a year. Cucumbers are very sensitive
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to environmental factors so care must be taken at
all stages of growth. Seeds are planted in plugs,
transplanted very carefully to protect their fragile
roots, fertilized and watered. A mature cucumber
plant can use 4 to 5L of water per day. Excess
leaf growth is pruned to encourage fruits to form.
Cucumber vines are trained to grow up support
wires. Cucumber harvest starts in 2 to 3 weeks.

Sweet bell peppers are also planted into rockwool
plugs, transplanted and pruned to maximize fruit
production. The fruit will ripen 7 to 11 weeks after
the fruit forms (depending on the time of year).
Peppers are harvested when the fruit is at 85% of
full colour.

How are greenhouse vegetables used?
Greenhouse vegetables look similar to vegetables
grown in the field. Because they are grown in more
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controlled conditions they are often larger and
more uniform in size, shape, colour and have been
exposed to little or no pesticides. Vegetables are an
excellent source of vitamins, minerals and fibre. For
example, a red sweet pepper contains 3 times the
vitamin C that an orange contains.

What happens after

greenhouse vegetables leave the farm?
Most greenhouse products are centrally graded. This
means growers pick the products in the morning
and then ship them to a warehouse where they are
graded, packaged and shipped to consumers in all
parts of Canada and the United States. In fact, 75%
of all greenhouse vegetable produce leaves the
province for other destinations.

What challenges do

greenhouse vegetable producers face?
Greenhouse growers realize that consumers

are demanding vegetables grown with minimal
pesticide use. As an alternative to pesticide use,
greenhouse growers have been using “biological
predator” (good bugs) to eat “pests” (bad bugs) for
the past 15 years. For example: aphids, small green
insects that feed on leaf sap, are a pest of most
home gardens and greenhouses. Ladybugs are a
natural predator of these pests, so growers release
adult lady bugs in their greenhouse to reduce the
harmful aphid populations to manageable levels.

Who’s involved in producing
greenhouse vegetables?

+ Greenhouse owners and managers

+ Greenhouse workers

+ Plant product inspectors

+ Packaging machine operators

* Truckers or transporters

+ Vegetable wholesalers

* Retail store employees

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Greenhouse Growers’ Association
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Hazelnuts

Interesting Facts

Turkey is the main producer of hazelnuts
in the world, but the nuts they produce
have very small kernels. The main area of
production in North America is Oregon, and to
a much lesser extent, Washington State

and BC.

What are hazelnuts?

A hazelnut is a small, brown, oval or
round nut about 2cm in diameter. The
edible part of the nut is the seed.

Where are hazelnuts
produced in BC?

Nut farms are located in the eastern Fraser Valley,
mainly around Chilliwack and Agassiz. However,
wild hazelnuts, which are much smaller than

the domestic varieties, can be found growing
throughout most of BC.

How many hazelnuts do we produce?
Hazelnuts are the only nut crop produced
commercially in BC. About 530,000kg are produced
annually, on about 330 hectares. Production is
expected to increase over the next decade as newer
plantings come into full production.

How are hazelnuts produced?

Hazelnuts are produced on short, multi-stemmed
trees. In orchards they are planted about 7m apart.
Each nut tree will live 75 to 100 years. A mature
hazelnut tree should produce 8 to 10kg of nuts per
tree. Hazelnuts grow in clusters of 1 to 6 nuts. A
shell and a husk cover each nut. A husk is a leafy
covering that encases the nut. When a nut is

ripe, the husk releases the nut and it drops to

the ground. Harvesting is a mechanical operation
that involves two main steps starting with
sweeping and/or blowing the nuts into
windrows, or long continuous piles, in the
centre of the aisles. Next, a second machine
scoops up the windrow of nuts and large
fans blow out leaves or other debris. The
green or fresh nuts are taken to a processing
plant where they are washed, dried and
size-graded in preparation for marketing.
Harvesting is usually done in October.

How are hazelnuts used?
Most hazelnuts are sold “in

shell” for the consumer to crack.
However, smaller-sized nuts are often “cracked
out,” the kernels sold for packaged mixed nut
blends. In recent years, there has been a move
towards developing new markets, like chopped nuts
for use in home and commercial baking, chocolate
making, pressing for oil and making hazelnut butter.

What happens after the hazelnuts

leave the farm?

Processing begins immediately to preserve nut
quality and to make the product available for the
Christmas market, the main market for in-shell nuts.
Over 95% of the product is washed, dried and
marketed by a commercial nut processor. Some nuts
are sold directly to the consumer from the farm,
primarily on a U-pick basis. For storage, they should
be dried to about 10% moisture content and then
stored in a cool dry location. When hazelnuts are
cracked, the kernels weigh 40 to 45% of the initial
weight. The remainder is shell weight. Kernels will
develop a roasted flavour if they are exposed to a
temperature warmer than 32°C.
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What challenges

do hazelnut producers face?

The crop is one of low economic returns, due mainly
to high land costs, the length of time for the trees
to bear a crop (harvesting usually begins about 3 or
4 years after planting, but full production is usually
not reached until about 10 to 12 years of age),

and a relatively low income of about $5000/ha at
maturity. For these reasons, most hazelnut growers
choose not to be dependent upon hazelnuts as their
primary source of income.

Who’s involved in producing hazelnuts?
* Hazelnut growers
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* Nut orchard workers

+ Commercial nut processors
* Truckers/transporters

* Wholesalers

* Retailers

Contacts and other resources:
BC Ministry of Agriculture and Food
British Columbia Hazelnut Growers’ Association

Nutritional Facts

For all types of nuts, a 100 gram serving has 550 to
700 calories and contains protein, phosphorus and
potassium.
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Herbs

Interesting Facts

Herbs have a rich history dating back
to ancient civilizations. In earlier times,
herbs were the main source of medicines.
Even today, many of our drugs and medicines
are derived from herbal sources.

What are herbs? %

Herbs are plants used for

culinary, cosmetic, medicinal,
decorative or fragrance-emitting
purposes. Different parts of various
herb plants are used, such as leaves,
seeds, stems and roots.

Where are herbs produced in BC?
Herbs are grown commercially in the Lower
Mainland, Vancouver Island and throughout the
Interior.

How many herbs do we produce?

Herbs are a minor contributor to agriculture in

BC. Fresh market herbs, however, are considered
valuable crops when compared to other vegetable
commodities. It is estimated that the fresh herb
market is valued in excess of $1 million. The BC
natural health products industry is estimated at $1.5
billion a year. Interestingly BC processors import
the majority of their raw materials from the US and
overseas brokers while BC producers export the
majority of their products to the US.

How are herbs produced?

Some herbs are perennials and thus grow year

after year. Other herbs are annuals or biennials

and have to be started from seed each year. Herb
growers prepare the ground for the herbs, and must

ensure that plants receive optimum conditions.
Many herbs, such as thyme, sage, oregano and
marjoram, are native to Mediterranean areas
and prefer dry, hot conditions. Other herbs,
such as mint, prefer lots of moisture. Leaves
are most aromatic just before the plant
blooms. This is the best time to harvest herbs.

How are herbs used?
Herbs such as basil, oregano, rosemary or
thyme, are used as condiments in cooking.
Herbs such as mint, lemon balm or anise
hyssop can be steeped and used as
teas. These can be bought fresh or
dried. With some herbs, such as dill,
coriander and anise, the seeds are dried and
used as flavouring. Most of the commercial herb
production in BC is processed for the medicinal,
botanical and essential oil markets. Potted plants are
also significant contributors.

What happens after herbs leave the farm?
Most of the commercial herb production in BC is
for the processed market, but some herbs are sold
fresh. Herbs are dried in a commercial dryer that
uses a forced air furnace and a ventilation system
to rapidly dry herbs. Drying can also be done in
darkened open-air sheds with ample air circulation
but this is not usually done on a commercial scale.
The grower often does the marketing, since there
is no established distribution system. Restaurants,
specialty or health food stores and catalogues are
possible sales outlets for fresh herbs but medicinal
botanicals are shipped to processors throughout
North America. Some growers also choose to have
their products custom processed and distributed to
retailers under house or farm label. There are also
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some brokers or traders who will wholesale herbs
and herbal products to stores or restaurants.

What challenges

do herb producers face?

Market distribution channels, efficiency and quality
assurance issues throughout the processing chain
are significant challenges.

Year-round supply, consistent quality and limited
shelf life are the major concerns to fresh herb
growers. Some growers are assessing greenhouse
production for year-round supply; some import
product for distribution under their own label.
Consistent quality is maintained on some farms
by strict quality control in the field and the
packinghouse. Shelf life is being extended with
innovative packaging (e.g. plastic tubs, inert gases
in containers, etc.).
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Who’s involved in producing herbs?
+ Herb growers
+ Brokers/traders
+ Packers
+ Dehydrators
* Spice millers
* Restaurant owners
+ Store clerks
* Processors
+ Essential oil distillers
* Nutraceutical processors
*+ Flavour brokers
+ Cosmetic companies

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Herb Growers’ Association



Holly

Interesting Facts
The name holly is associated with folklore

area have been lost to urbanization over the past 30
years. Low returns have also contributed to
and religion. An ancient Druid ritual was the decline of the holly industry.
to bring sprigs of holly indoors to provide a
How is holly produced?
Holly trees can be started from seeds or
from cuttings. Since the trees are either
male or female, all commercial trees are
propagated vegetatively, usually from
cuttings to ensure an optimum number of
female trees. They grow in well-drained
soil. Holly trees flower in the spring
and the females produce berries in
autumn. All the harvesting is done
by hand beginning in November.

winter refuge for woodland spirits. English Holly
(llex aquifolium) is native to England, France,
Germany, southern Europe, northern

Africa, and Asia.

What is holly?

Holly is an evergreen shrub. The trees
are dioecious meaning it is a type of
plant on which the male and female
flowers are borne on separate trees. The
female or berry-bearing trees are dependent

upon the male trees for fertilization. Male trees Normally, no further pruning is required.

produce clusters of flowers but no berries. The

females are preferred, since only they carry the How is holly used?

bright red berries. The leaves can have spiny or Holly sprigs and branches are used as decoration,

smooth edges, and can be green or variegated with  traditionally at Christmas, or as specimen trees in

green or yellow and white. The small branches are landscaping.

commonly used for decoration at Christmas. The wood of holly is hard, creamy white, and
The wide range in berry colour (white, yellow, takes a smooth, glassy polish. It has been used

gold, orange, red and black) leaf shape, colour and for making small articles such as whip-handles,

variegation as well as plant habit make holly an walking-sticks and small dishes. When it is stained

excellent landscape plant. black, holly wood is very similar to ebony in

appearance and has been used for inlay work.

Where is holly produced in BC?
Holly is principally grown on Vancouver Island, with ~ What happens after the holly
a few small plantings still remaining on the Sunshine leaves the farm?

Coast and in the Fraser Valley. Once the holly sprigs are cut they are taken to a

central shed where they are dipped in a solution
How much holly do we produce? containing a copper fungicide to prevent disease
All of Canada’s production is in BC. It is a declining and a plant hormone, to prevent leaf drop. After
industry with fewer than 10 commercial producers being dried, these branches are packed into
cutting less than 50,000kg per year. Many of the plastic bags inside cartons and shipped to their
older, established plantings in the greater Victoria destinations.
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Most BC holly ends up in major centres in Eastern
Canada.

What challenges

do holly producers face?

Insect and disease problems can make the holly
crop unmarketable. A leaf miner, which tunnels in
the leaf in the early spring, must be controlled. A
serious fungal disease (twig blight) sometimes costs
growers entire crops. In addition, the demand for
holly has declined as plastic replicas have become
popular.

Who’s involved in producing holly?
In all cases, the growers are responsible for their
own packing, shipping and sales.

Contacts and other resources:
BC Ministry of Agriculture and Lands
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Interesting Facts
People have collected honey for thousands

sometimes been called Apis mellifica, meaning
“honey maker”. Honey contains very
little water (up to a maximum 20%)
and is so dry that microbes such as
bacteria and molds can not grow in it.
For this reason, honey can be stored
for a long time. Honey contains simple
sugars that are readily absorbed by the
body. Pollen grains and a wide variety

of years. Until the Middle Ages, honey was the
primary sweetener in food. For every pound of
honey produced, bees fly over 50,000km, which
is more than once around the earth. Although
worker bees live for only 6—8 weeks in the
summer, a queen (bee) can live as long as

5 years. “Honeymoon” got its name from

of other substances such as minerals
and vitamins are also present in
small quantities. Differences in
honey colour, aroma and taste

centuries back when the newly wed couple
would drink honey wine during the first month (one
moon period) dfter the wedding.

Honeybees are determined by the flower
Honeybees are not native to the Americas source, not by the honeybees.
but were introduced with the arrival of European In BC, there are many different types of honeys

settlers. Beekeeping is also called apiculture, named  because there are many different nectar sources.
after “apis”, the Latin word for bee. It takes about

one year to establish a bee colony. A queen bee Where is honey produced in BC?
may mate with up to 10 drone bees shortly after Honeybee colonies are managed in many parts
she is born. The sperm she receives is stored in a of the province. Compared with other western
special organ, where it is kept viable for the rest of Canadian provinces, BC’s beekeeping industry is
her life. Once a queen has returned to the colony small with annual sales of only $8.5 million. The
from her mating flights, she will start laying eggs highest honey yields are obtained in the Peace
within days. A queen can lay as many as 2000 eggs  region where colonies can produce as much as
a day. The fully-grown bee will emerge from the 150kg in one summer. The average honey yield for
brood cell after 21 days. A beekeeper will manage the province is about 35kg per colony. By far, the
the colony in the spring with the aim to increase the = most important function of honeybees in agriculture
population. When the major bloom occurs there will  is crop pollination. Without pollination of flowers,
be enough foraging bees around to take advantage fruit or seeds will not form. The tree fruits in the
of the “nectar flow” in June, July and August. Okanagan and berry crops in the Fraser Valley are
very dependent on an abundance of bees when
What is honey? these crops are in bloom. Fruit growers rent large
The Latin name of the honeybee is Apis mellifera, numbers of colonies from beekeepers. It is has been
which means “honey gatherer”. This is actually estimated that honeybees are responsible for the
not true because bees collect nectar and make production of $160 million worth of crops in BC
honey from it. For that reason, honeybees have every year.

54 “Grow BC”



In the US with its milder climates, this figure is
estimated at over $14 billion per year.

How much honey do we produce?

There are about 2,100 registered beekeepers in

the province operating some 45,000 hives that
produce, on average, 1.5 million kg of honey each
year. Most beekeepers are small and part-time. The
majority of honey is produced by 300 commercial
beekeepers. Other products from honeybees include
beeswax, pollen, royal jelly and propolis. Beeswax is
widely used for candle making while pollen is used
as a nutritional food supplement. A small number of
beekeepers breed bees and queens which are sold
to other beekeepers in areas where it is difficult or
costly to over-winter bees.

How is honey used?

Honey is used as a spread on toast and bread or

as a sweetener in many baked products, including
breakfast cereals. Since BC offers many different
nectar sources, its honeys can be almost as clear as
water (from Fireweed) or as dark as molasses (from
Buckwheat). Color does not reflect honey quality or
purity. Dark colored honeys have mostly stronger
flavors and aromas, which are often appreciated

by European consumers. In North America, lighter
colored and flavored honeys are often preferred.
Honey is regarded as a fancy sweetener and an
alternative to sugar. In many parts of the world
however, honey is regarded as a precious food to
which medicinal properties are attributed. Honey

is known to be an excellent dressing for scrapes
and wounds. Manuka honey from New Zealand has
been known as an effective medicine against ulcers.
In the tropics, honey is widely used in beer making
and in some African cultures, it is an important part
of dowry payments.

Beekeepers collect pollen for feeding bees at a
later date. Pollen is also sold in health food and
drug stores as a diet supplement and used in special
animal feeds. While honey is the carbohydrate food
source for bees and provides energy, pollen is the
principal protein food source for bees and essential
for the development of bee brood (larvae).
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Propolis is a resinous material that bees collect
from flower buds. Propolis is used as a putty to
close off holes in the nest or to embalm foreign
materials that cannot be physically removed.
Propolis has strong anti-microbial and hydrophobic
(water repellent) properties and thus has been
widely used in homeopathic preparations and

by the pharmaceutical and cosmetics industries.
Even the ancient Egyptians recognized the unique
characteristics of propolis and, together with
beeswax, used it extensively in mummification.

How is honey produced?
On each foraging trip, honeybees visit many
flowers. Nectar is collected but pollen is also
transferred from flower to flower. The result is
pollination and then fertilization of the flower. Some
floral sources may only offer pollen to bees, or only
nectar or both.

Nectar is a sugar solution containing as much
as 80% water. After the bee has collected the
nectar, she will store it in a special organ called the
honey sac. Enzymes in the honey sac change large
complex sugars in nectar, called polysaccharides,
into simple sugars called monosaccharides. Upon
return to the hive, the foraging bee will transfer
the partially converted nectar to house bees,
which will then remove most of the water through
evaporation. When the water content of the honey
has been reduced to less than 20%, the bees will
store the honey in the cells of the wax comb.

What happens after

honey leaves the farm?

Honey is extracted from the honey comb frames by
removing the small wax caps covering each cell.
The frames are then placed in a drum-like machine
called an extractor, which works like a centrifuge.
Extractors may hold anywhere from two frames at a
time to more than 120. The frames are spun around
rapidly causing the liquid honey to flow out of the
cells. The honey is then collected and pumped
through filters before being stored in a tank. Small
honey containers are then filled and brought to
market.

56

What challenges does

the producer face?

Because bees keep a nice warm nest (approx.

33° to 35°C) many microbes and other organisms
are attracted. Some of these are pests or cause
disease in honeybees. Most of the diseases caused
by microbes are controllable through the careful
application of medication. More recently, two types
of parasitic mites have become a serious problem in
honeybee colonies. The tracheal mite is microscopic
and lives inside the honeybee’s breathing tubes.
The mite may not kill the bee outright but weakens
it severely, causing early death. The tracheal mite
has become manageable after the development

of tracheal mite resistant bees. The Varroa mite is
much larger, lives on the outside of the bee, and
parasitizes bee brood and adult honeybees. This
mite is very destructive and can kill a whole colony
in only a few months. Varroa mites are controlled
through Integrated Pest Management (IPM) which
involves the carefully timed use of management and
chemical controls. Until now, no honeybees have
been developed that are resistant to Varroa mites.

Who’s involved
in the beekeeping industry?
+ Beekeepers
 Bee breeders
* Orchardists and berry growers
* Honey processors and graders
+ Beekeeping equipment suppliers
+ Manufacturers of jars and other containers
* Trucker/transporters
+ Entomologists (apiculturists)

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Honey Producers’ Association
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Kiwifruit

Interesting Facts
The consumer demand for kiwifruit has

increased dramatically since 1985. BC is the
only place in Canada where kiwifruit is commercially

grown.

What is kiwifruit?

Kiwifruit was recently introduced to BC

from New Zealand. The plant is native

to the mountainsides of China and was
introduced to New Zealand in the early
1900s. Kiwifruit has thin brown fuzzy skin,
emerald green flesh and a distinctive ring of
small, black edible seeds. It is about the size
of a chicken egg.

Where is kiwifruit produced in BC?

In BC, kiwifruit is grown almost exclusively on

the southern tip of Vancouver Island, where
temperatures are moderate. Kiwifruit plants can be
killed by cold weather, even when they are dormant
in the winter. Tests in BC and New Zealand show
that a kiwifruit plant is killed if the temperature
drops below -18°C.

How much kiwifruit do we produce?
Before 1987, there was no commercial kiwifruit
production in BC. In 1987, BC produced 18,000kg,
and now produces 450,000kg of kiwifruit a year.
This equals about 6,500,000 kiwifruit.

How is kiwifruit produced?

Kiwifruit grows on vines. The vines are dioecious,
which means a vine is either male or female. Both
male and female vines have to be grown. The
female vines produce fruit, but male blossoms

are needed to cross-pollinate female blossoms.

Commercial operations plant 1 male vine to 6 to 8
female vines. It takes 7 years for a kiwifruit vine to
mature from seed. A mature vine can
produce over 1000 kiwifruit a year.
Kiwifruit require well-drained soil.
To start a commercial operation,
dormant vines are planted in March or
April. As the vines start to grow they
are pruned and trained along a trellis
system. The trellis must be strong since
the vines are very heavy when they
are loaded with fruit. New growth
produces the fruit. Blossoming
occurs in mid-June, for about
10 days. Kiwifruit need to
be irrigated during summer
months. A mature vine can use up to 20L of water a
day. Kiwifruit are harvested by hand during October
and early November. Ripeness is determined by
using a hand held instrument (a refractometer) that
determines the level of sugar in the fruit. When
average sugar levels read 7% the entire field is
harvested. At this point the fruit is still hard and too
sour to eat, but it is picked, graded, packed into
cartons and kept in cold storage. Further ripening
occurs naturally.

How is kiwifruit used?

Most kiwifruit grown in BC is eaten fresh. A single
kiwifruit has more vitamin C than a similar sized
orange, more potassium than a banana, and more
fibre than a cup of bran flakes. Kiwifruit can also be
used in jams and jellies, and fresh kiwifruit, applied
to meat, works very well as a meat tenderizer.
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Nutritional Facts
Serving Size: 2 medium kiwifruit (148g)

Calories 100
Total Fat Ig
Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 24g
Dietary Fibre 4g
Sugars l6g
Protein 2g
Vitamin A 2%
Vitamin C 240%
Iron 4%
Calcium 6%
Calories from Fat 10
Daily Value*
Total Fat 2%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%
Total Carbohydrate 8%
Dietary Fibre 16%

*Per cent Daily Values are based on a 2,000-calorie diet.

What happens after Who’s involved in producing kiwifruit?
kiwifruit leave the farm? « Kiwifruit growers

After kiwifruit is harvested, it is put into cold storage + Pickers

where it will continue to ripen. As a fresh fruit + Packers

product it is removed from storage, ripened and + Cold storage operators

sold to consumers. + Farm advisors

* Supply companies

What challenges do

kiwifruit producers face? Contacts and other resources:
Since kiwifruit needs a long season to ripen, BC Ministry of Agriculture and Lands
producers are looking for ways to control damage Kiwifruit Association of British Columbia

done by extreme weather conditions. Young plants
are wrapped to keep them warm in the winter. All
plantings have overhead sprinklers. Coating the
vines with ice can prevent frost damage.
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Lettuce

Interesting Facts
Christopher Columbus introduced lettuce

to the Americas.

What is lettuce?

Lettuce consists of the leaves of the
lettuce plant. There are two main types of
lettuce: head lettuce and leaf lettuce.

The most familiar type of head

lettuce is iceberg, but others include
butterhead and romaine. Leaf lettuce
comes in a variety of shapes and colours.
Some have broad leaves, some have curly
leaves, others have reddish leaves.

Where is lettuce produced in BC?
Lettuce is commercially grown in the Lower
Mainland and on Vancouver Island.

How much lettuce do we produce?

BC produces 7.39 million kilograms annually, which
is about 10% of the lettuce grown in Canada. Sixty
per cent of the lettuce grown is head lettuce; 40% is
leaf lettuce.

How is lettuce produced?

Lettuce can be grown in fields or in greenhouses.
Field lettuce is seeded in a greenhouse and planted
outside as soon as the ground can be prepared.
Some producers seed the lettuce directly into the
field. Leaf lettuce is harvested about 50 days after
planting, while head lettuce takes closer to 75 days.
Lettuce is planted in consecutive plantings so that
there is a supply available throughout the growing
season. That is, as soon as the first planting has
germinated and emerged, the second planting

is seeded. Head lettuce is harvested with the help
of a mechanical harvesting aid, whereas the leaf

lettuces are usually harvested by hand and packed

into cartons in the field.

In greenhouses, lettuce is seeded in peat
blocks and transplanted to the final
media in 2 to 3 weeks in the summer
or 4 to 6 weeks in the winter. The

most common kind of lettuce grown
in greenhouses is butterhead lettuce.

This lettuce is noted for its loose head of

tender, round green leaves. It is mature at

150 to 300g a head. The full cycle takes

6 to 7 weeks in summer and 10 to 12

weeks in winter.

How is lettuce used?
Lettuce is used fresh in salads, in
sandwiches and as a garnish.

What happens after

lettuce leaves the farm?

Producers take the lettuce to a co-op storage facility
where it is cooled immediately. It can then be held
in cold storage or shipped directly to wholesale
distributors in reefer (cooled) trucks. A general rule
of thumb is that lettuce loses one day of shelf life
each hour it is not cooled after harvest. Expected
shelf life for lettuce is approximately two weeks.
Sales are in BC and across the prairies.

What challenges

do lettuce producers face?

Lettuce is quite sensitive to most herbicides.

Growers must find alternative ways to control weed

growth during the growing season. Crop rotation,

thorough clean-up of weeds before seeding, the use

of only well-rotted weed-free manure, and tilling

between rows are all practices that can limit weed

growth and labour-intensive hand weeding. Growers
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also face intense competition from California and
Washington.

Who’s involved in producing lettuce?
* Lettuce growers
+ Field workers
+ Agri-business suppliers
* IPM companies
+ Financiers

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Vegetable Marketing Commission
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Mushrooms

Interesting Facts
British Columbians are the
champion mushroom eaters of
Canada. They eat about 3kg per year,

2kg per year.

while the average Canadian eats only
What are mushrooms? %
Mushrooms are a fungus.

Some of the more exotic
mushrooms grown in BC include
shitake, oyster and wild pine
mushrooms. The most common
mushroom grown in BC is the
“Agaricus” mushroom, which comes
in 2 colours; white (button) and brown
(crimini and portabella).

Where are mushrooms produced in BC?
The majority of mushrooms are grown in the Lower
Mainland, with some production on Vancouver
Island and in the Interior.

How many mushrooms do we produce?
Mushrooms are one of BC’s most valuable edible
horticultural crops, with total sales estimated

at $80 million (2006). BC supplies the majority

of mushrooms consumed in the province. There
are approximately 60 producers who grow a

total of 28 million kg annually. About 90% of
this production is for the fresh market with the
remainder going for processing. BC supplies about
30% of the total Canadian mushroom production.
Markets include Canada, the United States and
Japan.

How are mushrooms produced?

Mushrooms are grown in special insulated barns.
These barns consist of a number of growing rooms
(mushroom growing rooms often consist of 5
to 7 tiers of wooden frame beds on either side
of a central aisle) in which growing conditions
are closely controlled, often by a computer.
At each stage of the mushroom cycle, the
grower must carefully control the temperature,
moisture, humidity, light levels and air movement.
Mushrooms can be affected with a variety of
diseases and insect pests which growers must
control.
Mushrooms are grown in compost.
Mushroom compost is a mixture of
hay, straw, horse manure, gypsum and
any one of several nitrogen containing
compounds. Top quality compost at a reasonable
price is one of the key factors in the economic
production of mushrooms.

Compost needs to be sterilized to destroy any
pests and disease-producing organisms. The
compost is put into the wooden frame beds. It heats
naturally, but steam is generally used to raise the air
temperature to 60°C.

Mushrooms reproduce by means of spores mixed
into the compost. This is called spawning. Ten to 14
days after spawning, a greyish-white growth called
mycelium will appear on the surface. A casing soil,
mainly peat and ground limestone, is put on the
white growth. This soil is kept damp. Mushrooms
first appear as “pins” and then grow larger.

Mushrooms are ready for harvest approximately
3 to 4 weeks after casing. Subsequent “flushes” of
mushrooms appear every 6 to 8 days. Growers will
typically harvest only the first 3 flushes. The whole
cycle takes 9 to 10 weeks.

At the time of picking, mushrooms are graded
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and then put in cold storage with a constant level of
humidity.

The weed free spent mushroom compost is
often sold to nurseries or garden suppliers for soil
enrichment.

How are mushrooms used?

Mushrooms can be in a natural or processed form.
Processed specialty and value-added forms of
mushrooms include canned, in sauces or marinated.
Mushrooms are a popular topping on pizza, in
salads, in hamburgers, as a side dish with steaks, in
soups or in stews. They are a good source of iron,
potassium and the B vitamins.

What happens after

mushrooms leave the farm?

In BC, most mushrooms are picked by hand, packed
into boxes, cooled, and shipped to market within
24 hours. Mushrooms are sold through marketing
agencies to wholesale and retail buyers. Mushrooms
should be refrigerated in paper bags. They will keep
for about 5 days after being harvested.
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What challenges do

mushroom producers face?

Mushroom producers are challenged with
maintaining economic viability in the face

of the high cost of producing compost in an
environmentally responsible manner; increasing
food safety and quality assurance standards; and
increasing energy costs.

Who’s involved in producing mushrooms?
+ Composters
* Mushroom producers
* Truckers
* Marketing agencies
+ Financial institutions
* Importers/exporters

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Mushroom Industry Development Council

Nutritional Facts

Serving Size: 5 medium mushrooms (84g)

Calories 20
Total Fat Og
Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 3g
Dietary Fibre lg
Sugars Og
Protein 3g
Vitamin A 0%
Vitamin C 2%
Iron 2%
Calcium 0%
Calories from Fat 0
Daily Value®
Total Fat 0%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%
Total Carbohydrate 1%
Dietary Fibre 4%

*Per cent Daily Values are based on a 2,000-calorie diet.
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9,
Nursery Crops

Interesting Facts

Nursery growers can get 3 to 8 times
the production from a hectare of plants
grown in containers than they can from a
hectare of plants grown in the ground.

What are nursery crops?
Nursery crops are ornamental

plants that are used to landscape
private yards and public places.
Nurseries propagate and grow these
plants to a marketable size.

Where are nursery crops
produced in BC?

Most nurseries are in the Lower Mainland,
Fraser Valley, Vancouver Island and Okanagan.

How many nursery crops

do we produce?

The nursery industry accounts for over 5% of
provincial farm receipts. The industry consists of

a few large producers who grow a diverse range

of plants suitable for markets throughout North
America. Demand for nursery stock is influenced by
the state of the economy and the weather. Nurseries
produce approximately $176 million in gross
revenue. British Columbia is the second-largest
producer of nursery stock in Canada, contributing
approximately 30% to national sales.

How are nursery crops produced?

Most nursery plants are started in a greenhouse.
After 1 year of growing in controlled conditions, the
plants are moved into an outdoor container bed or
are transplanted into a field. Trees are grown for

3 to 8 years before they are dug up and sold.

Plants are grown in containers and are repotted
from smaller pots to larger ones as they grow. A
nursery field is at least 4 hectares in size,
in an area without frost pockets, has good
soil drainage and has access to a good
water supply. Container production is the
main method of production in BC.

How are nursery crops used?
Nursery stock is used by landscapers to
design green spaces in private and public
areas. Many individuals use specific trees
and shrubs for landscaping around
their homes. Nurseries supply
evergreen or deciduous trees and
shrubs, roses, any one of dozens of
perennials, fruit trees, berry bushes, vines, ground
covers or broadleaf evergreens.
Some nurseries grow forest seedlings that are

planted in logged areas. Nurseries also grow fruit
trees that are used to replenish orchards.

What happens after

the nursery crop leaves the farm?

Some nurseries sell directly from the farm; others
sell to wholesale producers, landscapers, retail
garden centres or directly to the public. Over half
of the sales are to landscape contractors and retail
garden centres. Nursery stock is transported almost
exclusively by transport truck. More than 40% of the
nursery stock grown in BC is sold to clients outside
the province.

What challenges do
nursery crop producers face?

Nurseries grow a wide variety of plants, and many
diseases and harmful insects can affect these

“Grow BC”



plants. In an effort to control these problems, and
to minimize the use of chemical controls, many
nursery operators use Integrated Pest Management
(IPM). Growers that use IPM choose stock that is
disease and pest resistant. They also use biological
controls and only apply chemicals when absolutely
necessary. The high price and shortage of land in
BC is another major challenge facing BC producers.
Because growers can get many times the production
from a hectare of containers than they can from a
hectare of field stock, more container production
will occur in the future.
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Who’s involved in producing
nursery crops?

* Nursery owners and managers

* Nursery employees

+ Garden centre employees

+ Horticultural supply companies and
consultants

+ Government researchers and extension
personnel

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Landscape and Nursery Association
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Onions

Interesting Facts

The distinctive, pungent flavour of

onions comes from sulphurous, volatile oils
contained in the vegetable.

What are onions?

Onions are edible bulbs. The bulb has
hollow overlapping leaves that
thicken into 1.5 to 5mm fleshy
layers. Bulb skins are yellow, white
or red. Onions range in size from 6
to 14cm in diameter.

Where are onions produced
in BC?

Onions are grown in the Okanagan Valley, in
the Lower Mainland and on Vancouver Island.

How many onions do we produce?
BC grows about 4.5 million kilograms of onions
annually. This is 3% of all onions grown in Canada.

How are onions produced?

Seeds are planted in mid-August, for over-winter
onions, or in mid-April for spring-seeded onions.
Seeding is done with a precision seeder. Seed

is drilled to a depth a 2.5cm. A precision seeder

allows seeds to be planted a uniform distance apart.

This helps produce an even-sized crop with higher
yield and fewer culls. Onions are shallow-rooted
and need a constant supply of moisture. Once
onions reach their mature size, they are harvested
by machine.

How are onions used?
Most onions are grown to a mature size before
they are used. Others are harvested when they are

small. Both the green tops and small bulbs are used
often in salads, as a condiment, or as a seasoning
for food. They are added to soup, stews,

sauces and stir-fries. Some of the milder

onions are eaten raw in salads. Onions
are a common addition to pickles and
relishes. Onions contain vitamin A and C,
phosphorus and potassium.

What happens after the onions
leave the farm?

Before onions can be put into storage
they must be cured. Curing allows
the onion to dry thoroughly.
Onions are lifted by a mechanical
digger and left to dry on the
field. This usually takes 2 weeks depending on

the weather. An onion is cured when its neck is
tight and its outer scales are dry. Cured onions

are harvested into bulk trucks and transferred to
temperature and humidity-controlled storage. It is
important not to store other fruits or vegetables near
onions or they may pick up the characteristic smell
of onions.

What challenges

do onion producers face?

Onion production is subject to a wide array of pests.
One of the pests that onion growers face is the
onion maggot. Small, grayish flies lay eggs at the
base of the plants. These larvae, called maggots,
feed in the onion bulbs. They can kill young plants
or cause misshapen bulbs and rot. Growers use
Integrated Pest Management (IPM) to control this
pest. If onion maggots are suspected, growers can
monitor the population numbers of flies using white
sticky traps. Only when a certain threshold level
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is reached, as determined through monitoring, do
growers use insecticide spray. Growers also face the
challenge of competition from the large production
areas in the western United States and the Prairies.

Who’s involved in producing onions?

Onion farmers

Agri-business suppliers (pesticides, fertilizer,
fuel)

Financiers

Seed suppliers

Farm machinery suppliers

Field workers

Retailers

Truck drivers/transporters

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Vegetable Marketing Commission
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Nutritional Facts

Serving Size: | medium onion (148g)

Calories 60
Total Fat Og
Saturated Fat Og
Cholesterol Omg
Sodium Smg
Total Carbohydrate 14g
Dietary Fibre 3g
Sugars 9g
Protein 2g
Vitamin A 0%
Vitamin C 20%
Iron 2%
Calcium 4%
Calories from Fat 0
Daily Value
Total Fat 0%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%

Total Carbohydrate

5%

Dietary Fibre

12%

*Per cent Daily Values are based on a 2,000-calorie diet.



Peaches

Interesting Facts

The peach is the most widely grown of the stone
fruits. It is native to China and was introduced to
Europe 2000 years ago. Spanish explorers brought
peaches to North America in the 1500s.

What are peaches?

Peaches are a round, juicy, stone fruit

with a fuzzy cream or yellow skin flushed
with red. A stone fruit has a single seed,
called a pit, enclosed in a protective layer.
The edible flesh is the pulp that protects and
nurtures the young seed. One of the most
popular types of peaches is the freestone peach,
so named since the flesh easily separates from
the pit. The most widely-grown variety in BC is
redhaven.

Where are peaches produced in BC?
Peaches are grown in the southern areas of the
Okanagan, Similkameen and Kootenay Valley. Peach
trees are susceptible to winter damage.

How many peaches do we produce?

BC produces 4.4 million kilograms of peaches, about
18% of the Canadian production. Ninety per cent of
the peaches grown are sold as fresh peaches; 10%
are sold for processing. There are about 700 peach
growers in BC.

How are peaches produced?

Peaches are grown on trees that stand 3 to 5m tall.
These trees will begin to bear fruit at 2 to 3 years
old and will live only 10 to 20 years. Peaches are
different from other tree fruits in that most of the
fruit is grown on one-year-old wood as opposed to
long lived spurs. Consequently, peaches need heavy

pruning every year to produce good crops. Each
growing season, the orchardist must prune,
fertilize; control weed growth;
insects and disease; water and
replant trees to ensure the orchard
is always healthy. Peaches to be
eaten fresh are harvested by hand.
Semi-freestones are picked from
mid-July to mid-August. Freestones
are picked from August to early
September. Most growers try to
grow and harvest peaches with a
minimum of hired labour. Care
must be taken to prevent
bruising and marking.

How are peaches used?

Peaches can be eaten fresh; blended for fruit drinks
or sauces; used for jams, pie filling, flavouring or
baby food; frozen; dried or canned. Peaches are
89% water and high in vitamin A.

What happens after

the peaches leave the farm?

Peaches have a storage life of approximately 3
weeks. Peaches are sold directly from the orchards
to consumers or to independent buyers. Part of
the peach crop is sent to packinghouses where the
peaches are graded, packed and shipped to retailers
throughout Canada. Some of the peach crop is
canned by commercial processors.

What challenges

do peach producers face?

Production and consumption of peaches in North
America is stable. Plant breeders are producing
new varieties with bright red skin colour and
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clear yellow flesh. There is a revived interest in
white-fleshed peaches, particularly for potential sale
in the Far East.

There are also two pests that producers combat:
the peach tree borer and the peach twig borer.

Who’s involved in producing peaches?
+ Orchard owners
* Orchard workers
+ Fruit stand owners and operators
* Fresh fruit wholesalers
+ Packinghouse workers
+ Fruit processors

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Fruit Growers’ Association
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Nutritional Facts
Serving Size: | medium peach (98g)

Calories 40
Total Fat Og
Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 10g
Dietary Fibre 2g
Sugars 9g
Protein Ig
Vitamin A 0%
Vitamin C 2%
Iron 10%
Calcium 0%
Calories from Fat 0
Daily Value*
Total Fat 0%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%

Total Carbohydrate

Dietary Fibre

*Per cent Daily Values are based on a 2,000-calorie diet.



Interesting Facts

In the last three years, pear
growers have learned how to control a
pear insect pest, called “psylla” through
a soft-chemical program combined with
the introduction of predators that

prey on the psylla and other

insects such as mites.

What are pears?

A pear is a fruit that varies from
apple shaped to teardrop shaped.
its skin colour ranges from light
yellow through red and brown. The
flesh of pears is juicy and in some
varieties, such as Asian pears, almost translucent.

Where are pears produced in BC?

Pears are grown in the Okanagan, Similkameen
region and Kootenay Valley. Pears grow best on
heavy soils. This limits the areas that they can be
grown.

How many pears do we produce?

BC produces 4.3 million kilograms of pears annually.
The main pear varieties grown are bartlett and
anjou. Other varieties include bosc, red and asian
pears.

How are pears produced?
It takes 10 to 15 years from the time a

rootstock is planted to the time pears can be picked.

Producers are experimenting with higher-density
plantings that will reduce the time from planting to
harvest. Two varieties must be planted in an orchard
for cross-pollination. Pears need to be thinned soon
after fruit forms, as pear trees often try to support too

many pears. If excess fruit is not thinned, pears will be
undersized.

Pears are picked by hand before they are fully
ripe. If pears are left to ripen on the tree, the
flesh will turn brown and soft. Bartlett pears

come on the market near the end of August.
They are a clear yellow when ripe. Anjou pears
are harvested in mid to late September.

How are pears used?

Pears can be eaten fresh, plain or in salads.

They can be baked, pickled, canned, frozen,

used in baby food, or processed into
jams, jellies and pies. A pear is 83%
water, a good source of B vitamins, and

contains some vitamin C, phosphorus and iodine.

What happens after

the pears leave the farm?

Once harvested, pears are packed and stored in
cold storage in a packinghouse. In order for anjou
pears to mature properly before being eaten, they
require 1 to 2 months in cold storage. Anjou pears
are one variety of pears that is able to be stored
through the winter. When pears are brought home
from the supermarket they can be ripened by
placing them in a bag. A pear is ripe and ready
when it yields to gentle thumb pressure at the stem
end-usually in 7—10 days. When ripe, a pear is
sweet, buttery, tender and filled with juice. Put only
ripe pears in the refrigerator, as cold storage is what
keeps them from ripening. Pears are one of the few
fruits that do not ripen well on the tree.
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What challenges

do pear producers face?

The main challenge pear producers face is the need
to increase consumer demand. This can be done
with increased advertising and promotion and by
introducing new varieties.

Who’s involved in producing pears?
 Pear orchard owners
+ Orchard workers to prune, thin and harvest
* Fruit processors
+ Packinghouse employees
* Fruit inspectors

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Fruit Growers’ Association
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Nutritional Facts
Serving Size: | medium pear (166g)

Calories 100
Total Fat lg
Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 25g
Dietary Fibre 4g
Sugars 17g
Protein lg
Vitamin A 0%
Vitamin C 10%
Iron 0%
Calcium 2%
Calories from Fat 10
Daily Value
Total Fat 2%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%

Total Carbohydrate

8%

Dietary Fibre

16%

*Per cent Daily Values are based on a 2,000-calorie diet.



Peas

Interesting Facts

Peas are legume. Like most legume, peas
have special nodules (bumps) on their
roots that contain a nitrogen-fixing bacteria.
These bacteria can take the nitrogen from the
air in the soil and make it useful to the plant.

What are peas? %

Green peas are seeds. They are

eaten after they’'ve been removed

from the pod. Snow peas and snap
peas have tender pods so that both the
pod and young seeds are eaten at once.
Peas grow on vines that vary in length
from 30cm to 3m.

Where are peas produced in BC?

Peas are produced in the Lower Mainland.

How many peas do we produce?

BC produces 2.3 million kg of peas per year. Over
95% of these are shelled and processed. The rest are
sold fresh to wholesale outlets or at roadside stands.
Peas are cool weather plants, which are well suited
to the soils and climate of the Fraser Valley.

How are peas produced?

Peas are planted in fields. The fields are ploughed,
harrowed and packed to ensure a smooth and
even seedbed. Seeds are planted in the spring
with a grain drill. Peas for freezing and canning are
harvested by machines that cut the plants and shell
and clean the peas. Tenderometers, machines that
measure the tenderness of the pea, help to ensure
that peas are harvested at peak quality. Peas are
sown at successive intervals to ensure a continuous
crop of fresh peas throughout the season.

How are peas used?

Green peas are tastiest when eaten fresh. They

are also canned and frozen. Peas are sweet
and nutritious. Dried field peas are used
in dishes like pea soup. The left over
pea “hay” is used as feed for cattle.

What happens after

the peas leave the farm?
Peas are conveyed from the harvester
into large trucks. These are hauled to
processing plants within 2 hours or less
of picking.

What challenges

do pea producers face?
Because sugars in peas are so rapidly converted to
starch, special procedures are used to ensure rapid
delivery to processing plants. Processors manage
the harvesting and packing operation. Because peas
have to be picked within a day, or sometimes less,
of reaching maturity, scheduling is very important.
Processor fieldworkers manage the planting
operation using a combination of planting dates and
varieties of peas that mature at different rates. This
will ensure that the peas mature in sequence and
that not too many mature at once.

Diseases, such as pea wilt, can be a problem.
Breeders have developed resistant varieties. Other
diseases, such as a fungi that causes root rot, are
controlled by following a careful crop rotation
schedule to prevent buildup of the fungi in the soil.
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Who’s involved in producing peas?
+ Field workers
* Equipment dealers
* Fuel companies
+ Seed companies
+ Processor fieldworkers
* Truckers
+ Farm owners and managers
+ Fertilizer companies
+ Canning and freezing companies and their
employees
+ Producers of freezer containers and tin cans

Contacts and other resources:
BC Ministry of Agriculture and Lands

Nutritional Facts

A 100 gram serving of cooked peas has 70 calories
and 30% of the recommended daily allowance of
vitamin C. The same size serving of snow peas has
42 calories and 100% of the recommended daily
allowance of vitamin C.
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Plums

Interesting Facts

Prune plums were introduced to North
America by the Pilgrims. They have been cultivated
for thousands of years. They are high in vitamin C
and aid in digestion.

What are plums?

A plum is a smooth-skinned, elliptical,
heart-shaped, oblong or round fruit

with a flat seed. Prune plums are dark

blue in colour with yellow flesh. Other plums
have red, golden or black skins with red or
yellow flesh.
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Where are plums produced in BC?
Plums are grown in the Okanagan, Similkameen and
Kootenay Valleys.

How many plums do we produce?
BC produces 0.9 million kilograms of plums, which
is about 27% of the Canadian prune plum crop.

How are plums produced?

Once plum trees are in production, the orchardist
each year must prune, fertilize, and keep weeds,
insects and diseases under control. In dry areas,
trees have to be irrigated. On an annual basis, trees
are monitored to ensure they are still producing
well. If they aren’t, the orchardist will remove them
and plant new trees. Prune plums are ripe and ready
for drying when the pit separates easily from the
flesh. This occurs in the fall. This easy separation is
one reason why prune plums are used for prunes.

How are plums used?

Plums are eaten fresh, plain or in fruit salads.
They can be canned, stewed or
made into jellies, jams and syrups.
When plums are dried they are called

prunes. Fresh plums are 79% water,
extremely high in fruit sugar, and an

excellent source of vitamin A as well as
the B vitamins.

What happens after

the plums leave the farm?

Fresh plums are refrigerated

or cooled immediately after
harvest. Bins of plums are
taken directly to the

packinghouse, where the plums are graded, packed

into boxes and placed in cold storage. They are
usually shipped to market in refrigerated trucks

within a few days of being picked.

What challenges

do plum producers face?

Because fruit trees are subject to damage due to
several different kinds of pests, growers must know
if pests are present and if their numbers are likely
to cause damage to crops. To do this, they use
different detection methods. One such method

is the use of pheromone traps. Pheromones are
chemical substances secreted by insects to sexually
attract others of their species. Pheromone traps will
attract and trap insects. By examining and counting
the insects caught, growers can assess which, if any,
control measures need to be applied.
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Nutritional Facts

Vitamin C 20%
Serving Size: 2 medium plums (132g) Iron 0%
Calories 80 Calcium 0%
Total Fat Ig Calories from Fat 10
Saturated Fat Og Daily Value*
Cholesterol Omg Total Fat 2%
Sodium Omg Saturated Fat 0%
Total Carbohydrate 19g Cholesterol 0%
Dietary Fibre 2g Sodium 0%
Sugars 10g Total Carbohydrate 6%
Protein lg Dietary Fibre 8%
Vitamin A 6% *Per cent Daily Values are based on a 2,000-calorie diet.

Who’s involved in producing plums?
* Orchard owners
* Orchard workers
+ Apiarists
* Fruit processors
+ Equipment suppliers
* Transporters
+ Grading and packinghouse managers
+ Packinghouse employees

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Fruit Growers’ Association

+ Cardboard box manufacturers and suppliers
* Horticulturists, entomologists, pathologists

and physiologists

A Guide to BC’s Agriculture Resources
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Interesting Facts

Potatoes are grown more than any
other vegetable both in BC and in the
rest of the world.

What are potatoes?

Potatoes are edible tubers. A

tuber is a thick rounded part

of an underground stem.

Potatoes have white, brown,
purple or red skins and white or
golden flesh. Potato plants are
members of the Nightshade family.
Above ground the plant has a stem
and coarse, dark green leaves. Its
flowers range from white to purple.

Where are potatoes produced in BC?
Potatoes are grown in the Lower Mainland, on
Vancouver Island, and in the Okanagan and
Kootenay regions.

How many potatoes do we produce?

BC annually produces 75,000 tonnes of potatoes,
valued at $34 million. This quantity of potatoes
would create a pile 10m high by 10m wide, and
11.3km long.

How are potatoes produced?

The potato tuber has external buds or “eyes” that
can sprout into new plants. These eyes, rather than
seeds, are planted to grow a new crop. When the
plants are 20 to 30cm high they must be “hilled”.
Hilling is done by covering the base of the plant
with soil. This prevents the potatoes from being
exposed to light, causing them to turn green and
produce a poison called solanin. The berries formed
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Potatoes

on potato plants are poisonous as well as the green
tubers. When the tops die back, a mechanical
harvester is used to dig the potatoes.
Potatoes need to be harvested at certain
temperatures to maximize the length of time
they can be stored. If the temperature is too
cool, the potatoes are bruised during harvest.

How are potatoes used?
Fresh potatoes, potato chips and French fries
are the most common uses for potatoes.
They are a good source of potassium, iron,
thiamin, folic acid and vitamin C. The
nutritive value of potatoes is reduced
the more the potato is processed.
Thus, French fries have about one-half
as much vitamin C as boiled or mashed potatoes.
Potatoes are about 80% water.

What happens after
the potatoes leave the farm?
Potatoes are harvested from early summer through
late fall. Those harvested during the summer and
early fall are trucked to on-farm packing operations
or processors. At these facilities, the potatoes are
washed, graded, packaged and distributed to buyers
throughout BC and western Canada.

Potatoes harvested in the fall are put into
storage. Loads are removed and distributed
to wholesalers and processors as the market
demands. Approximately 70% of the crop is sold
for consumption as fresh market potatoes and 30%
is grown as seed potatoes for local and export
markets.
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What challenges Who’s involved in producing potatoes?

do potato producers face? - Potato growers

Potato late blight and insect pests are a concern + Field workers

for potato growers. A new program is in place to + Seed potato producers

map the occurrence of plant diseases and insect * Employees in processing plants
infestation in a geographic information system. By + Agri-business suppliers

knowing where disease and insect problems are + Financiers

likely to occur, Integrated Pest Management (IPM)

can be utilized more efficiently. Contacts and other resources:

BC Ministry of Agriculture and Lands
BC Vegetable Marketing Commission
BC Potato and Vegetable Growers Association
BC Certified Seed Potato Growers Association

Nutritional Facts

Vitamin C 45%
Serving Size: | medium potato (148g) |,.Iozmm 6°/:
Calories 100 Calcium 2%
Total Fat Og Calories from Fat 0
Saturated Fat Og Daily Value®
Cholesterol Omg Total Fat 0%
Sodium Omg Saturated Fat 0%
Total Carbohydrate 26g Cholesterol 0%
Dietary Fibre 3g Sodium 0%
. Sugars ig Total Carbohydrate 9%
rotein g i i 9
e 0% Dietary Fibre 2%

*Per cent Daily Values are based on a 2,000-calorie diet.
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Pumpkins

Interesting Facts

Pumpkins originated in southeast North
America. Pumpkins have been cultivated for so
long that a wild form no longer exists.

What are pumpkins?

A pumpkin is a member of the gourd
family. Its fruit is large and round
with a thick orange rind and edible
flesh. Pumpkins grow on long vines.

Where are pumpkins

produced in BC?

Pumpkins are grown in the Lower Mainland,
on Vancouver Island and in the Okanagan Valley.

How many pumpkins do we produce?
BC produces over 4.5 million kilograms of pumpkins

and squash per year. These are valued at over
$1.5 million.

How are pumpkins produced?

Pumpkin plants like warm weather. Pumpkins are
usually seeded in late May after all danger of frost
has passed. They can take 100 to 120 days to
mature. Pumpkins are harvested in the late summer
and fall. Once pumpkins turn colour, they will
continue to do so after being picked. Pumpkins are
windrowed in the fields after their leaves have died
down, picked up by hand, and loaded onto trucks
or wagons.

How are pumpkins used?

Whole pumpkins are hollowed out and used as
jack-o-lanterns at Hallowe’en. Processed pumpkin
is used for pie filling. Seeds are edible and can be
roasted and salted.

What happens after
the pumpkins leave the farm?
Most of the pumpkins grown in BC are
used for Hallowe’en jack-o-lanterns.
Many people, especially school children,
go to U-pick farms to select their own
pumpkins. Many farms hold special
pumpkin tours and festivals. They even
give lessons in carving and painting
jack-o-lanterns. Farmers also sell their
pumpkins in large bins at stores and
roadside stands. Pumpkins, if fully
ripened and cured, keep very
well at room temperature.

What challenges do

pumpkin producers face?

The greatest challenge pumpkin growers face is the
controlling of weeds. Growers in BC are fortunate
because there are very few pests and

diseases that affect pumpkins so they rarely need to
be sprayed with insecticides or fungicides.

Who’s involved in producing pumpkins?
* Pumpkin growers
+ Farm workers
+ Seed suppliers

Contacts and other resources:

BC Ministry of Agriculture and Lands

Direct Marketing Associations/Guides in the
Okanagan, Fraser Valley and on Vancouver Island
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Raspberries

Interesting Facts
Although raspberries can be grown in all

number of acres in production. In the last few years,
production has been as high as 11 million kg and as
of the Canadian provinces, BC accounts for low as 8 million kg.
almost the entire annual Canadian production
How are raspberries produced?
There are two types of red raspberries:
summer fruiting, the most common, and
autumn fruiting, or primocane fruiting,

which are used to extend the fresh market

of raspberries.

What are raspberries?

Raspberries are perennial bush-type
plants that produce fruit on woody %
stems or canes. The fruit may be

red, yellow, black or purple, but only
the red raspberry is important in BC, and

season. The summer fruiting raspberries do
not produce fruit in the first year. This is
because the fruit is produced on side

worldwide it is the most popular form. branches or laterals on one-year-old
Raspberries are an aggregate fruit. Each

raspberry is a fruit cluster with many bead-

canes.
Raspberries are planted in rows

like fruits, called drupelets, clustered around a about 3 metres apart and in solid
core or receptacle. Each drupelet contains one seed hedges. The canes must be supported and held in
and a well-developed berry generally has 100 to an upright position by a trellis system of posts and
120 seeds. When the berry is picked the receptacle wires. The flowers appear in May. Bumblebees and
remains on the bush. The berry resembles a hollow other wild bees pollinate the flowers. If there are
cone. insufficient wild pollinators, hives of honeybees are

rented and moved into the fields to ensure good
Where are raspberries produced in BC? pollination. Repeated bee visits produce more
Crops can be grown in all but the harshest parts and larger berries. About 75% of BC’s raspberries
of the province, but over 98% of raspberries are are harvested mechanically over a six to eight
produced near Abbotsford in the central Fraser week period from late June to mid-August. All
Valley. Minor centres of production are in the fresh-market berries, and the remaining berries for
Salmon Arm/North Okanagan area and southeastern = processing, are hand picked.
Vancouver Island. Raspberries are a temperate- After harvest, or during winter, the canes that
season crop. Production will decrease as a result of produced fruit are cut off at the soil. The new
very cold winters or hot summers. The plants are replacement canes that grew from the roots are
very susceptible to root rot, and thus, are usually tied to wires and topped in preparation for the next
grown on sandy, well-drained soils. growing season.

The primocane type of raspberry is one that will

How many raspberries do we produce? also produce fruit on the tips of the new canes
BC'’s raspberry production varies depending on (primocanes) each summer. Recent development
winter injury, growing conditions, markets and the of improved varieties has resulted in primocane
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varieties that will start producing fruit during August
and continue until fall rain or frost stops production.
This may be as late as the end of October in some
years.

How are raspberries used?

Approximately 90% of the raspberries grown are
processed and consumed as jam, juice, yogurt
flavouring, and whole frozen berries, and about 10%
are eaten fresh.

What happens after

raspberries leave the farm?

The bulk of the berries are delivered to one of a
dozen different processing facilities located in the
central Fraser Valley. Here the fruit is vacuumed and
washed prior to being inspected, packaged and
frozen. BC berries are shipped to eastern Canada or
to buyers across the United States for manufacturing
into jam, yogurt flavouring or other products.
Fresh-market fruit, after cooling, is repackaged and
inspected prior to being shipped in refrigerated
trucks or in air cargo containers to major markets
across Canada and the United States. Some fresh
and/or processed raspberries are also sold to
overseas markets.

Nutritional Facts
Serving Size: | cup raspberries (125g)

Calories 50
Total Fat Og
Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 17g
Dietary Fibre 8g
Sugars 12g
Protein g
Vitamin A 0%
Vitamin C 40%
Iron 2%
Calcium 2%
Calories from Fat 0
Daily Value
Total Fat 0%
Saturated Fat 0%
Cholesterol 0%
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What challenges do

raspberry producers face?

Winter injury, root rot and the availability of

suitable soil are all major factors limiting local
production. Growers face this challenge by gradually
concentrating production in the sandy, well-drained
soils of the central Fraser Valley. The availability of
thousands of people for hand picking the crop was
a major constraint in the past, but by the late 1980s
the problem was largely solved by the development
and refinement of several makes of mechanical
harvesting machines.

Who’s involved in producing raspberries?
* Raspberry growers
+ Field workers
* Pickers
* Processing plant workers
* Truckers
* Marketers
+ Farm machinery suppliers
+ Fertilizer and pesticide suppliers
+ Sugar and packaging materials manufacturers

Contacts and other resources:
BC Ministry of Agriculture and Lands
Raspberry Industry Development Council

0%
6%
9%

Sodium
Total Carbohydrate
Dietary Fibre
*Per cent Daily Values are based on a 2,000-calorie diet.




Seed Potatoes

Interesting Facts
Potatoes grow well in almost every part

of this country, even up to and within the
Arctic Circle.

What are seed potatoes?
Potatoes grow from eyes—pieces of
tuber used to clone the parent

plant. Each seed potato can be

a small whole potato or a part of

a potato, but it must have at least

one eye to produce new growth. Seed
potatoes are grown under a regulated
certification program to make sure that
they are as disease-free as possible.

Where are seed potatoes

produced in BC?

Seed potatoes are grown in the Pemberton Valley,
the Lower Mainland, the Kootenay region, the
Okanagan Valley and on Vancouver Island.

How many seed potatoes

do we produce?

There are approximately 800 hectares (2,000 acres)
of seed potatoes grown in BC, producing 20,000
tonnes of seed potatoes worth about $6 million
annually.

How are seed potatoes produced?

Seed pieces are sown into carefully prepared soil
with the appropriate amount of fertilizer. The grower
carries out pest control and hilling operations, and
irrigation is supplied to the crop as necessary.

Fields must be inspected to ensure that they meet
certification standards. The crop is harvested in the
fall and stored in special buildings that maintain
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seed quality during the winter. Inspectors examine
the crop going in and coming out of storage,
and issue a phytosanitary certificate to

the grower if the crop meets certain
standards. This certificate allows growers
to ship their product across the border into
the United States.

How are seed potatoes used?
A seed potato is a small potato or a larger
potato cut into pieces. While cut seed is
more widely used, whole seed is less
sensitive to tuber decay. Cut pieces
weigh about 202g. Consumers can
buy seed potatoes for their home
gardens, but the majority of seed
potatoes are bought by growers of fresh market and
processing potatoes.

What happens after

the seed potatoes leave the farm?

The seed is removed from storage in the spring and
loaded into large bulk trucks that take the seed to
its intended markets in western Canada and the
Pacific Northwest. BC exports two-thirds of its crop
of seed potatoes to the United States.

What challenges do

seed potato producers face?

Because potatoes grown in most places in BC

can become infected with virus diseases, special
precautions have to be taken. The best way to avoid
certain viruses and other diseases is to use special
potato seed and maintain good management
practices. Seed growers use tissue culture plantlets
derived from mother tubers that have been tested
and found to be free of diseases. This is the start
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of the seed multiplication process that eventually Contacts and other resources:
results in the availability of certified seed for regular BC Ministry of Agriculture and Lands

potato growers. Agriculture and Agri-Food Canada, Food Production
and Inspection Branch
Who’s involved BC Seed Potato Growers’ Association

in producing seed potatoes?
* Potato growers/farmers
+ Field workers
+ Field inspectors
+ Agri-business suppliers
+ Financiers
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Strawberries

Interesting Facts

Strawberries are a member of the rose
family. Cultivation began in |3th century
France. Today, strawberries are one of the
most popular fruits in the world, and per
capita consumption is increasing annually.
“Strawberry” is the most popular

yogurt flavour in North America.

What are strawberries?
Strawberries are red cone-shaped
fruits with a seed-studded surface.
Each berry is an aggregate fruit
comprised of approximately 100 single
seeded fruits. Each seed on the outside
of a strawberry is technically a fruit and must be
pollinated separately. The red fleshy part we eat
is the swollen central part of the flower, or the
peduncle, to which the seeds are attached.

Where are strawberries produced in BC?
Strawberries can be grown from the Peace River
North East area to southern BC. Most commercial
growers are in the Fraser Valley, where the weather
is moderated by the Pacific Ocean. There are also
centres of commercial production in Salmon Arm/
North Okanagan and on Vancouver Island.

How many strawberries do we produce?
BC contributes one-twelfth of the Canadian
production of strawberries. This is 1.6 million kg of
strawberries, worth $4.3 million. However, Canada
consumes far more strawberries than it produces.
The bulk of fresh imports come from California and
Mexico, with processed imports originating from
California, Poland, Mexico and China.

How are strawberries produced?

There are two main types of strawberries
grown in BC-June bearing or short-day,
and everbearing or day-neutral varieties.

The June bearing varieties initiate their
flower buds in autumn, when days become
shorter. These buds remain dormant until the

following spring when they produce flowers

in May and June. The fruit ripen 4 to 6 weeks
after flowering and the harvest season lasts,
for most varieties, about 3 to 4 weeks.

Day-neutral varieties will initiate flower

buds at any time during the growing
season, regardless of the day length.

Thus, they will produce flowers and
fruit throughout the growing season.

The most common growing method is the matted
row. The plants are transplanted into a field where
they produce runners, thereby increasing the
plant density and yield. Matted row plantings are
generally planted one year and harvested for the
following 2 or 3 years.

The use of the hill row system is increasing for
growing day-neutral strawberries for the fresh
market. In this system the transplants are set out at
much higher densities and the runners are removed.
Generally, black plastic mulch is used to control
weeds. The fruit is kept clean by keeping the plant
from contacting the soil.

How are strawberries used?

Fresh frozen strawberries are popular for short cake

and other desserts. Jam and yogurt are also very

popular uses, with additional uses being sauces,

toppings and ice cream flavouring. About 75% of

the crop is processed-the rest is sold fresh.
Traditionally, strawberries were mainly eaten
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fresh during a relatively short growing season or
preserved by freezing or jamming. More recently,
fresh strawberries have been available in BC

any month of the year due to new varieties and
advances made in the growing and shipping of
berries both locally and from other areas.

What happens after

the strawberry leaves the farm?

Strawberries are harvested (picked) by hand.
Strawberries destined for the fresh market are picked
with the cap (the small green leaves and stem)
attached. On the larger farms, the fruit is rushed to
on-farm coolers to remove the field heat. Every hour
delay in removing the field heat results in about a
one-day loss of shelf life. The fruit is kept cool until
it is delivered to customers. On smaller farms the
fruit is usually not cooled, and is sold directly to the
consumer for immediate use.

Strawberries destined for processing are picked
with the caps removed and put in re-usable plastic
picking trays or flats. Truckload lots are delivered
to processors for grading, washing, inspection and
freezing. Strawberries are usually frozen whole,
sliced or as puree. Some berries are packed whole
and individually quick-frozen for retail use.

Some fruit is packaged in retail-sized containers
of up to one kilogram. Berries for the food service
industry (bakers, restaurants, caterers, etc.) are
packed in up to 13kg containers. Most berries slated
for jam, yogurt flavourings and other products are

Nutritional Facts

Serving Size: 8 medium strawberries (147g)

Calories 45
Total Fat Og

Saturated Fat Og
Cholesterol Omg
Sodium Omg
Total Carbohydrate 12g

Dietary Fibre 4g
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generally preserved in larger containers (up to 180kg)
for manufacturing at a later date.

What challenges

do strawberry producers face?

BC growers face stiff competition from imported
berries. In order for BC growers to retain their
existing markets and/or expand their

markets, new higher-yielding, hardier varieties

for the fresh and processing markets are being
developed. New production techniques that will
extend the fresh market season and reduce the per
unit cost of production are also in the development
stage. In order to lead the way in the reduction of
the use of pesticides, considerable research and
development work has gone into an Integrated Pest
Management (IPM) program, which maximizes the
use of naturally occurring biological control agents.

Who'’s involved in producing strawberries?
+ Strawberry growers
+ Field workers and pickers
*+ Processing plant workers
+ Carton manufacturers
* Sugar producers
* Researchers

Contacts and other resources:
BC Ministry of Agriculture and Lands
Fraser Valley Strawberry Growers’ Association

Sugars 8g
Protein lg
Vitamin A 0%
Vitamin C 160%
Iron 4%
Calcium 2%
Calories from Fat 0
Daily Value®
Total Fat 0%
Saturated Fat 0%
Cholesterol 0%
Sodium 0%
Total Carbohydrate 4%
Dietary Fibre 16%

*Per cent Daily Values are based on a 2,000-calorie diet.
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Turfgrass Sod

Interesting Facts

Turfgrass sod is not only used for home
lawns, but for green turf on golf courses, parks,
roadsides and playing fields.

What is turfgrass sod?

Turfgrass sod is a mature grass cover

that is produced in an intensively
managed agricultural operation,

removed intact with a minimum

amount of soil and transplanted in another
location to form an instant turf cover. The
primary market for sod production in British
Columbia is in the housing industry.

Where is turfgrass sod produced in BC?
Two-thirds of the sod in BC is grown in the

Lower Mainland, on Vancouver Island and in the
Okanagan. In part, this is because sod is used
primarily for new housing in those highly populated
areas. There are other isolated farms throughout the
province.

How much turfgrass sod
do we produce?
BC grows about 500 hectares of sod.

How is turfgrass sod produced?

A field is prepared for seeding. This involves
ensuring that all perennial weeds and old sod are
removed or chemically killed. Organic material, such
as sand, sawdust, compost or manure, is sometimes
placed on the field to replace soil that was removed
in previous harvests. The soil is then worked and
fertilizer is applied. A mixture of perennial grasses

is seeded and left to grow for about one year. The
mixture of seeds used will depend on the desired

end use. Sod is cut and rolled by a sod harvester,

a special machine used for this purpose.
Sod is then placed on pallets, ready for
transport to the installation site.

How is turfgrass sod used?
Turfgrass sod is used to create an instant,
weed-free turfgrass area or lawn. It is
also valuable for control of soil erosion

in sloping landscapes and roadside
construction areas. It arrives in rolls
that are 0.5m wide and 2 to 3m
long.

What happens after

the turfgrass sod leaves the farm?

To prevent damage sod must be moved quickly
after harvest, as it is living plant material. The sod
is trucked to the site on pallets where it is unrolled
and fitted into the prepared area. Sod is used to
create soccer fields, parks, golf courses or lawns for
homes.

What challenges do

turfgrass sod producers face?

One challenge that sod growers face is that the
demand for sod is dependent on the housing
market. The acreage to be planted can dramatically
affect the price of turfgrass sod. Some producers
have diversified into sand-based sod, which is used
for sports fields and golf courses.

Who’s involved in producing
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turfgrass sod?
* Sod producers
+ Fertilizer, seed and chemical company
representatives
+ Crop advisors
* Truck drivers
+ Farm labourers
+ Landscape companies
* Machinery dealers
* Accountants

Contacts and other resources:
BC Ministry of Agriculture and Lands
Pacific Turf Growers’ Association
Western Canada Turfgrass Association

A Guide to BC’s Agriculture Resources
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Vegetables

Interesting Facts
Vegetables have long been known

packing, etc.) and careful fertilizing based on what
each crop needs. Crops may be started by

to be an important part of a healthy transplanting or seeding directly into the soil.
diet. Many recent scientific studies have Growers must carefully manage crops, ensuring

weeds, insects and diseases are controlled.

This is done through various cultural methods
(cultivating, hoeing, and using resistant varieties).
Crops may also have to be sprayed with

pesticides to prevent serious damage. Irrigation

shown that frequent consumption of
vegetables can actually help to prevent
diseases such as cancer. The latest
Canada Food Guide advises us to

eat more vegetables, particularly

water may have to be applied. Harvesting is
done either by hand or machine, depending
on the particular crop.

those that are dark green or orange.

What are vegetables?
There are more than 50 types of

vegetables grown commercially in BC. How are vegetables used?

These range from asparagus to zucchini Vegetables are eaten fresh, frozen,
and include such diverse and important crops as canned, pickled or dried. They can be eaten raw
celery, broccoli, cauliflower, parsnips, radishes, or cooked. Vegetables provide vitamins, minerals,
beets, Brussels sprouts, eggplant, leeks, dill, proteins, carbohydrates and fibre.

spinach, turnips and rhubarb.

What happens after

Where are vegetables produced in BC? vegetables leave the farm?
Vegetables are grown throughout the province. Vegetables are handled in a variety of different ways,
Ninety per cent of the field-grown vegetables are depending on the particular crop, and for which
grown in the Fraser Valley. market it is being grown. Vegetables for processing
go directly from the fields to the processing plant
How many vegetables do we Pl'Oduce? where they are immediately packed to preserve
There are over 9,000 ha of land in BC devoted to freshness and quality. Vegetables destined for
growing vegetables. From this land comes about the supermarket are graded, washed, trimmed,
135 million kilograms of fresh and processed cooled, packed and shipped in refrigerated trucks.
vegetables. This provides over $73 million of Most fresh vegetables are very perishable. Careful
income to BC farmers. handling is very important to ensure good quality
at the time vegetables reach the consumer. Some
How are vegetables produced? vegetables, such as potatoes and onions, are placed
The process of growing vegetables will vary in cold storage where they can be kept for several
depending on the crop. Generally, a field is months and sold as the market requires. Many
prepared with a minimal number of tillage vegetables in BC are sold direct from the farm
operations (plowing, discing, cultivating, through farm stands and U-picks.
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What challenges do

vegetable producers face?

BC has some excellent land for growing vegetables,
but compared to some other areas in North
America, it is a small player. California the dominant
vegetable growing area in North America, has the
advantage of being able to grow vegetables all
year round. Many of the vegetables that we eat,
especially in the winter, are grown in California and
shipped to BC in refrigerated trucks. BC growers
must compete with California and other major
growing areas. To do this, they must continually
strive to be more efficient and grow better quality
vegetables. They are constantly investing in better
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equipment, trying new varieties, new fertilizers and
pest control strategies and other new technologies.
They also participate in promotional campaigns that
try to persuade people to buy BC grown products.

Who’s involved in producing vegetables?
* Truckers
+ Field workers
* Equipment dealers
+ Seed companies

Contacts and other resources:
BC Ministry of Agriculture and Lands
BC Vegetable Marketing Commission
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BC Vegetables

Asparagus
Cucumber
slicing
pickling
Long English
Parsnips
Carrots
Baby carrots
Eggplant
Peas
pod
shelled
snow
Corn
baby corn
corn on the cob
Endive
Fennel
Peppers
green
red
orange
yellow
chili
Beans
wax
green
broad
runner
Garlic
Potatoes
seed
table
Beets
Kale
Bok choy
Kohlrabi
Pumpkins
pie
jack-o-lanterns
Leeks
Radicchio
Broccoli
Lettuce
Boston
Butter

green leaf
Iceburg
red leaf
Romaine
Radishes
Brussels sprouts
Rhubarb
Cabbage
Chinese
red
green
savoy
Rutabagas
Shallots
Spinach
Cantaloupe
Lo bak

Squash-(several varieties)

Marrow
Sui choy
Cauliflower
Tomatoes
cherry
Celery
Turnips
Onions
white
yellow
green
silverskins
red
Watercress
Watermelon
Parsley
Zucchini
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