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What challenges  
do potato producers face?
Potato late blight and insect pests are a concern 
for potato growers. A new program is in place to 
map the occurrence of plant diseases and insect 
infestation in a geographic information system. By 
knowing where disease and insect problems are 
likely to occur, Integrated Pest Management (IPM) 
can be utilized more efficiently.

Who’s involved in producing potatoes?
	 •	 Potato growers 
	 •	 Field workers 
	 •	 Seed potato producers 
	 •	 Employees in processing plants 
	 •	 Agri-business suppliers 
	 •	 Financiers 

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
Serving Size: 1 medium potato (148g)
Calories                                                               100
Total Fat                                                          0g                             
	 Saturated Fat                                       0g
Cholesterol                                                       0mg
Sodium                                                            0mg
Total Carbohydrate                                            26g
	 Dietary Fibre                                        3g
	 Sugars                                                3g
Protein                                                            4g
Vitamin A                                                         0%

 
Vitamin C                                                         45%
Iron                                                                  6%
Calcium                                                           2%
Calories from Fat                                               0
Daily Value•                                                     
	 Total Fat                                              0%
	 Saturated Fat                                       0%
	 Cholesterol                                         0%
	 Sodium                                               0%
	 Total Carbohydrate                               9%
	 Dietary Fibre                                         2%
•Per cent Daily Values are based on a 2,000-calorie diet.
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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

Pumpkins



79A Guide to BC’s Agriculture Resources



80 “Grow BC”

Interesting Facts
Although raspberries can be grown in all 
of the Canadian provinces, BC accounts for 
almost the entire annual Canadian production 
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 
worldwide it is the most popular form.
	 Raspberries are an aggregate fruit. Each 
raspberry is a fruit cluster with many bead-
like fruits, called drupelets, clustered around a 
core or receptacle. Each drupelet contains one seed 
and a well-developed berry generally has 100 to 
120 seeds. When the berry is picked the receptacle 
remains on the bush. The berry resembles a hollow 
cone.

Where are raspberries produced in BC?
Crops can be grown in all but the harshest parts 
of the province, but over 98% of raspberries are 
produced near Abbotsford in the central Fraser 
Valley. Minor centres of production are in the 
Salmon Arm/North Okanagan area and southeastern 
Vancouver Island. Raspberries are a temperate-
season crop. Production will decrease as a result of 
very cold winters or hot summers. The plants are 
very susceptible to root rot, and thus, are usually 
grown on sandy, well-drained soils.

How many raspberries do we produce?
BC’s raspberry production varies depending on 
winter injury, growing conditions, markets and the 

number of acres in production. In the last few years, 
production has been as high as 11 million kg and as 

low as 8 million kg. 

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 
season. The summer fruiting raspberries do 

not produce fruit in the first year. This is 
because the fruit is produced on side 

branches or laterals on one-year-old 
canes.
  Raspberries are planted in rows 
about 3 metres apart and in solid 

hedges. The canes must be supported and held in 
an upright position by a trellis system of posts and 
wires. The flowers appear in May. Bumblebees and 
other wild bees pollinate the flowers. If there are 
insufficient wild pollinators, hives of honeybees are 
rented and moved into the fields to ensure good 
pollination. Repeated bee visits produce more 
and larger berries. About 75% of BC’s raspberries 
are harvested mechanically over a six to eight 
week period from late June to mid-August. All 
fresh-market berries, and the remaining berries for 
processing, are hand picked.
	 After harvest, or during winter, the canes that 
produced fruit are cut off at the soil. The new 
replacement canes that grew from the roots are 
tied to wires and topped in preparation for the next 
growing season.
	 The primocane type of raspberry is one that will 
also produce fruit on the tips of the new canes 
(primocanes) each summer. Recent development 
of improved varieties has resulted in primocane 

Raspberries
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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.

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

Nutritional Facts
Serving Size: 1 cup raspberries (125g)
Calories                                                               50
Total Fat                                                          0g                             
	 Saturated Fat                                       0g
Cholesterol                                                       0mg
Sodium                                                            0mg
Total Carbohydrate                                            17g
	 Dietary Fibre                                        8g
	 Sugars                                                12g
Protein                                                            1g
Vitamin A                                                         0%
 
Vitamin C                                                         40%
Iron                                                                  2%
Calcium                                                           2%
Calories from Fat                                               0
Daily Value•                                                     
	 Total Fat                                              0%
	 Saturated Fat                                       0%
	 Cholesterol                                         0%

	 Sodium                                               0%
	 Total Carbohydrate                               6%
	 Dietary Fibre                                         9%
•Per cent Daily Values are based on a 2,000-calorie diet.
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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 

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 

Seed Potatoes
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of the seed multiplication process that eventually 
results in the availability of certified seed for regular 
potato growers.

Who’s involved  
in producing seed potatoes?
	 •	 Potato growers/farmers
	 •	 Field workers 
	 •	 Field inspectors 
	 •	 Agri-business suppliers 
	 •	 Financiers 

Contacts and other resources:
BC Ministry of Agriculture and Lands
Agriculture and Agri-Food Canada, Food Production 
and Inspection Branch 
BC Seed Potato Growers’ Association 
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Interesting Facts
Strawberries are a member of the rose 
family. Cultivation began in 13th 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 

Strawberries
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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 

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

Nutritional Facts
Serving Size: 8 medium strawberries (147g)
Calories                                                               45
Total Fat                                                          0g                             
	 Saturated Fat                                       0g
Cholesterol                                                       0mg
Sodium                                                            0mg
Total Carbohydrate                                            12g
	 Dietary Fibre                                        4g

 
	 Sugars                                                8g
Protein                                                            1g
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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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  

Turfgrass Sod
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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
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Interesting Facts
Vegetables have long been known 
to be an important part of a healthy 
diet. Many recent scientific studies have 
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 
those that are dark green or orange.

What are vegetables?
There are more than 50 types of 
vegetables grown commercially in BC. 
These range from asparagus to zucchini 
and include such diverse and important crops as 
celery, broccoli, cauliflower, parsnips, radishes, 
beets, Brussels sprouts, eggplant, leeks, dill, 
spinach, turnips and rhubarb.

Where are vegetables produced in BC?
Vegetables are grown throughout the province. 
Ninety per cent of the field-grown vegetables are 
grown in the Fraser Valley.

How many vegetables do we produce?
There are over 9,000 ha of land in BC devoted to 
growing vegetables. From this land comes about 
135 million kilograms of fresh and processed 
vegetables. This provides over $73 million of 
income to BC farmers.

How are vegetables produced?
The process of growing vegetables will vary 
depending on the crop. Generally, a field is 
prepared with a minimal number of tillage 
operations (plowing, discing, cultivating, 

packing, etc.) and careful fertilizing based on what 
each crop needs. Crops may be started by 
transplanting or seeding directly into the soil. 
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 

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

on the particular crop.

How are vegetables used?
Vegetables are eaten fresh, frozen, 

canned, pickled or dried. They can be eaten raw 
or cooked. Vegetables provide vitamins, minerals, 
proteins, carbohydrates and fibre.

What happens after  
vegetables leave the farm?
Vegetables are handled in a variety of different ways, 
depending on the particular crop, and for which 
market it is being grown. Vegetables for processing 
go directly from the fields to the processing plant 
where they are immediately packed to preserve 
freshness and quality. Vegetables destined for 
the supermarket are graded, washed, trimmed, 
cooled, packed and shipped in refrigerated trucks. 
Most fresh vegetables are very perishable. Careful 
handling is very important to ensure good quality 
at the time vegetables reach the consumer. Some 
vegetables, such as potatoes and onions, are placed 
in cold storage where they can be kept for several 
months and sold as the market requires. Many 
vegetables in BC are sold direct from the farm 
through farm stands and U-picks.

Vegetables
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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 

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




