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Apple production
HERSHEY Apple production

is on the increase in Pennsylvania,
stated Donald Ricks, Department
of Ag Economics at MichiganState
University. He was addressing a
room filled with fruit producers
during the 122ndAnnual Meeting of
the State Horticultural Association
of Pennsylvania, Inc here on
Tuesday.

Ricks followed Anthony Rubmo
of Blue Goose Growers, Inc. of
Hagerstown, Maryland on the
program.

Rubmo emphasized there is r
new consumer generation today
that doesn’t like wax on apples,
cucumbers, or color added to
oranges Vegetable and fruit
producers need to consider their
market and keep their com-
modities desirable for the con-
sumer, he said, especially since

production and supply are in-
creasing

Rick, using tree census data
gathered at Michigan and in other
states, predicted apple production
to continue to expand despite
acreage reductions.

He noted the growing numbers of
younger trees, just beginning to
reach bearing age. Of these trees,
he stated 92 percent or greater are
of the size-controlled varieties
growers are dozing out their old
standard orchards.

The most popular apple with
numbers on the rise, he stated, is
the Red Delicious while older
varieties, like Jonathan and York
Imperial, are realizing a down-
ward trend.

He pointed out dual purpose
apples are increasing in number,
whereas the the single-purpose
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increases
processing apple is on its way out

Rick concluded by questioning
the producers, asking “can we
expand demand fast enough to
keep profitable prices for our
apples in light of increased
production’ SM

Twin Valley FFA project
book winners reported

ELVERSON - Twin Valley
Future Farmers of America
Historian, Wade Bernard compiled
a first-place scrapbook in the
Berks County FFA Contest.

The scrapbook contained a
written and pictorial history of the
chapter and included copies of

news articles, aswell aspictures of
members in activities or contests

The scrapbooks were judged on
the basis of organization, artistic
work and the ability to tell the FFA
story The Twin Valley scrapbook
will now be entered in the Penn-
sylvania FFA contest.
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This Special Offer
Good till April 1,1981
with Spring Delivery

The Process
The ensiling process is best

described as “the fermentation of
plant carbohydrates by certain
species of lactic acid bacteria ”

Leaving the ensiling process
completely to nature is, at best, a
risky management practice Delayed
or uncontrolled fermentation can
substantially reduce silage tonnage
and nutritive value

The addition of viable, selected
probiotic organisms, to assist nature
m the production of lactic, acetic, and
propionic acid, speeds up the fer-
mentation process assuring high
yield palatability, and nutritive
quality

The Product
Sila-Base is a dry granular product

that won’t bridge or cake when used
in mechanical applicators, and
spreads easily when broadcast by
hand
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EARLY ORDER SPECIAL
SILA-BASE*

To Aid Probiotic
Fermentation

Improved Silage or Hay
...Nature’sWay

Whether haylage, callage, corn sorghum,
alfalfa, or high-moisture grain silage in pit,
trench, or upright silos

• INCREASESACIDITY
• REDUCES HEAT
• CUTS LOSSES
• DECREASES RUNOFF
• IMPROVES PALATABILITY
• BOOSTS DIGESTIBILITY
• AIDS NUTRITIVE RECOVERY
• INHIBITS GROWTH OF MOLDS.

* Contains Primasil
Probiotic Conditioner

® PSE Corp

DISTRIBUTED BY:

AGRI-BASE CORP.
Amos King

5138 Mt Sidney Road, Lancaster, PA 17601
Phone 717-394-2389

Sheep club elects officers
CARLISLE - The Conodogumet. Newburg, vice president; Angie

4-H Sheep Club of Cumberland Fought, Carlisle, secretary; Mark
County met on January 20 at the Lebo, Carlisle, treasurer; Dwayne
Cumberland County Extension Haus, Carlisle, news reporter,
Office. This was a reorgamzational Vickie Holtry, Mechatucsburg,
meeting with the election of of- social chairman; Eric Nace,
ficers for 1981 The new officers Mechanicsburg, asst, social
are as follows Duff George, chairman; Dwayne Haus, Carlisle,
Carlisle, president; Paul Wynn, county council rep.; Allen Bixler,

Carlisle, county council rep ; Duff
George, Carlisle, county council
alt.

The next meeting of the sheep
Club IS Scheduled for February 18
at the Bametz Church Recreation
Hall. Any persons interested in a
sheep project may contact Marlin
Rook 717-776-3376; Robert Holtry
717-243-1838; or the Extension
Office 717-249-7220.

Sila-Base is the effective,
economical, and easy way to make
sure your high-moisture feedstuffs
are adequately preserved with the
potential of improved quality
Whether it’s haylage, oatlage, corn,
sorghum, alfalfa, or high-moisture
gram silage in pit, trench, or upright
silos, Sila-Base is best

The addition of Sila-Base in con-
junction with good forage
management practices including
cutting the crop at the right stage of
maturity, chopping with proper
equipment, assuring correct dry
matter/moisture balance, com-
pacting forage adequately to
enhance bacterial activity, will yield a
high-quality feedstuff with a brighter
color and better smell

Sila-Base is packaged in easy-to-
handle 50 pounds bags Application
through a mechanical applicator
mounted at the cutter bar or blower,
or by hand-broadcasting over the top
of each load of silage at the following
rates is recommended

AARON RIEHL
4911 Myrtle St.

Lynchburg, VA. 24502
804-239-5143


