


was in several blueberry fields 2 weeks ago, and we noticed
tunneling in all of them. It was easy to feel the tunnels by
pushing aside the mulch right around the drip line in the
center of  the row.  Vole populations do tend to fluctuate
in 3-5 year cycles, and it may be that vole activity is now at
peak levels around the state. Fall is the best time to start a
control program. In addition to the bait method described
above, trapping can be efficient for smaller plantings, and
creating a vegetation-free area near the base of trees or
bushes also helps keep populations away from where they
can do the most damage.

Becky Grube, Extension Specialist, Sustainable Horticulture

Post-Harvest Curing of
Fall Vegetable Crops

Harvest time for fall crops – and our first frost – is rapidly
approaching. Winter squashes and pumpkins, potatoes, and
many root and cole crops can be stored for many months
if  properly treated during and after harvesting. Here’s a
quick primer on how to make sure a few of these crops
will maintain excellent quality for as long as possible.

Pumpkins & Winter Squashes
• Harvest fully mature fruit. Check the days to harvest in

the seed catalog, and look for a hard rind and solid
exterior color. For dark green squashes, look for a dark
yellow patch where the soil contacts the fruit. Immature
fruits’ skins are easily damaged and are then susceptible
to rot. Also, the undeveloped seeds in unripe fruits will
‘steal’ nutrients from the flesh to complete their
development – which can reduce flesh quality and cause
premature softening.

• Be gentle. Avoid puncturing or scratching fruits, either
from harvesters’ fingernails (wear gloves) or other fruits’
stems.  Each cut is a potential entry point for rotting
pathogens.

• Curing: If  fruits are wounded during harvest, it may be
beneficial to place fruits in 75-85F for 10-20 days to allow
wounds to heal.

• Avoid chilling. Try to store pumpkins between 50-60F.
Pumpkins are sensitive to temperatures below 50 – injury
increases with time and lower temperatures. Chilling injury
may be visible (a frost ring) or invisible. Either way, it
predisposes the fruit to premature breakdown and
susceptibility to pathogens.

• Keep fruits dry. 50-75% relative humidity (RH) is ideal.
Morning dew or condensation on fruits can favor fungal
diseases.

• Avoid storing fruits near apples or pears. These fruits
give off ethylene gas, which promotes ripening and early
breakdown.

Potato
• Again, be gentle. Handle tubers gently to prevent bruising

and scratching.
• Harvest mature tubers. Mature tubers are usually higher

in dry matter (higher quality), and have tougher skins.
Maturity is primarily determined by vine death. Potatoes
should typically be harvested 2-3 weeks after vine death.
Vines are often killed prematurely using chemical or
mechanical methods to control tuber size or to allow
earlier harvest.

• Harvest at moderate temperatures (60-70F). Harvesting
at high temperatures (>80F) increases likelihood of
storage rot, and harvesting at cool temperatures (<55F)
increases likelihood of  bruising. One of  the problems
with waiting until frost to kill vines is the cool soil
temperatures and risk of freezing damage.

• Curing: A 1-2 week curing period at 50-60F will help
heal any bruises that occurred during harvest and will
toughen skins of  less-mature potatoes. (If  tubers are very
sensitive to rot, e.g. if  they were exposed to field frost or
late blight, skip this step and don’t try to store them –
use them as quickly as possible).

• Store at cool temperatures. For fresh market or seed
potatoes, aim for 40F. Those destined to become chips
or fries should be stored at 50F or 45F, respectively. A
constant temperature is better than a fluctuating one.

Cabbage
• Select varieties that are suitable for storage! These include

April Green, Bartolo, Danish Ballhead, Green Winter,
and others…

• Harvest mature, firm heads that have not split.
• Store in a cold humid environment. 32-35F at 98-100%

RH is ideal. Cabbage can tolerate slight freezes, but will
suffer damage if  exposed to hard freezes. High RH is
important to prevent wilting and also reduces decay.

• As with squash, avoid storing with ethylene-producing
fruits such as apples.

Turnips & Rutabagas
• Harvest turnips that are about 2" in diameter, and

rutabagas that are 3-5" in diameter and that weigh 2-3 lb.
• Store in a cold humid environment. Both turnips and

rutabagas should be stored at 32F. Turnips need higher
RH to prevent dessication (98-100%), but rutabagas store
well at 95% RH. As with cabbage, both can withstand
mild freezes, but will suffer damage if exposed to hard
freezes. High humidity is important to prevent wilting
and also reduces decay.

• Do not apply wax. If wax is applied to improve
appearance, do it after storage, immediately prior to sale.

Onions
• Select storage varieties. These are typically late, hard,

pungent varieties with good skin retention.






