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Farmers and Agribusiness, 
 
Some field work being done on sandy soils this week but we’re 
pretty soggy still.  Dr Dewey Lee, UGA Extension Grains 
Scientist said yesterday at our Corn Production meeting that 
soils are really packed and tight and early root growth may be 
a problem on corn if we don’t get some drying soon. We need 
to pay particular attention to our ripper systems ahead of 
planting corn, and we may need to not get too excited about 
planting ver
 
 

 
 
 
 
 
 
Cattle this morning seem to 
be saying, “Give us a break 
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ALCULATOR (WCCC)© WEED CONTROL COST C
Developed by Don Shurley, UGA Ag Economics 
The worksheets allow the user to develop up to 3 herbicide regimes side-by-side.  These can 
be different programs for up to 3 crops or 3 alternative programs.  
Here’s a link to the herbicide cost calculator. 
 
http://www.ces.uga.edu/Agriculture/agecon/agecon.html    Click on “What’s New” 
 
 
 
2010 Cotton Cost Enterprise Budgets 
 
Here’s a direct link to the new 2010 Cotton Cost Enterprise Budgets in Excel.  There are 4 of 
them  Conventional Tillage and Strip Till,  Dryland and Irrigated. 
 
http://www.caes.uga.edu/Applications/attachments/files/2010%20Cotton%20Budgets.xls
 
Here’s a link to printed UGA budgets 
 
http://www.ces.uga.edu/Agriculture/agecon/printedbudgets.htm
 
 
 
Main Web Site for  Crop Performance Variety Tests: 
 
http://www.caes.uga.edu/commodities/swvt/index.html
 
CROP SPECIFIC WEB SITES AVAILABLE AT THE SITE ABOVE: 
 
Cotton and Peanut Performance Variety Tests: 
 
http://www.caes.uga.edu/commodities/swvt/pct-tests.html
 
Corn Performance Variety Tests: 
 
http://www.caes.uga.edu/commodities/swvt/corn.html
 
Soybean, Sorghum, Sunflowers and Forages Performance Variety Tests: 
 
http://www.caes.uga.edu/commodities/swvt/ssfTests.html
 
Small Grains (Wheat, etc…) Performance Variety Tests: 
 
http://www.caes.uga.edu/commodities/swvt/small.html
 
Related Links to Performance Variety Testing in Other States: 
 
http://www.caes.uga.edu/commodities/swvt/links.html

http://www.ces.uga.edu/Agriculture/agecon/agecon.html
http://www.caes.uga.edu/Applications/attachments/files/2010%20Cotton%20Budgets.xls
http://www.ces.uga.edu/Agriculture/agecon/printedbudgets.htm
http://www.caes.uga.edu/commodities/swvt/index.html
http://www.caes.uga.edu/commodities/swvt/pct-tests.html
http://www.caes.uga.edu/commodities/swvt/corn.html
http://www.caes.uga.edu/commodities/swvt/ssfTests.html
http://www.caes.uga.edu/commodities/swvt/small.html
http://www.caes.uga.edu/commodities/swvt/links.html
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Ronnie Baxley shows some fish caught last week at 
a local pond. These bream were biting good despite 
cool water temperatures. 

 
 
 
 
 
 
 
 
 
 

 
Imported food numbers on the rise 
By Sharon Dowdy  
University of Georgia 
If one of your New Year’s resolutions is to eat only American-grown food, mark apple juice, 
cauliflower, garlic and limes off your grocery list. A University of Georgia food scientist says the 
majority of these foods are imported from other countries. 
“In 2006, about 15 percent of the food consumed in the U.S. was imported,” said Faith Critzer, 
a researcher with the UGA Center for Food Safety in Griffin, Ga. “And almost 44 percent of the 
fruit and 16 percent of the vegetable supply were imported to the U.S. in 2005.” 
A variety are imported
Most apple juice, frozen cauliflower, garlic and limes consumed in the U.S. are imported, 
Critzer said. The apple juice and garlic come from China. The cauliflower and limes are 
courtesy of Mexico. 
In 2008, 80 percent of fresh artichokes, 79.9 percent of fresh asparagus and 52.9 percent of 
fresh cucumbers in U.S. stores were imported.  
Population growth and consumer demand for fresh produce year-round are driving forces the 
increase in imports, Critzer said. 
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Nuts and seafood, too
Almost half of all shelled nuts consumed by Americans are imported, according to a 2005 
report by the U.S. Department of Agriculture. The major countries exporting nuts to the U.S. 
are Vietnam, India, Mexico, Brazil and China. 
And 80 percent of the seafood consumed in the U.S. is imported. 
Critzer says the safety of these imported foods will be a growing concern in the future. The 
problem isn’t where the food comes from, but how it’s grown or processed before it reaches 
American soil and, ultimately, American dinner tables. 
According to a 2009 Food Marketing Institute report, three-quarters of American shoppers 
surveyed are either “somewhat comfortable” or “not too comfortable” with foods grown outside 
the U.S. 
Supply chains stretch overseas
The influx of imported food didn’t happen over night, said Jim Daniels, an agricultural 
economist with the UGA Center for Agribusiness and Economic Development.  
“Over the 1900s, America’s food systems underwent dramatic changes and evolved into the 
very highly specialized and complex businesses that exist today,” Daniels said. 
These changes have resulted in longer supply chains that often stretch past the borders of the 
U.S., Daniels said. 
For example, a double-patty hamburger with cheese and sauce sold by a well-known national 
fast food chain has over 150 ingredients. Half of those ingredients could originate from outside 
the U.S., he said.  
“Our food now comes from all corners of the globe, passes through many more hands and 
reaches our tables in many more forms than ever before,” Daniel said. “Likewise, the products 
that we grow and manufacture in Georgia are distributed all over the country and world and 
may end up as ingredients in literally tens of thousands of other products.” 
Improved detection methods needed
What can concerned Americans do? 
Michael Doyle, head of the UGA Center for Food Safety, says the solution lies in the hands of 
food producers, processors and regulatory agencies like the U.S. Food and Drug 
Administration. 
"Solutions to today's food safety issues will not come easy," Doyle said. "They will require a 
major research commitment to developing state-of-the-art science methods to detect, control 
and eliminate harmful substances in foods. 
"The food industry, whether it be growers, manufacturers or distributors, is responsible for 
providing safe foods," he said. "And regulatory agencies need more rapid and robust sampling 
and detection methods to verify that foods, especially those that are imported, are safe from 
harmful microbes and chemicals." 



For now, UGA experts encourage consumers to wash produce thoroughly, cook meats to 
appropriate temperatures and keep kitchen utensils and countertops clean. For more tips on 
keeping your family safe from foodborne illness, see the Web site www.fcs.uga.edu/fdn/. Or, 
call your local UGA Cooperative Extension office at 1-800-ASK-UGA1.  
(Sharon Dowdy is a news editor with the University of Georgia College of Agricultural and 
Environmental Sciences.) This and other good articles can be found at  Georgia Faces 
http://georgiafaces.caes.uga.edu/?public=viewStory&pk_id=3702
 
Question of the Week 
Last week we pretty much stumped most folks with the photo of trees that had been chewed 
on by something , but one tree in the middle was mostly unaffected.  The trees had been 
gnawed on by cattle in the pasture.  The cattle liked the sugarberry trees but the oak in the 
middle wasn’t tasty to them and this was the situation repeated around the pasture. Something 
about the high tannin content of the oak bark. The phloem tissue (inner bark) of the sugarberry 
trees is very sweet in the fall and tasty. Dr. Kim Coder, UGA Forestry and  Dr. Dennis 
Handcock, UGA Extension Forages, helped us figure this out. 
 

 
This week’s question is about this photo I took this week.  What is this and what is it used for?, 
especially now.  
 
Later, 
Rome 
 
 
Rome Ethredge 
Seminole County Extension Agent 
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