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Growing the pawpaw industry: Harvest technology possibilities
by Rory Lewandowski, OSU Extension Educator, Athens Counry, Oliio

Recently I was asked by a business class at Ohio Uni-
versity in Athens to give a presemtation about mechanical har-
vest technology in the tree fruit industry and its potential appli-
cation to the pawpaw fiat Behind this invitation hurked the
thought that developing the pawpaw industry would probably
require mechanization of the harvest process. In this articla T
Want to examine the current state of commercializetion of the
pawpaw and what, if any, harvest techaologies might be avail-
able to pawpaw growers.

Currently, the pawpaw is in the eardy stages of com-
merciafization, selfing mainly to niche markets. The fruit that
is sold 15 coming from small orchards or collected from paw-
paw trees growing naturalby in and along woodlands. Mamy
pecple have yvet to hear of a pawpaw or have actually eaten a
pawpaw. [n other words, while the pawpaw may have the po-
tential to grow into a widespread comemercial fruit, it isn't
there yet by a long shot, both in terms of acres of bearing trees
and in recognition'scceptance by the consumer. In onder to
teke the next step and get pawpaws imto the hands of main-
stream consimers in regional groceny chains such as Krogers,
more pawpaws will need to be grown and harvested. Promao-
tion and marketing will be necessary.

Harvest does present some challenges for the pawr-
pew grower. Unlike many of the fruits we are familier with,
collor change is not 4 reliable indicator of rfipeness. A ripe
pawpaw is not hard, but should give gently when squeezed
and come loose from the tree with a penthe tup. Another Bue-
tor in the pawpaw harvest is non-uniform ripening, Fruit can
be harvested from the same tree over a period of several
weeks. These are not charecteristics that lend themselves par-
ticularly well to mechanical harvesting,

Im the tree fruit industry as a whole, hand labor is still
the method most used for harvest, particularty for the fresh
frust market. Mechanical harvesting that is used involves
ety fruit that will go into the processing market because the
most common mechanical harvesters utilize 2 shake and catch
system that broises most fruit. 1t is unlikely that such harvest-
ers could work for the fresh market, slthough they may pres-
ent sorne possible use for pawpaws harvested for the pulp’
frozen market.

Mew technologies that are being developed for the
tree fruit industry are muhti-disciplinary. A 2000 report by the
Washington State Tree Frust Commussion entitied “The Tech-
nology Roadmap for Tree Fruit Production 20107 listed sew-
eral things needed to advance mechanization of tree fruit har-
vest Geneficists and plant breeders need 1o comtifiee 10 tiod-
ify fruit characteristics. Included in this would be such things
as uniform ripening and resistance to bruising.  Sensor technal-
oy needs to be employed to detect and differentiate fruit
quality for both harvest and post-harvest use. Sensor technol-
ogy linked with robotics and computer programming may pro-
wvide the flexibility and adeptability needed for tree fruit har-
vested for the frash eating market. Finally, research on bio-
regulators to assist in mechanical harvest should continue. An

example of a bio-regulator is 8 chemical spraved on sweet
cherries that cause the development of an abscission layer be-
tween the fruit stem and the cherry, facilitating mechanical
harvesting by a shaker

At this point the question must be asked a3 to how
probable it is thet mechanical harvesting will be used in paw-
paw production. Several points need to be made in answening
this questicn. First, the pawpaw due to its ripening character-
istics mentioned eardier, is not well suiled 1o mechanical har-
wvesting where ideally a machine would make a one-time pass
through an orchard. Second, the emerging technology being
talled about for mechanical harvesting of tree fruit still needs
Ints of research and development dollars bethre commergial
mxdels will be available, and even when those emerge upon
the market they are fikely to be very expensive. At this point,
the pawpaw is not on the radar screen of the tree fruit industry
as a crop that needs mechanical harvesting. Finally, mechani-
cal harvesting is best adapted to orchard style plantings, or-
derly rows and preferably, lend with Intle sope. At this point
in time, the developing pawpaw industry has Hithe clout or
eoonomic meentive to influence the wse of research and devel-
opment dollars for 8 mechamical harvester. There are not
enough acres in production to justify the cost or promise an
economic return, Most pawpawy production is small scale and
also a significant porton grown on hilly topography, neither
characteristic favorable to mechanization. Taken altooether. it
seems unlikely that mechanical harvesting is on the near hori-
zon for the pawpaw industry

Az this point in the development of the pawpaw in-
dustry, what is needed more than a mechanical harvesting sys-
tem is an increase in the number of pawpaw producers and the
development of & marketing svstem that insures pawpaw
growers of whatever scale can with relative ease sell their fruit

From the Secretary

I was outside working in the garden trying to keep & few
things dying from the heat and drought conditions when a
agighber boy came to me with an apague white Kroger bag.
He handed it to me and sid it was from our elderdy nesghbor,
Helen, on the comer who thought T would be interested in it.
It was heavy. My other neighbor has been blessing us with
tomatoes and squash alt summer. T knew Helen didn’t keep a
garden but was always working outside keeping her yard nice,
I looked insade the bag and couldn't believe my eves—it was g
pawpaw the size of 2 small melon!! The end had been mbbled
off by some onitter and insects had started their work, but it
still weighed about 3 fbs. 1 kmew Flon would absobutely fMie
when he saw it. While [ waited impatiently for Ron to return
home, 1 imagined how important the seeds and scion wood
would be for this incredible pawpaw. Then | wokeup. Alla
dream! Darn! Well, maybe someday!




Ohio University Students’

Pawpaw Plan
By Stacey Swifl, Ohio University, CoB Studenit

Business Law Professor Jesse Roberson led Ohio
University’s Collepe of Business students in a proup
project to organize Chris Chmiel s pawpaw business,
Four out of 10 weeks of the winter quarter were dedi-
cated to the second of 3 projects taken om by business
cluster students. Offered at the sophomore and jusor
levels, the “cluster™ 15 an mbsprated class schedule m
which students apply 4 business classes to a series of
hands-on learning projects.

This particulas growp of students from the sopho-
miore cluster was led by their business law professor
this past winter (additonally applying concepts from
and guided by professors of marketing, management
information systems, and manggement). “Chmiel’s
business was a perfect candidate for the students to
work with,” says Roberson. “It reflects highly on the
local Appalachian lifestyle and gave students a chance
to be immersed in the commmunity.”  Many of the stu-
dents come from suburban areas unlike small-town Ath-
ens, amd this project gave them a taste of alternate life-
styles. And what better way could students give back to
the community than working with Chris Chmiel who is
an alpmngs of Ohio University. after all?

The class of 40 students was divided into 8 groups
of 5 who worked separately to consult the business op-
erations and come up with independent planhing op-
tions. Students quickly came to naming Chiniel “Mr.
Pawpaw™ after simple research that revealed his vast
and extensive involvement with the uncommon fruit.
The general consensus however was for Chimiel to nar-
row his focus to place a stronger emphasis on certain
ereas of business. CGroup ideas ranped from entering
the gourmet bread and food market in the New York
area to producing and distributing a baby food product
to producing and marketing the pawpaw pulp to varioos
restanrants and food mannfacturess.

In cooperation with Chimiel and his personal goals,
all groups produced short-, mid-, and long-term plans
and goals for thewr concepts to present to Chmiel. Simi-
lar fnit industries were compared and contrasted for
harvesting and production ideas. A food preference
survey was designed and conducted fo leam about what
consmmers are potentially interested in, In the end stu-
dents unamimounsly agreed that with the confitmed mar-
ketability of the product and Chrmicl"s genuine interest
i see the fiuit flounsh opens doors for several promis-
ing options. While each of the groups” concepts varied
vastly, all showed great potential for expansion nation-
ally and even globally.

Pawpaw Tree Proves to be Hot by Terry Powsll

Or company is in the midst of ow Commmmity Serv-
ice Fund (United Appeal) drive and each department is
encouraged to conduet fund-raising activities in addition
tor the company-wide payroll dedoction compaign. [ al-
ways seem to be in charge of this for my department.
Thig year I solicited donations from 100 peaple for a
“white elephant auction” (pently used items, or new
itermns worth £15 or more). We got 17 items ranging
from tents, vases, flower arrangements, DVD player,
framed pictures, travel kit, neon sign, large potted planis,
and our entry: a grafted pawpaw tree in 1 gal. pot which
we set the minimum bid at $25. The asction lasted one
week. The small items were displayed for viewing and
the large items were pictured. 1 showed a picture of 2 §
year old tree as an example of what they looked like
along with descriptive paragraph and advice to see me if
they needed more information. The intesest proved to
be high on the pawpaw right away and by mid-week the
high bid was 60, [ knew one person (not me) would be
bidding on it but two more joined the bidding and by the
last day (Friday) the top bid was $105.00! It outhid
EVERYTHING in the auction and only one of the bid-
ders really knew anything about pawpaws, So maybe
the ward 15 getting oot that pawpaws are great trees. It
was a pood excuse to pass along information absout paw-
paws. Everyone in OPGA should have a few nforma-
tional brochores handy to give interested people.

Recipe by Terry Powell

1 have recently become interested in smoothies.
These drnks are similar to mulkshakes but substitute vo-
gort or silken tofis for ice cream, so they really are a
healthy altermative (especially if you substitute Splenda
for the sugar). A great summer treat and also a good
way to get one of your “5 a day fruitvepgies”, Paw-
paws are perfect for smoothics. Here is a recipe adapted
from Ladies Home Journal:

Tropical Smoothie

¥ cup pawpaw pulp

1 container (6 or 8 oz.) low fat maple or vanilla vogurt
{you could also use plain vogurt and add 1/4 tsp. of va-
milla, coconut, maple, or lemon extract)

1 small ripe mango, chopped

¥4 cup orangs juice

1 teaspoon sugar (or Splendas)

1% cup ice cubes

Puree all except ice cubes in blender. With machine on,
add ice cabes one 4t a time through feed wbe, until mix-
fure is smooth and thick. Makes 2 servings.
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Growing Paw Paws from Seed.
hv Barb Ernst

The easiest way to grow pawpaws is from seed. While
prafted varieties are available, they are costly. Any treess,
whether grafts or seedlings, purchased through the mail rarely
survive being shipped bare root.  Although the mature trees
commonly sucker from roots, clonal root sprouts are difficult
to trangplant, even after being pruned the year before, due to
the tender tap root, supported by few fine hairs.

Collection: Seed 15 abundant in producing patches, and wath
proper precautions and patience, will produce healthy trees.
Collecting for desirable characteristics will not guarantee the
same traits in offspring, but it's a good place to start. 'Whether
choosimg for taste, vigor, size, firuit color or tree form, seed
trestment is the same.

Rule #1: NEVER LET THE SEED DRY OUT.

In my years of propagating mative firuit trees, | occassonally
collect geed from scat. This may have the benefit of some
scarification, but seed will generally be collected directly from
the fruit. I clean the seed thoroughly and keep them in a plas-
tic freezer bag with some foose soil or peat moss, Either
should be scaked and then wrung dry.  Seeds then need cold
stratification for at least 100 days. Do not keep them in
the freezer. Check them periodically for dryness. It's possible
to store the seed in the fruit. If left out over the wanter, they
st be monitored for moisture.  IF refrigerated that way, they
may modd and kall the embryo, 50 keep an ey on them.

Planting: The seeds are slow to germinate, and don't sprout in
mivy area until June, and imto July. B you plant mid- May,
light conditions and warmer temperatures should be right for

germination. It may take over a month and some seed will lay
dommant until the following year. Don't expect 100%. Plant
mowe than you need.

Fule #2: NEVER LET THE SEED DRY QUT.

Seed can be planted dirscthy in their desired location, or in
a bed to be transplanted fater. In either case, the young plant
needs some shade. They can handle full sun once esteblished,
and will probably produce more fruit with more lght, but for
the first few years you should either locate them it a partially
shady place, or provide artificial shade I plant my seed in a
bed with a thin layer of sand on top, to aveid stem rot (sines
the soil wall remain tmoist!). 1 4ransplant the second year
duning the sctive growing season. In my experience, this has
given the best results. Plant in well dramed, nch soil, These
treses are naturally found on the edge of openings, often reach-
ing into the light, so this seems like a good location, They will
not tolerate high ridges with shallow rockoy soil. Always plant
more than one in o location, as they are rarely self-pollinating.
Be sume 10 water as necessary for the first couple of years until
the roats get fully established.

Get involved in the 2005 Pawpaw Festival

OPGA members and potential members are welcome to get
invedved with the Festival. Help is needed in many areas of
the Festival: OPGA membership and education booth, T-
shirt sales, pawpaw beer bootl, or helping with the many
events taking place. You'll receive free admittance and & free
T=sghirt with 4 hours of volunteer help. What a deall

Contact Rom or Terry at 513.777.8367 to sign wp.




