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THE LOGANBERRY * 
The Loganberry is one of the most recent important acquisitions to 

our list of small fruits. This berry was first observed growing in the 
garden of Judge J. H. Logan, Santa Cruz, California, in the early '80's. 
It was introduced into Oregon about 16 years ago. It is a product dts
tinctive of the Northwest because, outside of California, portions of Ore
gon, Wa,shington, and British Columbia west of the Cascades, and some 
of the warmer valleys of Idaho, it does not seem to do well elsewhere in 
the United States. The reason for this rather narrow limitation to the 
growth of the Loganberry, is that the plant is very tender both to ex
tremes of drought and cold. Just what the possibilities for this fruit will 
be in the future it is hard to estimate, but it is certain that they will be 
great. Fresh and dried Loganberries, shipments of which have been 
widely distributed throughout the United States, have become well 
known, but the juice of the Loganberry bids fair to eclipse both of the 
other products of this wonderful berry. The value of the Loganberry 
juice manufactured in Oregon this year, 1916, will amount, in fact, to 
over one million dollars. 

Soils and Slopes. Like most of the brambles, the Loganberry loves 
a deep, well-drained, easily worked loam soil. Other types of soil, how
ever, both heavy and light, will do when the berries are well cared for, 
when the soil is supplied with fertility, and when moisture conditions 
can be controlled. Southern slopes will bear more berries to the acre 
than northern slopes, but there is greater danger of the berries drying 
and becoming small in summer, especially if the ground is not as deep 
as it should be. Where posslble, it is best to run the rows of berries 
north and south, so as to give the best distribution of sunlight to both 
sides of the plants on the trellis. 

Soil Preparation and Fertilizers. The Loganberry is a gross feeder 
and will stand large amounts of fertility in the soil. Well-composted 
stable manure scattered thickly over the ground and plowed under deep
ly, makes the best kind of dressing possible before the berry plants are 
set out. If the plants are to be set in autumn, the ground should be 
plowed, from eight to ten inches deep, as early in the fall as possible, 
and then thoroughly disked and pulverized, to put it in as fine shape as 
possible before planting. If planting is to be done in the spring, the 
ground should, if possible, be plowed and harrowed in the fall, but not 
given the final disking and pulverizing until shortly before the plants 
are set. 

Commercial fertilizers have been tried on Loganberries at the State 
Experiment Station. The plants were growing on rather heavy clay loam 

*The Phenomenal berry is so similar to the Loganberry in all the details of propa
gati·on, growing, harvesting, and marketing that a separate description is not deemed 
necessary. 
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soil. In the trial, lasting several years, no appreciable benefit could be 
seen as a result of the applications. 

It may be that Loganberry patches which are growing on light sandy 
loams, especially if they have been fruiting for a number of years, will be 
benefited by commercial fertilizers. The only way for the grower to de
termine whether or not his plants need fertilizers is for him to experiment 
on his soils himself. To do this, he should inform himself thoroughly re
garding fertilizers, from books and bulletins; then he should test out 
different fertilizers, singly and in combination, upon equal plots of his 
Loganberry patch. A check plot, having no fertilizer al}plied to it, should 
be left at frequent intervals for comparison. 

Propagation. Loganberries are propagated, usually, by allowing 
roots to start on the ends, or "tips", of the canes. Where pr.opagation of 
plants is carried on as a business, the ends of the canes are pinched to 
make more side branches for more "tips." In this way it is possible to 
raise from 1500 to 4,000 "tips" per acre. 

Young plants are obtained frequently by covering a portion of the 
cane and allowing roots to strike from each bud along the cane. When 
the plants have obtained a start, the cane is cut between the plants with 
a spade. These plants, as a rule, are neithel' as strong nor as well rooted as 
the ·up plants, and consequent~y are not worth as much for planting. Poor 
growth or loss of plants at the time of planting can often be traced back 
directly to this cause. 

These young plants can be taken directly to the field and set out, or 
they may be placed in the nursery row for one year. If land is valuable 
and the object is to get it to produce a crop as soon as possible, the 
older plants should be planted. 

Planting. After the soil has been thoroughly prepared, the ground 
should be laid off by a marker into rows running 8 or 9 feet apart, and 
then should be crossmarked for distances in the row. These distances 
will vary from 8 to 10 feet, according to the strength of the soil. Deep 
furrows should then be plowed down each row. Plants should be set at 
the bottom of these furrows and the roots lightly covered with earth, 
taking care not to cover the young plants or injure them in any way. 
As the plants grow larger the earth is gradually rolled down upon them 
by cultivation, so that by the middle of the season the ground is level 
once more. In this way the plants are able to stand drought much better 
than plants which have had shallow setting. Either well-grown tips or 
plants having had two season's growth are used in planting. If tips are 
planted, it is better to set them iii the spring, whereas the older plants 
may be planted either in the fall or in the spring. 

Cultivation. In the fall, the soil is plowed towards the plants, leav
ing a dead furrow in the center for carrying off the water. This work 
is done to the best advantage with a one-horse vineyard plow. Better 
work can be done if the horse is protected with a leather apron. 
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In the spring, the soil is plowed back toward the center, taking care 
not to plow too deep near the plants. Following plowing comes a thor
ough disking and dragging, to put the soil in as fine shape• as possible. 
During the summer, cultivation should be frequent but not deep enough 
to injure the feeding roots of the plants. The Acme harrow or the 
Kimball weeder are both good tools for keeping a dust mulch at this 
season of the year. 

Time of Bearing and Life of the Vines_ When plants having had one 
season's growth in the nursery are set, a small crop may be expected the 
second year after setting, though a commercial crop of any size is not 
harvested before the third year. When "tips" are set, it takes one year 
longer to develop a crop. 

The Loganberry is noted for its long life. The length of time a 
plantation will continue to bear well depends almost entirely upon the 
depth of setting and the care it receives. The writer has seen patches 
planted 16 years ago, which are still vigorous and bearing good crops. 

Trellising and Pruning. During the first season of the cane's growth, 
it should be kept within bounds in the row by placing it between stakes 
set in the row for that purpose. By the second season, the canes will 
need to be trellised. Seven-foot posts should be set about two feet deep, 
and about twenty-five to thirty feet apart in the row. The end posts 
should be especially s!rong and well braced. To these posts are strung 
wires, usually No. 12 galvanized iron wire,-either two strands or three 
strands, according to the preference of the grower. If two wires are 
used, they should be at a height of three, and four-and-a-half feet, re
spectively. If three wires are used, they should be three, four, and fi".e 
feet above the ground. Most growers find two wires sufficient. 

In pruning, the young shoots are cut back in the spring to eight or 
ten feet in length, depending on the vigor of the plant, and in some cases 
thinned out where there are too many canes to the plant. The canes·are 
then tied to the wires. Sometimes this work is done in the fall, but there 
is a little more risk from frost if the vines are on the wires during tllle 
winter than if they are lying flat on the ground. At the time the canes 
are tied to the wires the laterals should be cut back to 18 to 24 inches. 
After picking time, the old canes should be cut out and burned, so as 
to prevent spreading of disease from them to the young growth. 

lntercropping and Cover Cropping_ During the first two seasons, 
well-cultivated crops are often grown between the rows, but after that 
time, the Loganberry, which is a gross feeder, needs all the land for 
producing profitable crops. Applications of barnyard manure, howevJr, 
may make it possible to grow such shallow-rooted crops'· as corn'• fbr 
some years longer. · ·, 

Where the soil lacks fertility, needs humus, or should have protec
tion from winter rains to prevent erosion, a cover crop should .be planted. 

As is now generally understood, members of the pea family .have th~ 
power of fixing free nitrogen taken from the air through the agency of 
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bacteria growing on their roots. Plants of this family are called legumes. 
One of the most valuable legumes for cover crops is the ordinary spring 
vetch, Vicia sativa. If only humus or protection to the soil is needed, one 
of the cereals like winter rye, winter oats, or winter wheat makes a 
good cover crop. 

I r'rigation. Only a few Loganberry patches are being irrigated in 
the state. On some of the soils that dry out easiest, especially in the 
drier seasons, irrigation would be a great help. If water could be applied 
once or twice before harvest, it often would mean the difference be
tween small, seedy berries, and large, luscious ones. However, there is 
danger of over-irrigating, and getting the fruit too soft for shipping. 

Harvesting. Harvesting should be done in the cool of the day, if 
possible, when the berries are perfectly dry. Picking should be done 
very carefully so as not to crush the cells of the berry. When the berry 
is bruised it will not stand up well in shipment, nor will it make a satis
factory dried product. Pickers, should be supplied with carriers not hold
ing over six picking boxes, so that they will carry the berries to the pack
ing shed often and not leave them exposed to the sun. 

Berries. for home consumption should be left on the vines until they 
turn dark red, though they should not be soft. When the fruit is to be 
shipped some distance, it should be picked when bright red and quite 
firm. 

Marketing. One of the great essentials of successful marketing is 
careful handling of the fruit from vine to consumer. This is especially 
important if the Loganberry is to be shipped any great distance. If 
the berries are •io be shipped, they should be hauled to the nearest ship
ping point in a1spring wagon of some sort; The springs should be just 
heavy enough to cause the load to ride easily without jar; if the springs 
are too heavy they will do as much harm as good. For large shipments 
east of the Rocky Mountains, berry crates should be piled in tiers and 
braced much as apples are handled. They should be placed in refrigerator 
cars and receive good icing on the journey. For smaller shipments and 
for short distances shipments are made by express. 

Drying the Loganb~rry began in 1908 in Oregon, after it was seen 
that it was going to be impossible to market all the Loganberry crop in 
the fresh state. Canning at that time had not been successful, due to 
the fact that the berries had been put up in pfain tin cans, when it was 
afterwards found that they must be put up in the enamel-lined cans. 

The dryer used for prunes has also been used for evaporating the 
Loganberry. Both the tunnel and stack types of dryers have been used, 
but those who have used both prefer the tunnel dryer. Without going 
into the matter of evaporators in detail, it may be said that many of 
them have tunnels which are so long .that they do not give sufficient air 
draft for the most rapid and economical drying. In the experimental 
work done here b:y the Oregon Experiment Station tunnels from twenty 
to twenty-four feet long have been found more desirable than the larger 
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ones. More careful methods of controlling the draft under different 
temperatures of the outside air should be worked out. To avoid dripping 
and to get the inost salable product, the berries should be started in at 
a temperature of about 130 degrees F. and finished at a temperature of 
about 150 degrees. To sum up the whole matter, berries started at a 
higher temperature in shorter tunnels will be seared over at the start 
so they will not drip badly, will have a better air circulation, and con
sequently will dry much faster than berries which are placed in longer 
tunnels and started on lower heat. 

A tunnel dryer with sufficient capacity to handle 15 acres of Logan
berries will cost in the neighborhood of $1000 to $1200. 

The Loganberry is now canned with safety in tin cans having enam
eled linings. The output of the canneries varies from the water pack 
used for pies, containing no sugar, to products put up in a heavy syrup 
testing 50 to 60 degrees by the Balling-Brix Scale. Loganberries put up 
in pie pack contain a great deal of water and have to be sweetened heav
ily when used in pasteries. For this reason many bakers in the East 
prefer either the I_>ie pack of the Evergreen blackberry, which contains 
very little water, or the Loganberries in the dried form. The present 
indications are that canned Loganberries when shipped to eastern mar
kets, should be put up in heavy syrups for table use. 

There are several growers in the state who are putting up the finest 
of Loganberry products with home-canning outfits and are doing well at 
the business. Outfits suitable for home canning are manufactured by 
the following firms: Northwestern Steel and Iron Works, Eau Claire, 
Wis.; Henninger & Ayes Mfg. Co., Portland, Oregon; Modern Canning, 
Company, Chattanooga, Tenn.; Sprague Canning Machinery Company, 
Chicago, Ill.; Monarch Mfg. Co., Chattanoga, Tenn. 

The subject of Loganberry juice and Loganberry-juice manufacture 
is one which requires such a detailed description that it is thought best 
to leave this matter for a subsequent bulletin which, it is hoped, will be 
issued from the Experiment Station some time in the near future. 

Costs. The cost -of raising Loganberries can be given only approxi
mately at best. The following figures, for the most part, were taken 
from the experience of one of the largest growers in the Willamette 
Valley. Plowing and fitting the land will cost about $5 an acre. Logan
berry plants will come to from $15 to $40 a thousand, depending upon 
whether they are "tips" or whether they have been grown in the nursery 
for one season. Planting will cost from $3 to $5 an acre, staking and trel
lising from $50 to $55. Equipment. including horses, harness, wagons, pick
ing trays, etc., will amount to from $40 to $50 an acre; cultivation, $10 an 
acre; and hoeing $5 an acre. Pruning, $5 to $8 an acre. Spraying, if 
necessary, about $5 an acre. Picking, 25c a crate; crates with their 
boxes 15c apiece. Packing, handling, and hauling charges, 5c to 10c a 
crate. With a yield of 300 crates an acre the cost for each crate will be. 
from 50c to 65c. 
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Yields and Prices. On the average Loganberries will yield from 300 
to 400 24-pound crates to the acre, though yields up to 600 crates are not 
uncommon. When sold fresh, the berries will bring 3c to 5c a pound. For 
cannery purposes, for drying, and for juice manufacture the price will 
range from 2 ½ c to 3c a pound; though it may be s·aid in this connec
tion that little money can be made growing the Loganberry for less than 
3c a pound. Gross returns per acre run from $200 to $350. 

Insects and Diseases. The Loganberry is not affected by many ser
ious insect pests. The three that seem to do the most damage are the 
raspberry cane maggot, the leaf hopper, and the raspberry rootborer. 

The cane maggot causes the cane to wilt or dro0p. A careful exam
ination will disclose a bluish ring just under the bark near the surface 
of the ground. The cane should be cut off just below this ring and de
stroyed. This will kill the maggots working within. 

The leaf hoppers are sucking insects. They do their damage by 
sucking out plant juices from the leaves and young ~anes. They should 
be attacked while young or in the nymph stage. They may be killed by 
some contact remedy such as whale-oil soap, one pound to ten gallons 
of water; kerosene emulsion, 10 % solution; or a mixture of Black-leaf 
40, ½ pint, plus four pounds of whale-oil soap, to 100 gallons of water. 

The root borer, when present, causes the infested plant to become 
yellowed and the berries to be small and seedy. Two years are requird 
for the borer to mature. The first season it attacks the young canes, 
girdling them near the surface of the soil. The injured canes may be 
readily observed in late summer, lying flat on the ground with the foliage 
wilted. With a heavy pair of gloves the injured cane can be given a 
twist that will break it off at the girdle. In most cases the borer will 
remain in the detached cane, which should be removed from the field. 

The most serious diseases are the crown gall, mushroom root rot, 
and anthracnose. VVhen affected by crown gall the plants gradually 
turn yellow and lose their vigor. By a careful examination corky swell
ings will be found on the roots, usually near the surface of the ground, 
but often on the smaller roots. This trouble occurs very frequently as 
a swelling or canker along the side of the cane. 

Mushroom root rot is a fungous trouble which attacks the roots of the 
plants, finally causing their death. The disease grows on old tree roots 
and stumps, and is more apt to affect plants set on newly cleared land. 
When affected with either of the above diseases, the plants, with their 
roots, should be removed at once and burned. No new plants should be 
set in their places before three years have elapsed. 

A fungous disease called anthracnose seems to have done more dam
age to the Loganberry than any other trouble in the state. It is a 
disease causing lightish-gray spots to appear on the leaves and canes 
of the plant, and may attack the drupelets of the fruit, also, causing 
them to turn a light gray color. Ordinarily this disease can be kept 
under control by carefully cutting out the old vines after fruiting and 
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burning them. If at this time some of the new canes are found to be in
fested seriously they should be thinned out, also. When the infection 
becomes serious, spraying with Bordeaux mixture 4-4-50 is recommended. 
The mixture is best applied with a resin fish-oiLsticker, to improve the 
sticking and spreading qualities of the Bordeaux. The first application 
should come about the time the first leaves have attained good size. 
The second spraying should be applied just before the blossoms open and 
the third may be put on about the end of summer, in case new infections 
begin to make their appearance on the young canes and foliage. To pro
tect the fruit, some colorless mixture, like Burgundy mixture, should be 
applied about two weeks after the petals fall. The resin fish-oil sticker 
should be used with this also. The formula for Burgundy mixture is as 
follows: 

2 pounds copper sulphate (bluestone) 
3 pounds sodium carbonate (washing soda) 

100 gallons of water. 
Mix each of the chemicals separately with water before bringing 

them together. 


