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Wilbur 000ney
A loud hurrah for a quiet man

Dean Wilbur T. Cooney retired as
Dean of the School of Agriculture
at Oregon State University last
June, with his request that there
be no fanfare and that he be
allowed to leave his office quietly.
I offered him an opportunity to write
a column for Oregon's Agricultural
Progress, but he preferred to say
things in a more personal way.
Now that he is officially retired,
though, I'll take advantage of his
absence to say something about
this fine man who worked diligently
for Oregon, for agriculture, and for
people generally.

Dean Cooney loves Oregon,
especially Eastern OregonFort
Rock, Steens Mountainand the
Roseburg and Medford area, where
he was raised. Everything he did
was in the best interests of
Oregonians; his questions were
always pointed toward Oregon
and its people. He never looked at
issues with selfish or personal
interests, nor did he often use the
personal pronoun "I."

Most people don't learn a whole
lot when they are talking. Cooney
was a good listener, and many
found him eager to listen to other
people's problems or concerns.
He had an open door policyhe
was available to everyone, from the
new freshman with problems in
school, to faculty and department
heads, to ranchers and growers,
to prominent leaders in the
community and state. He was
comfortable to talk with
interested, attentive, sympathetic,
and truly friendly. He was
sincerely interested in other's
problems, and was wise enough to
avoid telling people what to do or
to play amateur psychiatrist.
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The Dean was very humanhe
griped at bureaucracy, paperwork,
and the frustrations of regulations.
But he did his job like a good
soldier, and when a job required
dirty work to be done, he did it.
He was not afraid of work, and often
agreed to do the difficult task
rather than to delegate it to
someone else. In spite of all the
problems of administration, he was
consistently cheerful and eager to
move to the next assignment. He
was concerned for the individual,
too, and in all of his decisions he
was aware of the effects on the
people involved. Although a dean
is sometimes isolated physically,
he was never really isolated from
the people he worked with. He
seemed to really enjoy interviewing

the bright-eyed, bushy-tailed
prospective faculty; and he
continually surprised me with his
knowledge of many fields of study
and his interest in what makes
people tick.

He wasn't flashy, nor was he
interested in the spectacularhe
was really people-oriented. I
remember well the difficulty we had
in convincing him to allow the
remodeling of his officeto add
some paneling and to make his
office more attractive. He was of the
"old school" in that regard, and
we admired him for his feeling
that his austere quarters were
workable spaces.

Cooney was a quiet man, and a
good man. He was not interested
in his personal accomplishment, but
more in the achievements of his
faculty and in the welfare of
Oregon. Cooney was a grand man
to work for and his quiet, effective
and friendly personage will be
missed. We are all better for his
being a part of OSU and Oregon's
agriculture.
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Wilbur T. Cooney, who joined the OSU faculty in 1937 as an instructor of poultry
science, was dean of the School of Agriculture from 1965 to 1979.
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Potato disease invading Basin

Plant pathologist Mary Powelson examines potato vine collected from a field near
Hermiston.
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Since circle irrigation rolled
onto the former desert soils of the
Columbia Basin a little more than
a decade ago, potatoes have
become the No. 1 cash crop. More
than 250,000 acres in this region
have been converted to irrigated
agriculture and about 30 percent
of those acres are put into potato
production each year.

But a problem known as "early
dying" of potato vines has moved
into the circles and, like an
unwanted silent partner, is peeling

from
Early dying causes potato vines

to stop growing sooner than they
should, as much as six weeks
earlier than normal. The dying vines
no longer supply needed nutrients,
so developing potatoes are smaller
than they should be. Yield declines
and the quantity of premium No. 1
potatoes is reduced.

Mary Powelson, OSU plant
pathologist investigating the early
dying problem, said it may
eventually affect every potato
grower in the Columbia Basin.

One reason early dying is a
particular problem in the Columbia
Basin is the length of the cropping
season. Growers in this area have a
six-month cropping season, much
longer than the season in Klamath
Falls and other potato-growing
areas of the state. Weather also is
more stressful to plants in the
Columbia Basin, where daytime
temperatures can reach 110
degrees with little relief at night.

Early dying usually occurs in
fields after potatoes have been
grown for several years, and gets
progressively worse. However, it
can occur in fields where potatoes
have been planted for the first time.



Powelson began investigating the
problem of early dying in 1977, by
conducting a disease survey on 39
irrigated circles where potatoes had
been grown for one, two, three and
four years.

The survey revealed several
soil-borne and seed-borne
pathogens. Leading the list was
Verticillium dahliae, a fungus which
is primarily soil-borne, and in the
Pacific Northwest is referred to as
the early dying pathogen. This
pathogen, a problem in other
potato-growing areas, had not been
regarded as a threat to potato
production in the Columbia Basin
prior to Powelson's study.

Powelson found that verticillium
wilt increased with each potato
planting, regardless of the variety
of potato grown. First year potato
fields averaged 6.3 percent

incidence of this disease while the
amount of disease in fourth-year
fields ranged from 16 percent to 100
percent, with an average incidence
of 74 percent.

'From tissue samples, we
determined that yield loss due to
verticillium wilt is a matter of both
incidence and severity. Incidence is
a yes-no question of whether the
potato plant is infected. Severity,
the level of the pathogen within a
given plant, is related to the
amount of Verticillium in the soil,
the number of root infections,
moisture and temperature stress
situations and susceptibility of the
variety. Both incidence and severity
must be high before the plant shows
symptoms of early dying strong
enough to limit yield," she said.

Management considerations also
are part of the study. So far, two

steps have been identified that may
help slow the rate of verticillium
increase: variety selection and vine
removal.

"We found that it is better to
grow Norgold Russets, the early
fresh-market potato, the first year
or two a field is in production, then
switch to Russet Burbanks, the
processing potato, in later years,"
Powelson said. "Norgolds are more
susceptible to verticillium wilt and
can suffer as much as a 53 percent
reduction in yield, but growers can
really make money on Norgolds if
they harvest them early and get
them on the market soon enough.
Russet Burbanks should be planted
on old ground which is usually
heavily infested with this pathogen
since they are not as susceptible to
early dying."

Sanitation measures also may be
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an important way to slow the spread
of verticillium until more permanent
measures are found. Powelson said
studies on vine removal after harvest
showed that the build-up of
pathogen in the soil can be delayed
when vines are taken off the field.
Using a mathematical formula,
Powelson calculated that if an
annual vine removal program was
started in a first-year field with a 6.3
percent incidence of the verticillium
wilt pathogen, in a second year
field the amount of disease would
be 12.2 percent rather than the
expected 35.5 percent.

"At that rate, it would be 11 years
before the field reached the critical
level where yield declined
significantly," she said. "Once the
level of disease exceeds 50 percent,
annual vine removal would have
little effect."

The second most important
pathogen identified as affecting
potato production is the bacterium,
Erwin/a carotovora. This pathogen
is primarily seed-borne and causes
seed piece decay and blackleg
symptoms. There are two varieties
of this pathogen that cause disease
symptoms in potatoes. Traditionally,
E. carotovora car. atroseptica has
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been reported to cause blackleg
symptoms, whereas the other
variety of this bacterium, E.

carotovora var. carotovora, has
been reported to cause seed piece
decay. Recently both bacteria have
been implicated. "Our research,
however, has revealed that both
of these pathog ens can also cause
early dying symptoms in potatoes
and these symptoms resemble
those caused by the verticillium
wilt fungus," Powelson said. In the
irrigated sands of Eastern Oregon,
the predominant Edwinia bacterium
causing early dying symptoms is
E. carotovora var. carotovora, a
warm temperattlre pathogen.

Research this year will continue
to focus on verticillium wilt and
interactions with the bacterium
Erwin/a. A preliminary study last
year revealed that when Erwin/a

and the Vertic/Il/um fungus were
present in the same plant, severity
of verticillium wilt was less. This
correlation will be tested more
extensively this coming cropping
season.

Powelson admits the measures
are stop-gap. Meanwhile continued
research, sponsored by the Oregon
Potato Commission and the Oregon

Agricultural Experiment Station,
may disclose a long-term answer to
the problem.

"Disease-free seed is a real
answer, but little has been done yet
with developing seed potatoes more
resistant to verticillium wilt and the
Erwinia bacterium," Powelson said.

However, she remains optimistic
about both potato production in the
Columbia Basin and combatting the
problem of reduced yields.
"Diseases are a leading problem
with potato production and if we
can stop them, the potential is
fantastic. One of our field plots last
year planted to the variety Russet
Burbank had a yield of 38.8 tons
per acre. With this variety growers
in the Columbia Basin area average
22 to 38 tons per acre; growers in
other parts of the state only average
about 15 tons per acre, so the
potential is really fantastic."U

Our french fries fly
The Japanese love Oregon french

fries.
And, someday, so may the

Chinese, said Al Mosley, leader of
OSU's potato research program.

Export sales of processed
potatoes are increasing the potato
boom in Oregon and Mosley
believes the level of production will
remain high.

"After you add processing,
potatoes are probably the most
important commodity in Oregon,"
he said. "And that money stays in
Oregonwe know that potatoes
have the biggest payroll in the
state."

But research on potatoes lags
behind the boom in demand.
Finding better varieties, identifying
diseases and viruses and

determining optimum storage
conditions are all areas of pressing
concern, Mosley said.

Research efforts to improve
potato production are spread
throughout the state. At branch
experiment stations in Hermiston,
Ontario, Redmond and Klamath
Falls and on private farms in the
Willamette Valley, potato variety
trials are underway. The program is
part of a six-state research effort
sponsored by USDA and aimed at
finding better potato varieties for
the West.

Yet just finding a new variety is
not enough. At OSU, plant
pathologist Tom Allen and
colleagues are producing virus-free
potato seed through heat treatments
and strict sanitation. Someday, such
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treatments will lead to better virus-
free potatoes that will be available
to all growers.

Processes like the new ELISA
test (discussed in the summer and
fall 1978 issues of Oregon's
Agricultural Progress) can help
identify virus-free seed.

And work on soil-borne problems
also is needed.

'If we can get rid of the soil
problems, good seed will drastically
reduce loss," said Mosley.

At the other end of the seasonal
spectrum, researchers also are
attacking problems of potato
storage. At the Klamath Agricultural
Experiment Station, a new potato
storage building has provided
scientists with facilities to study
storage conditions and develop

information that can be used by
growers throughout the state.

Problems, yes. But great potential
still is in the eyes of Oregon's
potato industry.
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Hopes multiply
rrabbits

Rabbit research is hopping at
Oregon State University.

One year ago, the OSU Rabbit
Research Center was founded by
Nephi Patton, director of Laboratory
Animal Resources, and Peter
Cheeke, animal nutritionist.
Although their program is small, the
two men believe it provides
information to rabbit producers
which they cannot get anywhere
else.

'The only organized rabbit
research facility in the nation, a
USDA laboratory in Fontana,
California, was closed about 25
years ago. Since then, research
efforts have been limited to feed
companies and a handful of
scientists scattered throughout the
world," said Patton, an animal
disease research veterinarian.

The ultimate aim of the research
center is to provide to rabbit
producers the same kinds of
information available to producers
of cattle, sheep, swine and poultry.
Cheeke and Patton believe that
rabbits, a readily accepted source
of protein in other parts of the
world, soon will become more
accepted in the U.S. and other
nations.

Cheeke said rabbits can be grown
easily in confinement, reproduce
quickly and utilize plant protein
more efficiently than conventional
livestock. Such factors could make
rabbits important food animals in
urban areas where space is at a
premium and in developing nations,
where transportation problems
delay food distribution.

The research teamwhich
includes Patton, Cheeke and

graduate students David Caveny,
Steve Lukefahr and Linda Pote
conducts research on rabbit diets,
diseases, breeding and
management.

"The methods used to raise
rabbits today will be antiquated
soon and research data for many
practices the industry needs are not
available or are very meager. Some
basic questions such as what to
feed rabbits, the economics
of breeding rabbits and the least
labor-intensive methods of housing
rabbits never have been answered,"
Patton said.

Already research is paying off.
Patton and Cheeke traced the cause
of enterotoxemia, a serious rabbit
diarrhea disease, to a bacteria,

Clostridium pertringens, Type E.
Type A of the same bacteria causes
a type of food poisoning in humans.

Research information is shared
with the rabbit industry through a
newsletter published by the Rabbit
Research Center. Industry
contributionsnearly $5,000 so far
help support the research effort
and pay for the newsletter.

Cheeke has published results of
some of his feed studies with
rabbits. The animal scientist has
studied rabbit nutrition for several
years and hopes to develop open-
formula diets that will be available
to all rabbit raisers. "Private feed
manufacturers usually do not reveal
the contents of feed formulas,"
Cheeke said.

Some feed studies underway
compare cereal grains with other
forms of rabbit feed containing
more roughage.

"The competition for cereal
grains will increase because these
grains can supply food for humans.
There is a great cry against using
grains in feedlots, so we're looking
at other sources," Cheeke said.

Many rabbit feeds contain about
20 percent alfalfa, a high-protein,
high-fiber food. Cheeke said studies
show that more alfalfa may be
added to the diet if the alfalfa par-
ticle size is changed to allow easier
digestion.

Other feed sources are more
speculative. Comfrey, grass straw
and even dried, treated rabbit
manure are potential feeds being
tested.

"I'll admit that recycled manure
sounds, well, tasteless," said



Cheeke. "But the potential really is
quite good. Rabbits do eat their
own fecesa practice called
coprophagyand it contains a
great deal of material, specifically
roughage, that was not digested the
first time. In studying manure as a
feed, we collect it, treat it with
alkali, sterilize and dry it," he said.

Other research deals with rabbit
breeding. Steve Lukefahr is
breeding Flemish Giant, New
Zealand white, Florida white and
Californian rabbits to determine if
cross-breeding can produce a new
rabbit breed that will grow to the
desired four- to five-pound
slaughter weight more quickly.
Another study involves intensive
breeding.

"A doe rabbit actually can be
bred back on the same day she
gives birth," said Patton. "The
gestation period is 31 days, so you
could get a litter of bunnies every
month. But the strain on the doe
from constant pregnancy and
lactation can burn them out, so
breeders usually use a 21-35 day
breed-back cycle".

The OSU scientists believe that
through research, ways to increase
the doe's stamina might be

identified so breeding could be
increased.

Seasonal variations in breeding
also will be investigated by the
research center. Patton said one
of the problems in the rabbit
industry is the seasonal demand for
rabbit meatconsumers think about
buying rabbit meat in the winter but
rabbits think about reproduction in
the spring and summer.

"We will be studying the
frequency and intensity of light to
see if we can increase production,"
Patton said. "We may find that
under certain kinds of light, rabbits
will breed better and have better
weight gains."

The ambitious plans of the
research effort are housed in very
humble surroundings. Although a
few of the rabbits are studied in
relative luxury at the Laboratory
Animal Resources Center building,
most of the herd is housed in an old
quonset shelter behind the OSU
feed mill. The building is a hand-
me-down loan from the Animal
Science Department.

"What we dream about is a pole-
type building where we could house
both a conventional rabbit herd and
a specific pathogen-free herd,"

Patton said. "But this is a pay-as-
you-go proposition and those are
long-range dreams."

But so far, the dreams of OSU's
Rabbit Research Center are coming
true. A seed grant from the
Agricultural Experiment Station
helped finance the request for
industry support. Growing interest
in the program helped convince
USDA's Science and Education
Administration federal research
program to fund a one-year, $43,000
grant for rabbit research at OSU.

"Those involved in the Rabbit
Research Center believe the dawn
is just breaking for the rabbit
industry in America," Patton said.
"We're confident the industry will
grow. If the supply of rabbit is
constant, grocers say they could
sell two or three times as much
rabbit meat as they do now. Of
course, we're not in the same
ballpark as France, where 400 tons
of rabbits are sold every week. In
the U.S., the same amount is sold
in one year. But demand is increas-
ing all the time."

And with equal parts of hop and
hope, Patton is confident the rabbit
research program and the rabbit
industry will succeed.

The overall aim of OSU's Rabbit Re-
search Center is to give rabbit pro-
ducers the same kinds of information
available to producers of cattle, sheep,
swine and poultry, say center co-
directors Peter Cheeke (left) and Nephi
Patton, shown here with graduate stu-
dent Steve Lukefahr and friend (center).
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Oregon has a Mexican connection.
But don't worry. It's strictly legal

and very beneficial.
The connecting fibers are wheat,

barley, triticale and other cereal
grains. The people at either end of
the connection are scientists who
hope to improve the world's supply
of grain.

At the Oregon end, a team of
cereal breeders and geneticists led
by Warren Kronstad, Oregon State
University agronomist, conducts
research on winter wheat, barley
and other crops for the Pacific
Northwest. At the other end is the
International Wheat and Maize
Improvement Program, known by
the Spanish-language acronym,
CIMMYT. CIMMYT's headquarters
are near Mexico City and the
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program's leader, Norman Borlaug,
was the 1970 Nobel Peace Prize
winner for his work on the
development of new wheat varieties
in less-developed nations.

"Our program at OSU
concentrates on producing and
breeding winter wheat varieties and
the CIMMYT program is concerned
with spring wheat varieties," said
Kronstad. "Our scope is roughly
equalCIMMYT does similar things
with spring wheat that we do with
winter wheat. We get together to
see if we have any ideas or plant
materials we can use to help each
other."

In April, Kronstad and the cereal
breeding team from OSU, including
Willis McCuiston, Fred Cholick,
Nan Scott, Mary Boulger and

Colleen Weber, along with Kay
Hamilton from Wisconsin, traveled
to Ciudad Obregon in northern
Mexico's Yaqui Valley where the
Center for Agricultural Research in
Northwestern Mexico, or CIANO, is
located. The facility is the largest
cereal breeding station in the world.
CIMMYT scientists have an
agreement with the Mexican
government to utilize the facility and
OSU researchers work with
CIMMYT and INIA (national cereals
research program in Mexico)
scientists.

The Mexican connection can be
broken into three parts, Kronstad
said.

The first part involves domestic
spring barley breeding. When
scientists cross two barley plants
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with desirable growing
characteristics, they normally have
one season to evaluate the newly
created plant. By growing one crop
in Mexico's mild winter climate then
rushing the seed back to Kiamath
Falls, two crops can be grown in
the same year, and an extra season
can be cut from the time required to
develop the new variety.

"When you talk about raising new
varieties to a point where a grower
can plant it, you're talking generally
about l2to 15 years," said
Kronstad. "But by doubling up on
generations like this, we can save at
least five years in the process.
We're about to release a new
spring-type, six-row, semi-dwarf
barley about five or six years sooner
than we thought we would, because
of cycling the seed between Mexico
and Oregon."

The second part of the Mexican
connection is of more international
importance. OSUs wheat and
barley breeding program involves
47 countries and 97 programs.
Connections have been established
with all the major wheat-producing
areas of the world except the
People's Republic of China, and
researchers hope they can soon
break that barrier.

The cooperative research
program helps identify varieties
with resistance to diseases. For
instance, leaf rust and stem rust are
minor disease problems in Oregon,
but other winter wheat producing
areas of the world are not so
fortunate. Cross-bred wheat plants
grown in Oregon may or may not

M
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OSU wheat breeder Warren Kronstad
(with microphone) talks to visiting Ore-
gon and Washington grain farmers in an
experimental plot on the CIANO re-
search complex near Cuidad Obregon,
Mexico.

Norman Borlaug's (center) years of grain research in MexicoFor the benefit
of people the world overhave earned him international recognition. In 1970 he won
the Nobel Prize for Peace.
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show susceptibility or resistance to
these diseases accurately. The
plant material from Oregon and
other parts of the world can be
grown and analyzed at the CIANO
headquarters in Mexico, where
diseases are more readily
recognized.

A final part of the connection is
the value of personal contact.
Through their treks to Mexico, the
OSU team has become
internationally recognized and
respected. Rapport with scientists
from other parts of the world helps
increase the flow of information that
might otherwise be lost, even with
telephone calls and letters. Work
with young researchers also helps
spread the program's influence to
other parts of the world.

Members of the Oregon and
Washington Wheat Commissions
traveled to CIANO this year to see
the cooperative work in action. They
were welcomed by Ernesto
Samayoa, director of CIANO, who
discussed the memorandum of
understanding between OSU and
CIANO and showed a slide
presentation about CIANO. The
group then toured barley plots and
heard discussions led by Enrique
Rodriguez of CIMMYT and Kronstad
and Boulger of OSU.

The next morning's activities
included a tour of the Yaqui Valley,
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highlighted by a visit to the dam
and reservoir that provide irrigation
water to the area.

Borlaug led the afternoon tour of
CIMMYT work at CIANO. Included
in that tour was a discussion of
triticale led by Bent Skovmand, a
CIMMYT researcher from
Denmark; a look at bread wheat and
a discussion of winter by spring
crossing programs with Sanjaya
Rajaram, CIMMYT's wheat breeder
originally from India; and a look at
seed increase plots with Mario
Salazar from the National Mexican
program.

Members of the Mexican

connection are optimistic about the
future, but realistic about the
challenges ahead.

"In the next 40 years, we must
double our food supply just to keep
pace with population growth," said
Kronstad. "In the first 10,000 years
until 1974, we were able to produce
based on our resources and
technologyroughly three billion
tons of food. To maintain the same
amount of food per capita today,
we're going to have to double our
production to six billion tons by the
year 2015. When you look at it in
that light, we're going to have to
run pretty hard."

CIMMYT wheat breeder Sanjaya Rajaram (left) and Warren Kronstad agree that per-
sonal contacts with scientists from other parts of the world help scientists keep up
to date on cereals research.



Sodium
A threat in food

Sodium is a hidden threat in many
foods Americans eat.

It can cause hypertension that
can lead to heart disease. Yet most
Americans, even those on sodium-
restricted diets, are not aware of
how much sodium they consume.

Jane Wyatt, OSU food scientist,
surveyed a group of Corvallis
residents on sodium-restricted
diets. "The lack of knowledge was
pathetic. There were more biases
against certain foods because of
preference and price than because
of sodium content," she said.

The purpose of the study was to
determine whether various forms of
sodium were recognized, whether
foods with high sodium content
could be identified and whether
labeling for sodium content was
satisfactory.

A majority of the respondents
said they read labels, but only 20
percent told Wyatt their labels tell
them what they want to know.

"Most react if 'salt' is listed in the
ingredient statement, but are totally
unaware of the potential of sodium
in their diets from other sodium-
contain ing food additives such as
sodium benzoate or sodium
caseinate," Wyatt said.

FOOD ADDITIVES
NUTRITION INFORMATION

ASCORBIC ACID ................................
BUTYLATED HYDROXYTOLUENE

(BE-IT) ..............................................
CITRIC ACID .........................................%
DEXTROSE
EDTA (ETHYLENE DIAMINE

TETRACETATE) .......................... %
FERRIC ORTHOPHOSPHATE .......... %
GUM ARABIC ...................................... %
H YD ROXY P R 0 PY L M ETHY LCE

LULOSE........................................
INVERT SUGAR .................................. %
LECITHIN ..........................................

MONOGLYCERIDES ..........................
NIACINAMIDE
ORANGE B .......................................... %
POLYSORBATE 60 ............................ %

%

WHEY SOLIDS ....................................
XANTHAN GUM .................................. %

Food manufacturers frequently
add salt and other forms of sodium
to foods to enhance flavor and
preserve freshness. Examples of
foods containing sodium that
consumers may not readily
recognize are many spices,
seasoning mixes, gelatin mixes,
regular canned vegetables and
instant soup mixes.

Although salt is vital to the body,
the need for salt is "very, very
low," said Wyatt. "Daily body need
varies from 80 to more than 2,000
milligrams depending upon the
integrity of the kidneys. Sodium-
restricted diets, such as those
required for treatment of
hypertension and resistant heart
failure, provide for an intake of 200
milligrams daily."

Wyatt said sodium-containing
additives in foods could be enough
to put many persons on sodium-
restricted diets over the levels set
by their doctors.

"Unrestricted diets might contain
as much as 6,000 milligrams or
more. And even with the elimination
of salt on the table, preserved
foods and highly salted foods, the
intake could be as much as 2,000
milligrams," she said.

Wyatt said consumers need to
recognize the dangers of eating too
much sodiumnot just saltthen
convince food manufacturers to
offer a choice between foods with
regular sodium content and reduced
amounts of sodium.
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Corn disease gets a charge
out of fungus

Special illumination and time exposure enabled OSU plant pathologist Charles Leach
to obtain this photograph of the trails of fungal spores shooting from a diseased
corn leaf toward an electrode. Leach believes the spread of fungal diseases is linked
to electrical charges.
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In a room that 'looks more like a
television repair shop than a plant
pathologist's laboratory," an
Oregon State University scientist
has discovered some new
information on how disease spores
are spread among plants.

Charles M. Leach captured on
film the images of fungal spores of
Northern leaf blight, a corn disease,
being shot into the air to help prove
his theory that spread of spores, in
its initial stages, is related to
electrical charges.

"Previous studies showed that
spores are released in daily
patterns, usually beginning at
sunrise and continuing until midday
when the release drops off," said
Leach. "I postulated that this action
is related to a build-up of surface
electrical charges possibly related
to changes of atmospheric humidity
and infrared radiation. The charge
appears to build up on the leaves
causing the spores themselves to
become charged. Eventually, there
is a repelling action that shoots the
spores into the air."

Leach tested the theory by using
a variety of electrical instruments to
subject infected corn leaves to
various electrical charges. With
special lighting, he photographed
the release of spores under the
various conditions.

Information from the study
eventually may help to improve the
health of plants and people.

"if my concepts are correct, a
universal mechanism may control
the release of many types of
spores," said Leach, an Agricultural
Experiment Station researcher
whose study was funded by the
National Science Foundation.

The finding could lead to
increased use of electrostatic air
filters to rid homes, offices, schools
and other buildings of the spores
and pollens that cause allergic
reactions in some persons. And in
agriculture, new approaches could
be developed to combat the spread
of disease-carrying spores in the
farmers' fields, in greenhouses and
in food storage buildings. U



Getting rich? not the farmer

Despite what consumers may
think, farmers are not getting rich
from increasing food prices.

Ludwig M. Eisgruber, head of the
Department of Agricultural and
Resource Economics at Oregon
State University, said the
purchasing power of net farm
income has declined 10 percent
from the 1972-1 974 years, when
farm and nonfarm incomes were
about equal. For the same period,
purchasing power for nonfarm
incomes rose about 12 percent.

Why does purchasing power of
farm income decline when food
prices are climbing?

Eisgruber said the prices farmers
receive for the food they produce
have not risen as fast as prices for
all products reflected in the
consumer price index, whereas
costs of production have risen
faster.

Between 1972 and 1978,
consumer prices rose about 44
percent but the prices farmers
received went up only 31 percent.

Costs of production inputs such as
fertilizer, gasoline and labor went
up 54.6 percent, even though farm
incomes did not keep pace.

"Luckily, farmers have been able
to increase their productivity by 30
percent since 1972. Otherwise, their
net income would have been even
lower," said Eisgruber. Nonfarm
productivity increased only six
percent in the same period.

Imported foods also have driven
up the cost of food, Eisgruber said.
Since 1972, consumer prices for
food produced by U.S. farmers went
up 41 percent, while prices of
imported food increased by 118
percent.

What about the elusive
"middleman?"

The OSU economist said the
"marketing bill" claims about 60
cents of every dollar spent on food,
with labor, transportation and
packaging as the major cost
components. But all components of
the marketing bill have claimed
relatively constant proportions for

the food dollar in the last 10 years
and have gone up at the same rate
as inflation.

"No one, least of all the farmer, is
making huge profits at the expense
of the U.S. economy," said
Eisgruber. "Rather, food prices are
rising because the food system is
part of an inflation-ridden economy.
If anyone can be blamed for high
food prices, it is those who support
the actions and policies that
contribute to inflation."

Those policies and activities
include demands for higher wages
without corresponding increases in
productivity, regulations which
reduce productivity, lack of
incentive to invest in research and
development to increase
productivity and the demand for
deficit spending to implement a
wide range of social programs.

"That old line from the Pogo
comic stripWe have met the
enemy and he is us'accurately
describes the present food
situation," said Eisgruber.
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The Dean of
Agriculture meets
the 'shareholders'

Corporate vice president,
distinguished professor, scientist,
family man, tennis player, potter,
Wisconsin farm boy.

For most people, just one or two
of those titles would be enough for
a lifetime.

Now, Ernest J. Briskey adds Dean
of Agriculture to the list.

"I see the dean's role as an
educator for the state. It's the Dean
of Agriculture, not just the Dean of
the School of Agriculture. I think
the agricultural community looks to
that, and I want to participate fully."

So far, full participation has been
an understatement. After less than
a month on the job, Briskey had
traveled to 25 of Oregon's 36
counties, meeting with agricultural
leaders, attending field days,
meeting Extension staffs in county
offices and research staffs at branch
experiment stations. By the end of
the summer, he will have traveled
to the remaining counties and fully
briefed himself on Oregon's
agricultural opportunities and
'problems which can be turned into

challenges."
Briskey's diverse background has

helped him to identify with the
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diversity, resources and needs of
the state, ranging from farming to
fisheries to 4-H.

For the last eight years, he was a
vice president for Campbell Soup
Company, first heading research,
then scientific affairs. He also was
president of Technological
Resources, Inc., a subsidiary of
Campbell Soup Company that
develops new business
opportunities. As part of his
corporate responsibilities, Briskey
was a liaison officer with federal
and state governmental units that
deal with food policies and
regulations. He also helped
spearhead agribusiness ties of the
food company with foreign nations.

"I entered industry to broaden
my involvement and technical
adaptability," Briskey said.

Prior to working for Campbell,
Briskey was a professor of meat
and animal science at the University
of Wisconsin. He was director of
the Institute of Muscle Biology,
which drew its staff from 13 campus
departments and the university's
medical school, and was the H. L.
Russell Distinguished PrOfessor of
Agricultural and Life Sciences at
Wisconsin.

Briskey is the author or co-author
of more than 140 scientific papers
and was president of the 14,000
member Institute of Food
Technologists in 1975-76.

Briskey said his combination of
corporate and academic training
has prepared him for the
universities of the future.

"In the 1980s, universities will be
big business. We will have more
authority and we will be more
accountable. But the bottom line
will be our responsibility to our
shareholdersthe people of
Oregon. We must set priorities and
develop a master plan so we can
serve the many diverse interests of
Oregon's agriculture. And we must
realize that diversity is strength and
gives Oregon a head start."

If Briskey's head start is an
example of things to come, Oregon
agriculture may well remember
Briskey's newest title for a long
time: Ernest Briskey, Oregonian.


