For growers who do not have a market for the fancy fruit, it is
recommended that all cultivar-types grown should be harvested daily.
Culls were minimal for most squash cultivars evaluated
(Table 2). However, Yellow Crookneck produced many misshaped fruit or fruit that remained green when harvested at a
small size and could not be considered marketable as a ‘baby
squash’. In spite of the number of culls produced, Yellow
Crookneck remained one of the higher yielding cultivars.
Total marketable fruit number and weight are the combined totals of baby, fancy, and No. 1 fruit grades. Raven and
Revenue produced the greatest marketable fruit number of
the zucchini-type squash: 34 and 41 fruit per plant, respectively. Revenue also produced the greatest marketable fruit
weight: 1.9 kg per plant. There was no significant difference
among the yellow-summer, patty pan/scallop, and cousa-type
cultivars for marketable fruit number; average fruit numbers
per plant were 61, 80, and 46, respectively. There was no significant difference among either the yellow-summer or cousatype cultivars for marketable fruit weight; average fruit weight
per plant was 1.6 kg and 1.8 kg, respectively. Both Butter Scallop and Patty Green Tint produced significantly greater marketable fruit weights per plant than the other patty pan/
scallop cultivars Starship and Sunburst: 2.3 kg versus 1.8 kg
per plant, respectively. The greatest marketable yield over all
18 cultivars (2.4 kg per plant) was produced by the patty pan/
scallop type cultivar Patty Green Tint.
Currently baby squash sell in regional supermarkets for
approximately $3.49/227 g pack (Publix Supermarkets, Lakeland, Fla.). The fruit are grown in open-field culture in South
and Central American countries, packaged, and air-freighted
to the U.S. With the advantage of proximity to market, greenhouse growers in Florida can successfully add the variety of
baby squash to their greenhouse and table. Greenhouse grow-

ers can choose a cultivar based on yield and/or fruit characteristics for their individual marketing needs. The greatest
fruit numbers per plant were produced by the patty-pan/scallop-types (Butter Scallop, Patty Green Tint, Starship and Sunburst), followed by the yellow summer-types (Seneca
Supreme, Sunray, and Supersett). Though plant yields were
less than for the other types, the zucchini-type (green or yellow) and the cousa-type squash grow well hydroponically and
would diversify market ability. Hydroponic production of
baby squash, especially under pesticide-free conditions, could
increase market potential by adding the value of a clean product that can be harvested on a daily basis and specialized to
the demands of both the consumer and chef.
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Abstract. A list of 135 produce importers in Miami-Dade and
Broward Counties in Florida was obtained from the Blue Book.
A survey was designed and then sent to these importers to
identify four vegetables, four fruits, and four root and tuber
items with the most demand that they are currently importing.
Also, the importers were asked about the advantages and disadvantages of importing produce in comparison to purchasing Florida-grown produce. Government regulations and
shipping problems were mentioned as disadvantages of importing produce. A longer production season and more volume were mentioned as advantages of importing produce into
the United States. Mango, papaya, asparagus, and ginger were
among the fruits, vegetables, and roots and tubers that were
most in demand. When the importers were asked if their buyers prefer Florida-grown produce over imported produce, 75%
of them expressed the opinion that at the importer and wholesaler levels this was not an issue. In addition, 19% thought it
Proc. Fla. State Hort. Soc. 117: 2004.

was important for importers and wholesalers to know the origin of the produce while 6% were unsure about this issue.

The total values of U.S. agricultural exports exceed those
of imports. However, this is not the case with fresh vegetables,
which show a considerable export deficit. In 2003, the United
States imported a total value of $2.99 billion worth of fresh
vegetables in comparison with $1.32 billion of U.S. exports
(USDA, FAS, 2004). There is a clear positive trend of increasing imported fresh vegetables in the United States to satisfy
domestic demand (Fig. 1).
Lower production costs, availability of reliable postharvest
technology, and reasonable freight costs have made it easier
for growers in foreign countries to export horticultural products to the United States. While growers of fresh produce in
other countries are expanding their export markets, most
growers in the United States are facing considerable challenges, such as higher production costs and more stringent environmental regulations, which do not allow them to compete
with their foreign counterparts.
In recent years the increase in ethnic populations in the
United States and the preference among some American consumers to purchase only locally grown produce have created
niche market opportunities for growers to explore.
Miami-Dade County has a thriving agricultural industry,
with a total economic impact of $1.8 billion in 1997-1998
(Stevens, 2002). The traditional and tropical vegetable industry is the largest contributor to this total impact. Growers in
Miami-Dade County are always looking for alternative crops
and products to diversify their production. To satisfy the demand for alternative crops, information is needed to identify
the imported produce items most in demand and to investigate whether these items could be produced under MiamiDade County’s growing conditions. Information will be provided for further consideration.
Materials and Methods

Using the electronic version of the Blue Book (Produce
Reporter Co., 2004), a search was conducted to generate a list
of all the produce wholesalers, packers, shippers, and brokers
in Miami-Dade and Broward Counties in Florida that import
produce into the United States. A list of 135 companies was
obtained. A survey questionnaire was designed and sent to

selected produce importers with two objectives: (1) to identify
the produce items most commonly imported into MiamiDade and Broward Counties and (2) to determine if these importers would be willing to contact Miami-Dade County growers and consider doing business with them.
To improve the response rate, importers were also contacted by telephone. A total of 34 importers (24%) responded
to the survey. The collected data were summarized and tabulated for reporting the results.
Results

Importers were asked how many years they had worked in
the produce business and how many years in importing produce. The average number of years was 18 and 12 years,
respectively. The survey contained questions about the advantages and disadvantages of importing produce over buying
Florida-grown produce. Of those responding, 68% thought
that Florida does not produce the items they import, 41%
said that there is a longer production season in countries producing the imported products, and 31% cited cheaper prices
as the advantages of importing, while 68% identified shipping
problems and 53% considered government inspection of produce entering the country as the disadvantages of importing.
When the importers were asked if their buyers prefer Florida-grown produce over imported produce, 75% of them expressed the opinion that at the importer and wholesaler levels
this was not an issue. In addition, 19% thought it was important for importers and wholesalers to know the origin of the
produce while 6% were unsure whether this was an issue.
The produce importers were asked to identify from the
produce items they import four fruits, four vegetables, and
four root and tuber items with the most demand. Of those responding, 63% identified mango, followed by papaya (34%)
and raspberry and blueberry (25% each). For imported vegetable items with the most demand, 34% identified asparagus,
followed by oriental vegetables (28%), snow peas (19%), and
sugar snap peas (16%). For the imported roots and tubers
with the most demand, 41% identified ginger root, followed
by cassava, malanga, and taro root (28% each).
When the produce importers were asked if they are familiar with or have visited agricultural production in the MiamiDade County area, 70% of them responded that they had.
The importers were also asked if they would like to do business with the growers and packers in Miami-Dade County,
56% responded positively.
Economic value of the top fruits, vegetables, and roots and tubers
imported into Miami-Dade and Broward Counties. Mango, papaya,
asparagus, and ginger root were considered by importers to
be most in demand among fruits, vegetables, and roots, respectively. Table 1 shows the volume and value of papayas imported into the United States between 1999 and 2003. In
2003, papaya imports reached an all-time high, with a total
volume of 101,868 metric tons (t). In 2003, there was a 37%
increase in volume and 53% increase in value of imported pa-

Table 1. Total volume and value of U.S. imported papayas, 1999-2003.
Total imports

Fig. 1. Values of U.S. imports and exports of fresh vegetables, 1999-2003.
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Volume (t)
Value ($million)

1999

2000

2001

2002

2003

66,479
44.5

69,887
46.6

84,441
54.7

88,525
58.3

101,868
60.8
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Table 2. Total volume and value of U.S. imported asparagus 1999-2003.
Total imports
Volume (t)
Value ($million)

1999

2000

2001

2002

2003

53,575
93.8

62,787
102.3

58,759
100.1

68,270
115.3

83,010
128.5

payas compared to 1999. In 2003, the total value of imported
papayas was $60.8 million (FAS, USDA, 2004).
Table 2 shows the volume and value of asparagus imported into the United States between 1999 and 2003. In 2003, the
United States imported 83,010 t of fresh asparagus, with a total value of $128.5 million. The volume of imported asparagus
increased by 22% in 2003 from that in 2002.
Table 3 shows the total value and volume of imported
fresh ginger root between 1999 and 2003. Although in 2003
the volume of imported fresh ginger reached a record high of
26,103 t, prices remained lower than in 2000, when the total
value was $15.3 million. There was a 71% increase in the volume of imported ginger between 1999 and 2003.
Table 3. Total Volume and value of U.S. imported ginger 1999-2003.
Total imports
Volume (t)
Value ($million)

1999

2000

2001

2002

2003

15,277
13.9

18,682
15.3

18,053
12.4

20,099
11.8

26,103
14.3

Conclusions

Most importers surveyed have extensive produce experience. Very few mentioned poorer produce quality as a disadvantage of imports. This indicates that imported produce met
the quality standards of the United States. Shipping problems
and government inspections were considered the two major
disadvantages of importing to the United States. Survey results showed that the origin of produce is not an issue among
importers. Sixty-eight percent of the importers surveyed
thought that Florida does not produce the items they import.
There is a need to investigate whether Florida has the growing conditions required to produce the items mentioned by
the importers and whether the items can be produced profitably in Florida. This survey revealed that 53% of the importers would like to meet Miami-Dade County growers and
packers. A list of growers and packers in Miami-Dade County
was sent to all importers interested in making contact.
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Abstract. Strawberries (Fragaria × ananassa Duch.) are a highvalue crop with a short postharvest life. Florida is a producer
of fresh winter strawberries in the United States with 2,874
hectares of production. Supplemental calcium (Ca) is applied
to various fruit crops to maintain or increase commodity qual1
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ity. Many Florida strawberry growers apply supplemental Ca to
their crop despite lack of conclusive evidence of an increase
in berry quality or yield. Supplemental Ca applied to ‘Sweet
Charlie’ as calcium thiosulfate during production may help increase its shelf life. The objectives of this study were to determine the effects of Ca supplied as calcium thiosulfate on yield,
growth, and postharvest quality when applied supplemental to
a grower’s standard fertilization regime and as the sole source
of calcium through fertigation. ‘Sweet Charlie’ strawberry
plants were grown at the University of Florida, on Seffner fine
sand at the Gulf Coast Research Education Center (GCREC) in
Dover, Florida. Experimental design was a randomized complete block design with four replications. Treatments consisted of the Florida strawberry grower’s standard fertilization [Ca
(NO3)2] with and without calcium thiosulfate supplement, and
no Ca (NO3)2 with and without calcium thiosulfate supplement.
Yield data were collected twice weekly throughout the growing
season. Fruit were graded for quality based upon size, disease
incidence, frost/water damage, and misshapen form. Calcium
content was determined for fruit during January, February,
and March. Postharvest quality evaluations of pH, total titratable acidity, soluble solids content, and firmness were determined in March. For all measured variables, no significant
interaction occurred between fertilizer and calcium thiosulfate
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