
2010 Citrus Expo Seminar Program 

“Research to Real Life: Applying the Latest Citrus Science” 

Lee Civic Center, Ft. Myers, FL, August 18-19, 2010 

 

Wednesday, Aug. 18 (5 CEUs, must attend 9:30-4:00) 

Morning Session 9:30-11:30 (1.5 CCAs) 

 

9:30 Promising advancements to fight the bacterial causal agent of HLB  TBD 
 

10:00 Current status of HLB in Florida and overview of management options  Dr. Timothy Spann,  

           UF/IFAS CREC 
 

10:30 Building an effective, quality psyllid control program for your grove  Dr. Michael Rogers,  

           UF/IFAS CREC 
 

11:15 Mineral nutrition and plant disease      Dr. Don Huber,  

           Purdue University 
            

12:00 Lunch          NEW citrus chicken recipe, 

hoppin’ john w/ground beef, 

salad, sliced tomato, rolls, tea 
 

Wednesday, Aug. 18  

Afternoon Session 2:00-4:00 (2 CCAs) 
 

2:00 Update on HLB and nutrition/SAR trials at Immokalee    Dr. Bob Rouse, 

           UF/IFAS Southwest FL REC 

 

2:15 Integrating a foliar nutrition program into existing pest and disease sprays Dr. Arnold Schumann,  

           UF/IFAS CREC 
 

2:40 Systemic acquired resistance (SAR): from basic concepts to applied reality Dr. Gary Vallad,  

           UF/IFAS Gulf Coast REC 
 

3:25 The potential uses of SAR in citrus disease management    Dr. Jim Graham,  

           UF/IFAS CREC 
  

3:50 Understanding residue limits       Dan Botts, Florida Fruit &  

           Vegetable Association 

Thursday, Aug. 19 (3.5 CEUs) 

Morning Session 9:00-12:00 (2.5 CCAs) 

 

9:00 Awaiting permanent HLB answers for citrus —      Dr. Mercy Olmstead and Dr.  

pros and cons of peach and blueberry as medium-term options   Jeff Williamson, UF  
 

10:00 Citrus black spot (CBS) in Brazil      Dr. Eduardo Feichtenberger,  

Research Plant Pathologist,   

Sao Paulo State Department of 

Agriculture, Brazil 
 

10:45 Integrated CBS control in Florida      Dr. Megan Dewdney, 

           UF/IFAS CREC 

 

11:30 The cost of psyllid, nutrition and CBS control     Ron Muraro and Allen Morris,  

           UF/IFAS CREC 
 

12:00 Stay for Steak-Out Lunch Finale!      Grilled ribeye steak, baked  

           potato, salad, tomato, rolls, tea 


