glossary
Abscission Layer – A layer of specialized cells
that facilitate the separation of fruit from the plant or
allow a deciduous tree to shed leaves.
– A class of red, purple, and blue water
soluble pigments found in plants. Anthocyanins are
the main pigment in temperate fruit.

is said to breed true. This phenomenon happens
because the pairs of alleles responsible for the trait
are the same in the parent and therefore there is no
chance of variation.
– A unit used for reporting dissolved solids in
solution. In fruit, the figure usually corresponds to
sugar content.

– Molecules found in some plant based
foods that are believed to provide health benefits by
halting an oxidation chain reaction that might cause
damage to cells.

– Long, woody stem of berry bushes that
sprouts from a central crown. Canes rarely live more
than 4-8 years.

– A sensation in the mouth, caused
by the constriction of mucus membranes, set off by
tannins found in some fruits. The sensation can be
described as dryness or choking.

– Common orange or red pigments
found in plants and algae. Carotenoids are fat
soluble and include the compounds that give the red
color of tomatoes and the orange color of carrots.

– An organism that always passes a
certain physically expressed trait to its offspring

– A region that exists in northern
parallels around the globe just below the arctic.
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– A plant that is genetically identical to
the parent plant, usually as a result of asexual
propagation.
– The totality of the above ground parts of a
plant can be referred to as the crown, but typically
the crown is the area where above ground parts
meet the below ground parts. Frequently this is the
area where new shoots originate.
– a cultivated cultivar of a plant that has
distinctive traits that can be passed onto the next
generation by either seed propagation or asexual
propagation.
– A cluster of flowers in which the flower on a
terminal bud opens first and secondary flowers form
on lateral stems.
– Determinate cultivars produce a full
crop at once as opposed to indeterminate cultivars
which will produce continually throughout the
growing season.

– Standardized zones on a map
that are based on average minimum temperatures
within each zone. The zone designation can help
growers determine whether a plant will survive
winters in their growing zone.
– A plant that is the result of the crossbreeding of two different species or varieties.
– A plant that continues to grow and
produce flowers throughout the growing season, as
opposed to a determinate cultivar which flowers and
fruits at one time.
- Between species. An interspecific
hybrid is a hybrid between two species.
– A non-native species that is highly
successful to the detriment of other, usually native,
species. The loss of native species to non-native
potentially leads to environmental degradation.

– A plant that does not have the male
and female parts on the same plant but instead
individual plants are either male or female.

– Having long, floppy branches or stalks. This
is usually a result of cultural conditions that cause a
plan to grow excessively tall, frequently without the
ability to support itself. Low light causing a plant to
“reach” towards the light is a common cause.

– The state in which a plant or seed is alive
but not actively growing.

– Fruit and seeds are mashed together
to promote seed germination.

– See “Stone Fruit”.
– A plant-based antioxidant common
in strawberries and fruit of related species that is
purported to provide health benefits. The U.S. Food
and Drug Administration does not support these
claims.
– A plant-derived Omega-6
fatty acid with a long history as a folk medicine.
– When two different plants fuse together.
For propagation, an upper part of a plant, called
the scion, is attached to a rootstock, and two grow
together. Grafting is only successful if scion and
rootstock belong to the same species or closely
related species.
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– Elements required by plants or
animals in large amounts.
– Elements required by plants or
animals in small amounts.
– Plants that developed and exist in a certain
a place over long periods of time. Also known as
indigenous plants.
– A nutrient derived from a plant or
food that is purported to provide health benefits.
The term “nutraceutical” is not defined by law in the
United States.
– A naturally occurring carbohydrate found in
firm fruit like apples that can be extracted to serve as
a thickener when making jams or jellies.

– A Native American food, now part
of Canadian cuisine, made from pulverized, dried
meat protein and dried fruit mixed with animal fat.
Traditionally, pemmican stored well, was nutritious,
and easy to transport. This made it a popular food
for fur-traders and expeditions.

– A part of a flower that sometimes remains
on the ripened fruit, such as the small leaf-like
structures on the bottom of an apple or pear. Before
the fruit develops, the sepals enclose the petals of
the flower.
– Microscopic reproductive cells of fungi.

– A natural chemical found in plantbased foods. There are more than 25,000 identified
phytonutrients and many provide health benefits
when consumed. Carotenoids and lycopene are
examples of phytonutrients.
– The fruit of apples, pears and their
close relatives. The fleshy and edible part of a pome
is formed where the ovaries, floral tube and calyx
cup all fuse together.
– A raised spot or bump on a plant that is
the result of a fungal infection.
– An indeterminate (see indeterminate in
this glossary) flower produced on a single stalk. As
the stalk grows, it produces new flowers so that the
oldest flower is at the base and the newest, near
the tip.
– A plant breeder
propagates and sells a new cultivar to the public.
– In plant propagation, the rootstock is
the lower part of the plant onto which the upper part
(the scion) is grafted.
– A sprout that grows from a
bud in the underground roots of the “mother” plant.

– A fruit that contains a large “stone”
or “pit” in which the seed is found. Stone fruit are
also known by the botanical name, drupe. Cherries,
apricots, and almonds are commonly known drupes.
– A variety of techniques used to
grow plant tissue in a growing medium to produce
clones, which are genetically identical offspring.
– A simple acid often used as a
precursor to flavor compounds. Pure valeric acid has
an unpleasant odor.
– A group of plants within a species that
have distinctive traits. The distinctive traits are passed
onto the next generation even when propagated by
seed.
– The propagation of a plant
using non-sexual methods such as tissue culture
or cuttings. The offspring produced with vegetative
propagation are genetically identical to the parent
plant as opposed to sexually propagated offspring
involving the use of cross-pollinated seed.
– Small hairs that likely evolved from
more prominent hairs or thorns that may have served
some earlier purpose.

– In plant propagation, the scion is a branch
or bud of a parent plant that is grafted onto a
rootstock.
– A mechanism in a flowering plant
that prevents self-fertilization, also known as selfincompatibility.

perennial fruit for northern climates 105

works cited
Ames, B. N., M. K. Sigenaga and T. M. Hagen. 1993. Oxidants, antioxidants and the degenerative diseases
of aging. Proc. Natl. Acad. Sci. 90:7913-7922.
Andresen, Todd and Michelle. 2008. Chokecherry (Prunus virginiana) Production in Western Minnesota.
Greenbook, Minnesota Department of Agriculture. http://www.mda.state.mn.us/Global/MDADocs/
protecting/sustainable/greenbook2008/fv-chokecherry.aspx
Bakowska-Barczak. 2005. Acylated anthocyanins as stable natural food colorants. A review. Polish Journal
of Food and Nutrition Sciences. 14: 107-116
Bakowska-Barczak, A.M., M. Marianchuk and P. Kolodziejczk, 2007. Survey of bioactive components in
Western Canadian berries. Can. J. Physiol Pharmacology. 85:1139-52
Barney, Danny L. and Esmaeil Fallahi. Growing Currants, Gooseberries & Jostaberries in the Inland
Northwest and Intermountain West. University of Idaho Extension, 2009. Web. 03 March 2017. http://www.
cals.uidaho.edu/edcomm/pdf/bul/bul0855.pdf
Berries Unlimited. http://www.berriesunlimited.com

106

perennial fruit for northern climates

Block, G, B. Patterson and A. Subar. 1992. Fruit, vegetables and cancer prevention: a review of the
epidemiological evidence. Nutrition and Cancer. Lawrence Erlbaum Associates.
Bolarinwa, I.F., C. Orfila, and M.R. Morgan. 2015. Determination of amygdalin in apple seeds, fresh
apples and processed apple juices. Food Chem. 170:437-442
Bolling, B.W., R. Taheri, R. Pei, M. Yu, S.N. Durocher and M.H. Brand. 2015. Harvest date affects aronia
juice polyphenols, sugars and antioxidant activity, but not anthocyanin stability. Food Chem. 187: 189-96.
Brand, M. 2008. Aronia: Native shrubs with untapped potential. Journal of the Arnold Arboretum 67(3): 14-25.
Byers, Patrick. Elderberry Propagation. University of Missouri Extension. http://extension.missouri.edu/
greene/documents/Horticulture/Elderberry/ElderberryPropagation.pdf
Cassells, L. 2016. Your essential honeyberry and haskap guide. Published by AgriForest Bio-Technologies Ltd.
Charlebois, D., P.L. Byers, C.E. Finn and A. L. Thomas. Elderberry, Botany, Horticulture, Potential. 2010.
Horticulture Reviews. Volume 37, pp. 213- 280
Clover Valley Farms. http://clovervalleyfarms.com/about-our-products/clover-valley-fruits/
DeCecco, Jennifer A. and Brittingham, Margaret C. Riparian Buffers for Wildlife. PennState Extension. N.d.
Web. 06 March 2017. http://extension.psu.edu/natural-resources/wildlife/habitat-management/pa-wildlife16-riparian-buffers-for-wildlife
Dharmananda, Subhuti. Lycium Fruit: Food and Medicine. Institute for Traditional Medicine, August 2007.
Web. 03 March 2017. http://www.itmonline.org/arts/lycium.htm
ExToxNet. http://extoxnet.orst.edu/faqs/natural/cya.htm
Finn, C. E., A. L. Thomas and P.L. Byers. 2008. Evaluation of American (Sambucus Canadensis) and
European (S. nigra) elderberry genotypes grown in diverse environments and implications for cultivar
development. HortScience. 43:1385-1391.
Food & Drug Administration. What You Need to Know About the FDA Regulation: Current Good
Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human Food (21 CFR
Part 117): Guidance for Industry, Small Entity Compliance Guide.http://www.fda.gov/downloads/Food/
GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/UCM526507.pdf
Giovannucci, E. 1999. Tomatoes, Tomato-Based Products, Lycopene, and Cancer: Review of the
Epidemiologic Literature. JNCI: Journal of the National Cancer Institute. 91(4):317–331. https://doi.
org/10.1093/jnci/91.4.317
Goji Berry Uses, Benefits & Dosage - Drugs.com Herbal Database. Web. 06 Apr. 2017. https://www.drugs.
com/npp/goji-berry.html.
Gold, Michael, Cernusca, Mihaela, & Hall, Michelle, Eds. “Chapter 3: Alley Cropping.” Training Manual for
Applied Agroforestry Practices. 2015 Edition. Center for Agroforestry, University of Missouri. 2015. Web. 07
March 2017. http://www.centerforagroforestry.org/pubs/training/chap3_2015.pdf
perennial fruit for northern climates 107

Gold, Michael, Cernusca, Mihaela, & Hall, Michelle, Eds. “Chapter 5: Upland & Riparian Forest Buffers.”
Training Manual for Applied Agroforestry Practices. 2015 Edition. Center for Agroforestry, University of Missouri.
2015. Web. 07 March 2017. http://www.centerforagroforestry.org/pubs/training/chap5_2015.pdf
Gold, Michael, Cernusca, Mihaela, & Hall, Michelle, Eds. “Chapter 6: Windbreaks.” Training Manual for
Applied Agroforestry Practices. 2015 Edition. Center for Agroforestry, University of Missouri. 2015. Web. 07
March 2017. http://www.centerforagroforestry.org/pubs/training/chap6_2015.pdf
Gopalan, A., S.C. Reuban, S. Ahmed, A.S. Darvesh, J. Hohmann, and A. Bishayee. 2012. The health
benefits of black currants. Food Funct. 8: 795-809
Grimsbo Jewett, Jane. “Tom and Irene Frantzen.” Green Lands Blue Waters. July 2015. Web. 07 March
2017. http://greenlandsbluewaters.net/Tom_and_Irene_Frantzen_2015_022317.pdf
Hoover, Emily E., James Luby, Emily S. Tepe, with Bob Guthrie. Growing Hardy Kiwifruit (Kiwiberries) in the
Home Garden. University of Minnesota Extension. N.p. Web. 03 March 2017. http://www.extension.umn.
edu/garden/yard-garden/fruit/growing-hardy-kiwifruit/
Howard, R.A. and A.I. Baranov. 1964. The Chinese bush cherry – Prunus tomentosa. Arnoldia, 24: 81-86
Hummer, K.E. and D.L. Barney. 2002. Currants. HortTechnology 12: 377-387
Hummer, Kim and Joseph Postman. Currant and Gooseberry Pests. USDA-ARS National Clonal Germplasm
Repository, March 2000. Web. 03 March 2017. https://www.ars-grin.gov/cor/ribes/ribsymp/ribsymp.html
Jansky, S.H. and Bell, R.A.. 1994. Botanical Gardens of Russia, Ukraine, Belarus, and Georgia. HortScience
29: 938-1107.
Jensen, Jeff. Agroforestry on the Farm: Aronia Berry at Winding Creek, Belmond, IA. 2014. http://lib.
dr.iastate.edu/cgi/viewcontent.cgi?article=1010&context=leopold_pubspapers
Josiah, Scott. 2000. Discovering Profits in Unlikely Places: Agroforestry Opportunities for Added Income.
University of Minnesota Extension. Web. 14 June 2017. http://www.extension.umn.edu/environment/
agroforestry/discovering-profits-in-unlikely-places/
Karp, David. Goji taunts North American farmers. Los Angeles Times, 5 August 2009. Web. 03 March
2017 http://www.latimes.com/food/la-fo-goji5-2009aug05-story.html
Kulling, S.E. and Rawel, H.M. 2008. Chokeberry (Aronia melanocarpa) – A Review on the Characteristic
Components and Potential Health Effects. Planta Med 74(13): 1625-1634.
Lala, G., Malik, M., Zhao, C., He, J., Kwon, Y., Giusti, M., Magnuson, B. 2006. Anthocyanin-Rich Extracts
Inhibit Multiple Biomarkers of Colon Cancer in Rats. Nutrition and Cancer Vol. 54(1):84-93. https://doi.
org/10.1207/s15327914nc5401_10
Li, T.S. and Schroeder, W.R., 1996. Sea buckthorn (Hippophae rhamnoides L.): a multipurpose plant.
HortTechnology, 6(4), pp.370-380.

108

perennial fruit for northern climates

McCamant, Thaddeus. 2007. Integrated Pest Management Manual for Minnesota Apple Orchards.
Minnesota Department of Agriculture. https://www.mda.state.mn.us/news/publications/pestsplants/
pestmanagement/ipm/ipmapplemanual.pdf
Mazza, G., and T. Cotrell. 2008. Carotenoids and cyanogenic glucosides in saskatoon berries (Amelanchier
alnifolia Nutt.) Journal of Food Composition and Analysis: 21:249-254.
Minnesota Department of Agriculture Cottage Food Registration. http://www.mda.state.mn.us/
licensing/%20licensetypes/cottagefood.aspx
Minnesota Department of Agriculture. Prohibited – Control Noxious Weed Common Barberry – Berberis vulgaris
L. http://www.mda.state.mn.us/plants/pestmanagement/weedcontrol/noxiouslist/commonbarberry.aspx
Minnesota Department of Agriculture. Serving or Selling Locally Grown Produce in Food Facilities. State of
Minnesota. July 2016. Web. 07 March 2017. https://www.mda.state.mn.us/food/safety/~/media/Files/
food/foodsafety/fs-produce.ashx
Minnesota Department of Agriculture. Sustainable Agriculture Demonstration Grant Program. http://www.
mda.state.mn.us/grants/grants/demogrant.aspx
Minnesota Department of Public Safety. “What Can I Sell in My Liquor Store?” https://dps.mn.gov/divisions/
age/alcohol/Pages/FAQ/faqGeneral.aspx
Minnesota Farmers’ Market Association. Minnesota Cottage Foods Law: Non-Potentially Hazardous Foods.
2016. Web. http://www.mfma.org/resources/Documents/MFMA%20Fact%20Sheet%20NPH%20Foods%20
List%202016-03-15.pdf
Minnesota Institute for Sustainable Agriculture and Minnesota Farmers’ Market Association. Selling
Minnesota Produce. 2017. Local Food Advisory Committee. http://misadocuments.info/LFAC_local_
produce.pdf
Mintenko. A., personal communication.
Mohebalian, P.M. and F.X. Aguilar. 2013. Conjoint analysis of U.S. consumer’s preference for elderberry
jelly and juice products. HortScience 48:338-346.
Morrison, Liz. 2017. Vinegar Drinks Making a Splash: Tangy thirst quenchers get a modern twist. Ag
Innovation News, Jan–Mar 2017, Vol. 26, No. 1. http://www.auri.org/2017/01/10240/
National Center for Home Food Preservation. University of Georgia College of Family and Consumer
Sciences, n.d. Web. 08 Mar. 2017. http://nchfp.uga.edu/index.html
Reich, Lee. Uncommon Fruits for Every Garden. Portland: Timber, 2008. Print.
Sando, L. 1935. Edible fruits from Minnesota wild and cultivated plants. Minnesota Horticulturist. March 1935.
Schulte, Lisa A., et al. A Targeted Conservation Approach for Improving Environmental Quality. Iowa State
University. 2008. Web. 06 March 2017. https://www.nrem.iastate.edu/research/STRIPs/files/page/files/A%20
Targeted%20COnservation%20Approach%20for%20Improving%20Environmental%20Quality.pdf
perennial fruit for northern climates 109

Skoczyñska, A., Jêdrychowska, I., Porêba, R., AffelskaJercha, A., Turczyn, B., Wojakowska, A., Andrzejak,
R. 2007. Influence of chokeberry juice on arterial blood pressure and lipid parameters in men with mild
hypercholesterolemia. Pharmacological Reports 59(1):177-182. ISSN 1734-1140.
Snebergrova, J., Cizkova, H., Neradova, E., Kapci, B., Rajchl, A., and Voldric, M. 2014. Variability of
characteristic components of aronia. Czech J. of Food Sci. 32: 25-30.
Spencer, Robert, et al. Saskatoon Berry Production Manual. Edmonton: Alberta Agriculture and Rural
Development, 2013. Web. http://www1.agric.gov.ab.ca/$Department/deptdocs.nsf/all/agdex14362
State of Minnesota. Water Quality Buffer Initiative. State of Minnesota. n.d. Web. 07 March 2017. http://
mn.gov/gov-stat/images/2015_buffers_fact_sheet.pdf
STRIPS Management Overview. Iowa State University. n.d. Web. 07 March 2017. https://www.nrem.iastate.
edu/research/STRIPs/content/management-overview
Thorogood, Rachel. “The Simple, Safe and Secure Way to Order Organic Goji Berries Online.”
Forgojiberries.com. n.p. Web. 03 March 2017. http://www.forgojiberries.com/
Vang, Koua, and Cingie Kong. 2010. Growing the Goji Berry in Minnesota . Greenbook. Minnesota
Department of Agriculture. Web. http://www.mda.state.mn.us/protecting/sustainable/greenbook/~/media/
Files/protecting/sustainable/greenbook2010/gb2010-vangkong.ashx.
Vetter, J. 2000. Plant cyanogenic glycosides. Toxicon pp. 11-36.
University of Minnesota Extension. Pest management for the home stone fruit orchard. Web. 08 March
2018. http://www.extension.umn.edu/garden/yard-garden/fruit/integrated-pest-management-for-homestone-fruit-growers/
University of Minnesota Extension Food Safety. Cottage Food producer food safety training. http://www.
extension.umn.edu/food/food-safety/courses/cottage-foods/
University of Minnesota Extension Food Safety. Preserving and Preparing: Fruits. Web. 08 March 2017.
http://www.extension.umn.edu/food/food-safety/preserving/fruits/

Copyright: 2018, Minnesota Institute for Sustainable Agriculture
110

perennial fruit for northern climates

Minnesota
I nstitute for
Sustainable
A g r icultur e
411 B o r l aug Hal l
1991 B ufo r d Ci r c l e
S t. Paul MN 55108- 1013
612. 625. 8235
mi s amai l @umn. edu
w w w. mi s a. umn. ed u

2018/100

112

perennial fruit for northern climates

