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Bad Fruit Quality!



• Flower buds vegetative

• Flower buds 
• Vegetative buds 



Night Day

= Dormant

Night Day

= Bud Break





• Measured based on different models
• Standard method – chill hour

• Anything less than 7.2°C = chill unit accumulation

• 32-45°F Model
• Used most commonly across multiple crops.
• AgroClimate (http://agroclimate.org/tools/Chill-Hours-Calculator/) 

• Utah chill model (Richardson et al., 1987)
• Temperatures between 1.6-12.5°C promote chill accumulation
• 7°C is ideal (1 hr. @ 7°C = 1 chill unit)
• Warmer temperatures negate (take away) chill

• Dynamic method – chill portion
• e.g. 1 portion = 28 hours at 6°C
• More recent, used with chemical rest-breaking agents such as hydrogen 

cyanamide (cherries in California)

http://agroclimate.org/tools/Chill-Hours-Calculator/


Temperature Chill Unit
< 34.5°F 0.0 

34.7 – 36.5°F 0.5
36.6 – 48.4°F 1.0
48.5 – 54.3°F 0.5
54.5 – 60.6°F 0.0
60.8 – 64.4°F -0.5 

> 64.5°F -1.0 



**Based on hours below
45°F received to Feb. 10th

in 75% of the winters



Model Citra Fort Pierce Lake Alfred

Standard Chill (<45°F) 417 97 85

AgroClimate (32-45°F) 382 72* 144

Utah Chill Model -1027 -1828 -474

Dynamic Portion 
Model

20 chill portions 3 chill portions 2 chill portions

Historical Average 
(FAWN)

368 224* 209

October 1, 2013 – February 28th, 2014

*Sebring, FL is closest station
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Oct. 1 – Jan. 1 Oct. 1 – Feb. 1 Oct. 1 – Mar. 1

AgroClimate (32-45°F) 163 315 382



Year

Tallahassee 
(Monticello)

*

Jacksonville 
(Macclenny)

* Alachua Lake Alfred Fort Pierce Immokalee
2000-2001 NA NA 582 314 210 202
2001-2002 NA NA 391 134 88 86
2002-2003 NA 714 712 317 253 247
2003-2004 647 490 516 192 103 177
2004-2005 571 510 495 170 129 174
2005-2006 570 529 530 193 147 184
2006-2007 540 442 419 101 64 66
2007-2008 512 440 385 123 49 66
2008-2009 517 505 490 246 138 196
2009-2010 664 519 503 306 235 237
2010-2011 778 679 646 371 223 227
2011-2012 452 333 343 115 86 94











**BudPro also will be tested in 
2014-15; did not apply before bloom



A. Powell, Auburn University
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February 17, 2014, courtesy of Ryan Atwood.  



• CAUTION!!!







http://ufstonefruit.wordpress.com/

http://edis.ifas.ufl.edu/

http://ufstonefruit.wordpress.com/
http://edis.ifas.ufl.edu/
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