












Infected Uninfected 

Rosette disease can severely limit blackberry production in Southeast and East Texas. Infected shoots are 
heavily branched (rosetted), bloom late and have drastically elongated sepals. 

Refer to Texas Agricultural Extension Service pub­
lication MP-1332 Blackberry Diseases and Their Control 
for more detailed information on diseases of black­
berries. 

The strawberry weevil is among the most serious 
insect pests particularly in East Texas. This small, 
reddish-brown weevil lays its eggs at the. base of 
flower buds and the larvae girdle the stem just below 
the bud. Apply an insecticide such as Sevin® or diazi­
non when cut buds are first noted (usually near the 
beginning of bloom) and as needed thereafter. 

Larvae of the red-neck cane borer burrow longitudi­
nally in the cane pith. Prominent swellings or galls 
result and affected canes may lose vigor or die. 
Removing and destroying infested canes as soon as 
they are noted in the spring or summer is the most 
effective control. Destroying nearby wild blackberries 
is also advisable if red-necked cane borers are a 
serious problem. 

Spider mites feeding on the underside of leaves 
commonly cause foliage to look whitish or stippled. 
This usually occurs during hot summer weather. 
Apply a labeled miticide such as Kelthane® as needed. 

Stink bugs and leaf-footed plant bugs attack maturing 
berries causing dried brownish drupelets. Sometimes 
thrips inhabit the spaces between the fruit drupelets 
and create consumer problems. Apply a labeled 
insecticide such as Sevin® or malathion as needed to 
control these insects. 

White grubs, the larvae of May beetles, may feed on 
blackberry roots in damaging numbers and require 
control measures occasionally. 

Harvest 
The perishable nature of blackberry fruit requires 

frequent picking and prompt marketing. Softer vari­
eties require harvesting on a 2- to 3-day schedule 
while firmer varieties may tolerate a 5- to 6-day pick­
ing schedule, depending on the weather. 

Ideally, harvest berries early each day and trans­
port to market by noon. Good eating quality of fresh 
berries can be maintained for 4 to 5 days in cold 
storage, but stored fruit gradually loses black pigment 
and takes on a less attractive reddish tone. 

Blackberries become fully black 2 to 3 days before 
they are fully mature. They change from a shiny black 
as they approach maturity to a dull black at full 
maturity. This distinction is not critical in the erect 
Texas and Arkansas varieties because the acid levels 
are reasonably palatable when the berries are shiny 
black. Numerous other varieties, including the semi­
erect, thornless varieties such as Hull, are very acid 
when shiny black. With these, pickers must be more 
discriminate in waiting for the dull black color. 

Use shallow picking containers to avoid mashing 
berries. To minimize handling, berries are often 
picked directly into 12-pint flats or gallon containers 
that are market-ready. Ideally, tie the harvest con­
tainer to the waist or hang around the neck of the 
picker to free both hands and eliminate time wasted 
in handling the container. 

COMMERCIAL PRODUCTION 
AND MARKETING 

Most blackberries are sold on local markets. If not 
well-developed, such markets are easily saturated by 
a highly perishable crop such as blackberries. As a 
beginning producer; carefully explore local and other 
potential markets before starting a planting. A plant-
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ing of only 1,000 feet of row can often supply two to 
three fruit stands or supermarkets. Carefully consider 
harvest labor, for at least three full-time pickers per 
acre are generally needed during the harvest season, 
and the thorny nature of erect blackberries often 
causes problems in securing enough dependable 
pickers. 

Farmers markets and pick-your-own operations 
are popular marketing options, particularly for pro­
ducers near urban centers. Pick-your-own is a partic­
ularly desirable marketing solution to the high har­
vest labor input required. 

Establishment costs and annual production costs, 

excluding harvest labor, are both well under $1,000 
per acre. Returns from blackberries tend to be ex­
tremely variable, but most wholesale prices range 
from 60 cents to more than $1 per pint, while retail 
prices range from near $1 to more than $2 per pint, 
and pick-your-own prices range from $3 to $6 per 
gallon. With production of nearly 10,000 pounds per 
acre (there are approximately 3/4 pound per pint or 6 
pounds per gallon), the potential for excellent net 
returns is good. However, achieving good returns 
requires careful market development by each grower 
as well as careful attention to production manage­
ment practices. 

The information given herein is for educational purposes only. Reference to commercial products or 
trade names is made with the understanding that no discrimination is intended and no endorsement by 
the Cooperative Extension Service is implied. 

Educational programs conducted by the Texas Agricultural Extension Service serve people of all ages regardless of socioeconomic level, race, color, sex, religion, 
handicap or national origin. 
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