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Frost fans work by pulling warmer and drier air from the "inversion layer"
and create air movement at flowering height in orchards on still cold
nights—preventing damage to flowers, soft tissue and fruit.  Each fan can
protect between 10 and 15 acres of orchard.  After experiencing another
damaging frost in 2015,  Martin's began making substantial investments
in this technology and now nearly three quarters of our Vienna orchards
are protected by them with plans for full coverage in the next couple of
years.

This year’s late spring frost during early bloom in our Vienna (Ontario) orchard had us recalling bad memories from
2012, but thankfully things didn’t get that bad. Although we did have some -2° C nights in both in Waterloo and
Vienna, the fact that the orchards weren't quite in full bloom, along with protection measures, including frost fans,
kept damage to a minimum.

THE GROWER'S
GRANGE

Severe spring weather has been known to cause significant crop losses
and the year 2012 is never far from memory. That year, we lost 80% of
our apple crop when temperatures surged in March to over 30° Celsius
for nearly a week. The unseasonal heat wave initiated bloom a month
early and  the trees were vulnerable to several deep frosts that normally
wouldn't have affected them as greatly.

Spring is the start of the new season at Martin's and although it is an
exciting time of renewal, there is always a measure of apprehension
around the bloom given the risk of frost in early May in Ontario.  

Frost fan, Vienna Orchard.

Spring is also the optimum time to plant new trees and this year we
installed 70 acres (approximately 84,000 trees) of new orchard, in
Ambrosia, Gala and Honeycrisp. A further 10 acres (12,000 trees) was
planted with Crimson Crisp to keep up with growing demand for this
newer variety. Modern plantings are aided by a GPS guided tractor that
plants two rows at a time. Rows are spaced 12.5 feet apart with trees
being planted every 3 feet and replaces the hand measuring of the land
and spacing of the trees.

Another spring job is getting irrigation and trellis support systems in
place for the newly planted orchard. At this stage the 2-year old trees
are called 'whips' as they are really just the main trunk with no 
branch development. Most of these young saplings will be 
producing fruit in 3 -4 years.  

New Plantings Vienna Orchard

Orchard in bloom, Waterloo.

GPS Guided Planting



In order for the fruit to set,
pollination must occur at

blossom time. Pollination is the
transfer of pollen from the male
part of the flower to the female
part.  The apple blossoms will be
visited by pollinators including
honey bees, that will aid in this

process.
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POMOLOGY 101: 
Apple Bud & Bloom Stages

A half inch of green tissue is
visible. Leaves start to fold back
from the bud. This stage is often

called "Mouse Ears".

The flower buds have grown
enough to expose the petals

of the flowers.

The individual flower stalks
get longer and the buds are

continuing to swell. The
flower buds are just beginning

to break open.

The center "King Bloom" has burst
open, revealing the parts inside.

White petals on the inside with a
tinge of pink on the outside. The
King bloom has the potential to

produce the largest fruit.

The spur leaves have folded
back, exposing the flower cluster

inside the bud.

In this stage the fruit bud scales
are separated at the tip of the

bud, exposing light gray or silver
tissue.



This year, Martin's Family Fruit Farm launched the Apple Caddy™, our latest
development in apple packing and merchandising. Made from FSC certified, 100%
post-consumer cardboard, the Apple Caddy™ eliminates plastic from bulk apple
purchasing.  5.5 lbs of premium apples are gently packed in two layers separated by
a fibre insert.  Open panels at the box top allow the consumer to view the apples
inside. The format allows for less direct handling of the fruit, superior protection
compared to a traditional poly bag,  and responds to consumer demand for more
eco-friendly, sustainable packaging. Ultimately, retailers benefit from labour
savings, reduced shrink and broader merchandising options. 

It is, by now, no secret that Millennial consumers
(and the Generation Z shoppers that will follow
them) are motivated by social and environmental
causes and are beginning to exert significant
influence on the food industry and supply chains. 
 Recent studies have shown that now, well over half
of North American shoppers are "highly" concerned
about environmental impacts of packaging.  Indeed,
two thirds are willing to pay more for sustainably
packaged products- showing interest in both the
increased use of recycled/recyclable materials along
with fibre-based substitutes for plastic. 

CONSUMER INSIGHTS: 
Sustainability in High Demand

55% OF CONSUMERS
ARE "HIGHLY"

CONCERNED ABOUT
THE ENVIRONMENTAL

IMPACTS OF
PACKAGING

MORE INNOVATION IN
APPLE PACKAGING

There is also an expectation that companies should
be developing and introducing more compostable
packaging used for food products.  

The emphasis on packaging type also comes at a
time when consumers' sensitivity to  hygiene and
food safety are accentuated, largely due to the
Covid-19 pandemic.  The demand for sustainability
in food packaging presents new challenges and
opportunities for grocers and suppliers alike and
innovation in this area will be important to
attracting and retaining customers.

For a bruise-free planet. ™



Exotic Flavour!

For the second straight year, Martin's will be the

primary Canadian importer of New Zealand-grown

Breeze™ apples.  An early ripening variety, the sweet,

flavourful Breeze™ is appreciated for its uniform size

and shape making for easy packing.  Martin's will also

be importing and packing New Zealand Gala.

MARTIN'S 
WORLD APPLES

This is the first new season apple, from
the first country to see the sunrise each
day, and the first apple harvested each
year. New Zealand’s unique combination
of warm sunshine, cool evenings and
clean waters allow the apples to ripen
slowly and naturally. Breeze™ apples are
harvested at their optimum maturity
during a two-week period in the middle of
February. 

Colour: Fantastic rosy red- pink
blush colour
Flavour: Aromatic, perfect
balance of sweetness &
juiciness
Flesh: Crisp firm white flesh
Uses: Good for fresh eating,
salads and juicing
Available: May - July 

VARIETY SPOTLIGHT

TROPICAL FRUIT SALAD WITH BREEZE™ APPLE

1 dragon fruit (white
or Red)
2 kiwifruit
1 Breeze™ apple
lemon juice
sugar, to taste
mint leaves

Ingredients
Cut dragon fruit into even cubes.
Peel and slice the kiwifruit.
Chop the Breeze™ apple into cubes, leaving
the skin on.
Gently combine the fruits in a bowl.
Drizzle a little lemon juice.
Add sugar, to taste.
Keep in the refrigerator until ready to
serve.
Garnish with mint leaves.

Directions



MARTIN'S
ORCHARD MARKET

APPLE SPICE TEA
Nestled in Kitchener’s Belmont Village, husband and wife duo
George and Susie have been bringing quality tea, spices, and
service to Waterloo Region since 2006.  From a unique
specialty boutique experience, to home delivery, to online
shopping, All Things Tea enjoys collaborating with other local
entrepreneurs to elevate the best Waterloo Region has to offer.  

MARTIN'S APPLE SCONE MIX
The Sconery is a small Waterloo-based bakery devoted to
freshness and quality. They offer a variety of premium artisan
scones as well as French macarons. All products are made with
the finest ingredients and innovative techniques, to assure their
products stand apart. The Apple Scone mix is a unique
collaboration with Martin's Family Fruit Farm, adding Martin's
signature dried apple dices to their regular scone mix. The mix
is a regular feature of Martin's curated apple lover's gift boxes.

NEW PRODUCT
SPOTLIGHTS

This summer, the Orchard Market will introduce two new New
Zealand grown varieties and our Apple Ambassadors will be on
hand to provide education, recipes, storage tips and sampling. 
 Consumer response to the Breeze™ variety will be shared with
retail partners and could also be used as motivation for the
company to invest in the first ever Ontario plantings. 

The imported apples will complement our Ontario grown apples
in centre store displays of hand-stacked apples. Consumers will
also have the option of selecting these varieties in a pre-packed
paper bag and sold by weight.  Martin's will be soliciting feedback
on this program and be sharing results with industry partners.

Martin's Orchard Market is a one-of-a-kind "apple education
destination”, providing a hands-on opportunity to experience
apples at their finest, learn about new varieties while also testing
innovative apple merchandising and packaging formats.

Our Orchard Market is pleased to carry a growing array of apple
themed items sourced from local suppliers and crafters.  The offer
of quality products highlighting our very own apples is a special 
 opportunity to strengthen partnerships within our community.



Making Use Of Every Apple!

In 2012, Martin's Family Fruit Farm broke
ground on an apple processing facility  in
Elmira Ontario, just 10 minutes away from
the home farm on the North edge of
Waterloo.  Martin's created the facility 
intent on providing more  value 
to imperfect apples traditionally  
shipped to other processors. 
The facility is now the hub for 
a variety of further processing 
activities. The original 2012 footprint  was
17,000 sq ft. and featured a cider press and
bottling line, a slicing line for fresh bakery
slices and apple dehydrator which creates
Martin's signature Crispy Apple Chips.  An
expansion in 2020-21 added 20,000 sq. ft.
for the production of innovative apple
products. The facility is part of Martin's
commitment to "ZERO WASTE" , making
full use of each and every apple harvested.

Martin's provides a full range of fresh cut
apple slices (and dices), customized to the
specific needs of the baking and
Foodservice industry.  Depending on the
season, we offer different apple varieties
for bakery slices including Spy, Honeycrisp,
Jonagold, Idared, Cortland, Crispin, Golden
Delicious and some Granny Smith. Slices are
16 size (16 slices per apple) and available
untreated or treated with ascorbic acid
(vitamin C) for an approximate 7 day shelf
life. 

FRESH BAKERY SLICES - 
Making baking more convenient

MARTIN’S PRODUCT PROFILE

Our standard case pack for
bakery slices is 33lb/15kg. All
of our bakery slices are free
of the standard allergens and
are also gluten free, non–
GMO and Kosher. Our slicing
line is covered by our BRC
certification for food safety
and traceability.  

THE ACCIDENTAL APPLE PIE
Apple pie is not a North American invention and
in fact, it is native to Europe. The first apple pie
recipe came from England in the 1300’s. But the
fun fact is that you were not supposed to eat its
crust. Back in the 1300’s, due to lack of a decent
tin or container, a utensil made of lard, flour and
water was used to make an apple pie but it
turned out to be more delicious with that
crunchy crust. 



Projected Completion

Jul 31

R E D  D E L I C O U S
Projected Completion

Jun 12

F U J I
Projected Completion

Jun 30

E M P I R E

Projected Completion

Nov 30, 2020

S P A R T A N

Projected Completion

Sept 15, 2020

G I N G E R  G O L D

Projected Completion

Sept 10, 2020

P A U L A  R E D

Projected Completion

Nov 30, 2020

C O R T L A N D
Projected Completion

Apr 30

C R I P P S  P I N K
Projected Completion

Mar 15

C R I M S O N  C R I S P
Projected Completion

Mar 15

GOLDEN DELICIOUS

Projected Completion

May 15

A M B R O S I A

Projected Completion

May 15

H O N E Y C R I S P
Projected Completion

May 31

M C I N T O S H

APPLES, WE  HAVE THEM...
Martin's Ontario Crop Status as of June 1st , 2021

Projected Completion

Jun 19

G A L A

Packing and shipping of our 2020 harvest is
nearing completion with Fuji, Gala, Empire
and Red Delicious the only available
varieties.  In all, it was an excellent packing
season with several varieties (particularly
Honeycrisp) going much longer than normal
years thanks to new orchard blocks coming
into production this past fall, and overall
quality holding up exceptionally well.
Martin's will look to the off-season program
throughout our summer, bringing in New
Zealand Gala and Breeze™ apples.



TALK TO OUR
APPLE ADVISORS!

ANTHONY MARTIN,
Account Manager
Fresh Apples 
anthonym@martinsapples.com
Ext. 355
Cell: 519.729.9600

LOGAN MARTIN
Sales & Business Development Manager
Apple Products
loganm@martinsapples.com
Ext. 352
Cell: 519.807.7622

Growing for Healthy Communities

1420 Lobsinger Line, RR # 1
Waterloo ON N2J 4G8

519.664.2750
martinsapples.com @martinsapples

APPLE SEEDS

Interestingly odd facts about the humble apple that you may have not known. 

OVER 7,500 VARIETIES OF APPLES GROWN
WORLDWIDE.
Now, this is something big. It would take you
more than 20 years to try them all if you ate one
a day!

FEAR OF EATING APPLES
Yes, there is such a thing as the phobia of eating
apples which is known as Malusdomesticaphobia.
‘Malus’ and ‘domestica’ refer to the scientific
terms for the orchard apple tree. The fear is
related to either apples or eating apples.

PLANTING AN APPLE SEED FROM A
PARTICULAR APPLE WILL NOT PRODUCE A
TREE OF THAT SAME VARIETY. 
Apples do not reproduce true to type, meaning
that the tree grown from a specific variety of
seed will produce apples almost certain to be
different than the parent. You can have fun and
experiment, but don't expect to have the same
fruit.

APPLE TREES TAKE THREE TO FOUR YEARS
TO PRODUCE THEIR FIRST FRUIT. 
A lot of careful planning and patience is key! 

http://urbanext.illinois.edu/apples/facts.cfm

