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CHARLESTON, S.C. — 
After a protracted and violent 
journey up the southeastern 
U.S. seaboard, a weakened 
Hurricane Matthew made 
landfall Saturday in South 
Carolina, inundating a vast 
stretch of the coast with 
torrential rain and triggering 
floods far inland.

As the slow-moving 
tempest continued moving 
northeast, some towns saw as 
much as 4 inches of rain per 
hour. In Fayetteville, North 
Carolina, where the soil was 
already saturated from heavy 
September rainfall, the Cape 
Fear River rose quickly and 
city officials reported 42 
water rescues.

“This is a very, very seri-
ous and deadly storm,” North 
Carolina Gov. Pat McCrory 
warned at a news conference. 
“Stay off the roads, stay in 
your house, watch the football 
games on TV, bunker up.”

Heavy rain was forecast 

HURRICANE MATTHEW

Flooding,
12 deaths
as storm
continues

From wire reports

The Republican Party began 
abandoning Donald Trump on 
Saturday after the release of a 
video showing him speaking of 
women in vulgar sexual terms, 

delivering a punishing blow 
to his campaign and plunging 
the party into crisis a month 
before the election.

Fearing his candidacy was 
on the verge of undermin-
ing the entire Republican 

ticket next month, a group 
of senators and House mem-
bers withdrew their support 
for him Saturday, with some 
demanding that he step aside.

Foremost among them was 
Sen. John McCain of Arizona, 

the party’s 2008 nominee.
“I thought it important I 

respect the fact that Donald 
Trump won a majority of the 
delegates by the rules our 
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Some in GOP want Trump out
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By Lisa Abraham 
and Dan Gearino
The Columbus Dispatch

Late in the 2008 growing season, 
David Doud took a stroll through the 
orchard where he was raising test trees 

for an apple-breeding program.
He worked his way down a row, 

taking bites from apples and tossing 
them on the ground. Most were quick 
to disappoint.

Then he came to the scrawny tree 
known as MDD5-44.

“I take a bite of this, take a chew, 
and ‘That’s pretty good,’” said Doud, 
whose farm is in eastern Indiana. “I 
started to think that’s better than any-
thing I am offering in the sales room.”

INNOVATION

Birth of an apple

Indiana farmer David Doud was the first to try an EverCrisp, one of the many experimental apple-tree crosses he grew as part of a Midwest-
ern partnership. He was wowed. JONATHAN QUILTER/DISPATCH

Quest for perfect Midwestern fruit results in EverCrisp

SEE EVERCRISP,  A8
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BIRTH OF AN APPLE

By Dan Gearino and Lisa Abraham 
The Columbus Dispatch

In the world of apple 
research, everyone is 
looking to develop the 
next big thing — the next 
Honeycrisp.

Since its release in the 
1990s, the Honeycrisp 
changed what the apple-
eating public expects from a 
piece of fruit.

While its rise in the apple 
world is nothing short of 
meteoric (a 155 percent 
increase in sales since 2010), 
its existence was hardly 
assured.

The development came 
down to lucky breaks and 
the gut instincts of a young 
horticulturist, factors that 
are nearly impossible to 
duplicate.

But that doesn’t stop 
growers from trying.

There are many new apple 
varieties that aim to be the 
next Honeycrisp, with a 
taste that can command 
premium prices. Ohio’s new 
EverCrisp is among them.

The story of the Honey-
crisp begins in 1960, when 
a research scientist at the 
University of Minnesota 

made a cross of two existing 
varieties. It was one of many 
new apples that were made 
in that era, and there is no 
clear record of who made the 
cross.

For the next 20 years or 
so, several Honeycrisp trees 
grew in a low-lying area of 
the university’s apple field.

A young researcher named 
David Bedford started work-
ing for the university in 

1979. He and 
his super-
visor, Jim 
Luby, were 
making an 
inventory 
of the trees. 
Nobody had 

yet noticed the taste of the 
Honeycrisp, then called MN 
1711.

Instead, the scientists only 
could see problems, such as 
poor performance in cold 
weather.

The trees would have 
been destroyed, except that 
Bedford decided to give 
them another few years. He 
noted that there had been 
several unusually severe 
winters, and he wanted to 
see how the trees performed 
in normal conditions.

In hindsight, he thinks he 
was possessed by youthful 
idealism, and he wonders if 
he would do the same thing 
today, considering the sheer 
number of trees that need to 
be tracked.

Then, in 1983, he got his 
first taste, and everything 
changed.

“It was so different from 
apples I had been eating,” 
he said. “When you taste 
something that is so differ-
ent, you have to decide, is 
this better? Is this worse?’ I 
remember thinking, ‘Is this 
unripe?’ Is it overripe? Why 
is this texture this way?’”

The apple was juicy and 
tart, with a texture that 
made it easy to bite. It had a 
combination of qualities that 
he had never experienced.

“I still remember that 
moment, that epiphany of 
‘What in the world is this?’ 
I’ll always have that,” he 
said.

Honeycrisp changed his 
life. The university earned 
licensing fees when pro-
ducers started to grow and 
sell the Honeycrisp, adding 
up to $14.2 million so far, 
according to public records. 
The proceeds helped the 

university maintain the 
apple-development office at 
a time when there was pres-
sure to cut programs.

“It really saved us,” he 
said.

The Honeycrisp, with its 
juicy texture, reset the bar 
for apple eating and apple 
breeding, said David Doud, 
an Indiana apple grower 
and member of the Mid-
west Apple Improvement 
Association.

Bite into a Red Delicious 
apple and the fruit splits, but 
its cell walls remain intact. 
Bite into a Honeycrisp and 
its cells break apart, releas-
ing the juice within those 
cells and providing a totally 
different apple-eating 
experience.

“You can taste that release 
of the juice, and the flavor 
component is immediate,” 
Doud said.

The Honeycrisp’s U.S. 
patent expired in 2008, 
although patents remain in 
place for some international 
markets.

And, while the variety 
continues to increase in 
popularity, researchers want 
to find the next apple that 
can generate excitement and 

sales the way Honeycrisp 
has.

Ohio’s EverCrisp is a cross 
between the Honeycrisp 
and Fuji and will go on the 
market this year in small 
quantities.

Some other apples that 
hope to compete:

■ Cosmic Crisp — This 
cross between Honeycrisp 
and Enterprise was devel-
oped at Washington State 
University and is several 
years away from being avail-
able on the mass market.

■ SnapDragon — Cornell 
University in New York 
worked with growers in its 
region to develop this apple, 
which lists Honeycrisp 
as one of its parents. The 
apple made its debut in 2013 
and is gradually becoming 
available.

■ SweeTango — This is a 
product of the same office 
that developed Honeycrisp 
at the University of Minne-
sota. A cross of Honeycrisp 
and Zestar, the SweeTango 
went on sale in 2009 in small 
quantities and is still in its 
early stages. 

 
labraham@dispatch.com
dgearino@dispatch.com

Breeders never stop seeking better apples

Bedford

After trying a few more 
samples that night and again 
the next morning, Doud 
couldn’t get over MDD5-44: 
red, juicy and so sweet, with a 
memorable crunch and pow-
erful flavor.

He was awestruck.
That apple, since patented 

and named the EverCrisp, will 
appear in limited numbers for 
sale at orchards later this fall 
with a larger rollout next year. 
(See Page A10 for locations.)

The EverCrisp exists 
because Mitch Lynd, of Lynd 
Fruit Farm in Pataskala, took 
bold steps to preserve his fam-
ily’s way of life.

In 1998, he co-founded the 
apple-breeding project that 
developed the sweet, crunchy 
variety.  

It would be more than a year 
after Doud’s initial discovery 
before Lynd would finally get 
to taste his creation, driving 
his dark-blue Cadillac more 
than three hours to Doud’s 
County Line Orchard in rural 
Wabash County, Indiana.

“I thought it was the best 
apple I had ever ate,” Lynd 
said.

The chronicle of EverCrisp 

is a Midwestern story, bound 
up in the weather and eco-
nomics of landlocked apple 
growers who often lose crops 
to late-spring freezes. Yet this 
apple is also poised to become 
a worldwide product.

It is one of several variet-
ies with the potential to be 
the next Honeycrisp, a fruit 
released in the 1990s that 
changed the public’s idea of 
how an apple should taste.

Challenging climate
Lynd, 73, grows apples and 

other fruits on about 500 acres 
spread across Licking County.

He is a storyteller. He 
revels in the opportunity to 

recount the tale of the Ever-
Crisp, which began when he 
co-founded a group bent on 
developing apples that could 
survive the region’s weather.

EverCrisp is the literal fruit 
of Lynd’s labor. On his land 
sits its father, an original Fuji 
apple tree imported from 
Japan decades ago, and its 
mother, a Honeycrisp.

Lynd’s family has been 
growing apples in Ohio 
since the 1800s, but he saw a 
bleak future for the coming 
generations.

For decades, the Lynds 
made much of their money 
growing and selling Rome 
Beauty apples. The variety 

blooms late, so it escapes late-
spring freezes. It was excellent 
for cooking and baking, which 
is what homemakers wanted 
back then.

As time passed, however, 
the Rome Beauty fell out of 
favor. Consumers no longer 
wanted apples that would 
store for months for pies and 
applesauce. They wanted 
apples that looked and tasted 
good. The Rome Beauty didn’t 
fit that profile.

From the 1960s onward, 
then, U.S. apple farming 
became the tale of Red Deli-
cious rising. The variety came 
to dominate the market. Even 
though its popularity has 
slipped in recent years, Red 
Delicious is still the country’s 
most popular apple with 2.1 
billion pounds produced in 
2015, according to the USAp-
ple Association.

The success of the Red Deli-
cious was bad news for central 
Ohio apple farmers.

“Red Delicious — we just 
could not grow it profitably 
in central Ohio,” Lynd said. 
“Three years out of 10, we’d 
have severe crop reductions 
(because of) spring freezes. 
Three years out of 10, we were 
looking at trees with nothing 

EVERCRISP
Continued from A1

The EverCrisp’s 
history
1998 — Mitch Lynd of Lynd 
Fruit Farm in Pataskala and 
Ed Fackler of Indiana co-
found the Midwest Apple 
Improvement Association.
1998 — The apple now known 
as the EverCrisp is bred in 
Pataskala with pollen from 
a Japanese Fuji apple and a 
Minnesota Honeycrisp.
2008 — Indiana apple grower 
David Doud is the fi rst person 
to taste the EverCrisp. 
2009 — The Midwest Apple 
Improvement Association 
votes to move forward with 
the breeding and marketing 
of the EverCrisp in an expe-
dited manner.
2010 — Taste-testers at the 
November Fabulous Food 
Show in Cleveland give the 
apple high marks.
2012 — The association 
applies for a patent for MAIA-
1, which was trademarked 
EverCrisp. The patent was 
received in 2014.
2015-16 — The EverCrisp is 
available in limited numbers 
at association members’ 
orchards, with larger num-
bers expected in 2017.

In 1998, Mitch Lynd co-founded the apple-breeding project that developed the 
sweet, crunchy EverCrisp. ERIC ALBRECHT/DISPATCH

Continued on Page A9
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on them.”
Growing apples in 

central Ohio and areas of 
many other Midwestern 
states is problematic — a 
late April or early May 
freeze often destroys 
blossoms.

“Most kinds of apples, 
most of the time, aren’t 
reliably productive in 
central Ohio,” Lynd said.

Some of his peers gave 
up on fruit farming.

In 2002, Ohio had 25 
growers whose farms 
had at least 50 acres of 
apples, according to the 
U.S. Census Bureau. By 
2012, that number had 
dropped to 15.

Lynd’s farm is large 
and within commuting 
distance of Columbus. 
At any point, the family 
could sell some, if not all, 
of its land for housing 
developments. 

But his goal has always 
been to continue farm-
ing. He sought ways to 
redefine his orchards 
to ensure their survival 
and was an early propo-
nent of the Honeycrisp, 
planting trees on his 
farm and encouraging 
others to do likewise.

“Mitch was one of 
the first to recognize 
Honeycrisp as unusual,” 
said David Bedford, a 
University of Minnesota 
horticulture researcher 
who helped to develop 
the variety. “In that 
sense, he was a real 
pioneer — intuitive and 
just plain understand-
ing of what the market 
really needed and was 
lacking.”

Yet, even with the 
profitable Honeycrisp 
in his farm’s portfolio, 
Lynd knew it would not 
save the orchard, as it, 
too, was vulnerable to 
late frost.

“We needed a new 
apple that didn’t exist, 
that (grew) as reliably as 
Rome Beauty, primarily 
by blooming late — late 
enough to escape spring 
freezes — and we needed 
one that everybody 
would want to eat. One 
that would taste fantas-
tic,” Lynd said.

The survival of his 
family’s business 
depended on it.

Who will breed it?
Identifying the need 

for a new apple was easy. 
Finding someone to 
develop it was another 
problem entirely.

Ohio State University 
hasn’t had an apple-
breeding program for 

more than 60 years. In 
fact, the last apple of any 
significance to come out 
of Ohio was the Melrose 
in 1944.

Of the country’s four 
major apple-breeding 
programs, two are 
located within the pow-
erhouse apple states of 
Washington and New 
York — Washington 
State University and 
Cornell University.

There’s an environ-
mental reason those 
states are the coun-
try’s No. 1 and 2 apple 
producers — maritime 
influence.

Washington’s cli-
mate benefits from 
the Pacific Ocean and 
upstate New York’s from 
Lake Ontario and the 
Finger Lakes. Areas with 
maritime influence are 
reliable growing areas, 
Lynd explained.

“Apples grown near 
a large body of water 
that warms up slowly 
in the spring, that holds 
the bloom date back,” 
he said. “There is zero 
maritime influence in 
Columbus, Ohio. The 
Scioto River does not 
influence the bloom 
date in Licking County. 
There’s not enough 
water in that thing to 
hold back the bloom 
date.”

A third apple-breeding 
program is at Rutgers 
University in New 
Jersey, where the climate 
benefits from the Atlan-
tic Ocean. Researchers 
at a fourth, the Uni-
versity of Minnesota, 
focus their attention on 
developing breeds that 
can withstand the state’s 
brutal winters, in which 
temperatures dip as low 
as -40 degrees.

No one was breeding 
apples with the needs of 
the landlocked Mid-
western apple farmer in 
mind, and Lynd knew 
that if a solution was 
to be had, the region’s 
growers would have to 
develop it themselves.

Coming together
In 1998, Lynd led a 

group of apple farmers 
to form the Midwest 
Apple Improvement 
Association. The group’s 
co-founder was Ed 
Fackler, a now-retired 
grower from Indiana. 
The original group had 
about 50 to 75 mem-
bers, mostly in Ohio and 
Indiana.

They would pool 
their resources to make 
varieties well-suited to 
Midwestern weather.

The breeding program, 

Lynd knew, would be 
an expensive proposi-
tion, but to get it off the 
ground, he asked each 
member for $100 — an 
amount he figured most 
would be willing to give 
without much protest.

Lynd did much of the 
work himself, hand-col-
lecting apple blossoms 
from a Fuji tree in 
zipper-lock plastic bags 
and then sitting at his 
dining-room table with 
his wife, painstakingly 
removing the pollen 
from each flower so that 
it could be returned to 
the fields and placed 
onto the blossoms of the 
Honeycrisp tree.

Lynd recorded the 
“parents” of each new 

cross that he bred.
Apples, like people, 

are heterozygous. 
Every time they breed, 
the resulting child is a 
unique combination of 
the parents. No two are 
alike.

Once the breeding 
took place, Lynd and a 
few farmers, including 
Doud, volunteered to 
grow the experimen-
tal seedlings on their 
properties. To date, the 
program has produced 
more than 50,000 test 
varieties, of which 
MDD5-44 is one.

When it became 
clear to members that 
EverCrisp was some-
thing extraordinary, the 
association voted, in 

January 2009, to pursue 
its development and 
marketing in an expe-
dited manner.

The apple was pat-
ented as MAIA-1, the 
initials of the asso-
ciation, and given the 
commercial name of 
EverCrisp, suggested 
by one of the growers to 
reflect both its connec-
tion to Honeycrisp and 
its ability to stay fresh 
and crispy, even without 
refrigeration.

“Here’s an apple that 
people can mishandle. 
They can let it sit on the 
counter for three or four 
weeks, and it can still 
deliver a good eating 
experience,” said David 
Hull Jr., owner of White 
House Fruit Farm in 
Mahoning County and 
the breeding associa-
tion’s chairman.

Today’s apples need 
the ability to stay fresh 
longer, particularly 
because most consumers 
eat apples raw as snacks, 
rather than using them 
for cooking.

Apples go from farm 
to storage to grocery 
to consumers’ homes, 
where they might sit for 
a week or two before 
they are eaten. “By 
the time it’s eaten, it’s 
mealy,” Doud said. 
“This is going to be a big 
improvement over that.”

Susan Brown, director 
of the apple-breeding 
program at Cornell, said 
crispness and firmness 
are key with consumers.

“With EverCrisp, I 
know one of the things 
they think sets them 
apart is it’s crisp after 
storage, and not every 
variety is. That is a point 
in its favor for having a 
long-term impact” in the 
marketplace, she said.

Another reason for the 

breeders’ confidence is 
the apple’s sweet taste 
— one that’s already 
winning fans.

Diane Doud Miller, a 
tree-fruit specialist at 
Ohio State University’s 
agricultural research and 
development center in 
Wooster (and Doud’s 
sister), put the EverCrisp 
through its paces a few 
years back. 

She took the apple to 
the Fabulous Food Show 
in Cleveland in Novem-
ber 2010, where it was 
sampled in blind taste 
tests over three days by 
more than 1,300 visitors.

“We were really 
delighted by how it was 
perceived,” Miller said.

After it triumphed in a 
round featuring Fuji and 
Cameo apples, she put 
it into a “power round” 
against a Honeycrisp, 
a SweeTango and what 
some growers thought 
was the best apple 
harvested that year, an 
Ohio-grown Pink Lady.

The EverCrisp was 
the last apple testers 
sampled, considered 
the most difficult place 
in such a lineup. When 
the EverCrisp defeated 
the SweeTango and tied 
with the Honeycrisp for 
second place, she was 
convinced.

“We knew it was a real 
winner,” Miller said.

Other growers who 
have tasted it agree.

Markus Bradlwarter, 
an apple farmer from 
Italy who represents an 
international consortium 
of growers, was visiting 
orchards in Washington 
state when he first tasted 
an EverCrisp.

“It was extra crunchy, 
juicy and (had) extra 
flavor,” he said, inter-
viewed by phone from 
his home in the South 
Tyrol province, near 
the Austrian border. “I 
consider it … one of the 
best I’ve eaten.”

The apple gave him 
something he rarely 

On the web
To see apple growers 
David Doud and Mitch 
Lynd talk about the devel-
opment of the EverCrisp, 
visit Dispatch.com/videos. 

What’s your favorite?
In terms of apple varieties, Red Delicious is still 
No. 1 in the U.S., but it has been losing ground, based 
on production figures.

Red Delicious
Pounds produced 

in 2015: 2.1 billion
Change since 2010: -8%

Gala
Pounds produced 

in 2015: 1.6 billion
Change since 2010: 15%

Granny Smith
Pounds produced 

in 2015: 962.8 million
Change since 2010: 21%

Fuji
Pounds produced 

in 2015: 846.5 million
Change since 2010: -1%

Golden Delicious
Pounds produced 

in 2015: 930.3 million
Change since 2010: -6%

Honeycrisp
Pounds produced 

in 2015: 555.1 million
Change since 2010: 155%

Cripps Pink
Pounds produced 

in 2015: 291.6 million
Change since 2010: 82%

Empire
Pounds produced 

in 2015: 270.8 million
Change since 2010: 7%

McIntosh
Pounds produced 

in 2015: 470.4 million
Change since 2010: 18%

Rome
Pounds produced 

in 2015: 344.1 million
Change since 2010: -1%

GATEHOUSE MEDIASource: USApple Association

RomeRome
Pounds produced 

in 2015: 344.1 million

In July, Mitch Lynd’s son Andy checked out the progress of 
EverCrisp apples at Lynd Fruit Farm in Licking County.
RIC ALBRECHT/DISPATCH
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experiences: a surprise.
“It doesn’t happen 

every day for us. We 
are eating apples all the 
time. If something is 
special, with such a wow 
factor, that happens just 
occasionally.”

Bradlwarter later 
signed papers to let 
the consortium, which 
includes growers in 
Europe, South Africa, 
Australia, New Zealand 
and South America, 
license the variety to 
grow in their countries.

The undisclosed 
income generated by 
the deal will help the 
Midwest association pay 
for future breeding and 
research.

Tapping potential
The next steps are 

to grow many trees on 
numerous farms, sell 
the apples and see how 
customers respond.

The association has 
sold more than 550,000 
EverCrisp trees to 
growers since 2013, 
earning a royalty of $1 
for each tree. This is a 
small number of trees, 

considering that 1,000 
can fit on an acre of land.

Currently, 350 
orchards from Vermont 
to Washington are 
growing EverCrisp trees, 
according to Bill Dodd, 
president of the Midwest 
growers’ group. The 
association has grown 
from its initial member-
ship to more than 350 
orchards and nurseries 
in 32 states, Canada, 
France, South Africa and 
New Zealand.

Meanwhile, the 
association is working 
to market the apple and 
has started a website, 
www.EverCrispApple
.com, with photos and 

information about how 
growers can license the 
variety.

As growers buy Ever-
Crisp trees, money will 
flow back to the associa-
tion, which can use the 
money to pay for addi-
tional research into other 
apple varieties. There is 
a chance that the apple 
will be so popular that it 
will generate much more 
income than the group 
needs for research. If 
that happens, the asso-
ciation’s leaders could 
revise their rules, but 
that is not an immediate 
concern.

Growers such as Lynd 
stand to make most of 

their money from Ever-
Crisp through selling it at 
their orchards. A popular 
apple, especially one that 
is well-suited to the local 
climate, is priceless.

The usual caveats 
apply when trying to 
predict EverCrisp’s 
fortunes. The market 
is fickle, and there are 
many new apple varieties 
out there. Sometimes, 
even a delicious product 
doesn’t find its audience.

EverCrisp is a late 
bloomer, which protects 
it from spring frost. 

But that also means 
its fruit is not avail-
able in September and 
early October, when 
most consumers are at 
orchards looking for 
apples. Most aren’t ripe 
and ready until Oct. 15 or 
later.

It’s not as resistant to 
scab, a common apple 
malady, as growers 
would hope, Doud said, 
and it will take a few 
years to determine how 
productive trees will be.

The possibility of a fatal 
flaw is always there. The 

Braeburn apple, a variety 
from New Zealand, came 
on strong but since has 
become unpopular with 
growers because of an 
internal browning issue, 
Doud said.

Honeycrisp has had 
its share of production 
problems, Cornell’s 
Brown pointed out. The 
proof of the new vari-
ety will come after it 
has been established in 
many orchards and the 
harvested fruit is consis-
tent from one year to the 
next, she said.

But Bedford, one of the 
people behind Hon-
eycrisp, says this new 
apple has the makings of 
a success, something he 
understands well.

“EverCrisp sounds like 
it’s going to be a player,” 
he said.

Last month, the 
association applied for 
four more patents for 
new varieties. None, 
however, has generated 
the excitement of the 
EverCrisp.

“We did lead with our 
best,” Doud said.

labraham@
dispatch.com
dgearino@dispatch.com

Where to buy EverCrisps
The EverCrisp apple will be sold in limited numbers at 
these Ohio orchards beginning in the middle of this month. 
Contact the individual orchards for availability dates.

 Lynd Fruit Farm
9399 Morse Road SW
Pataskala 43062 (Licking 
County)
740-927-1333
 
Burnham Orchards Farm 
Market
8019 State Route 113
Berlin Heights 44814 (Erie 
County)
419-588-2138
 
Hillcrest Orchards
50336 Telegraph Road

Amherst 44001 (Lorain 
County)
440-965-8884
 
Peace Valley Orchards
5667 Adams Road
Rogers 44455 (Columbi-
ana County)
330-426-9695
 
White House Fruit Farm
9249 State Route 62
Canfi eld 44406 (Mahoning 
County)
330-533-4161

The EverCrisp is said to be sweet and crispy, with a late-
bloom season that works well for Ohio farmers and the ability 
to still taste delicious after long periods in storage. JONATHAN 

QUILTER/DISPATCH
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