New Jersey News

Professor Chaim Frenkel Passed

Away August 12th,

Chaim Frenkel passed away in the arms of his loving
family early in the morning of August 12th, 2022 in New
Brunswick, NJ. Chaim lived a long and meaningful
life and passed away at the age of 88 after a long battle
with lung cancer. He is remembered by his wife of 44
years, Daphna, and his sons Jonathan, Guy, and Ariel.

Chaim was born in Tel Aviv, Israel, grew up during
a historical time and served as an officer in the IDF.
He received his undergraduate degree from Hebrew
University before immigrating to the United States
and received his Masters from the University of
Massachusetts, Amherst, his Ph.D. from Pullman in
Washington State, and his postdoc at Michigan State.

His first and only academic job was at Rutgers
University, where, for over 50 years, he committed
his life and career to, among other things, the post-
harvest physiology of fruit, the behavior of water
in biological systems, and, in the last few years,
concentrated on the post-harvest handling of vanilla.
His contribution to vanilla research and technology
was, by his own admission, his most impactful work.

Chaim will be buried in Israel in Sheikh Abreik in
the Jezreel Valley among his family and heroes from
Israel's history.

Dr. Frenkle was a post harvest Researcher at Cook
College, Rutgers on both apple and pear crops.
He often called North Jersey Growers directly to
obtain fruit samples in which to conduct his work.
Link to obituary if you’d like to share it:
https://www.mycentraljer-
sey.com/obituaries/asb284647
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https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.mycentraljersey.com%2Fobituaries%2Fasb284647&data=05%7C01%7Ccowgill%40njaes.rutgers.edu%7C4799c17c97f64daecbf308da7e1935a2%7Cb92d2b234d35447093ff69aca6632ffe%7C1%7C0%7C637960944009056351%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mcpVfnG0AzPtZizlKLBljhyYGwweiKbY06HFhrnVsl8%3D&reserved=0
https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.mycentraljersey.com%2Fobituaries%2Fasb284647&data=05%7C01%7Ccowgill%40njaes.rutgers.edu%7C4799c17c97f64daecbf308da7e1935a2%7Cb92d2b234d35447093ff69aca6632ffe%7C1%7C0%7C637960944009056351%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mcpVfnG0AzPtZizlKLBljhyYGwweiKbY06HFhrnVsl8%3D&reserved=0
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EVERY ACRE. EVERY ROW.
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PUSH THE LIMITS

Servicing the New Jersey Horticulture Industry with
expertise in fertility and micronutrient programs and crop
protection recommendations

Bloomsbury, NJ
908-479-4500

@ GROWMARK FS
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https://www.growmarkfs.com/
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Available in 16 oz. and 64 oz sizes
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Exceptional quality and flavor at attractive prices

Brought to you from the 4th generation family
arm of Santo John Maccherone

SANTO SAYS o0

e PLU Stickers Available
Upon Request

“Peaches from Circle M Farms just plain taste better.
Their size and color are what your customers want,

e lowinlealorias and their flavor is the icing on the cake.

That's because our orchards are tended with care
and attention, and their fruit is left on the tree

e Nutritious and Delicious

° Exceptional Flavor to ripen naturally until they reach their optimum

sweetess. Then they are picked by hand, taste-tested by
[ 5 me to ensure quality, and packed gently into
25 Ib. volume boxes for shipping. Single layer cartons are available upon request.

Circle M's 30 varieties of peaches and nectarines are known for their
sweetness and their luscious color. They look as good as they taste.

Discriminating customers appreciate our white flesh peaches because of their
lower acid levels and supremely sweet taste.

Add it all up: Peaches from Circle M Farms are fresher and sweeter, picked by
hand when their time has come, and packed with care for a longer shelf life.

JERSEY
FRESH

FHOM THE GARDEN STATE

Yellow, white and donut peaches and yellow and white nectarines
are available early July to late September.”

Made from fresh New Jersey Peache:
“Peach Cider Drink, Peach Salsa, Peach
Preserves”

Santo John Maccherone
circlemfarmslic@gmail.com
Circle M Farms
88 Sandy Ridge Road
Salem, N.J. 08079
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