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Turnip & Rutabaga Market Overview


The turnip, a member of the Brassicaceae family related to cabbage and cauliflower, is experiencing a renaissance of demand, with new generations appreciating the edibility of both its leaves (or greens) and root.



Most turnips grown for fresh consumption produce small root globes, while larger types are planted and harvested for livestock feed.



The rutabaga, also a member of the Brassicacae family, is generally considered a cross between wild cabbage and a turnip, but some believe it evolved on its own through cultivation just a few hundred years ago.



Often called yellow turnips, table turnips, or swedes, these root vegetables feature large, spherical roots, and smooth, bluish-green leaves resembling collards. Rutabaga roots, when cooked, are similar in taste to turnips but often described as sweeter.



Turnips have been cultivated for millennia and were reportedly grown in India as early as the fifteenth century, with many believing they were domesticated in Asia. Rutabagas may have originated in Russia or Scandinavia in the late Middle Ages.



Today, both of these cool season, hardy crops are grown worldwide, though the United States, Europe, United Kingdom, and Canada have substantial commercial production.
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Types & Varieties of Turnips & Rutabagas


While both the fleshy root and leaves can be eaten, rutabaga roots are very popular with consumers, while turnip greens are climbing in demand.



Turnip’s exterior color is usually white, often tinged with scarlet or purple with either white or yellow flesh. Common turnip root varieties include Golden Ball, Purple Top, Just Right, Orange Jelly, Royal Grown, Royal Globe, Tokyo Cross, White Egg, White Lady, and Yellow Globe.



Other varieties such as Alamo, All Top, Appin, Seven Top, Shogoin, and Topper are harvested for their greens.



The rutabaga’s globe-shaped root is more elongated than a turnip and many varieties showcase a purple crown or reddish-purple shoulders.



Internal flesh for rutabagas ranges in color from white to yellow, depending on variety. Common varieties include Alta-sweet, American Purple Top, Improved Long Island, Laurentian, Macomber, Pike, Ruta-Bits, and Winton.

The Cultivation of Turnips & Rutabagas


As a cool season crop, turnips and rutabagas thrive in temperatures from 50 to 65°F. Plants prefer fertile, loamy, well-drained soil and can grow in spring or fall, depending on region.



Both vegetables can be affected by temperature shifts: if too warm, root flavor can become too strong, while exposure to overly cool temperatures can cause bolting.



When it comes to watering, adequate moisture ensures better quality, but both turnips and rutabagas are predominantly resistant to drought.

Pests & Diseases Affecting Turnips & Rutabagas


Cabbage maggots are a major threat to all cruciferous crops, including turnips and rutabagas. After adults lay eggs in the spring, maggots begin to hatch and then burrow into roots.



Each year, three generations are born. As they feed, larvae decimate the root system. Signs of damage include plant wilting, yellowing of outer leaves, and eventually plant collapse.



Cabbage and turnip aphids drink sap from plants, infecting them with turnip mosaic virus. Imported cabbage worms and cabbage loopers can severely damage leaves, making the greens unmarketable. Minor infestations, however, will not impact plant roots. Other insects of concern include flea beetles, red turnip beetles, leafminers, nematodes, weevils, and wireworms.



Black rot, one of the most destructive bacterial diseases to cruciferous crops, can lead to major losses. It can affect seeds and seedlings, as well as more mature plants. Bacteria can be carried by air and water throughout the season, resulting in a yellow triangle on leaf edges, eventually turning veins black. The disease can also spread to the root system.



Clubroot is a soil disease causing swelling of the roots. The fungus, which can live in the acidic soil for years, will eventually kill the plant.



Scab, a soilborne disease, causes round lesions with a recessed center on roots. Most common in dry conditions, irrigation can significantly diminish the disease.



Fusarium wilt is a seed- and soilborne fungus common in too-warm soil and can cause discoloration in the crown and leaves, wilting, and eventual death of the plant.



Downy mildew often emerges during cool, damp weather. Infected plants develop small, yellow spots on the upper leaf surfaces with a white, cotton-like mildew on the underside. Heavy infestation results in a purple, fuzzy appearance on leaves.



Other diseases include anthracnose, black leg, canker, damping-off, leaf or white spot, rhizoctonia rot, and white rust.






					
					
										
					







Storage & Packaging of Turnips & Rutabagas


After harvest, soil should be removed carefully (to prevent damage), though practices vary (topping vs. bunching) depending on whether the roots, greens, or both are meant for the fresh market or processing.



Roots are generally placed in storage, usually in bulk piles or boxes. Piles should not be too deep and allow for good air circulation.



A temperature of 32 to 35°F and 90 to 95% relative humidity is ideal; turnips and rutabagas can last for up to 6 months in these conditions.



Chilling sweetens the flavor of rutabagas. Rutabagas are often waxed before sale; once roots are dry after washing, they can be coated with a paraffin wax. Too much wax will cause internal breakdown.



References: Cornell University, Michigan State University Extension, New England Vegetable Management Guide, North Carolina State Extension, Oregon State University, Purdue University, Rutgers University, Texas A&M AgriLife University, University of Illinois Extension, USDA, Washington State University.

Grades & Good Arrival of Turnips & Rutabagas


Both turnips and rutabagas are divided into U.S. No. 1 and U.S. No. 2 grades. Each includes size and color specifications and tolerances for root defects and damage.



High-quality roots will be well-trimmed, fairly smooth, fairly clean, well-shaped, and free from damage or decay. Condition defects can include growth cracks, cuts, discoloration, dry rot, and signs of disease.








Generally speaking, the percentage of defects shown on a timely government inspection certificate should not exceed the percentage of allowable defects, provided: (1) transportation conditions were normal; (2) the USDA or CFIA inspection was timely; and (3) the entire lot was inspected.

Turnips













	U.S. Grade Standards


	Days Since Shipment


	% of Defects Allowed


	Optimum Transit Temp. (°F)







	10-5-1


	5

4

3

2

1


	15-8-3

14-8-3

13-7-2

11-6-1

10-5-1


	32°















There are no good arrival guidelines for this commodity specific to Canada; U.S. guidelines apply to shipments unless otherwise agreed by contract.



References: DRC, PACA, USDA.

Rutabaga Terminal Market Pricing: 50 lb. Cartons


[image: Rutabaga Terminal Market Pricing: 50 lb. Cartons Chart]
[image: Rutabaga Terminal Market Pricing: 50 lb. Cartons Chart]


Turnip Terminal Market Pricing: 25 lb. Sacks, Medium & Large
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				Contact Us

				845 E. Geneva Rd. Carol Stream, IL, 60188

				Phone: 630 668-3500

				E-Mail: info@bluebookservices.com

				Press Releases: news@bluebookservices.com
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