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This publication provides a disease management schedule for Indiana commercial 
peach growers.
The application rates presented in these tables are based upon the amount of 
product to apply per acre. Each table presents the diseases to control at each peach 
growth stage, the products that are labeled for their control, the rate, efficacy (when 
the information is available), and additional information and/or caveats.
Successful application and control depend upon many factors, including the type 
of application equipment, how well that equipment is maintained, proper spray 
volume, tree phenology, tree height, row width, target pest, tractor speed, frequency 
of application, the appropriate pesticide, and the chemical rate per acre used. Some 
product labels require minimum and/or maximum recommendations for spray 
volume (the amount of water to use per acre when spraying).
As always, follow label precautions when tank-mixing oils, fungicides, adjuvants,and 
insecticides.
MATERIALS ARE LISTED ALPHABETICALLY. Reference to products in this publication 
is not intended to be an endorsement to the exclusion of others that may be similar. 
Persons using such products assume responsibility for their use in accordance with 
current directions of the manufacturer.
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