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Smart Farming:
Al, Robotics and Digital Technology

The N.C. Agricultural & Technical State University Farm is making key investments
in precision technologies to increase food production resiliency and protect the
environment. Drones, robotics, “smart” tractors and implements with sensors that
can securely gather quality data all help us educate farmers, and students, about
data-driven decision-making and efficient production. In the College of Agriculture and
Environmental Sciences, we're bringing science and society one step closer together.
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PLAYHOUSE

A theatrical version of Jane Austen’s classic novel involving manners, courtship and
relationships. Finding a husband is hardly Elizabeth Bennet’s most urgent priority. But
with four sisters, an overzealous match-making mother and a string of unsuitable suitors,
it's difficult to escape the subject.

April 19-22, Wednesday-Saturday at 7:30 p.m.
April 22-23, Saturday and Sunday at 2:00 p.m.
McGinnis Theatre

Tickets: $15 public, $12 seniors/faculty/staff, $10 students/youth

252-328-6829 and theatredance.ecu.edu I‘\ ECU
ccommodation: 252-737-1018 » ada-coordinator@ecu.edu OL OF
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COMPREHENSIVE CAMPAIGN
KICKOFF CELEBRATlON

Division of University Advancement

2200 S. Charles Blvd., Greenville Centre
Mail Stop 301

East Carolina University®

Greenville, NC 27858-4353

Guest®
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MARY & ALEXANDER LAUGHLIN CHILDREN’S CENTER
Annual Report 2015 llustration for cover

o]( Loughlin Children’s
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