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Agenda:

 What is Produce Safety University

* What we learned
— Market Watch/Ordering Produce
— Receiving Produce
— Storage and Safe Preparation of Produce

e Resources
e Q&A’s
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https://www.ams.usda.gov/market-news

USDA Agricultural Marketing Service

_us DEPARTMENT OF AGR CULTURE e A o \
ABOUTAMS  NEWS & ANNOUNCEMENTS  CONTACT US

HOME  MARKET NEWS RULES & REGULATIONS GRADES & STANDARDS SERVICES RESOURCES COMMODITY PROCUREMENT

USDA Market News
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https://www.a usda.gov/market-news

@ ams.usda.gov/market-news

\

B .o official websit the United States povernment Herg's howr wou Kngi ~

Market News captures data for:

s Cotton and Tobacco

e Dairy & milk preducts
s Fruits, vepetables & specialiy crops s

* |ivestock, meats, poultry, eggs, grain & hay

s Orzanic

Local & regionalfoods

USDA Market News
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https://www.ams.usda.gov/market-news

@ ams.usda.gov/market-news
B oo official website of the United States government Hers s hower W K

USDA Agricultural Marketing Service
S -5 DEPARTMENT OF AGRICULTURE

MARKET NEWS T el Pase 1 ByReportType

e Terminal Markel se—

e nlernalionagl Mar kel

 Shipping Point
* Movement
+ Retail

* Daily Movement

USDA Market News = T oeenlas
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Pick the "Market” closest to your location (other options are
Atlanta, Baltimore, Boston, Chicago, Columbia, and Dallas).

Market News

Browse by Report Type: Domestic

Atlanta

* All Fruits & Vegetables
* Only Fruits

# Onions & Potatoes
* Only Vegetables
* Herbs

* Nuts

(

hicago

P1 * All Fruits & Vegetables
* Only Ornamentals

* Only Fruits

* Onions & Potatoes

® Only Vegetables

* Herbs

~

\ * Nuts /

Baltimore

All Fruits & Vegetables
Only Fruits

Onions & Potatoes
Only Vegetables
Herbs

Nuts

Columbia

All Fruits & Vegetables
Only Fruits

Onions & Potatoes
Only Vegetables
Herbs

Nuts

Go to International »

Boston

All Fruits & Vegetables
Only Ornamentals
Only Fruits

Onions & Potatoes
Only Vegetables
Herbs

Nuts

Detroit

All Fruits & Vegetables
Only Fruits

Onions & Potatoes
Only Vegetables
Herbs

Nuts
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T

USDA United States Department of Agriculture
== Agricultural Marketing Service

SPECIALTY CROPS
MARKET NEWS
(Close Window |
Report Results
Location: Chicago
Commeodity: BANANAS
Aggregate by: Daily

Report Type: Terminal Market
Date(s): 07/15/2023

Download as: &) Excel [T)Text gy XML fF) PDF (adobe reader required)

S

é Printable View (adobe reader required)

Commodity: BANANAS v Environment: | All v
Variety: Type: All hd Hide Empty Columns: [J
07/19/2023 i e )
e Format: mm/dd/yyyy I
CHICAGO : BANANAS Market : ABOUT STEADY.
Date Low-High Price Mostly Low-High Price Origin Origin District Item Size Environment Color Unit of Sale Quality Condition Storage Appearance Crop Trans Mode Repacked Comment
07/19/2023 23.00 - 24.00 COSTA RICA
07/19/2023 GUATEMALA Offerings insufficient to quote.
07/19/2023 HONDURAS Offerings insufficient to quote.
07/19/2023 21.00 - 21.00 MEXICO
BANANAS Package: 40 Ib cartons Type: Organic
Date Low-High Price Mostly Low-High Price Origin Origin District Item Size Environment Color Unit of Sale Quality Condition Storage Appearance Crop Trans Mode Repacked Comment
07/19/2023 32.50 - 32.50 ECUADOR
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Ordering: Specifications

May ensure you get what you want, which may
minimize costs and reduce waste.

* Size

* Count

* Quality or grade
* Appearance

* Quantity ordered
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Receiving Produce

- Take action if produce does
not meet specifications.

« Train staff to receive and
store your specified produce.

- Do not accept poor quality
fresh fruits and vegetables.
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Receiving Produce

* Reject if specifications are not met
* Provide staff training

Accepting poor quality affects
eye appeal of fresh fruits and
Vegetables!
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What is a quality defect?

Quality defects are permanent
factors that affect produce that
will not change.

Commonly referred to as
\\Gradell éefectsl U-S- GRADE

Directly determine the “U.S.
grade ?:I/esig nated”. N 0 .1

Examples:
Scars, misshapen, undersize.
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Quality: Misshapen
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Quality: Scars
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What is a condition defect?

Condition includes, but is not limited to, its
firmness, or stages of:

* ripeness,
« decay,

« shriveling,
« or any other progressive factor which affects
its marketability.
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Condition: Colored

BANANA RIPENING

COLOR INDEX NUMBERS FOR BANANA RIPENING

Index Mo, 1 2 3 4 5 6 T
Peel Color Green Ligh green Yellowish-green Greanish-yallow eflow with Yellow Ynugw. facked
{braaking (mare yellow green bps wilhy brown
toward ihan green)

wEllonw) BAN-G-1
Sept, 2001
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Condition: Decay

- Early — approximately
10% or less of the surface
or specimens affected.

- Moderate - approximately
11 to 25% of the surface or
specimen affected.

- Advanced - approximately
26% or more of the surface
or specimen affected.
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Receiving Produce

Check produce BEFORE the truck leaves
* Verify quantity

* Check temperature

* Evaluate quality & condition

e Cut for internal defects & ripeness

* Check dates of fresh-cut products

* Check marked weights

* Check all sections of containers
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Receiving Produce—Specifications

« Check carton
« weights.
« (25 1b. NET WT)
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Receiving Produce

Open cartons from
bottom to inspect
contents.
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Receiving Produce—Check Color

Color is an indication of ripeness

Index No. 1 3 4 5 6 7

COI.O‘R CLASSIFICAT ION REQUIREMENTS IN

Usited Frosh Frak 4o Vepeiable Assoclasion ST
In cooperation &

I.l L. Wﬂmml«mu
Agricuitural Markstng Service
Frult and Yegetable Division
B0 Vimeai Aad TR 1 Frbruary T8
Tow Jueen -..- 1 Eiemge

P10 Do 1410, Lasming, hiich, 40904

Peel Color Green Light green Yellowish-green Greenish-yellow Yellow with Yellow Yellow, lecked
(breaking toward (more yellow green tips with brown
yellow) than green)
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Receiving Produce

Receive based on bid specifications

[ ]
* Size
* Count Se=sl T
un a———
',

* Quality or grade N erRESH 5
. PRO
* Appearance

* Quantity ordered
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Receiving Produce

Inspect based on specifications
Check temperatures for refrigerated produce
Check produce “best if use by” dates

Reject produce that does not meet
specifications
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Receiving Produce

Check temperatures for refrigerated produce,
including fresh-cut produce

* Infrared thermometer
* Probe thermometer

* Clean and sanitize before touching produce
* Do not pierce sealed plastic bags

* Calibrate e —
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Receiving Produce

Check dates on fresh-cut produce
* Best if used by date

* Produce quality and appearance should aid in
determining shelf life

e Maximum shelf life based on ideal conditions

A

e
P .
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Evaluating Produce

Quality

— Fine, Good, Fair, Ordinary, Poor

Condition
— Good, Fair, Ordinary, Poor, Hold Overs

Appearance
— Fine, Fair, Ordinary, Poor

Qualifying Terms

— Occasional, Few, Some, Many, Mostly, Generally, Fine, Fair,
Ordinary, Poor
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Quality

Quality

Quality includes size, color, shape, texture, cleanness, freedom from defects, and other more permanent
physical properties of a product which can affect its market value.

The following terms, when used in connection with “quality,” are interpreted as meaning:
Fine: Better than good. Superior in appearance, color, and other quality factors.

Good: In general, stock which has a high degree of merchantability with a small percentage of defects. This
term includes U.S. No. 1 stock, generally 85 percent U.S. No. 1 or better quality on some commodities, such as
tomatoes.

Fair: Having a higher percentage of defects than “good.” From a quality standpoint, having roughly 75 percent
U.S. No. 1 quality with some leeway 1in either direction.

Ordinary: Having a heavy percentage of defects as compared to “good.” Roughly 50 to 65 percent U.S. No. 1
quality.

Poor: Having a heavy percentage of defects, with a low degree of salability, except to “low priced” trade. More
than 50 percent grade defects.
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Condition

Condition

Condition includes stage of maturity, decay, freezing mjury, shriveling, or any other deterioration which may
have occurred, or progressed since the product was harvested and which may continue to progress.

The following terms, when used in connection with “condition,” are interpreted as meaning:
Good: Such condition does not justify price reduction because of condition factors.

Fair: Having a slight degree of off-condition factors which may warrant a small price reduction as compared to
(4 "
good.

Ordinary: Having a heavier degree of off-condition factors which may warrant a substantial price reduction as
compared to “good.”

Poor: So badly off-condition as may warrant heavy price reduction.

Hold Overs: Refers to merchandise that has been on the terminal market or at shipping point longer than
normal, but remains near its original condition. Prices are discounted in order to clear supplies because shelf-life
1s reduced.
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Appearance

Appearance

Appearance refers to color, texture of the skins, uniformity of the pack and other external conditions.
The following terms, when used in connection with “condition,” are interpreted as meaning:
Fine: Appearance that 1s higher than average, often justifying a price increase.

Fair: Having a slight degree of off-appearance factors which may warrant a small price reduction as compared
to normal appearance.

Ordinary: Having a heavier degree of off-appearance factors which may warrant a substantial price reduction
as compared to normal.

Poor: So badly off-appearance as may warrant heavy price reduction.




Illinois State Board of Education

Qualifying Terms

Qualifving Terms

The following terms, when used in Market News, Perishable Agricultural Commodities Act (PACA), or
Federal-State inspection documents, are interpreted as meaning:

Occasional: 1 to 5%
Few: 6 to 10%

Some: 11 to 25%
Many: 26 to 50%
Mostly: 51 to 90%
Generally: 91 to 100%
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Storing and Preparation—Handwashing
 Wash your hands

STOP!
DID YOU

WASH YOUR

-Before starting work

-After using the restroom

HANDS? -Before putting on or
CONJUNCTIVITIS ) e Cha nging gloves
e S:monnmp . .
N N "B -After handling chemicals
} (\ 3 A -When changing tasks
R ,  Handwashing

6 benchmark found to be
with SOAP and WARM WATER 11 times per hour for

is the best way to

OWA STATE UNIVERSITY school nutrition staff!
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Maintain Traceability

* Maintain purchasing

Farm records
! * Avoid co-mingling
Processor,l" Shipper produce In storage
. ,'! . * Track internal
CO-OPS L,"'Distribufj soduce distribution
T *'_————J‘ ) * Document service of
school [ lschool garden fresh produce

e Conduct mock recalls

Ensuring Traceability of Fresh Produce
https://fns-prod.azureedge.us/sites/default/files/foodsafety traceability.pdf



https://fns-prod.azureedge.us/sites/default/files/foodsafety_traceability.pdf
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Storing Produce

Inventory First In,
rotation First Out
system (FIFO)

AP et ?? 2000
ds fé‘&{» e AN

G [\
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Storing Produce

Do not wash fresh
fruits and vegetables
before storing them.

 Dampness encourages
bacterial growth, so
WAIT TO WASH!
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Storing Produce

Ethylene is
“introduced” to
ensure “uniform’
ripening of:

4

Avocados
Bananas
Mangoes
Tomatoes
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Storing Produce

 Does produce need to be refrigerated?
« At what temperature? Ethylene producer or ethylene
« sensitive?

g

*  The best way to improve shelf life of produce is to receive in good condition and
store properly.
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Storing Produce

Ethylene Sensitive Ethylene Producer
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Storing Produce

Ethylene Sensitive Ethylene Producers

Broccoli Apples
Cabbage Avocados
Cauliflower Bananas
Leafy Greens Melons
Lettuce Pears

Stone Fruits
Tomatoes
Squash
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Storing Produce

Cabbage Carrots
Cauliflower Celery
Corn Cucumbers *
Fresh-cut Grapes
Green Beans * Lettuce
Oranges * Peppers *
Spinach Strawberries

* Ideal to store at 45-50°F
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Storing Produce

Store at 55-65°F

Bananas Garlic
Onions Potatoes
Pumpkins Tomatoes
Sweet Potatoes Watermelons
Winter Squash
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e —
Storing Fresh Produce

Refrigerators should maintain a temperature of 41 °F, or less, but temperatures inside a
refrigerator can range from colder (32 °F) to warmer (41 °F), depending on the location.
Caolder tamperatures are found in the back and warmer temperatures in the front, near the
door. Some kinds of produce should be stored at warmer tamperaturas near tha door for
best quality, Location of fruits and vegetables is important because fruits, in general,
produce ethylene gas, which fosters naftural ripening, but it also can cause most vegetables
and a few non-ethylene producing fruits to detericrate more guickly and develop undesirable
characteristics. Ideally, ethylene-producing fruits should be stored in the refrigerator as far
from ethylens-sensitive fruits and vegetables as possible,

These items should not be refrigerated. Place in dry storage 60 °F and 70 *F.

Bananas Sweel Potatoes Potatoes Diry Onions
~ d
Ethylene Producers Ethylene Sensitive
\ Produce
| Back Wall
Lemans
Limes Asparagu
Mangoes Paars Erash-cut | Brussa I_'-fc:pcrs
- Flums el e Summer
Fineapples preduce | Sprouts -
ineape Berries Carrols Broccal Squash
# Lattuce
Apples Carmn
Mectarines Graena Cabbage
Tomatoss 2 Feachas Spinach B Caulifiowear
Watermelon | ceanges [ lers Mushrocems
Avocados ' Radishes
Honeydew &
Grapafruit /

Walk-in Refrigerator
-3 R—————1
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Hold cold _,..-—-"""f Ready-to-Eat

Ready to Eat e <

41 °F or below Fresh Fruitcs:;ds:‘egetables \
Product

m 135°F ¥

Check and log Log Cooked Fruits and Vegetables Store food
temperature ] according
frequently : = 7] tointernal
145°F cooking
temperatul
Fu I |y Cooked Whole Beef, Pork, & Seafood /

and Leftovers 1550

Ground Beef or Pork
Fish Nuggets or Sticks
Cover, label & Cubed or Salisbury Steak
date all items

165 °F

Poultry \
Stuffed Beef, Pork, & Seafood

I ce d O I Wet Stuffed Pasta fliiz:mr
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&e» FACTS

Safe Food Handling: Four Simple Steps

CLEAN SEPARATE COOK
D
.

CLEAN SEPARATE
Wash hands and surfaces often Separate raw meats from other foods

0 Wash your hands with wamm water and soap for at least
20 =aconds before and after handling food and after
using the bathroom, changing diapers, and handling
pets.

Wash your cutting boards, dishes, utensils, and counter
tops with hot scapy water after preparing each food iterm.

O Consider using paper towels to clean up kitchen
surfaces. If you use cloth towels, launder thern often in
the hot cycle.

é Rinsa fresh fruits and vegetables under running tap
water, including those with sking and rinds that are not
eaten. Scrub fimm produce with a clean produce brush.

‘ With canned goods, remember to clean lids before
opening.

COOK

Cook to the right temperature

Color and texture are unreliable indicators of safety.
Using a food thermemeter iz the only way to ensure the
safety of meat, poultry, seafood, and egg products for
all cooking methods. These foods must be cocked to a
safe minimum intemal temperature to destroy any
harmiul bacteria.

Cook eggs until the yolk and white are firm. Only use
recipes in which eggs ane cooked or heated thoroughly.
‘When cooking in 2 microwawve oven, cover food, sfir,
and rotate for even cooking. I there is no tunntable,
rotate the dish by hand once or twice during cocking.
Abways allow standing time, which complates the
cooking, before checking the internal temperature with
a food thermometer.

Bring sauces, soups and gravy to a boil when reheating.

4 % Separate raw meat, poultry, seafood, and eggs
from cther foods in your grocery shopping cart,
grocery bags, and refrigeratar.

= % Usa one cutting board for fresh produce and
a separate one for raw meat, poultry, and
seafood.

= = Never place cooked food on a plate that
previously hedd raw meat, poultry, seafood, or
eggs unless the plate has been washed in hot,
soapy water.

4 = Don't reuse marinades used on raw foods
unless you bring them to a baoil first.

Use an appliance thermometer to be sure the
temperature is consistently 40° F or befow and
the freezer temperatura is 0° F or below.

Refrigerate or freeze meat, poultry, eggs, seafood,
and other peishables within 2 hours of cocking
or purchasing. Refrigerate within 1 hour if the
temperature outside is above 90° F.

Newver thaw focd at room temperature, such as
on the counter top. There are three safe ways to
defrost food: in the refrigerator, in cold water, and
in the microwave. Food thawed in cold water or in
the microwave should be cooked immediately.

Always marinate food in the refrigerator.

Divide large amounts of leftovers into shallow
containers for quicker cocling in the refrigerator.

- O

a.geov/media/77178/download

www.fd



https://www.fda.gov/media/77178/download
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Ordering Specifications
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. 10-b. bags in bases
o s e et i

5. No. 1
U, veiiry
Combinasi
Washingron Exira Fancy
Washingtom Fancy
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- 100, 113
125 138, 150, 163, 175., 198-, and
216 comnt
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T e
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Enuivalents

1 medium

apple = 1 cup diced
apples =
2 pounds apples = 1 9-inch pie

REEBI\‘IHE and Inspecting

o qualy appies shauld be crisp
mmm and well.colored wich firm
skins Crispess may
ieerminely et N hrnnes
welih fruit penestomeses. Avoid fruls with
bruses, beoken sk, a niersal bruwning,

Storing and Handling

F/0.2 degrees ©
B5-95% relarive humidiey

privient;
Sensich

ethylene cxposure: Yes

Fresh Produce Manual on CD-(americanfruitandproduce.com)

Equity e Quality e Collaboration ¢ Community



http://www.americanfruitandproduce.com/uploads/data/pm.pdf

Prees

Illinois State Board of Education

Resources

Produce Safety Resources

PROGRAMS > FOOD SAFETY > PRODUCE SAFETY UNIVERSITY > GRADUATES

Resource Type

Technical Assistance & Guidance

Resource materials

Are training materials available?

Training materials and resources have been developed with the following federal agencies and partners:

USDA Agricultural Marketing Service @ (AMS)
Food and Drug Administration @ (FDA)
Institute of Child Nutrition @ (ICN)

School Nutrition Association @ (SNA)

What resources can graduates use to train others?

We offer many types of resources to help PSU graduates teach produce safety topics. Use the menu below to learn
more about each type of resource available for PSU graduates.

Take-Home Training for Professional Standards

Produce Safety Fact Sheets

Produce Safety Information Sheets

Broduce Safety Training Videos —

Produce Safety Hack Video Series

Additional Produce Safety Training Videos

A Produce Safety Hack Video Series

Available in both English and Spanish, Produce Safety Hack videos are short and designed to help food service
operators keep produce safe and at a high quality. They cover a range of topics.

 Ethylene Gas (en Espafiol)
* Ready to Eat (en Espafiol)
Storage Temperatures (en Espafiol)
Temperature Readings (en Espafiol)

® Washing Produce (en Espafiol)

www.fns.usda.gov/psu/graduates



http://www.fns.usda.gov/psu/graduates
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Resources

A Produce Safety Hack Video Series

Available in both English and Spanish, Produce Safety Hack videos are short and designed to help food service
operators keep produce safe and at a high quality. They cover a range of topics.

e Ethylene Gas (en Espafiol)

* Ready to Eat (en Espaniol)

® Storage Temperatures (en Espaiiol)

® Temperature Readings (en Espanol)

e Washing Produce (en Espaniol)
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Produce Safety University Resources and References

Where Your Produce Comes From
*  AMS: Food Hub Directory
https:/ fwww.ams.usda.pov/local-food-directories foodhubs

Food 5afety and Fresh-Cut Produce
* FDA: Foodbome lliness Causing Organisms in the US. {In the PSU Binder)
https:/f'www_fda_govimedia/77727/download
* USDA FM3: Produce Safety Fact Sheets and Videos
Including Food Safety Practices to Expect, Verifying Farm Food Safety, Conducting a Mock
Recall of Produce in a Scheol Nutrition Operation, and Produce Safety Hacks [Videos)
https:/fwww fns.usda.gov/psu/eraduates

Growing Food Safely
*  FDA: Produce & Plant Products Guidance Documents & Regulator',' Information

dieta Iem ents/produce-plant-products-guidance-documents-regulatory-information

*  USDA AMS: Companies that Meet USDA GAP&ZGHF Acceptance Criteria
hitps:/fapps sms usds sov/GAPGHP /reportG0S 35p

* |5U Extension and Qutreach: Checklist for Retail Purchasing of Local Fresh Produce (In the
P5U Binder)

* PSU Extension: Understanding FSMA - The Produce Safety Rule (In the PSU Binder)

Buy Smart, Save Smart
* FDA: Food Safety Modernization Act (F3MA) and FSMA Final Rule for Preventive Controls
for Human Food

* USDA FNS: Food Buying Guide
https://foodbuyin ide.fnz.usda.gov

* NC Cooperative: Insurance Coverage Options for Fresh Produce Growers (In the PSU
Binder)

Farm to School
* DC Government: Garden Safety Checklist (In the PSU Binder)
*® USDA FNS: Farm to School Fact Sheets
Including Decision Tree, Buy American, and Get the Facts on Food Safety
https:/fwew fns.usda.pov/f2s ffact-sheets

Quality and Condition
*  LUSDA AMS: U5, Grades and Standards for Fruits and Vegetables
https:/f/www_ams_usda. gov/prades-standards/fruits
https:/fwww_ams_usda. gov/erades-standards/vegetables

Produce Safety University Resources and References

Market News
*  USDA AMS: USDA Market News
https:/ fwww.ams.usda.rov/market-news

Receiving and 5torage
* Optimum 5torage Temperature and Factor Guide (In the P5U Binder)
*  ARS: The Commercial Storage of Fruits, Vegetables, and Florist and Mursery Stocks
https://www ars.usda.gov/arsuserfiles/oc/np/commercialstorage/commercialstorage pdf

Writing Specifications

*  USDA AMS: Commercial ltem Descriptions
hites/www ams ysda sov/market-news

*  USDA FNS and ICN: Product Information Sheets ['I'he Rainbow Boaok)
https://theicn.org/ficn-resources-a-z/produce-safe
https:/fwww fnz.usda.zov/psu/eraduates

*  PMA: Fresh Produce Manual

* LSDA FMS: Fresh Fruits and Vegetables Galore
https:/farchive.org/details /CATI0319019 /page /n7 /mode/Iu

Safe Preparation and 5ervice

*  Study: Hand Washing Frequencies and Procedures used in Retail Food Service
https:/fwww . researchgate_net/profilef/leannie Sneed/publication/23191542 Hand Was
hing_Freguencies and Procedures Used in Retail Food Services/links/0312fS0eac906
£0839000000/Hand-Washing-Freguencies-and-Procedures-Used-in-Retail-Food-
Services pdf

#*  Study: CDC EH5-Net Hand Hygiens
hitp//www.cdc gov/nceh/ehs/ehsnet/plain_language/food-worker-handwashing-
restaurant-factors.htm

*  Study: Implementation of School Districts' Food Safety Plans and Perceptions of

Suppurrfur Food Safety and Tralnlng in Child Nutrition Programs in One USDA Region

- Stud\r Observational Assessment of Glove Use Behaviors among Foodservice Workers in
a University Dining Settlng: Testing a Visual Intervention Tool

* UM Cooperative Extension: Best Ways to Wash Fruits and Vegetables

— ) ! ications/4336

Additional Produce Safety Resources:
* ICM: Produce Safety Resources
https:/ftheicn. org ficn-resources-a-z/produce-safety
*  USDA FMS: Food Safety Flashes [Videos)
bttps:/fwww fnz usda soviofsifood-safety-flaches
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Resources—FDA Food Facts
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Questions?
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