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Equity ● Quality ● Collaboration ● Community

Panel Discussion
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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

• Resources
• Q & A’s
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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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When to contact your distributor:
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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 
“Grade” defects.
Directly determine the “U.S. 
grade designated”.

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
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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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Check produce BEFORE the truck leaves
• Verify quantity
• Check temperature
• Evaluate quality & condition
• Cut for internal defects & ripeness
• Check dates of fresh-cut products
• Check marked weights
• Check all sections of containers

Receiving Produce



21

• Check carton
• weights.

• (25 lb. NET WT)

Receiving Produce—Specifications
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• Open cartons from 
bottom to inspect 
contents. 

Receiving Produce
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Color is an indication of ripeness

Receiving Produce—Check Color
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Receiving Produce

Receive based on bid specifications
• Size
• Count
• Quality or grade
• Appearance
• Quantity ordered
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• Inspect based on specifications
• Check temperatures for refrigerated produce
• Check produce “best if use by” dates
• Reject produce that does not meet 

specifications

Receiving Produce
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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
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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
• Maximum shelf life based on ideal conditions
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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
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Condition
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Appearance
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Qualifying Terms
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Storing Produce
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Storing and Preparation—Handwashing
• Wash your hands

-Before starting work
-After using the restroom
-Before putting on or 
changing gloves

-After handling chemicals
-When changing tasks

• Handwashing 
benchmark found to be 
11 times per hour for 
school nutrition staff!
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• Maintain purchasing 
records

• Avoid co-mingling 
produce in storage

• Track internal 
distribution

• Document service of 
fresh produce

• Conduct mock recalls

Farm

CO-OPS Distributor

School School garden

Produce 
Distributor

Processor Shipper

Maintain Traceability

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

First In, 
First Out 

(FIFO)

Inventory 
rotation 
system
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• Do not wash fresh 
fruits and vegetables 
before storing them.

• Dampness encourages 
bacterial growth, so 
WAIT TO WASH!

Storing Produce
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Ethylene is 
“introduced” to 
ensure “uniform” 
ripening of:

• Avocados
• Bananas
• Mangoes
• Tomatoes 

Storing Produce
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• Does produce need to be refrigerated?
• At what temperature? Ethylene producer or ethylene

• sensitive?

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

Storing Produce
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Storing Produce

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

Storing Produce
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Store at 55-65°F

Storing Produce
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Ready to Eat 
Product

Fully Cooked 
and Leftovers

Iced or Wet
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www.fda.gov/media/77178/download

https://www.fda.gov/media/77178/download
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Resources

Fresh Produce Manual on CD-(americanfruitandproduce.com)
Equity ● Quality ● Collaboration ● Community

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

www.fns.usda.gov/psu/graduates

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


50

Resources
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Resources—FDA Food Facts

www.fda.gov/food/buy-store-serve-safe-food/selecting-and-serving-produce-safely
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PSU- UC Davis, CA
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PSU- UC Davis, CA
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PSU- UC Davis, CA



57

PSU- Denver, Colorado
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PSU- Denver, Colorado
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PSU- Denver, Colorado
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PSU- Fredericksburg, VA
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PSU- Fredericksburg, VA
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PSU- Fredericksburg, VA



63

PSU- Fredericksburg, VA
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Chef Cindy— Lab Classes
Denver, CO Class in Lab

Fredericksburg, VA Class in Lab

US Davis, CA Class in Lab
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Questions?
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