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Harvest and packing are often the largest labor costs
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The image part with relationship ID rId2 was not found in the file.
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Zone 1 — Produce contact surfaces and produce
Zone 2 —Areas/surfaces that can readily contaminate Zone 1
Zone 3 — Areas/surfaces in the vicinity but less likely to contaminate
Zone 4 — Unlikely to contaminate

Proactive: Identify/train on your system
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Where do we spend the most money/labor on this crop?
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Market Expectations
1’s: Cosmetically Perfect
2’s: Cosmetically Imperfect   

SHELF LIFE AFFECTED – 3’s?
• Rotten
• Diseased
• Damaged
• Bruised
• Left over from market
• Not properly cooled

Packing Standards and Grades

CONSISTENCY is #1
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Think	like	a	buyer

Would you want 
to receive it?
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Markets Different Grades
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1st QUESTION: Shelf Life, Eating Quality, and Safety
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Buyer relationships are long-term assets

It’s NOT today’s sale that matters 
but ALL of tomorrow’s sales!

17

Illustrated	Guides	to	Grading	Vegetables |	Purdue

What is a #1? What is a “2nd”?
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https://ag.purdue.edu/hla/fruitveg/Pages/gradingguide.aspx
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Size, color, maturity 
and shape should be 
as uniform as possible 
within a package. 

CONSISTENCY is a #1 need.

20

size, colour and defect analysis
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By each or pound? UNIFORM IN SIZE
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What	Is	Your	Customer	Expecting?

23

Organoleptic quality in 
relationship to its ripening 

stage (taste and 
properties 

Color & Ripeness

24

What Is Your Customer Expecting?

25
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What Is Your Customer Expecting?
YOUR COST OF PRODUCTION
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What makes this “ugly” produce “beautiful”?

28

IS UGLY THE NEW GREEN?
29

30 31

https://www.imperfectproduce.com/
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34

SOUP	MIX	

3#	- $9.99

Ingredients: Contains five or 
more of the following -
seasonal variations of 
carrots, (red, yellow or 

orange), turnips, (purple, or 
sweet scarlet), parsnips, 
rutabagas, celeriac, and 

sunchokes.
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“Sometimes buyers say they want 
2nds but realistically want 1sts at 

second prices. 

Use grade standards and/or 
pictures and/or very specific 

descriptions to describe standards 
in agreements.”

-- anonymous farmer selling to 
institutions
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First impressions 
have a strong 
and lasting 
impact. 

What do you 
want your 

buyer to say 
about your 
produce?
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Standardized – Test Strength – Ventilation – Waxed for Wet
Shipping	Containers
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Packaging
- Cleanable or designed for single use; and 
- Unlikely to support growth or transfer of bacteria
- If you reuse, food contact surfaces must be clean: you 
must clean packaging or using a clean liner 
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Packaging: Characteristics Your Product May Need
- Moisture resistance
- Humidity Management
- Stackable
- Strength
- Packed weight
- Air circulation

What Does Your 
Buyer Prefer?
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Produce should fit well, with little wasted space.
Produce should not roll or move around.
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Brand Loyalty And Repeat And Referral Sales

Product Differentiation. A brand provides a clear and definitive 
reason to buy your product. Without this reason, your product is a 
commodity and the only measure of value is price. 
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Focus	on	Customers,	Not	Product.

Unit Packing
- How is the product normally sold?

- Would packaging provide quality benefits?
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Run an enterprise 
budget. Clamshells 
can be costly..
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Increase Market Share With Multiple Options An 

52

SOUP	MIX	

3#	- $9.99

Ingredients: Contains five or 
more of the following -
seasonal variations of 
carrots, (red, yellow or 

orange), turnips, (purple, or 
sweet scarlet), parsnips, 
rutabagas, celeriac, and 

sunchokes.
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Pack unit containers into a larger box.

54

If your business sells by weight you must use an 
approved, legal for trade device. (inspected)
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State Law: Can You Close The Bag?
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Harvest Cut: Removing edible portion 
from plant, and trimming off . . . 
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Harvest Cut: Removing edible portion 
from plant, and trimming off . . . 

Not A Harvest Cut
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Process Cut: Cored, peeled, chopped, sliced or diced
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THANK YOU!
• Questionnaire
• Resources
• Follow-up

familyfarmed.org
www.atinadiffley.com
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http://www.atinadiffley.com

