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Packaging 
Economics
Enhancing Food 
Safety & Quality

The webinar will begin promptly at 
11:00 am Pacific / 12:00 pm Mountain

Packaging 
Economics

Enhancing Food 
Safety & Quality

Presented by:
Ariel Agenbroad

Area Extension Educator
Food Systems & Small Farms
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Webinar Tips

• Food safety – why it matters, where it begins
• Harvest and handling crash course
• How produce is packaged and sold, and why
• Evaluating direct market packaging options 

for sustainability, marketability and price

Today’s Webinar



4/16/2019

3

True or False?
Bacteria such as Salmonella and E. coli 

O157:H7 cause food borne illnesses. 

Food crops can become contaminated 
by coming in contact with animal 
droppings, human waste, polluted 
water, dirty equipment or utensils. 

T

T

True or False?
Customers at Farmers Market will often 

accept produce that looks different 
from what is in the grocery store. 

Farmers Market Customers are not 
concerned with freshness, quality or 
the overall appearance of produce. 

T

F
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True or False?

Farmers Markets are never implicated in 
foodborne illness outbreaks, so we 
don’t have to worry about food safety. 

F
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• Food safety is everyone’s responsibility
• Fresh produce in not inherently “dirty”
• But produce can become contaminated under 

certain situations and make people sick
• Bacteria and viruses are of primary concern

Let’s Talk About Food Safety

Humans are a Food Safety Concern!
• People contract, share and transfer pathogens!

–When sick or injured (blood and bodily fluids)
–When hands have been contaminated by

• Human feces (the fecal-oral route), animal feces, manures
• Contaminated surfaces, clothing, shoes, tools, equipment
• Contaminated water
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• Train employees, customers and visitors in food 
safety policies on your farm

• Don’t harvest or handle produce when sick
• Wash hands often and after any non-harvest activity
• Keep animals (wild and domestic) out of production 

and packing areas when possible

Is Everyone on Board?

Quality Starts in the Field
• Whether field packed or packed elsewhere
• Harvest with clean hands, clean gloves
• Harvest into clean containers if field packing
• Avoid harvesting bruised or damaged produce
• Avoid appearance of feces, dirty or dropped produce
• Consumers should wash their produce, but…
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• Clean and sanitize all harvest tools, field packing 
equipment and machinery 

• Store harvest, packing and transport containers in 
clean, dry areas free from rodents or contaminants.

• Wash hands or change gloves after breaks, eating, 
smoking, using the restroom, handling animals, etc

Clean, Clean, Clean

• Harvesting at the right stage of maturity for 
appearance, peak flavor, nutrition and storability

• Selling direct to the consumer within days or 
even hours of harvest means you have a 
considerable advantage in terms of what you can 
provide

Timing for Quality
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• Use only clean, food grade containers to 
harvest, transport and pack produce
– Harvest totes or individual market containers designed for the 

produce being harvested
– Plastic or stainless steel kitchen containers or food grade 

buckets
– Paper or plastic grocery bags

Harvest Containers

• If appropriate, cool produce by washing, icing, using 
forced air cooling or room cooling 

• Cooled produce should be immediately placed in 
temperature controlled storage until sale or use 

• Temperature controlled storage should be clean and 
monitored for accuracy, condensation, cross 
contamination or overloading

The Cold Chain
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• Plan ahead 
• Bring ice, ice packs, towels, spray bottles
• Transport produce under cover or in coolers
• Look for display items that can also keep produce 

fresh and cool
• Consider how your packaging will transport

Market Day Quality Control

Poll #1
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• Enclose the produce in convenient units for handling 
and distribution

• Protect the produce from mechanical damage and 
environmental conditions during handling and 
distribution

• Identify and provide useful information about the 
produce or the producer

Why Package? To:

• You can choose whether or not to package
• You can choose how and what to package
• You can choose what kinds of packaging
• But if you’re going to package…
• You have to follow a few rules

Choices, Choices, Choices
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Selling Commodities by Weight
1. You must post the price per pound of the commodities 
at the point of sale
2. Commodities sold by weight at the point of sale must 
be weighed on a Legal for Trade Class III or better scale

- Scales that are POSTAL, DIET, KITCHEN, BATHROOM SCALES or NOT  
LEGAL FOR TRADE SCALES are not acceptable)

How Produce May Be Sold
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• Scales must be licensed annually by 
the Idaho Bureau of Weights and 
Measures

• License applications may be obtained 
by contacting your local weights and 
measures official or contacting the 
main weights and measure office

Scale Licensure
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All fresh fruit and 
vegetables except for 
avocados and corn on 
the cob, which must
be sold by the count

What Can Be Sold By Weight?

• Well, corn and avocados
• But also apples, artichokes, cantaloupes, 

cucumber, eggplant, garlic, citrus, lettuce, 
melons, nectarines, pomegranates, pumpkins, 
peaches, pears, peppers, persimmons, and 
tomatoes

What Can Be Sold By Count?
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• All berries, cherries, currants, mushrooms and 
cherry tomatoes 

• Commodities sold by measure must be sold 
in standardized containers

By Measure/Container
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• Dry measure, in units not 
less than 1 peck*: apples, 
beans, peaches, pears, 
plums, and tomatoes

By Dry Measure
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• Asparagus, Beets, 
Broccoli, Carrots, 
Cauliflower, Escarole, 
Onions (spring or green), 
Parsley, Spinach, Turnips

By the Bunch

• Prepackaged commodities are required to 
have a label with the following information:
–Identity of the commodity and name of the 

grower/seller
–Net quantity of the contents in terms of weight, 

measure or count

Pre-Packaged Commodities
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Poll #2

• More than 1,500 different types of packages are used 
for produce in the United States

• In the near future, almost all produce packaging will be 
recyclable or biodegradable, or both. 

• Many of the largest buyers of fresh produce are also 
those most concerned about environmental issues.

– NC State Extension

“Unpacking” Packaging
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• What does your packaging cost you?
• Do you have alternatives?
• Does your packaging set you apart?
• What are your competitors doing?
• What will your customer pay?

Packaging & the Bottom Line

1¢
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1¢2¢
Now with 
twist ties!

2¢3¢
Now with 
twist ties!
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8¢

2¢
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11¢

• Over the course of a season, Farmer “A” who 
uses $.02 bags will spend $6 to package 300 
bags of salad mix. 

• Farmer “B” who uses $.11 bags will spend $33

How Does it Add Up?



4/16/2019

24

12¢

15¢
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16¢
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9¢

15¢
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21¢

18¢
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20¢

33¢
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• Over the course of a season, Farmer “A” who 
uses $.09 clear plastic berry baskets will spend 
$22.50 to package 250 pints of berries 

• Farmer “B” who uses $.33 wooden baskets will 
spend $82.50

How Does it Add Up?

40¢
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• Nearly 1.5 million tons of non-reusable waxed 
boxes go to landfills each year

• One California organic grower alone spends 
at least $250,000 each year on dumping 
nonrecyclable vegetable boxes in the landfill

The Waxed Box Dilemma
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Poll #3

Questions?
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Webinar Recording & Resources
Upcoming Webinars
www.cultivatingsuccess.org

Food Safety Resources
https://www.uidaho.edu/exten
sion/food-safety-for-produce-
growers

Please complete our post-webinar evaluation!
https://www.surveymonkey.com/r/PackagingEconomicsWebinar

Contact us:
Ariel Agenbroad ariel@uidaho.edu
Colette DePhelps cdephelps@uidaho.edu

Next Steps


