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September, 2000
Escherichia collO157:H7
2 children hospitalized
Common food: yellow watermelon samples




Is locally produced food safe?

What can we do to improve safety?

How can we collaborate with growers?




Contamination can occur anywhere ( = risk)
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A Human or animal: DO EVERYTHING you
can to keep manure off produce.

A Preventing contamination is the goal.




Positives for Local Production
U Shorter chain, fewer contamination events (< risk)
U Less time for microbial growth (< risk)
U Abllity to talk with grower

Negatives for Local Production

U Sometimes more fragile (> risk)
Delicate Cultivars - Heirloom tomatoes
Picked at peak ripeness | Peaches, melons




National

Perceptions of Local Produce

Importance of Locally Grown

Great importance
38%
Moderate
importance
47%

Very little
15%
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Why do you shop at

Consumer Shopping Intentions at Farmer's Markets

The produce is fresher than that found at

supermarkets 3

Shopping at a farmer's market supports local

business. 58

The market has a fun atmosphere. 51
The produce has better flavor. 45
| can talk directly to the personfarmer that _ 40
produced the food item.
The produce is less bruised or damaged. _ 34
The market has booths with recipes and
information. - 20

| have established a relationship with the
farmer/producer. - 17

The produce is less expensive. - 13




What is the most important to you?

Locally
grown
75%

MNational Restaurant Association ranks local food at the top 4‘
of their Ahot foods for 20100 I it
Food Technology, January 2010 R b



