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What do you need to know?

Food safety risks

Consumer perceptions

Education materials related to local foods



Why have we studied this?

September, 2000 

Escherichia coli O157:H7

2 children hospitalized

Common food: yellow watermelon samples



Important Questions 

Is locally produced food safe?

What can we do to improve safety?

How can we collaborate with growers?



Pre-harvest Phase

Contamination can occur anywhere ( = risk )

ü Water

ü Manure/fertilizer

ü Workers

ü Wildlife & livestock



Manure = Fecal Matter = Microbes

ÅHuman or animal: DO EVERYTHING you 

can to keep manure off produce.

ÅPreventing contamination is the goal.  



Post-harvest Phase 

Positives for Local Production

üShorter chain, fewer contamination events (< risk)

üLess time for microbial growth (< risk)

üAbility to talk with grower

Negatives for Local Production 

üSometimes more fragile (> risk)

Delicate Cultivars - Heirloom tomatoes

Picked at peak ripeness ïPeaches, melons



National Survey
Perceptions of Local Produce
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Why do you shop at a farmersô market?



Local vs. Organic

Locally 
grown
75%

Organically 
grown
25%

What is the most important to you?

ÅNational Restaurant Association ranks local food at the top 

of their ñhot foods for 2010ò list.
Food Technology, January 2010


