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Week of July 13, 2009

Market News, See What's Cropped Up!

Excellent hand fruit is avail-
able right now. If you're
stuck in an Apple rut try
the Pink Lady or the
Braeburn instead of regu-
lar old red and green apples.
Pink Lady apples are con-
sidered to be the ultimate
apple for eating and are ex-
ceptional in deserts. Red
Plums, Nectarines, Cali-
fornia Peaches, White
Peaches, Donut
Peaches, and Apricots
are all available. There are
still plenty of Texas
Peaches available. The key
to ripening them further is
where you store them and
how you handle them once
they are ripe. The biggest
mistake we see with hand
fruit used for VIP’s is
smashing the fruit to fit a
tray or fruit basket with
some kind of wrap. Once
fruit is ripe, if you squeeze
or push or poke or smash
together, when you go to eat
it, it will show a brown or

discolored mark on the in-
side, which the guest then
thinks is bad when it’s actu-
ally OK. Teach staff to han-
dle fruit gently, respect the
fruit. Avocados are going
crazy, California’s season is
supposed to last until the
end of September, but this
year they are finishing a lot
earlier, right now to be ex-
act. So most of the supply
will start to shift to Mexico,
which can not fill the big
gap that California is leav-
ing, the bad news is that
prices are shooting up for
next week and will probably
stay for at least a month.
Good news for all you To-
mato lovers out there —
prices on all Tomato prod-
ucts have come down. As-
paragus fell this week and
that’s because demand is off
and supply is huge. Don’t
get too excited, Jumbos are
still in very short supply.
Raspberries and Black-
berries are steady and

quality is good. Broccoli,
Carrots, Cauliflower,
Celery are all holding
steady this week. Cucum-
bers are steady, Beans are
higher, Corn is much
higher, Onions are still red
hot. Reds and Whites are
still in tight supply and
showing signs of sun scald,
Green Onions are steady.
Head Lettuce is steady and
quality is fair at best. Ro-
maine is higher, Green
Leafis
higher.

We have
some lo-
cally grown
hydroponic
Boston
from Bella
Verdi
Farms, so be sure to check it
out. B&W Arugula is hav-
ing issues, again. Product
has been in short supply so
we are using Wild Arugula
as a substitute, which looks
just like the B&W.

Do you have the ripe stuff?

. Don't focus on color. There are several hundred different varieties of mangos. Brilliant hues and colors do
not ensure explosive flavor.

. Squeeze the mango gently. A ripe mango will be slightly soft to the touch. It is normal for mangoes to
speckle sometimes when ripe just as bananas do.

. A firmer mango would be a good choice if you don't plan to eat it |g&

for several days.

. Ripe mangos will often have a fruity aroma at their stem ends.

e Keep unripe mangos at room temperature. Never refrigerate
mangos before they are ripe.

. Mangos will continue to ripen at room temperature, becoming
sweeter and softer over several days.

. Once ripe, mangos should be moved to the refrigerator, which
will slow down the ripening process.
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Summer
Spectaculars!

Red Plums

Yellow Nectarines

Texas Peaches

8ct Petite Mixed
Heirloom Tomatoes

In the Spotlight

Red Currants

Beginning in late June. Excel-
lent for stewing, vibrant red
currants make delicious com-
potes, muffins, pies, flans,
jellies, jams, wine, sauces,
syrups and even soups. The
famous Cumberland sauce
made with currants is a natu-
ral partner for roast lamb.
Use as an attractive colorful
garnish for a variety of
meats, salads or desserts.
Just as lemon or limejuice
adds zip to foods, toss a few
currants in a salad for a
tangy bite. For color and
flavor, add to chilled bever-
ages. Braise currants with red
cabbage, yellow or red on-
ion, cumin seeds, vinegar,
salt, apple juice and dry red

8 wine. Blend white and red

currants for a visual contrast.
For optimum quality, use
promptly after purchase.
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In the trenches: Cold chain must be uninterrupted connection

Ron Pelger - The Produce News

How did fruits and vegetables get from the
country farms across long distances to the
big-city markets back in the early years and
still maintain freshness!? They probably ar-
rived in a tired condition, especially during

the summer.

The first refrigerated boxcars were used in
1851, but they were able to operate only
during the cold winter months. Fresh meat
was placed directly on ice, which darkened
the product, altered the taste and ultimately

proved to be impractical.

In 1867, an Illinois horticulturist named
Parker Earle was the first to experiment with
a refrigerated railcar that would carry fresh
fruit to markets. He filled a large wooden
chest with 100 pounds of ice and a second
chest with 200 quarts of strawberries and
shipped them by railroad to the Chicago
market. The berries arrived in perfect condi-
tion. This was the dawn of the cold chain in
the produce industry.

PACIFIC
FRUIT EXPRESS

The cold chain refers to maintaining the
temperature of fresh food products from the
farms through the packing and shipping
system to the retail shelves. Any break in the
cold chain could result in substandard qual-
ity and potential food-safety issues.

There are various links in the cold chain, and
all play a vital role. We live in a global busi-
ness world today, with fresh fruits and vegeta-
bles being transported to distant markets.

These items are found in supermarkets
around the world. Grapes from Chile, aspara-
gus from Peru, citrus from Australia and
apples from New Zealand are just a few exam-
ples of fresh produce shipped over great dis-
tances. The assurance that such transport of
shipments is heavily temperature controlled
relies on teamwork among all international

trading countries.

Jelger de Vriend, managing partner of Inno-
vative Fresh in the Netherlands, said, "We
need what [ call a 'partnership for quality
from field to retail shelf.' This involves all key
players in the cool chain. We will need to
learn to deal with the transparency and re-
sponsibility it creates and will need to move
away from the world where temperature
monitoring in the cool chain is done only to
check whether transport was according to
specification. Instead, temperature monitor-
ing has to serve optimization of shelf life and
taste. We should never forget that in the end,
we are all working for the consumer. We
must give the customer excellent products by
revolutionizing the way we manage quality in
the cool chain by working together in this
partnership for quality."

People have spent many years learning the
process of packing and shipping fresh pro-
duce and floral products efficiently and safely
through the cold chain system. From ship-
ping point to the consumer, companies know
the importance and sensitivity of each func-
tion along the line in order to keep food
fresh. The role of every single worker is of a
high priority in order to deliver product to
the final destination with full integrity.

The precise knowledge about the cold chain
process is necessary in order to satisfy the
needs of consumers. Whether shipping fresh
fruits and vegetables or floral products, the
proper temperature controls must be pro-
vided. The success of both industries relies

on knowing how to adapt to every shipping

circumstance.

Ken Hopps, managing director of Blue Lati-
tude LLC, a mass-market floral distributor
based in Chicago, explained, "The cold floral
supply chain suffers the most from lack of
education on the dramatic and positive ef-
fects that properly executed cold supply chain
can have on the quality, freshness and vase
life of the flower. The floral supply chain is
only as strong as its weakest link. If everyone
knew and understood the effects of a break
in the cold supply chain, everybody would do
anything in their power to maintain the links
in the cold supply chain. A cold chain cul-
ture must be hammered along every avenue
of the cold supply chain. Logistically speak-
ing, there are many handoffs as the product
is transported from the farm to the store.
The weakest link in the floral supply chain is
often the point at which the flowers are ten-
dered at the airport of origin and the inabil-
ity to consistently measure and manage the
temperature from this moment on. Too of-
ten, the temperature at this point already
exceeds the maximum acceptable cold tem-
perature, [resulting in] unnecessary loss of
vase life."

Yet with all the training, regulations, new
equipment and modern technologies, there
are still fractures in links along the cold
chain that occur. Just recently, I witnessed a
load of produce and floral being delivered to
a supermarket. Before entering the store, [
spotted several pallets sitting outside the back
door in the sun. After shopping for 25 min-
utes, I left and saw the same pallets still sun-
bathing in the 90-degree temperature. Com-
panies have a responsibility to train and re-
train employees in the proper management
methods of the cold chain. Everyone must

value and respect this very sensitive process.
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