
Donated Fruits and Vegetables
How to know when to accept them? 



How long will it last?



Tomato Trivia

• According to the USDA, Americans eat 22-24 pounds 
of tomatoes per person, per year. About __?__ of 
that comes in the form of ketchup and tomato sauce.

• A. One Third

• B. One Fourth

• C. One Half

• D. Three Fourths



Tomato Trivia

• What state uses tomatoes as both the state fruit and 
the state vegetable?

• A. Texas

• B. Florida

• C. Arkansas

• D. California





Best Handling practices

• Storing Temperature – 55 to 65 degrees

• Ethylene producer

• Handle with care







Temperature is key





Concentric circles





Banana Trivia

• Americans consume an average of 26.2 pounds of 
bananas a year. Uganda has the highest average per 
person consumption per year. It is

• A. 54 pounds per year

• B. 83 pounds per year

• C. 150 pounds per year

• D. 500 pounds per year



Banana Trivia

• A single banana is known as a ____?___ and the 
bunch of bananas is know as a ___?___. 

• A. banana/ bunch

• B. finger/ hand

• C. single/ cluster

• D. uno / muchos



Best Handling practices

• Storing Temperature – 55 to 65 degrees

• Ethylene sensitive













Apples



Apple Trivia

• In ancient Greece, they used this tradition to 
propose marriage to a girl. 

• A. Baked her an apple pie

• B. Tossed her an apple

• C. Offered her family a bushel of apples

• D. Offered her a apple tree



Apple Trivia

• If you ate one apple variety each day, it would take 
__?__ years to eat one of every type of apple grown 
in the world!

• A. 1.4

• B. 14.6

• C. 21.2

• D. 27.3



Best Handling practices

• Storing Temperature – 55 to 65 degrees

• Ethylene producer



Bruises (C)
Bruising may be caused by rough handling, or by the pack being too loose or 
too tight. The variety, stage of firmness, and type of pack can influence the 
amount of bruising found. Small bruises, which are slight and incident to 
proper handling and packing, should be disregarded unless excessively 
numerous. Do not hold fruit at angles to the light to search for bruising.



Freezing and Freezing Injury (C)

• Freezing injury may occur when temperatures drop below the freezing point of
• the fruits. The freezing points for all major apple varieties range from 27.3 to 29.4º F.
• and average 28.4º F. Inspectors must always clearly distinguish between fruit in a
• frozen condition and those affected by freezing injury. The term “frozen” should only be
• used when ice crystals are present. “Freezing injury” is the term that should be used
• when it is evident that the apple has been frozen but is not in a frozen condition at the
• time of inspection. It may be difficult to distinguish between bruising, freezing injury and
• internal breakdown.
• The following four conditions may indicate freezing injury:
• 1. Few to all of the vascular bundles around the core may demonstrate
• various degrees of browning.
• 2. Extensive browning of the flesh and of both large and small vascular
• bundles. The affected flesh is watery and soft. (If it is mealy and rather
• firm and the flesh is affected mostly at the blossom end of the fruit, this
• indicates internal breakdown not freezing injury.)
• 3. Large (2 inches in diameter or larger) flattened areas in apples from the
• lower layer of bottom containers, the central portion of the areas being
• more sunken and rather soft.
• 4. Shriveling.



Freezing and Freezing Injury (C)



Table 1. Ethylene Producers 

Apples Melons 

Apricots Nectarines 

Avocados Papayas 

Bananas Peaches 

Cantaloupe Pears 

Kiwifruit Plums 

Mangos Tomatoes 



Table 2. Ethylene-Sensitive Produce 

Apples Lettuce 

Apricots Nectarines 

Asparagus Okra 

Avocados Parsley 

Bananas Peaches 

Broccoli Pears 

Brussels Sprouts Peas 

Cabbage Peppers 

Carrots Spinach 

Cauliflower Sweet Potatoes/Yams 

Eggplant Tomatoes 

Green Beans Watermelon 

Leafy Greens (such as spinach and kale) 



Basic rules

• No more than 10% decay

• Temperature, Temperature, Temperature

• If the product is full of mold and you know it is 
not good, do not pick it up (but please let 
Hugh or myself know)

• When inspecting produce, please look at as 
many pallets as you can

• When in doubt, give me a call


