
Project Planning for
Postharvest Efficiency, Profitability 
& Food Safety

February 6, 2020
PASA ïLancaster, PA

UVM
Chris Callahan
Andy Chamberlin

Footprint Farm
Taylor & Jake Mendell



OUTLINE

Introduction: Who is in the room and what is your post harvest challenge 

Postharvest and Produce Safety: Produce is alive and good for us

Flow & Lean Principles: Planning for efficient flow of product, people, & water

Buildings & Infrastructure: Structures, utilities, design, & materials

Equipment: Wash lines, spinners, cleaning and sanitizing, and coolers

Tools: Containers, hoses, cleaning tools, thermostats, and records

Whiteboard Activity: Planning your project



Introductions



INTRODUCTIONS

Name, Farm, Location

Postharvest Bottleneck, Challenge 

or Point of Pain?



Postharvest &
Food Safety



Fresh Produceé

Illustration by Virginia Jaquish.

More info: USDA Handbook 66 ςgo.uvm.edu/respiratorymetabolism

http://go.uvm.edu/hb66


Produce Safety Overview

Risk Reduction

Isnôt Rocket 

Science, 

buté.

capsvt.org & producesafetyalliance.cornell.edu
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Contamination Sources

Produce

Humans

Animals Water

Soil

Buildings 
Equipment 

Tools
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BacteriaFood

Acidity (pH)

Time Temperature

Oxygen

Moisture

Conditions for Bacterial Growth



Flow &
Lean Principles



Principles of Lean
Identify ValueïWhat does your customer want?

Map the Value Stream ïHow do you provide value to the customer? 

Where is there waste? How can you remove that waste?

Create FlowïAvoid interruptions, delays and bottlenecks. Plan for 

movement.

Establish Pull ïCustomer can depend on ñjust-in-timeò delivery 

as needed. 

Seek PerfectionïAlways look for opportunities to improve.



Flow of Product

Å Smooth, single pass 

flow of product.

Å Minimizes wasted 

energy.

Å In the direction from 

field to customer.

Cooler

Wash

Pack

Drains

Compost

Best suited to buildings 
with long, rectangular 

floor plans.

Straight pass setup

Out to market

In from field



Flow of Product

Å Smooth, single pass 

flow of product.

Å Minimizes wasted 

energy.

Å In the direction from 

field to customer.

Cooler

WashPack

Best suited to square floor plans.
Can use a single large door.

Drains

Compost

U-turn setup

Out to market In from field



Flow of People

Å Consider specialization 

of tasks (e.g. harvest 

crew, wash/pack crew)

Å Location of other tasks 

(e.g. tool storage, hand 

washing, break room.)
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go.uvm.edu/mighty





Flow of Water

Å Hard plumbed vs. 

hoses

Å Hose hangers/trolleys

Å Multiple drops for 

hoses

Å Drains

go.uvm.edu/floors
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Any Scale, any Budget...



Any Scale, any Budget...



Virtual Tour of 
Footprint Farm



You Are 
Here

Produce

Barrel 
Washer

To Market

Harvest
Bins

go.uvm.edu/footprint
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Quarters

Bin WashingOutdoor 
Washing

To Deliveries

Fields

go.uvm.edu/footprint


