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IMPACT OF

0  miles | Field

<50   miles | Packing Shed

<50   miles | processing facility

50-3000 miles | Restaurant

carbon footprint Increases with miles waste travels

fresh cut / value added produce commodity / whole produce

fresh cut = no wasted product

GREEN
fresh cut is the

choice
A big topic in the industry is food waste and sustainability.

What happens and what is the impact of all the 
portions that are trimmed and go un-used?

 

TriMming Produce at Source

With fresh cut produce, all of the the
trimming is done in or near the �eld (either in
�eld, packing shed, or proce�ing facilities) so

waste product is reintroduced with minimal
carbon impact, saving costs to the

environment and to your operations.


