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The following curricular outline was developed with funding support from USDA NE-SARE in response

Outcomes: / i e ikl e
« Development and delivery of a food storage S ——

C u r r i C u I u m fo r far m e rS an d p ro CeSSO rS fo C u Se d O n e Importance of Food Storage — Why is food storage important to the region and specific farms

i . i and b.usinesses? What competitive advantage can be achieved through improved storage
p ro d u Ce - TO p I CS : C ro p p hyS I O I O gy’ O ptl m al Sto rag e ° Elr'j)(r:)tl((i:::racteristics — How does crop physiology impact how we maintain storage conditions? i
L = = Why and how do different crops differ in their optimal storage conditions? What production,

conditions (te mpe rature and humid Ity) . Sto rage fipyestaretposiarvest sondifions lnpaelskres: [ivandamallPWhalzapscanlissiored Theresa Snow, Salvation Farms (Burlington, VT), tries out a sling psychrometer for

- - LEEEE T ARG, e M A it YU BT st HSame ey Sy measuring humidity in a workshop tailored to gleaning organizations in Berlin, VT. The

InfraStrUCtu re (COId rooms’ eq u I pment’ StrUCtu re and . En:f')g:i Hbeatand I:I::Ioils(t-ure—How do basic scientific principles factor into storage practices? prOjeCt inVOIVed CUI‘I‘iCulum development and WorkShOp delivery. Both beneﬁted from the

materials), and controls and monitoring. o | oo eedvenmeanaliy rsepeclwenerogs i incorporation of adult fearner theory (another SARE project))

. . . storage?
* 337 participants attended in-person workshops i o eyt i e e My! That is a clean
. . . make sure my cold room is clean and safe? C00|er| | ShOUId Note to self:
tOtaI I ng 1600 CO ntaCt hou rS Of ed ucatlonal prog ram m I ng " e Equipment —What are my options for refrigeration equipment and how do they compare in Prod ceis a i .ng check.out new Upgrade toa
. . - - terms of cost? What are the basic annual maintenance items | should look out for? u 1 Vi
o 11 2 2 p art I C I p an tS an d 2 200 C O n taCt h O u rS I n CI u d I n g e Controls and Monitoring — What a;e the best thermo-stats I should cc.)nsider to ensur.e preciS(::- thing. Storage iS a finish materials. better thermOStat.
- : : - R Wikt o bt ey o s G b aky hotel not a
meeting and conference presentations combined with hospital!

webinars. <

A web-based clearinghouse of related resources was
also developed (go.uvm.edu/cropstorage). The site
hosts workshop materials, developed under the project,
but also collects other existing resources with relevance
to the topic. This site has had 18,000 page views over 3
years.

Topics included
postharvest physiology (hotel
not a hospital),
basics of metabolic
respiration,
optimal crop storage
conditions (temperature and
relative humidity) and zones,
ethylene production and
sensitivity,
basics of refrigeration and
heating,
cooler construction basics,
controls / thermostats,
record keeping and
monitoring, and
produce safety factors.
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Impact:

« Evaluation indicated strong, relevant knowledge
development with improved understanding of topic and
related resources noted among 97% of workshop
participants.

* The project has also increased awareness of the need
for additional work in the postharvest arena leading to
several other funded initiatives that will have lasting
benefit to the region.

* This project coincided with and supported improved
direct consultations with 660 producers over 3 years.

The photo at left shows a cooler
built by a small, diversified,
organic vegetable grower after
participating in a workshop. It
features a stud-framed, insulated
and sealed wall construction,
CoolBot™ refrigeration,
adjustable wire shelving, and
TrussCore™ plastic inside finish
surface materials. This is a
picture that makes me proud...
it's just waiting for produce!

This project leveraged a community of learners in the Northeast. Workshop participants
shared their own experiences, experiments, successes, failures. All of this helped refine
the curriculum, workshop materials, and even follow-on work and projects. Above, one of
the many workshop venues was a renovated carriage barn in Shelburne, VT.

The educational content, workshop N
events, webinars and direct
technical assistance helped to
develop a methodology for informed
decision making related to storage.
At right, one New York farm really
embraces a workshop activity
related to wash/pack/store shed
layout using a rough floor plan and
scaled cutouts of equipment. It
helped to think about how
equipment is setup, how product is
staged, and how people and
product flow through the facility.




