
This guide was prepared by Patricia “Trish” Tripp, Wholesaler Liaison, NC Growing 
Together project; Reviewed by L. George Wilson, Ph.D., Professor, Horticultural Science 
Department, North Carolina State University.  For more information see 
ncgrowingtogether.org. 

Wholesale and Retail Product Specifications:  
Guidance and Best Practices for Fresh Produce 
The guide,  downloadable here: 
http://www.cefs.ncsu.edu/ncgt/wholesale-and-retail-
product-specs-2.pdf 
was developed to assist individual growers and grower-
based distributors and food hubs by (1) outlining a 
clear set of descriptive guidelines for quality, size, 
labeling, packaging and USDA grade classification and 
(2) providing guidance on how to improve the 
presentation of produce in the marketplace in order to 
enhance sales to retailers and wholesalers.  
 
The guide was specifically created to assist growers in 
meeting product specifications of the NC Growing 
Together* project partners. The pack sizes here are the 
most commonly used, but are subject to change. It is 
recommended that growers contact buyers directly to 
confirm specifications. 
 
 

The written guide , available along with other resources for 
producers here: www.ncgrowingtogether.org/for-producers  
was prepared by Trish Tripp, Wholesaler Liaison, NC 
Growing Together project and reviewed by  L. George 
Wilson, Ph.D., Professor, Horticultural Science Department, 
North Carolina State University.   
 
*NC Growing Together is a  Center for Environmental 
Farming Systems initiative to support supply chain 
connections between small and mid-size growers and 
mainstream wholesale and retail markets. For more 
information see: ncgrowingtogether.org. The initiative is 
funded by he United States Department of Agriculture,  
National Institute of Food and  
Agriculture, grant #2013-68004-20363.  

This slide set was designed to supplement the 

guide, pictured at right and described below, with additional 
photos to illustrate product quality and provide additional 
information from quality control specialists on proper 
presentation and packing of product.  
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Asparagus – Green 
  



  

Beans, Green or Snap 
  



  
Beans, Green or Snap 

  
“ The darker the bean and fuller the color the 
better; that said many produce managers in 
retail grocery destinations will return dark beans 
because they believe the beans suffer from 
freezer damage.”  

  -Quality Control Inspector,  

  NC Growing Together partner wholesaler 

 



Bell Pepper  
Red, Yellow & Green  

  
  
  

Pictures: “Place Pack” (top) vs. 
“Loose Pack” (bottom).  



Bell Pepper  
Red, Yellow & Green 

 

 “ We want 20 ct and 45 ct, packed in an 11lb or 1.19 
bushel box. Also, specify with buyer if we want "place 
packed", 12 to a layer, or "XL loose packed", usually can 
fit up to 55 bell peppers. ” 

        -Produce Buyer, NCGT Partner 

 

“At different parts of the season, our buyers might try and 
demand larger sized peppers, for example we usually 
requests a 45ct; however, in summer when the peppers 
are big, we  demand a 36ct. ” 

        -QC Personnel, NCGT Partner 

 



 Cabbage  
  

Picture: Cabbage with 3 wrapper 
leaves.  



  
     Cucumbers 

  

Picture: Cucumber “no no”;  
 

“An inspector shouldn’t be 
able to fit a pencil 
underneath the cuke”  
         -QC Personnel, NCGT partner 

 



Greens - Cooking  
  

Pictures: Collard whole plant 
bunches, 2 plants per bunch.  



“ Kale should be 16# net weight; it should 
average 7 stems per bunch, sold at 24ct in a 1.35 
bushel box, other box types may be acceptable.”  

      - Produce Buyer, NCGT Partner 

Greens - Cooking  
Eg. Industry Spec 



  
Lettuce  

  
 

Pictures: 24 ct of Romaine (top), 
Green Leaf (middle), bibb (bottom) 



Lettuce  
Industry Advice 

“ Our local growers have to look 
out for downy mildew; it’s one of 
the top reasons we reject 
lettuce.” 
 - QC Inspector, NCGT Partner 

Pictures: Downy Mildew on 
leaf lettuce 



Potatoes  

Pictures: 50 lb potato box (top), 50 
lb bag (middle); 5 lb bag (bottom).  



Sweet Corn  
 

“ When it comes to stalk size, the 
most important thing is that 48 ears 
of well-sized corn fit in the crate. 
The length of the stalk will depend 
on the size of the ear of the corn.” 
 - Produce Buyer, NCGT Partner 



  
Winter squash  

  
 



  
Tomatoes  

  

"We want heirloom tomatoes not 
quite green, but not quite ripe; they 
rot too fast. They should be a little 
hard to the touch.” 
 
“We prefer 20# and 10# boxes of 
tomatoes. 10# boxes should be one 
single layer 4x4 or 4x6, packed calyx 
down; 20# boxes should be two rows; 
we prefer a cushion between rows.”
 - QC Personnel, NCGT Partner 



Watermelons  

 

 “ Local growers need to look out 
for hollow heart and over-
ripeness.”  
 - QC Personnel, NCGT Partner 

Pictures: Hollow heart (top), overripe 
(bottome) 



 
Wholesale and Retail Product Specifications: 
Guidance and Best Practices for Fresh Produce 
For Small Farms and Food Hubs 


