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 MARKET UPDATE 
Tomatoes: The Fall tomato transition 
is underway in the East as TN and NC 
growers slow down significantly, VA 
farms have wrapped up and Quincy is 
just getting up and running. TN and 
NC farms hope to continue through 
mid-October or first frost but quality 
varies from load to load and could be a 
factor.  Although there’s no excess, 
round volumes are mostly adequate. 
Romas are less available and will 
remain snug until Ruskin/Palmetto 
gets into the game in 2-3 weeks. 
There’s only a handful of grape 
tomatoes left in local deals, but 
Ruskin/Palmetto farms have started 
and will build volume as they move 
deeper into new crops.    
 
CA’s San Joaquin Valley will continue 
to harvest mature greens through the 
month of October, then will turn the 
tomato deal over to Mexico for the 
Winter. Quality is still nice and a wide 
range of sizing is available. Vine-ripe 
round and roma production in Mexico 
is very light this week (especially on 
romas) as Eastern Mexico districts just 
started new fields and Baja still has 
another 2 weeks to go until Fall 
plantings are mature. Volumes should 
improve in 2-3 weeks as more growers 
enter the mix. Grape tomato numbers 
continue to be very light at all Mexico 
crossing points, but should see 
improvement over the next few weeks.  
 
Bell Peppers:   Although there’s not 
an abundance of pepper in the East, 
MI, SC, and GA are providing enough 
volume to satisfy the market. Despite 
winding down in the next 7-14 days, 
MI’s fruit continues to be nice. Newer 
production areas in SC and GA have 
experienced some quality issues 
(decay and bruising, respectively) but 
have an ample supply of quality fruit to 
ship. In the West, CA continues to 
provide solid volumes of quality 
product despite some production ups 
and downs associated with weather. 
Barring any weather concerns, CA 
growers should go through most of 
November.  
 
Cucumbers:   Weather setbacks have 
slowed Mexican cucumber crops in  

TRANSPORTATION FACTS 

 

*The national average diesel price 

jumped $.04 this week, moving 

from $3.27 to $3.31 per gallon. 

* The average price for a gallon of 

diesel is $.52 higher than the 

same time last year.  

* All areas reported price hikes, 

with the most significant coming 

from the Midwest (up $.06 per 

gallon).   

*California maintains its role as 

the high-price leader at $4.04 per 

gallon.  As usual, the Gulf Coast 

region offers the lowest price at 

$3.08. 

*The WTI Crude Oil price turned 

up 5.7% this week, moving from 

$72.28 to $76.41 per barrel. 

*Other than spotty, slight 

shortages in the Northwest, truck 

availability is adequate throughout 

the country this week.    

    

  

 

Baja and Mainland Mexico, keeping 
things on the snug side in the West.  
Fortunately, Baja farms weren’t 
significantly affected by Rosa and 
have good quality on the fruit that is 
available.  Anticipate crossings to pick 
up as more growers come into volume 
on new crops. With MI mostly finished 
and Eastern NC on the last push of 
harvests for the season, the Eastern 
cucumber deal has transitioned to a 
mostly GA deal.  Production has been 
light so far, but should pick up as we 
move through the next 7-10 days.  Of 
note- Eastern NC farms have worked 
through the cucumber fields that were 
most affected by the hurricane and are 
seeing some nice fruit now.  
 
Summer Squash: Eastern squash 
volumes continue to be on the light 
side this week, especially on zucchini. 
Local growers are mostly finished, 
leaving the deal to GA where volumes 
haven’t really ramped up yet. There’s 
a smidge of product coming from Plant 
City now and South Florida farms 
expect to start in 2 weeks, so look for 
availability to improve. In the West, 
production is light from new crops out 
of Baja and older production in Santa 
Maria, CA. Look for volumes to 
improve when Mainland Mexico gets 
up and running over the next few 
days. 
 
Eggplant:  Although Fresno, CA farms 
expect to finish eggplant in 2-3 weeks, 
fruit quality continues to be nice. With 
the CA desert expected to start next 
week and Mexico on tap for late 
October, Western supply should be 
solid for at least the next several 
weeks.  Although NJ, SC and NC are 
still shipping product, Eastern 
production is making the transition to 
GA where volume is beginning to pick 
up. Quality has been hit or miss with 
the misses due to farms shipping older 
product.  
 
Hard Squash:  Hard squash markets 
are steady this week with good 
availability in both Eastern and 
Western markets. CA and Mexico’s 
quality are strong with good color, 
shape and sizing. Quality is a little 
more varied in the East, but multiple 
areas have good volumes available.  
 
 

Available only in specialty 

food stores. But it didn’t take 

long forcolon cancer, and 

arthritis. It is likely to be fussy 

eaters when they were nearly 

four years old. 

 

Cucumbers: Who eat a 

range of fruits and vegetables 

may learn to enjoy healthy 

eating as they grow older, an 

Australian study suggests. 

Researchers found that 14-

month-old babies who 

regularly ate fruits and 

vegetables were more likely 

to eat them and less likely to 

be fussy eaters when they 

were nearly four years old 

and older. 

 
Eggplant: Tomatoes first hit 

the market in the late nineties, 

they were a novelty available 

only in specialty food stores. 

But it didn’t take long for 

people to fall in love with 

these tiny treats. Australian 

study suggests. Researchers 

found that 14-month-old 

babies who regularly ate fruits 

and vegetables were more 

likely to eat them and less 

likely to be fussy eaters when 

they were nearly four years 

old. 

 

Summer Squash: Eat a 

range of fruits and vegetables 

may learn to enjoy healthy 

eating as they grow older, an 

Australian study suggests. 

Researchers 

they were a novelty available 

who regularly ate fruits and 

eat them and less likely. 
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think he or she would label it? 
 
Encourage Shopper Reviews with 

Incentives 

Do you have a huge shopper base 
that loves to tell friends about how 
awesome your store, products and 
shopping experience are? Then 
leverage that power online by asking 
patrons to leave positive reviews on 
Google My Business.  "It shows 
authority and trustworthiness to your 
customers and to the search 
engines," Obar notes. 
 
Of course, people today are time-
starved, so they might not have, or 
be willing to take, the time to write a 
review. That being the case, it’s 
important to offer coupons or other 
incentives to get a store’s great 
reputation shared online. 
 
Advertise Local Listings Through 

Google Ads 

In recent years, Google has been 
adding services that can help drive 
foot traffic to brick-and-mortar stores. 
Grocers can now find options 
designed to increase foot traffic 
through such platforms as Google 
Maps and Google Ads (formerly 
Google AdWords), the latter of which 
allows advertisers to sponsor specific 
keywords to display ads and listings 
to people in the Google ad network. 
"Some of these offerings include 
coupons on the business listing, 
promoted pins and the ability to 
display local inventory," Obar 
observes. "You can even measure 
ROI by tracking store visits." 
 
Connect With the Community to 

Get Links, Mentions 

Grocers already know that when you 
set up shop in a new community — 
or debut your first store altogether — 
publicity is key to having a successful 
opening day. This is also critical for 
SEO purposes: Every time they open 
a store, grocers should work to get 
mentioned on community websites, 
whether in the local news or on the 
city’s official blog. 
 
"It’s worth it to connect to the 
community," Obar counsels. "This 
makes the locals aware of your store 
and helps Google verify that your 
store is legitimate. Taking part in 
local events, sponsoring local teams 
and holding events of your own are 
great ways to get picked up by a 
local blog or news source."   
 

Every day, thousands of searches for 
retail businesses take place on the 
internet, with the majority of them 
occurring on Google. And if a retailer’s 
stores aren’t on the first page of search 
results in the paid, organic and Google 
Maps sections, users are far less likely 
to find any of those locations when 
searching for stores. 
 
Among mobile device users, 82 percent 
have reported trying a "near me" 
search on their devices, a number that 
rises 10 points among Millennials, 
according to recent research from 
Uberall, a San Francisco-based 
location marketing solution provider. 
These findings suggest that a growing 
number of consumers are placing 
proximity as their top priority, and brand 
loyalty below it. 
 
This is an especially big deal for 
grocers: When survey respondents 
were asked what they typically use 
"near me" searches for, 84 percent said 
food. Not everyone's searching for 
specific banner names: Nearly one-
third (30 percent) of respondents said 
their "near me" searches are generic, 
such as "groceries near me." 
 
Arguably even more convincing of the 
importance of proximity is that the 72 
percent of consumers who perform a 
local search visit a store within 
five miles, Google has reported. This 
speaks to the importance of search 
engine optimization (SEO) and better 
rankings in Google. 
 
To better rank in Google and, in turn, 
drive incremental foot traffic, grocers 
should consider taking the following 
actions. 
 
Design a Mobile-Friendly Website 
Having a website optimized for mobile 
devices is smart not just for ease of 
browsing, but also for helping Google’s 
bots do their job of analyzing its 
content. 
 
Jonathan Obar, search and social 
manager with Chicago-based 
EnsembleIQ, a retail intelligence 
provider and parent of Progressive 
Grocer, agrees, noting that as of 2017, 
57 percent of all search engine traffic 
comes from mobile devices.  "That’s a 
huge opportunity to cater to consumers 
on the go," he points out, "and the first 
step to getting those mobile searchers 
through your doors is having a mobile-
friendly website." 
 
This year, Google rolled out its Mobile 
First algorithm, which means that the 

NEWS IN THE GROCERY TRADE 
6 Easy Ways Grocers Can Improve Search Engine Rankings to Grow Foot Traffic 

By: Randy Hofbauer, www.progressivegrocer.com , October 1, 2018 
 engine now bases its rankings on the 

mobile version of websites. Before, sites 
were ranked based on desktop versions. 
This underscores the power and 
importance of a mobile strategy. 
 
List Every Store Consistently, 

Accurately 

Whether you operate two or 20 locations 
in a given area, grocers need to ensure 
that information is live and up to date on 
each store if you want all of them to 
rank. 
 
Obar explains that it’s also not enough 
to have basic information up on the 
stores – listings must be complete and 
identical.  "You want to make sure that 
those store listings are on every 
reputable directory site – Yelp, Google 
My Business, Bing, Foursquare – 
because Google checks all of them for 
accuracy," he says. "The more listings, 
the more trustworthy the location is." 
"Retail businesses need to optimize their 
site and business listings to make sure 
content is consistent about them and all 
their locations across the web," 
Camerata agrees. 
 
As a rule of thumb, when it comes to 
filling out store information on online 
directories, remember "NAP" – name, 
address and phone number with area 
code. This information has to be 
identical to, and consistent with, the 
grocer’s website and all other listings. If 
there’s a discrepancy between listings, it 
can confuse Google’s bots. 
 
For instance, a store might located at 
"5204 Mott Street." However, if its 
operator uses that format in one 
directory but lists "5204 Mott St., 60113" 
in another, Google’s bots might not see 
them as the same listed store. Listings 
should also house a unique description 
and images of each store.  "Pay 
attention to all the details, because it 
could mean the difference between your 
store or a competitor’s being shown to a 
customer on the go," Obar advises. 
"This is one time that taking a ‘NAP’ at 
work is beneficial for your business." 
 
Use Regional Keywords 

When titling stores in a website’s local 
pages or directory listings, grocers must 
include a town, neighborhood or other 
indicator of the store’s specific location, 
whether in regard to one store in a 
smaller town or several within a larger 
city, Obar explains. 

Basically, when asking what to name it, 
ask yourself: If a local consumer 
searched for your store, how do you  

https://uberall.com/en
https://ensembleiq.com/
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ITEM QUALITY PRICING 
 

Bell Pepper      Good    Steady 
 

Cucumber      Good    Steady 
 

Eggplant  Mostly Good      Lower 
 

Green Beans     Varied    Higher 
 

Jalapenos    Varied    Higher 
 

Onions     Good    Steady 
 

Squash     Good    Steady 
 

Tomatoes   Varied    Steady  
 

OCTOBER CALENDAR 
October All Month 
National Pasta Month 
Italian-American Heritage Month 
October 9th-13th  
National School Lunch Week 
October 11h  
National Sausage Pizza Day 
Southern Food Heritage Day 
October 12th  
National Farmer’s Day 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PRODUCE BAROMETER 

Quincy, FL Weather 

PRODUCE BAROMETER 

 
 
 

Ask your Lipman 
connection for the 
scoop on this new 

product! 
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Excessive pesticide residues on food aren’t a big problem, according to a new report from the 
Food and Drug Administration.The Food and Drug Administration on Oct. 1 reported the results of 
its FY 2016 Pesticide Residue Monitoring Program. 

The agency tested for 711 pesticides and industrial chemicals across 7,413 total samples and the 
results were consistent with previous years’ findings, according to a news release. The majority of 
samples, the agency said, were below the tolerance levels set by the U.S. Environmental 
Protection Agency. 

For pesticides that were tested for in the fiscal year 2016, over 99% of the 2,670 domestic and 
90% of the 4,276 imported human food samples were found to be in compliance with federal 
pesticide residue standards, the FDA said. 

Results by home and away 

No detectable levels of pesticide residues were found in 52.9% of domestic and 50.7% of imported 
human food samples analyzed. Less than 1% of domestic samples and less than 10% of imported 
samples were found to be violative, according to the agency. 

Of domestic fruit sampled, the FDA said 572 samples were analyzed; 21% contained no residues 
and seven samples (1.2 %) contained violative residues. For the domestic vegetable commodity 
group, no residues were found in 47.7% of the 501 samples analyzed and 15 (3%) contained 
violative residues. 

The FDA said that of import fruit commodities, no residues were detected in 39% of 1,273 samples 
analyzed and 83 (6.5%) had violative residues. Of the 1,686 import vegetable commodity group 
samples analyzed, 44.2% had no residues detected and 171 (10.1%) had violative residues.  

The FDA said samples are “violative” if they have pesticide chemical residues above the EPA 
tolerance or pesticide chemical residues for which the EPA has not established a tolerance or a 
tolerance exemption for the specific pesticide/commodity combination. 

  
 
 
 

FOOD SAFETY FOCUS 
FDA Releases Latest Pesticide Residue Testing Results  

By: Tom Karst, www.thepacker.com, October 1, 2018 
 

NATIONAL WEATHER SPOTLIGHT 
Weekly Precipitation and Temperature Deviation 

 

https://www.fda.gov/downloads/Food/FoodborneIllnessContaminants/Pesticides/UCM618373.pdf
http://www.thepacker./
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The growth of delivery is not, apparently, cannibalizing dine-in occasions. 

That’s according to a survey released this week by consulting firm ChangeUp, which 
found that 58% of consumers say they eat in a restaurant as often or more often after 
ordering delivery. 

“Delivery services like DoorDash, Grubhub and Uber Eats are opportunities to build 
incremental sales and do not negatively impact dine-in occasions,” the report said. “It 
appears that these apps have the potential to convert guests into ‘super customers’ that 
will increase total share of occasions for restaurants who provide great restaurant 
experiences while simultaneously refining their off-premise execution.” 

What happens within the four walls matters, the survey found. Some 30% of consumers 
said having an enjoyable dine-in experience inspired them to order delivery on a future 
occasion. 

The survey, which was conducted in August, queried nearly 450 consumers who had 
recently used common third-party delivery options. 

The results are in line with Consumer Brand Metrics off-premise data from Restaurant 
Business’ sister company, Technomic. 

Online delivery orders increased 16% year over year among frequent (more than once 
per month) visitors to top limited-service chains, while off-premise orders jumped 25% 
for moderate to light (one visit per month or less) consumers of the same chains, 
Technomic found. 

 

 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  

 
Questions or comments about the newsletter? 

Contact: joanna.hazel@lipmanfamilyfarms.com 

 

CREATED BY LIPMAN  

FOR OUR VALUABLE  

CUSTOMERS 

 

 

Visit our website… www.lipmanfamilyfarms.com 

 

 

 

Follow us 

MARK YOUR CALENDAR   
PACK YOUR BAGS! 
October 19-20, 2018 

PMA Fresh Summit Convention & Expo 
Orange County Convention Center 
Orlando, FL 
www.pma.com/events/freshsummit 
Come join #TeamLipman at Booth 1728! 
 
January 10-13, 2018 

Southeast Regional Fruit & Vegetable Conference  
Savannah International Trade & Convention Center 
Savannah, GA 
www.seregionalconference.com      
 
 
 
 
 
  
 

RESTAURANT INDUSTRY NEWS 
Is Delivery Hurting On-Premise Dining Traffic? 

By: Heather Lalley, www.restaurantbusinessonline.com, October 3, 2018 
 

https://www.restaurantbusinessonline.com/operations/which-5-restaurant-brands-have-most-room-improvement-premise
https://www.restaurantbusinessonline.com/technology/grubhub-acquires-levelup-390m
https://www.technomic.com/membership-programs/consumer-brand-tracking
http://www.lipmanfamilyfarms.com/
http://www.pma.com/events/freshsummit
http://www.seregionalconference.com/
http://www.restaurantbusinessonline./

