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What is agricultural marketing?
Marketing is a concept that encompasses the
integration of the entire internal market such as
organization, price and financing as well as costs,
activities, services and laws that regulate them.

Fruits and vegetables have a significant place in healthy
and balanced nutrition. Accordingly, fruit and vegetable
production and marketing have become an important
topic.

Agricultural marketing has a crucial importance:
 It includes activities that enable agricultural products to move from the
places of production to places of sale and then to consumers.
 During the marketing stage, the product should be of good quality, and it
should be produced in sufficient quantity and at the low cost to ensure the
highest customer satisfaction.

Fresh fruit and vegetable marketing
Fruits and vegetables can be
processed with various technologies
or stored for a certain period of time
after they have been picked.

 It is necessary to keep these products
in the proper freshness, color and
shape desired by the consumer.

What are the fruit-vegetable marketing channels?
 Agricultural marketing channels vary from country to country because
each country's agricultural production structure, nutritional habits and
consumers' demands are different from each other.
 Some producers can market their products by selling them to the
commissioners at the production site when the production site is far from
the market.

Fruit-vegetable marketing channels

What are the types of purchasing?
Purchase of fresh fruit and vegetables on
a daily basis
Purchase by the companies to deliver
them to the branch offices via central
procurement (54.5%)
Purchasing from wholesales market

Purchasing from local merchants or
brokers

Losses During Marketing
Product losses are high due to problems arising from physical processes
such as classification, packaging and storage regularities until reaching
consumer markets.
Modern retailers try to achieve a specific product standard by cleaning,
sorting and packaging in the process of delivering the product to the
consumer.

Losses During Marketing
Conditions of retail locations such as temperature, humidity, lighting, and

transportation practices have an impact on the quality, shelf life and
acceptability of the product.

What are the reasons of market losses?
Low fruit & vegetable quality

Condition of climatization in market and sales environment
Over-stocking of products at supermarkets and sales points
Electric cut-outs

A poor procurement plan that leads to buying more foods than needed
Disposal of currently eatable food
Inappropriate storage in the home environment
Cooking more food than you may consume
Uneducated staff

What are the reasons for losses at
retail and wholesale level?
 Nearly 25% of the fruit and vegetable production is deteriorated owing to
deficiencies or non-existence of marketing organizations and their perishable
structure.

 At many retail outlets, fresh foods are displayed to attract consumers, and
consumers are able to buy food at different stages of ripening but this
opportunity causes high losses.

Maintenance and sanitation in fresh fruit
and vegetable sector
The field or farm where the raw material
is grown can be a source of contamination.
A safe option for raw material supply is to
work with reliable producers as a
preliminary contract.
With the "Safe Supplier", the applications
that will remove the various risks posed by
agricultural raw materials are guaranteed by
the supplier himself.

Maintenance and sanitation in fresh fruit
and vegetable sector

The procurement department of the firm
should periodically apply the necessary

quality and safety criteria for each input.
All raw materials received should be
inspected and the necessary controls should
be done periodically.

Maintenance and sanitation in fresh fruit
and vegetable sector

Some preliminary reviews and controls
should also be carried out in their acceptance
into operation:
Only clean, fresh and desired raw materials
should be taken into operation and materials
not meeting specified specifications should
not be admitted.

Health and hygiene of employees in food sector

Factors affecting personal hygiene;
1. Age
2. Socio-cultural and economic situation
3. Knowledge,
4. Personal preferences

5. Physical condition
6. Body image (the individual's mental image of his/her physical
appearance)

Health and hygiene of employees in food sector
Purposes of hygiene practices;

1. To remove secretions, faeces and microorganisms secreted from the
body
2. To provide relaxation of an individual
3. To reduce muscle tension
4. To remove the unpleasant smells from body (smell of sweat)
5. To make the general appearance of the individual positive and increase
one's self-confidence
6. To maintain and improve skin health (For example, warm and hot baths

can deeply nourish skin by increasing the blood circulation in skin)

Health and hygiene of employees in food sector
Food Safety Hazard: The biological, chemical and physical factors of a food
or a food condition that may cause adverse health effects.
Hazard Analysis: The process of collecting and evaluating information about
the hazards and the conditions that lead to their existence, in order to
decide which hazards are important for food safety and thus need to be
addressed in the HACCP plan.
Critical Control Point: The steps that control is compulsory or can be
implemented to prevent or eliminate or reduce food safety hazards to
acceptable levels.

Principles of HACCP

Acceptance and Storage Hygiene
Products which are not at suitable temperature, are expired, bug-

infested, dirty, and faulty in the appearance and taste, and have defective
package should never be accepted.

Acceptance and Storage Hygiene
 The storage temperature of the products should be appropriate.

 Storehouses should be kept clean and tidy.
 The products should have the expiry date tags

 Care must be taken that the product is not expired.
 There should be no foreign material in the storehouse (personnel
uniform, wooden material, cleaning material, etc.).

Storage requirements for agricultural products

Temperature is the most important
factor affecting the rate of physiological
changes of biochemical and microbial
activity in stored fruits and vegetables.
The temperature must be traceable on
refrigerated vehicles. The refrigerated
vehicles should be checked by competent
authorities.

Storage requirements for agricultural products

The temperatures right above the
freezing points of the fruits and
vegetables are generally considered as
suitable for storage.

 The freezing points of most fruits range from 3˚C to -1˚C and of most vegetables from -1.5˚C
to -0.5˚C.

Traceability And Recording
The first priority of traceability is to protect the
consumer through faster and more precise identification of
implicated product
 All traceable items must be uniquely identified and this information
should be shared between all affected supply chain partners

 All supply chain parties must systematically link the physical flow of
products with the flow of information about them

European Union's Fresh Fruit and Vegetable
Marketing
 In the European Union (EU), necessary measures are being taken
according to the unique structure of vegetable-fruit production and trade.
 EUCOFEL (European Union of the Fruit and Vegetable, Wholesale, Import
and Export Trade) established in the EU structure carries on a business
related to EU price mechanism, export incentives, quality standards,
hygiene rules, customs taxes, packaging and packaging wastes, support
funds, information exchange.

 EUCOFEL intends to increase consumption of fresh products on the EU
market and to improve the contribution of fresh product consumption to
healthy living.

REGULATIONS
 Regulation No. 2200/96 on Fruit and Vegetable Joint Market Regulation
and Regulation No. 1148/2001 on Compliance with Fresh Fruit and
Vegetable Marketing Standards constitute the main framework in the
trade of fresh fruits and vegetables in the EU.
 Apart from these two regulations, there are also a number of directives
and regulations on the trade of fresh vegetables and fruits.

REGULATIONS
Regulation No. 2200/96 on Fruit and Vegetable Joint Market Regulation
contains 4 basic items;
* Classification of fresh vegetables and fruits and establishment of
standards,
* Establishment of producer organizations,
* Intervention arrangements,
* Trade with third countries

REGULATIONS
Regulation No. 1148/2001 Regarding Compliance with Fresh Fruit and
Vegetable Marketing Standards cover;
* Determination of the authorized institution to perform quality standard
inspections,
* The creation of the merchant database,
* Performing domestic compliance controlling,
* Checking compliance of import and export quality,
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