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Banana 

Berries: Blackberries & 
Raspberries 

Carrots 

Citrus: Limes (Force 
Majeure), Oranges 

Grapes 

Green Bell Pepper 

Lettuce: Romaine 

Mushrooms 

Onions 

Pepper Chili 

Potatoes 

WEEK 16 : April 18 - April 24, 2022 

MARKET OUTLOOK  

Regional Weather Update: 
Oxnard, CA: Partly cloudy and sunny throughout the week with highs in the 60s and 
lows in the 50s. 

Salinas, CA: Partly cloudy and sunny throughout the week with highs in the 60s and 
lows in the 40s to 50s with morning showers on Thursday. 

Yuma, AZ: Mostly sunny with highs in the upper 80s to 90s and lows in the upper 50s to 
60s with partly cloudy on Tuesday. 

Immokalee, FL: Evening thunderstorms and party cloudy throughout the week with 
highs in the upper 80s and lows in the 60s with sunny on Thursday. 

Idaho Falls, ID: Partly cloudy and windy throughout the week with highs in the 50s to 
60s and lows in the 30s. 

 

National Posted Rate per mile 
previous week’s average outbound reefer rate for each region  Transportation: 

National Diesel Average:  $5.073 
Compared to Last Year: $3.129 

National Fuel Surcharge:  $0.70 

Shortages: Seeing high freight rates, with 
extreme shortages remain in FL & NC; 
slight shortage in: CO & LA 
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Asparagus is expected to get tighter as production in Caborca and San Luis are ending and 
the transition to Obregon and Peru has started. Production in Obregon has just started 
with small volume. The transition out of Peru is delay due to a strike because of the big 
increases in price for fuel and fertilizers. Expect gapping due to the uncertainty as 
highway are experiencing closure due to the protest. Standard asparagus is prevalent, 
bigger sizes are becoming very limited, especially on large.  

Asparagus 

Avocados 

With the holiday this week, there will be no harvesting until Monday. Trucks are now rolling 
after the strike but are still backed up at all ports to enter the US. With the holiday, the 
border will have limited hours of operation for crossing through Sunday. Field pricing in MX 
continues to increase due to the interruption at the border, the heightened demand in 
preparation for Holy Week, and the decrease in the availability of fruit to harvest. The 
industrywide delay on load time and fruit availability will continue to be an issue. CA weather 
is heating up and growers faced some heat advisories last week. CA field prices are following 
the lead of the strong pricing in Mexico. Size curve is trending toward smaller fruit,60s, 
followed by 70s then 48s. 

Berries 

MARKET OUTLOOK 

Blackberries ALERT: Prices for Blackberries are stable this week. Look for the markets to 
remain tight as volumes out of Mexico see their normal seasonal decline.  

Blueberries: Prices for Blueberries are trending down this week.  Production out of 
Mexico is picking up. California, Florida, and Georgia are in the early stages of new crop 
production. Look for volumes to pick up in the weeks to come.  

Raspberries ALERT: Prices for Raspberries are trending up this week. Volumes are 
currently at the lower end of the scale. Growers are expecting production to pick up in 
the weeks to come.  

Apples 

Bananas 
Banana availability is picking up and so is the quality. The weather is improving and the 
issues in Europe are increasing the supply as less fruit is being shipped there. 

SUPPLY 

FAIR 

QUALITY 

GOOD 

SUPPLY 

FAIR 

QUALITY 

GOOD 

SUPPLY 

FAIR 

QUALITY 

GOOD 

SUPPLY 

GOOD 

QUALITY 

GOOD 

SUPPLY 

BAD 

QUALITY 

FAIR 

Apples movement has been steady. Pricing is steady. Freight costing has dropped off the 
peak rates back in Dec/Jan but are currently turning back up due to increasing fuel prices. 
Quality and pack out are remaining at or above expectations. The fruit coming out of CA is 
doing remarkably well despite the heat they experienced the previous summer. 
Projecting to have year-round supplies on Reds, Granny, Gala, Fuji, and Honeycrisp. 
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MARKET OUTLOOK 

Beans 

Cantaloupes 

Cauliflower 

Carrots 

Brussels Sprouts 

Broccoli 

Green Beans: Quality has improved out of Mexico and production is good. With 
upcoming holiday demands, prices will remain slightly elevated as labor issues continues 
to leave this item a demand exceed supply issue. Quality and production continue to be 
good out East. 

Snow Peas: Mexico product quality has improved, and prices are increasing. Supplies will 
tighten up with the demands of Easter and grower closures in Mexico for the holiday. 

SUPPLY 

GOOD 

QUALITY 

FAIR 

Supplies are much better this week. Current supplies coming from Santa Maria, Salinas 
CA, and Mexico. Quality has been reported as good. We expect for markets to remain 
steady for a few weeks. (F.O.B pricing for this week $12.58 - $13.60). 

SUPPLY 

GOOD 

QUALITY 

GOOD 

Supplies are limited this week. Good quality has been reported at this time. Demand has 
definitely increased this week with everyone geared up for Easter. Markets have also 
gone up with the higher demand. (F.O.B pricing for this week $21.95 - $23.70) 

SUPPLY 

GOOD 

 QUALITY 

GOOD 

Supply is good on every size except Jumbo carrots. Shortage on jumbo is industrywide 
and due to the cooler weather, that put the Imperial crop behind. Expecting the jumbos 
to improve in May. Stick production is expecting to pick up in the next week.  

SUPPLY 

POOR 

QUALITY 

GOOD 

Supplies have improved this week. Overall quality is reported as good. Current supplies 
coming from Santa Maria, and Salinas CA. We expect for markets to continue 
improving as better supplies are expected next week. (F.O.B pricing for this week 
$17.55 - $20.00) 

SUPPLY 

LIMITED 

QUALITY 

GOOD 

Cantaloupe from Honduras and Guatemala are in very light supply arriving at all ports. 
They are expected to be tight until the domestic starts, with possible gap in early May as 
offshore cantaloupe are expecting to finish early this year. With the current weather, 
sizing is shifting to mostly 9s and larger leaving 12/15s to be limited. Quality of the 
cantaloupe has been outstanding, color, and internal quality. Brix levels remain 
consistently in the 12-14% range with a very nice flavor profile. 

SUPPLY 

GOOD 

QUALITY 

GOOD 
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Celery 

Corn 

MARKET OUTLOOK 

Cucumbers 

Eggplant 

Supplies continue to be steady this week. Quality has been reported as good. Markets are 
expected to remain stable for a few weeks. Supplies will be coming from Oxnard CA, and 
Santa Maria CA. (F.O.B pricing for this week $12.55 - $13.08) 

SUPPLY 

GOOD 

QUALITY 

GOOD 

Prices for Corn out of the East and West is trending down this week. Florida is currently 
seeing better yields as they recover from the freeze a few months ago. California is 
harvesting out of the Brawley area. Prices should come off after the Easter Holiday rush 
too.  

SUPPLY 

FAIR 

QUALITY 

FAIR 

Prices for Slicing Cucumbers are trending up this week. Supplies are tight on Slicing 
Cucumbers. Production is moving to the Plant City Area. Production out of Mexico is 
moving to their summer crop.   

SUPPLY 

FAIR 

QUALITY 

FAIR 

Prices for Eggplant are trending up this week. Supplies continue to remain tight out of 
Florida due to the hard freeze a few months ago. Production out of Mexico will start to 
decline during the next few weeks. California is expected to start in 3 to 4 weeks. 

SUPPLY 

FAIR 

QUALITY 

GOOD 

Citrus SUPPLY 

FAIR 

QUALITY 

FAIR 

Limes ALERT - FORCE MAJEURE: The market continues to represent elevated trends as supplies remain 
limited. Large fruit is extremely scarce, currently accounting for only approx. 10-15% of total yields. We 
highly recommend considering altering your spec during this time from a pricing/availability standpoint. 
The fruit is unable to obtain appropriate sizing and yields due to lack of rain paired with frequent 
harvesting to take advantage of high market costs. This week marks Holy Week in Mexico – growers 
have halted all operations beginning today (4/13) through Sunday (4/17). Paired with border 
blockades brought on by Gov. Abbott’s latest border security measures, there will be further supply 
shortages. Demand trends will dictate the velocity of further cost shifts. During this time, please plan 
supply in advance and be cognizant of frequent price changes and availability shortages.  

Lemons: Due to the weather CA has experience along with a lot of rain in December, the fruit had 
matured a lot quicker than anticipated. All the growers had to pick which caused a lot of lemons in 
storage. Value and volume mainly on 115’s and larger. Will see market change on 140’s and smaller 
towards end of month. 

Oranges RADAR: Some growers have move into their late navel crop earlier than expected which will 
cause the Navels season to be done at the end of May instead of June. The crop is extremely light, and 
the fruit is large. Growers are holding off on picking Valencia’s for a couple weeks to try and get growth. 
If the industry not picking Valencia’s, small fruit will get tight, and the market will be strong.  
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Leaf 

 SUPPLY 

FAIR 

QUALITY 

GOOD 

MARKET OUTLOOK 

Iceberg SUPPLY 

GOOD 

QUALITY 

GOOD 

SUPPLY 

GOOD 

QUALITY 

GOOD 

Supplies are much better this week. Quality and Weights will be very good next week. 
Most Growers are now shipping from Salinas CA. Expect for markets to continue 
improving and steady supplies the next few weeks. (F.O.B pricing for this week $13.05 - 
$14.05) 

Romaine ALERT: Supplies continue improving this week. Romaine supplies and quality 
are the most improved for this week. Romaine Hearts supplies continue to be limited for 
this week. We are expecting for supplies and markets to continue improving for next 
week. Most growers are nor shipping now from Salinas CA. (Romaine pricing for this 
week $13.18 - $14.43) (Romaine Hearts pricing for this week $21.70 - $23.60) 

Green & Red Leaf Lettuce: Supplies will be steady this week. Quality has also improved 
now that we are in Salinas CA. We are expecting steady supplies and improved quality 
the next few weeks.  (F.O.B pricing for this week $10.15 - $10.65) 

Tender Leaf: Supplies continue to be good this week. Demand is good on tender leaf; 
quality is very good. Supplies should remain steady for a few weeks now that we are 
back in the Salinas Valley. (F.O.B pricing for this week $4.65 - $4.75) 

Offshore honeydews are available at all ports in very light volume. Northern Mexico has 
started in Nogales with volume expecting to ramp up in the next couple of weeks.  With 
limited supplies and high demands, honeydew is hitting record pricing levels. Sizing is 
heavy on 5s and larger, leaving 6/8s to be limited. Sugar and quality have been good. 

Honeydews 

Grapes 

Cilantro: Supplies continue to be good this week. Good quality has been reported for this 
week. Most growers will be shipping out of Salinas CA and Santa Maria CA.  ($13.15- 
$15.65) 

Tarragon: Supplies is limited out of Mexico and will continue to be very limited due to 
the upcoming holiday in Mexico. Good availability coming from Ecuador. 

SUPPLY 

SHORT 

QUALITY 

GOOD 

SUPPLY 

GOOD 

QUALITY 

GOOD 

Weather in Chile is going perfectly for grapes and has been for a few weeks which is 
increasing the supplies being imported into the US. Red Grape pricing continues to be 
low with plenty of supply. Greens remain higher as fewer supplies have been shipped.  

Herbs 



 

    www.nproduce.com (800) 213-6699                         April 15, 2022  |  Page 6 

MARKET OUTLOOK 

Onions Green 

Peppers Bell 

Pears 

Mushrooms 

Peppers Chili 

SUPPLY 

SHORT 

QUALITY 

FAIR 

Shitake Mushrooms: Due to uncontrollable rise in cost of imported Shitake logs from China. 
Shitake mushrooms supplies will be short, prices will be changing almost weekly. Long delays 
to unload shipments at the ports have caused some interruptions with supplies. This is caused 
by labor shortage and limited freight availability. 

The mushroom industry continues with a shortage of labor, as well as cost inflation increases 
in raw materials. Specifically corrugated cardboard and packaging materials. Additionally, the 
price increases in freights nationally have greatly impacted cost to mushroom growers. Pricing 
on mushrooms must increase at this time due to Labor, Transportation, and packaging.  

Supplies are steady this week. Market pricing has increases with a increased demand. 
Supplies coming from Mexico continue to be stable the next few weeks.  (F.O.B pricing 
for this week $11.25 - $12.75) 

SUPPLY 

GOOD 

QUALITY 

GOOD 

Anjou supplies are good and are not expecting to end until June/July. Domestic Bartlett 
are done. Imported Bartletts are starting to arrive along with some Bosc in small volume. 
Expect higher price on the import fruit since the ocean container freight cost are much 
higher this year. 

SUPPLY 

FAIR 

QUALITY 

FAIR 

ALERT on GREEN BELL: Prices for Green Bell Peppers are trending up this week. Prices for 
Red and Yellow Pepper are trending down. Look for unstable supplies and prices due to 
border delays out of Texas.   The Green Pepper market is also currently tight out of the 
Florida and Mexico. Growers are expecting the market to remain elevated for at least the 
next few weeks.  

SUPPLY 

FAIR 

QUALITY 

GOOD 

Prices for Chili's are trending up this week.  Supplies of Chili's were impacted by the hard 
freeze in Florida a few months ago. Volume is limited keeping the market tight. Plant City 
is expected to start production in a few weeks.   Supplies out of Mexico continues to be 
tight. Look for unstable supplies and prices due to border delays out of Texas.   

SUPPLY 

FAIR 

QUALITY 

FAIR 

 

Onions 
SUPPLY 

FAIR 

QUALITY 

GOOD 

ALERT: Onions in the NW is almost done for the year and has started to transition to CA 
and NM. Will be in CA May to mid-August. Early onions are trending mostly jumbo with 
mediums and colossal out of CA. Reds is expected to start next week with mostly jumbos. 
Medium red will be limited. The crop looks very good, and the area has had great 
growing weather this season. Freight and fuel rate continues to remain high this season. 
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MARKET OUTLOOK 

Strawberries 

Squash 

Potatoes 

Pineapples 

Supplies on Pineapple continue to be good on all sizes, leaning towards more of the 
larger size due to great growing condition. Availability on 7ct is limited. Quality and taste 
profile are great. 

SUPPLY 

GOOD 

QUALITY 

GOOD 

SUPPLY 

FAIR 

QUALITY 

GOOD 

SUPPLY 

GOOD 

QUALITY 

GOOD 

SUPPLY 

FAIR 

QUALITY 

POOR 

SUPPLY 

GOOD 

QUALITY 

GOOD 

Tomatoes 

This market remains of high concern for the duration of this crop. Potato market has 
stabilized on all sizes for now but it’s a mixed profile depending on the region. Price 
remains much higher than average with reduced yields. Cold weather and snow are now 
playing a part in the northwest along with continued shortage of trucks and freight 
concerns. With the shortage on trucks, freights continue to be extremely high. 

Prices for Yellow and Zucchini Squash are trending down this week. Growers out of 
Florida and Mexico are reporting good supplies and quality. At the same time, growers 
are reporting unstable supplies and prices this week due to border delays out of Texas. 
Look for prices to remain a value for at least the next couple week.  

Prices for Strawberries are trending up this week. California experiences heavy rains last 
Sunday and Monday. Growers are making extra efforts to clean up the crop damage. A 
lot of fruit was sent to processors due to the fruit not making grade. The weather has 
improved so growers are expecting volumes to pick up as we move forward. 

SUPPLY 

FAIR 

QUALITY 

GOOD 

Watermelons 

Supplies on Seedless and minis are tight and will remain tight until after Easter. Florida 
crop has started with limited volume. Expecting better volume in May. 

Prices for Tomatoes are trending down this week. Look for unstable supplies and prices 
due to border delays out of Texas. Production out of the Florida is transiting from South 
Florida to Central Florida.  
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MARKET OUTLOOK 

If you have any specific questions or concerns on any commodities not mentioned in this report, please feel free to reach out to 
dforsythe@nproduce.com and we will be happy to give you those current market conditions. Also look for our Spanish version that will be 
released on Monday. Have a great week!                                                                                                                                     
     Your Dedicated NPC, LLC Staff 

MARKET OUTLOOK 

When biting into a large, sweet apple from the local grocery store, it’s easy to take the characteristics of our modern fruits for granted. We don’t often 
consider the long history of migration and improvement, both random and intentional, that has led to the seemingly perfect apples we enjoy today. 
Were the apples of our past always delicious? Where did our apples come from and how much have they changed? 

The origins of the apple can be traced back to the Tian Shen mountains in modern day Kazakhstan, where the wild ancestor of apples, Malus sieversii, 
still grows in forests today. The largest city in Kazakhstan, Almaty, derives its name from the Kazhak word Almatau meaning “apple mountain.” 

Archeological evidence suggests that human cultivation of apples began at least 5,000 years ago. During the last five millennia, our human ancestors 
transported apple seeds first across Asia via the Silk Road and eventually across the world. 

But these ancient apples are quite different from the varieties we are accustomed to today. Wild apples are often small, acidic and bitter and generally 
not something you would pay $8.80/kg for. 

Cultivated improvements 

Our research group compared today’s cultivated apples (varieties grown on farms like Honeycrisp and McIntosh) to the fruits of their wild 
ancestors, Malus sieversii, to quantify how apple fruits have changed over thousands of years. 

Our experiment made use of Canada’s Apple Biodiversity Collection, an orchard in Nova Scotia containing over 1,000 different apple varieties from 
around the world, both wild and cultivated. Growing trees from the mountains of Kazakhstan alongside cultivated varieties allowed our research team 
to make direct comparisons between today’s apples and the wild apples of the ancient past. 

Our study revealed that cultivated apples are 3.6 times heavier and 43 per cent less acidic than their wild counterparts. The apples we see in 
supermarkets today are both larger and more palatable than those that fed our ancestors. This dramatic change in acidity, which contributes to the 
sourness of apples, suggests that the apples we enjoy today are much tastier than those of the past. 

In addition, cultivated apples contain 68 per cent less phenolic content than wild apples. Phenolic compounds are bioactive substances in fruits that 
are linked to improved human health outcomes. However, phenolic compounds also contribute to bitter taste, meaning the apples of today taste 
much less bitter than their ancestral counterparts. It’s likely that, over many centuries, humans chose to grow apples with less bioactive molecules in 
favour of those with a less bitter taste, resulting in decreased phenolic content in cultivated apples over time. 

These results give us some insight into the taste preferences of our ancestors. Humans of the past likely selected for apples that were heavier, 
providing more food for more people, and less acidic and phenolic, making them more palatable. 

A large proportion of these dramatic changes happened as a result of our ancestors choosing which apple varieties to bring along with them as they 
migrated around the world. Over hundreds of generations, our ancestors selected apples that had traits that suited their needs, effectively conducting 
a long-term apple improvement experiment. 

Impacts of modern breeding 

In the past 200 years, apple breeding programs have been more deliberate and more sophisticated, using modern techniques and technologies to 
make apples better faster. Our group combined historical records with fruit trait data from our orchard to investigate trends in fruit characteristics 
among commercial varieties generated from the last 200 years of breeding. 

Our investigation found that more recently released commercial apple varieties have better storage capabilities, contain more soluble solids (sugars) 
and have less phenolic content. Recent efforts to improve our apples have been focused on keeping fruits fresh for longer and making them taste 
sweeter. With the expansion of global food markets and our growing preferences for sweeter tastes, these changes are indicative of the desires of 
modern society. 

Apple futures 

Wild apples represent an invaluable source of genetic diversity — material that could be used in the future to…. 

 

For full story: https://theconversation.com/apples-werent-always-big-juicy-and-sweet-ancient-ones-were-small-and-bitter-180220 

Apples weren’t always big, juicy and sweet — ancient ones were small and bitter  
By Tommy Davies | April 13, 2022 
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