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Background

• Since 2008, 14.5% of Americans are food 

insecure

• In North Carolina, it’s even higher:

o Overall food insecurity rate: 19.3%

o Child food insecurity rate: 27.3% 

• Emergency food providers in NC: 2,500+

o Food pantries

o Food banks



The challenge:

Donating foods 

safely
• Donated foods in North Carolina is a 

challenge

• The donating entity is often regulated

• The receiving organization may not





Data: Collection and Sample

• 105 food pantries 

• 12 counties

• Quantitative and 
qualitative analysis of 
semi-structured on-site 
interviews with pantry 
managers and 
observational data

• Chaifetz, A. and Chapman, B. 2015. Evaluating 
North Carolina Food Pantry Food Safety-Related 
Standard Operating Procedures. Journal of Food 
Protection. 78:2033-42



Survey Instrument

• Interviews and 

observations

• Pantries scored using 

a modified Food 

Establishment 

Inspection Report 

(based on 2009 Food 

Code)



Results: Partner 

organizations

• Volunteer-driven (90%)

• Food safety training for 
volunteers (41%) 

• Home preserved foods (17%)

• Repackaging food on-site/ 
distribution of leftover 
prepared foods

• (42%)
o repackaging leftover pizza 

slices into single-serving bags 
as well as chopping and 
freezing fresh vegetables. 

• Written SOPs (22%)



HOME-PROCESSED 

FOODS















go.ncsu.edu/gardenfoodsafety



How did we build it?

• 41 gardens total in 

2011 and 2012

• Counties: Wake, 

Orange, Durham

• School districts: 

Wake, Orange, 

Durham, Carrboro-

Chapel Hill 



Identified are key areas of risk and best 

garden practices:

•Site Selection

•Water

•Compost

•Animals

•Handwashing

•Sanitation

•Tools
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Sanitation and 

tools




