
Tomato
Price Tag 
Tomatoes sell for $0.99—$6.99 per 
pound fresh, with organic and heirloom 
tomatoes at the high end of this price 
range. What are you getting at these prices?

Cost Tag 
Food Miles 
Although tomatoes are grown across the country, California 
provides 96% of US processing tomatoes and over 40% of the 
fresh crop; Florida is in second place for tomato production.1 
Mexico is also a major player in the tomato industry, especially 
during the winter.2  

Genetic Diversity 
The oft-noted lack of flavor in modern, commercial tomatoes 
has a number of causes: growers are paid for yield, not flavor; 
tomatoes are picked before they are ripe so they are not 
damaged in shipping; and there is no commercial breeding 
program focused on the complex issue of flavor.3 While 
advances have been made in understanding tomato genetics 
and flavor,4 sources of additional genetic material—the 
wild tomato and its relatives—are threatened in their native 
habitat.5 For interesting tomato colors and flavors, grow your 
own or buy local, and freeze, can or dry them for year-round 
use. Or purchase tomatoes from a grower who uses season- 
extending techniques, making fresh tomatoes available in 
colder months. 

Social and Health Costs 
While tomato harvest workers face poor working conditions 
and low pay, organizing these workers can bring about 
improvements.6 In one agreement, tomato growers are 
distributing to workers a penny per pound surcharge they 
receive from major fast food and food service buyers.7

In 1987, the National Resource Council identified tomatoes 
as the food that exposes consumers to the greatest risk of 
developing tumors due to pesticide residues, because of 
both a high consumption rate and the high level of pesticides 
used in production.8 In one study, a quarter of consumers 
were willing to pay 15% more for tomatoes free of pesticide 
residues.9 You can learn to grow tomatoes organically or with 
IPM methods and look for these tomatoes at the farmers’ 
market, co-op or grocery store.

What costs aren’t included in the price of your food?

PRICE TAG/COST TAG

The price you pay for your food may or may not 
include all of the costs associated with it, such as 
costs to the environment and to the health of those 
who produce and consume it. Learn all you can 
about the food you buy—your choices matter!
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