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Lettuce Consider: The paths of two salad greens



Two roads diverged . . .

DOLE SALADS
GARDEN PATCH 

PRODUCE SALADS

Assuming:

6 mpg

2418 miles = 

403 gal = 

8947 pounds 

CO2 released

Of course, the semi-truck can carry a much larger, consolidated load, so the 

question really is how much CO2 per head of lettuce?  

The answer would appear to favor the local lettuce, whose transport results in 

1/10th the CO2 emitted, calculated per head of lettuce.

Assuming:

15 mpg

45 miles = 

3 gal = 

58 pounds 

CO2 released
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Well-Traveled Food: 

Fuel Use, CO2 Emissions for Food from the 

Conventional Food Chain



17% of all fossil fuel used in U.S. is consumed by the 

food production system, breakdown as follows:

Heller & Keoleian (2000)



Comparison of GHG emissions due to 

transportation fuel use in 3 asparagus production 

systems
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Locally sourced 

food results in 

reduced GHG 

emissions from 

transportation 

fuel use

After Morgan et al.
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Comparison of Total GHG emissions 

in 3 asparagus production systems

When all sources of 

GHGs are considered, 

the significance of 

production practices 

emerges: 

Conventional Local 

results in almost 3x 

amount of GHG 

compared to Organic 

Local; ~ 90% of this 

difference is due to 

Chemical Use

After Morgan et al.



Loss of Crop Biodiversity (since ~ 1900)

Loss of Distance 

Food Item Varieties to Market 

(miles)

Cabbage 95% 719

Onions 94% 1,759 

Carrots 93% 1,838

Peppers 90% 1,589

Apples 86% 1,726

Tomatoes 81% 1,569



Good Earth Guide: www.oeffa.org


