
BEST PRACTICES TRADERS SHOULD ADOPT DURING
 TRANSPORTATION, STORAGE, AND MARKETING 

OF PRODUCE TO PREVENT AFLATOXINS. 
SAVE LIVES!!
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Preamble

foodstuffs by traders (transporters, aggregators, wholesalers, and 
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Good practices traders should do before storage:

Receive produce with recommended moisture content for storage

• 

TRADERS

Always check the following before storage:

• 
• Moisture content 
• 
• Broken kernels
• 
• 
• 
• 
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• 

Store sorted, clean, and graded grain only.

Good practices traders should do during storage:
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Store produce with recommended moisture content in clean, 
dry environment.

Place and store dried produce in food grade containers such 
as gunny, plastic or hermetic bags-drums, that will maintain 
suitable environment and prevent or restrict moisture pick-up 
and insect/rodent infestation
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Stack produce bags on pallets and off the walls.

Periodically redry produce to recommended moisture content 
during storage.
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Control insects and rodents using  recommended storage 
pesticides.

• 

Apply first-in-first-out principle while storing produce

Crop year: 2016 Crop year: 2017
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Bad practices to avoid during storage:

Do not Store produce above 13.5% moisture

Do not allow produce to be wetted and soaked by rain



8

Do not place bags of produce directly on floor or heap produce 

Do not store produce in torn gunny or plastic bags.

Do not mix new with old stock produce
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Do not pile bagged produce in a store without good aeration.

Do  not sprinkle water on dry produce during  marketing
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Good practices transporters should do:
Protect produce from rain and dust by ensuring that it is correctly 
packaged in clean bags and covered 

transportation

• 
• 

• 

TRANSPORTERS
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Bad practices transporters to avoid:

Do not delay produce during transportation

Do not expose produce to moisture, dust and foreign materials 
during transportation
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Do not expose produce to rain during transportation

Do not transport unbagged, poorly bagged produce to avoid 
spillages 

• 
condition

• 
• 
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Good practices retailers and shopkeepers  
should adopt during storage and marketing of 
produce.

• 
• 
• 

• 
• Control insects and rodents
• 
• 

RETAILERS AND SHOPKEEPERS
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Bad practices retailers and shopkeepers should 
avoid during storage and marketing of produce

Do not store produce above 13.5%

Do not expose produce to moisture during marketing (selling 
while bags are open, common in shops)

Do not place bags directly on floor or heap produce 

Do not use, consume or trade grain treated with chemicals 
before the recommended period
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