


Cold Hard Facts
Compare the costs.

COST PER SERVING: OPC IQF Vegetables vs. Fresh Vegetables 
Green Peppers and Onions (100 lbs.) OPC IQF FROZEN Fresh

Cost at $1.36/lb for IQF frozen;
 $1.70/lb for raw/diced fresh 

$136.00 $170.00

Labor cost ($15.00/hr) $ 0.00 $ 45.00

Total cost $136.00 $215.00

Percent product available for serving 100 lbs. (100% yield)  60 lbs. (60% yield)

FINISHED COST PER LB. $ 1.36/lb. $ 3.58/lb.

FINISHED COST PER OZ. $  0.09 $  0.22

COST PER SERVING: OPC IQF Product vs. Your Fresh Produce Item
Product:                                    (___ lbs.) OPC IQF FROZEN Fresh

Cost at $_____/lb for fresh; $_____/lb for 
OPC IQF frozen

$ $

Labor cost ($___________/hr) $ $ 

Total cost $ $ 

Percent product available for serving 100 lbs. (100% yield)  _____ lbs.   (____% yield)

FINISHED COST PER LB. $                     /lb. $                    /lb.

FINISHED COST PER OZ. $ $  

OPC IQF Frozen Fruits and Vegetables
Cost less to buy. Less to serve.

Operator scenario*

*Cost comparison based on the average costs of Grande Classics® and fresh vegetables

Find out more about the advantages of OPC products for your operation. 
Contact your OPC Family of Companies representative today. oregonpotato.com

Run your numbers...
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