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Tomatoes and 
tomato-based products 
arrive at your local 
grocery store for sale. 
Grocers are responsible 
for receiving thousands of 
KDEs from each stage of 
the supply chain. 

Grocers  Ready-to-Eat 
Fresh Foods 

Store-to-Store, 
Restaurant, 
and Convenience 
Store Shipment

Farm

Both domestic and 
international farmers must 
provide detailed maps of 
each field, growing area or 
pond, including geographic 
coordinates and field name.  

Tomatoes are harvested, 
cooled, and packed with 
KDEs tracked at each stage. 

Harvesting, 
Cooling, and 
Initial Packing

Processing 

Tomatoes not sent 
directly to retail are 
processed for use in 
other products with 
their own new KDEs.

Distribution 

Wholesalers and 
distributors store and 
transport tomatoes and 
tomato products to the 
grocery store. 

Distributors are 
responsible for 
capturing KDEs for 
every product on the 
list at both receiving 
and shipping.

This requires 
maintaining individual 
records for shipments to 
potentially hundreds of 
different store locations.  

In some cases, grocers may ship 
products prepared in-store to other 
store locations, restaurants or 
convenience stores. 

Shipping these items to other 
entities requires the grocer to 
maintain additional records for 
transformation 
and shipping.

Some grocers create 
ready-to-eat foods at a 
“central kitchen” for 
distribution to other retail 
locations, restaurants, or 
other foodservice retailers, 
requiring even more KDEs.

Each new product requires 
a new KDE that combines 
all the KDEs from other 
covered ingredients. 

Grocers will often use 
tomatoes to prepare other 
products, like fresh, 
ready-to-eat foods, which 
makes the KDE web even 
more complex:




