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Crop Collection
A Self Study Guide for Members and Staff of Agricultural Cooperatives

LESSON FOUR:  Receiving produce

Objective:  To examine the issues involved in receiving produce and 
how best to organise and sequence such steps as weighing, grading, 
testing and paying members.  

It may seem simple to organise the actual receiving of produce from your members.  All 
you have to do is weigh and grade the crops and make sure that the members are credited
with the proper value.  In fact, it is not all that easy.

 Do your members ever have to wait a long time to deliver their crops?

 Have one member's crops ever been mixed up with another's, leading to confusion, 
arguments and delays?

 Have mistakes ever been made in calculations?

 Are there ever disputes over bags or other containers?

 Have any members ever cheated the society by overstating crop weight or value?

 Have any staff ever cheated members by under-stating crop weight or quality?

There are very few societies where problems of this kind have never occurred.  Even if you 
believe they have not in yours, you cannot be certain. It may not be possible to prevent 
them altogether, but they can be minimised by careful planning of the receiving operation.
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Containers

Containers - sacks, bags, etc. - may seem relatively unimportant, but they can cause a lot 
of problems. You can avoid these by carefully considering the following questions, in terms 
of local conditions:

 Who should buy the containers, the members or the society?
 Who should be responsible for container quality?
 How should lost or damaged containers be accounted for?

The answers will differ from one society to another. In general it is better:

a. to make members responsible for buying and maintaining whatever packages are 
required;

b. to return containers to members immediately after crop delivery for necessary repairs, 
storage and re-use.

This may not be possible if crops have to be stored or resold in the same containers. 
However, it is better for the society to sell members the containers and then credit the
cost on delivery rather than get involved with the problems of free issue, responsibility for 
damage, and so on.

Organising the reception

Once the packaging questions are settled, you must decide exactly what has to be done at 
the receiving point, listing each operation and how long it takes. For a co-operative
marketing grain crops, the list might read as follows:

Test moisture: 5 minutes per member
Weigh: average 10 minutes per member
Grade: 3 minutes per member
Calculate value: 4 minutes per member
Pay cash: 2 minutes per member

Can you "break down" the process in your own society listing the steps and an approximate 
time estimate? Without this information, it is impossible to plan the operation 
successfully.

Now you have three things to decide:

 In what order the operations will be carried out.
 How the whole receiving operation will be physically laid out.
 How many staff will be employed for the operations.

What order?

The various operations in receiving produce are listed above.  You must now determine 
their sequence.  Clearly, calculation and payment should come last. What about the other 
three?

Weighing should probably come first, because subsequent checks involve removing some of 
the produce, and members may complain if their produce is weighed after the samples 
have been removed.

Lengthy operations should probably come last, to avoid wasting time on crops which will 
then be rejected for other reasons. Moisture testing should probably come last.
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You therefore have the following order:

Layout

When you have decided the most suitable sequence for the operations, you can plan the 
physical layout of the system.

The different "stations" must be placed in a logical way so that members need not carry 
their crops to and fro, backtracking and causing general confusion in the place. Here is 
one suggestion:

The produce does not clutter up the system. It is removed immediately after weighing 
(except for the sample taken for grading).

Members themselves pass in an orderly way around the system.
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How many staff?

You have to decide how many staff to employ for receiving members' crops.  What 
information do you need before you can do this?

 The number of members and
 The time available for the operation.

Assume that there are 400 members, and that the crop must all be dealt with in three 
days.  The centre will be open from 6.30 a.m. to 2.30 p.m. Now try to work out how many
staff will be needed for each operation using the times given on page 2. 

Operation
Time taken per 

member
(minutes)

Members dealt 
with by 1 person 

in 1 hour

Members dealt 
with by 1 person 
in 3 days (24 hrs)

No. staff required 
for 400 members

Weigh 10

Grade 3

Test moisture 5

Calculate value 4

Pay out 2

TOTAL

The answer is on the next page.

The calculation and payment staff will both be able to deal with members rather faster 
than the earlier operations which precede them. Why is this an advantage?

 It will avoid "traffic jams" in the processing line, since members, whose crops have 
been weighed, graded and moisture tested will be able to proceed straight to 
calculations and payment.

 It will avoid excessive pressure on calculation and payment staff, where mistakes can 
easily occur.

 It will ensure that only one person is making payments, and that he or she is not 
involved in any other operation.  This minimises opportunities for staff dishonesty.

i. Draw a simple sketch-plan of your own system.

ii. Explain how it might be improved by following the simple planning approach we have 
just gone through.
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Answer to number of staff required:

Operation
Time taken per 

member 
(minutes)

Members dealt 
with by 1 person 

in 1 hour

Members dealt 
with by 1 person 
in 3 days (24 hrs)

No. staff required 
for 400 members

(rounded)
Weigh 10 6 144 3

Grade 3 20 480 1

Test moisture 5 12 288 2

Calculate value 4 15 360 2

Pay out 2 30 720 1

TOTAL 24 9


