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Slash/burn
From farm to market 
1. production
2. food processing
	transforms raw food stuff
	tell farmer what to grow and quantity
	changes food – ex. sugarcane, peanuts and soybeans
	put foods together – ex. cake mixes, pretzels, frozen dinners, ice cream
	adds additives such as color, also texturizers, preservatives, flavoring, nutrients
	improves the food quality
3. packaging
4. transportation and distribution (trucks, trains, planes) seafood is taken by air
5. marketing including advertising, buying, selling – geared to supermarkets
6. regulations – USDA (food safety, inspection, grading) inspects all meats, safety of plants and the people that work in the plants; truthfulness in labeling; inspect foods from outside the US
7. research and development
	new crops and livestock
	new food and fiber production
	better methods of producing, processing and storing foods
		universities, government, private industry

Agricultural Regions in the US
	developed according to the climate, soil and landforms
		help determine what can be raised and/or grown
	10 regions
[bookmark: _GoBack]		1. Northeast region – includes New England and Mid-Atlantic states, cold winters, thin, stony soil, ample precipitation, moderate climate, close to markets
