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ABSTRACT
In low-income communities throughout Los Angeles County, low-quality
supermarkets abound. Fewer grocery stores in underserved
neighborhoods has eliminated competition and enabled stores to sell
rotting and expired food in unsanitary conditions and to make healthy
options inaccessible. This report documents the efforts of United Parents
and Students to address this issue and proposes a series of
recommendations for the Board of Supervisors to improve supermarket
quality, and thereby combat the prevalence of food deserts in our
county.

“I think it’s very important to the community to have access to
healthy nutritious food options. For far too long fast food on every
corner has taken a toll on the health of low-income communities,
having fresh food options that is convenient to home can have a
huge impact on the overall quality of life. Nutritious food can
change how disease and poor health can plague areas that are
saturated with unhealthy food options.”
-United Parents and Students Leader Keisha Mitchell

BACKGROUND
United Parents and Students
(UPAS) was founded to help
families address the factors outside
school boundaries that not only
pose barriers to learning, but also
inhibit local quality of life as a
whole. UPAS represents over
12,000 families in the county of Los
Angeles. From June 2017-January
2018, UPAS organizers held:

200

1-on-1 meetings with parents at Green Dot Public
Schools in which food quality at local supermarkets
was cited as a significant concern for their
student’s health, well-being and academic success.

25

House meetings, each with 15-25 parents and
students. In 90% of the meetings, families rated
supermarket quality as one of the top three issues
on which they wanted to focus in the coming year.

8

Community organizing institutes, each with 50-60
parent and students leaders. Families
received training in the skills of organizing, and
began developing a campaign to
address supermarket quality.
.

STATISTICS
2X More Grocery Stores
The more affluent community of West Los
Angeles has two times more grocery stores
than the lower income area of South Los
Angeles. (US County Business Patterns, 2015)

54% of adults

An estimated 54% of adults in Los Angeles
have either diabetes or pre-diabetes. (UCLA
Center for Health Policy Management, 2016)

1,683,000 residents
An estimated 1,683,000 LA County residents
are food insecure – more than any other
county in the U.S. (Los Angeles County
Department of Public Health, 2017)

Less than 50%
The average hourly wage of a food
preparation worker (non-supervisor) is $12.59
—that is less than 50% of a living wage for a
family of three. (MIT Living Wage Calculator
2016. Occupational Employment Statistics
Survey, 2016)
Statistics Taken from Good Food for All Agenda, LA Food Policy
Council, 2017

RESEARCH CONDUCTED BY
UPAS
NOVEMBER 2017-MAY 2018: FAMILIES DOCUMENTED THEIR
EXPERIENCES IN THE STORES CLOSEST TO THEIR HOMES:
• EL SUPER: 3321 W CENTURY BLVD. INGLEWOOD, CA 90303
• GROCERY OUTLET: 2810 IMPERIAL HWY. INGLEWOOD, CA 90303
• NUMERO UNO: 9127 S FIGUEROA ST. LOS ANGELES, CA 90003
• SUPERIOR: 10211 S AVALON BLVD. LOS ANGELES, CA 90003
• ALDI: 3330 W CENTURY BLVD. INGLEWOOD, CA 90303
• RALPHS: 11922 S VERMONT AVE. LOS ANGELES, CA 90044
• PAYLESS: 620 EL SEGUNDO BLVD. LOS ANGELES, CA 90059
• FOOD FOR LESS: 1651 E 103RD ST. LOS ANGELES, CA 90002
• SUPERIOR: 11202 CRENSHAW BLVD. INGLEWOOD, CA 90303
• TOP VALU: 4831 WHITTIER BLVD. LOS ANGELES, CA 90022
• SUPERIOR: 3600 E. CESAR CHAVEZ BLVD. LOS ANGELES, CA 90063
• EL SUPER: 5646 E. WHITTIER BLVD. COMMERCE, CA 90022

EXAMPLES OF PHOTOS TAKEN
DURING STORE VISITS:
El Super: 3321 W Century Blvd, Inglewood,
CA 90303 (5/2/2018)
Public Health Scores: Market 95%, Deli 97%,
Bakery 95%, Meat 90%

EXAMPLES OF PHOTOS TAKEN
DURING STORE VISITS:
El Super: 3321 W Century Blvd, Inglewood, CA
90303 (5/2/2018)
Public Health Scores: Market 95%, Deli 97%,
Bakery 95%, Meat 90%

EXAMPLES OF PHOTOS TAKEN
DURING STORE VISITS:
Payless: 620 El Segundo Blvd, Los Angeles, CA
90059 (5/2/2018)
Public Health Scores: 95% market, 95% meat, 91%
deli/bakery

EXAMPLES OF PHOTOS TAKEN
DURING STORE VISITS:
Numero Uno 9127 S. Figueroa St. Los Angeles, CA 90003
(5/30/2018 & 8/9/2018)
Public Health Scores: 96% market, 95% meat

EXAMPLES OF PHOTOS TAKEN
DURING STORE VISITS:
Numero Uno 9127 S. Figueroa St. Los Angeles, CA 90003
(5/30/2018 & 8/9/2018)
Public Health Scores: 96% market, 95% meat

RESEARCH
CONDUCTED BY UPAS
Research Meeting: Department of
Environmental Health: February 15, 2018
Public Health Leaders in Attendance:
Terri Williams, Director, Department of Environmental Health
Freddie Agyin, Director, District Surveillance & Enforcement Branch at
LA County Environmental Health
Bernadet Garcia-Silva, MPH, Project Manager, LACFRI

Findings:
The Department of Environmental Health conducts inspections of stores,
however the regulations primarily address expired formula, cooked or
prepared foods, and temperature controls.
There are no regulations concerning the spoilage of produce, milk,
cheese, eggs, and other dairy products.
The “Reference Guide for the Official Inspection Report” only includes
one line regarding spoilage: “Meat, fish, or poultry products that have the
appearance of spoilage.” This is only considered a minor violation.
(p.12)
There are also no regulations concerning moldy products. Regulations
only dictate that mold should not be present on the soda gun holders,
floors, walls, or ceilings, or in drain lines.
The “Reference Guide for the Food Official Inspection Report”,
published by the LA County Department of Public Health Environmental
Health, states “Sell by or expiration dates of food products, other than
infant formula or baby food, are not enforced by this Department and are
not marked in any subcategory.” (p.12)
There are no standards related to the odor of the store, often emerging
from poor air ventilation and cleaning in the meat department.

FINDINGS
Though there are 110 factors environmental health inspectors
assess, the tremendous gap in regulations concerning rotting,
o
spoiled, moldy and expired foods, have permitted grocery stores
to sell foods of the lowest quality and to go unchallenged. A few
additional tested regulations established by United Parents and
Students would foster greater store accountability.

T
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These are health concerns, but also concerns of equity. It is
extremely rare to find any spoiled or moldy products in grocery
stores in higher-income communities in Los Angeles, where choice
is prominent. The opposite is true in low-income communities. Many
families lack transportation and funds to be able to do business in
higher income communities. All families deserve the right to shop
and invest in their own communities.

ACCOUNTABILITY PLAN
DEVELOPED BY UPAS
In response to the lack of sufficient regulations, UPAS families collaborated
with the LA Food Policy Council to develop a report card through which to
assess stores.

USE OF REPORT CARD
Stores that meet the standards earn a United Parents & Students Certified
Store of Excellence seal to alert community members to its quality.

Grocery Outlet Inglewood (2810 W. Imperial Hwy Inglewood, CA 90303)
was the first store to receive the seal on June 18, 2018. The store
exceeded the standards UPAS established. The store is committed to
providing high quality, affordable and nutritious food to the community. The
store is locally owned and hires locally, and opened in May of 2018.
Families granted Grocery Outlet Inglewood the seal to recognize the store,
but also to incentivize the store to maintain its high quality long-term. The
store is now being used as an exemplar for the stores United Parents &
Students is pressuring for improvement.
On August 23, 2018, UPAS held a Shopping Day for Grocery Outlet
Inglewood, and brought together hundreds of families to shop at the store,
providing more business and recognition.
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"The food justice campaign is important to me because I believe that
all families should have equal access to affordable high quality food.
We should be able to walk into the grocery stores in our communities
and see fresh fruits and vegetables, healthy items and great prices. I
have to travel outside of my community to have that experience and
that’s not okay. I want to be able to shop in my community. That is
why I support Grocery Outlet in Inglewood. Not only are they selling
quality food but they are also providing jobs and uplifting their
community." –UPAS Leader Isela Castro

USE OF REPORT CARD
On November 17, 2018, at their 5th Annual Assembly, UPAS will be
honoring Northgate Gonzalez Market (944 Slauson Ave Los Angeles, CA
90011) with a Certified Store of Excellence Seal before 1200 people.
Additionally, families are now beginning to push a number of local stores
in South LA, East LA, and Inglewood to make improvements and to meet
the store of excellence standards.
The first store selected for improvement was Numero Uno at 9217 S.
Figueroa St. Los Angeles, CA 90003 in response to the acrid odor,
unclean floors, and brown, bruised and wilted produce consistently
observed in the store. Families met with store manager Catalino Bautista
in July 2018. They returned in August and observed much better produce
and somewhat cleaner floors, however, the odor persisted, there were
flies in the bread cases, meat packaging and drains, and a refrigeration
unit leaking condensate onto ready to eat seafood. Families again met
with Mr. Bautista, and conveyed their concerns. The demands have now
been elevated to management, and families are in the process of
scheduling a meeting with the Numero Uno President, Doug Minor. They
are prepared to leverage social media, school communications, media,
etc. to push for changes as needed.

RECOMMENDATIONS

United Parents and Students strongly
urges the Board of Supervisors to
implement stronger Public Health
regulations for supermarkets, particularly:
• 2/3 of each produce variety is edible (not
rotten, brown, moldy, spoiled, bruised or
wilted).
• No mold present on dairy or meat
products.
• No expired or spoiled dairy or meat
products.
• No foul odors (that often stem from
poor ventilation or cleaning in the meat
department).
-Beneath Critical Risk Factors in the
Retail Food Inspection Report, we urge
the following regulations to be moved
from "Minor" to "Major" violations, as they
pose imminent health hazards: 1. Meat,
fish, or poultry products that have the
appearance of spoilage. 2. Food infesting
insects (e.g. beetles, moths, larvae), ants,
gnats in food. 3. Condensate from
refrigerator dripping into raw
meat/poultry.
Food access is key to community health
and well-being. Now is the time for
stronger regulations!
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