
 

 

HAVING AN ALLOTMENT CAN REDUCE YOUR CARBON FOOTPRINT, 
AID THE ENVIRONMENT AND IMPROVE YOUR HEALTH 

 

50 years ago the Greengrocer was where people bought their fruit and vegetables, we all ate what 
was available or as it was termed back then “what was in season”. Today Supermarkets ship and fly 
every type of fruit and vegetable from all over the planet so that we can eat “out of season” produce 

all year round, good for us, bad for the planet. 

There are two main side effects to moving this food around the planet, one on the climate the other 
on the environment. The carbon footprint left by all this food being shipped around the world is 
enormous, 355 million tonnes CO2e in 2016, and the environmental impact of all the sprays used by 
commercial growers to bring us perfect fruit and vegetables (requested by supermarkets) is 
destroying the food source for a whole plethora of wildlife species. Not to mention the carbon 
footprint of developing, producing, shipping and spraying all of these various chemicals. 

Having an allotment will reduce your carbon footprint dramatically, it will benefit wildlife that is 

currently under threat and it will also improve your health in many ways – 

 Healthy exercise, stress relief, fresh air, get back in touch with nature and more 
 Reduced chemicals going into your body from commercially grown food 

 

Micro Plastics 

Most commercially produced supermarket bought foods are wrapped in plastic, and a study by Exeter 
University discovered that 86% of the people tested had Bisphenol A (BPA) which is found in plastic 
containers and water bottles in their bodies. 

 

CARBON FOOTPRINT EXAMPLES 

Supermarket Apples – If you eat 1 apple per day that will contribute 12kg to your annual 
greenhouse gas emissions, that is the same as driving a car 32 miles, heating a house for 2 days or 

5,245 litres of water which equals 80 showers at 8 minutes long. 

 

Supermarket Berries e.g. Strawberries, Raspberries, Blackberries – 1 handful of berries per 
day will contribute 44 kg to your annual greenhouse gas emissions, that is the same as driving a car 
114 miles, heating a house for 7 days or 12,219 litres of water which equals 187 showers at 8 

minutes long. 

 

Supermarket Tomatoes – Eating 3 – 5 tomatoes per week, will contribute 34 kg to your annual 
greenhouse gas emissions, the same as driving a car 89 miles, heating a house for 5 days or 6,153 
litres of water which equals 94 showers at 8 minutes long. 

 

Source: https://www.bbc.co.uk/news/science-environment-46459714 
 

Every Supermarket sourced crop that is imported for “out of season” sales increases your carbon 

footprint. Teignbridge has announced a climate emergency and wants to be carbon neutral by 2025. 

https://www.bbc.co.uk/news/science-environment-46459714


 

 

ENVIRONMENTAL DAMAGE INFORMATION SHEET 

 

Most commercially grown non-organic crops suffer some sort of damage from pests and diseases, which are sprayed with 
various chemicals so that the produce arrives in the Supermarket in perfect condition. The problem is that these 

chemicals eventually end up in our own bodies when we ingest Supermarket bought food. It’s bad for us and it’s bad for 
the environment. 

 

Let’s not forget the carbon footprint created by the companies that develop, produce and distribute these applications or 

that of the farmers that spend a huge amount of their year applying them. 

  

Having an allotment is one way you can control what you put on your crops and what eventually ends up in your body. 
On the allotment fields in Newton Abbot it is very easy to be 100% organic if you want to grow untainted crops. Crops 

naturally attract pests, but birds, ladybirds and other insects live on these pests, spraying them deprives our wildlife of a 
big part of their food source, hence the problem with disappearing species nationwide. With regard to disease there are 

few diseases that crops get that cannot be tackled manually. For example blight on potatoes can be overcome by digging 

the potatoes as soon as you see the blight on the leaves, rust on leeks can be tackled by cutting the affected shoots off 
and letting new ones grow. 

 

Here are some examples of what (according to a Defra survey) is sprayed on commercially grown non-organic crops - 

 

Brussels Sprouts; Broccoli (Sprouting); Cabbage; Calabrese; Cauliflowers; Chinese Cabbage; Kale and 
Kohl-Rabi:  

On average are sprayed with - 3 insecticides, 2 fungicides, 2 molluscicides and 2 herbicides; other pesticide applications 

include physical control agents and sulphur 

 

Root vegetables include Swede, Turnips and Radishes:  

On average are sprayed with - 3 fungicides, 2 insecticides, 2 herbicides and 1 molluscicide application 

 

Peas & Beans:  

On average are sprayed with - 3 herbicides, 2 insecticides and 2 fungicides, and limited usage of molluscicides 

 

Onions & Leeks: 

On average are sprayed with - 7 herbicides, 7 fungicides and 2 insecticides. Other pesticide groups used on onions & 

leeks included growth regulators, sulphur and molluscicides. There can be multiple applications due to the length of the 
growing season. 

 

Carrots, Parsnips & Celery: 

On average are sprayed with - 6 insecticides, 5 fungicides, 4 herbicides, 4 sulphur applications and 2 physical control 

agents. Other pesticide groups encountered included molluscicides and growth regulators. 

 

Lettuce, Endive & Radicchio:  

On average are sprayed with - 3 insecticides, 3 fungicides, and 2 herbicides. Molluscicides, physical control agents and 

sulphur were the only other pesticide groups encountered. 

 

Sweetcorn: 

On average are sprayed with - 2 herbicides and 1 insecticide. Molluscicides accounted for less than 1% of the area 
treated and weight applied.  



 

Other Root Vegetables - Beetroot, Celeriac, Jerusalem Artichoke: 

On average are sprayed with - 4 herbicides, 3 fungicides and 2 insecticides. Usage of molluscicides, sulphur and physical 

control agents was minimal.  

 

Pumpkin, Courgette, Squash, Marrow and Cucumber: 

On average are sprayed with - 2 herbicides, 2 fungicides and 2 insecticides. Molluscicides and sulphur were the only 

other pesticides encountered. 

 

Herbs, Asparagus, Mustard, Rhubarb, Spinach, Chinese Vegetables, Globe Artichoke, Fennel, Watercress, 
Peppers and Liquorice: 

On average are sprayed with - 2 fungicides, 2 insecticides and 2 herbicides. Less than 5% of the area was treated with 

molluscicides, sulphur, physical control agents, soil sterilants and acaricides. 

 

Tomatoes:  

On average are sprayed with - 28 biological control agents, 4 fungicides, 3 physical control agents, 3 insecticides and 3 
sulphur sprays during the growing season. Other pesticides used included disinfectants, acaricides, growth regulators, soil 

sterilants, herbicides and tar oils/acids. 

 

Cucumbers:  

On average are sprayed with - 10 biological control agents, 3 fungicides, 3 insecticides and 1 acaricide during the 
growing season. Other pesticides used included disinfectants, physical control agents and molluscicides. 

 

Peppers:   

On average are sprayed with - 26 biological control agents and 3 insecticides during the growing season. Other pesticides 

used included fungicides, disinfectants, physical control agents, soil sterilants and herbicides. 

 

Strawberries:  

On average are sprayed with - 14 biological control agents, 13 fungicides, 5 insecticides and 2 acaricides during the 

growing season. Other pesticides used included disinfectants, physical control agents and sulphur. 

 

Raspberries & Blackberries:  

On average are sprayed with - 9 fungicides, 8 biological control agents, 6 insecticides, 3 herbicides, 2 acaricides and 2 
physical control agents during the growing season. Disinfectants were the only other pesticides recorded. 

 

Source: https://secure.fera.defra.gov.uk/pusstats/surveys/2017surveys.cfm 

 

Potatoes: 

On average are sprayed with - soil fumigant, herbicides, systemic insecticide absorbed by the plant, another herbicide 
when the plants are six inches tall, 10 weekly sprayings of chemical fertilizer, a fungicide, organophosphate pesticide at 

14 day intervals - a chemical called “Monitor” is used and no two or four legged creature can enter the field for 5 days 

after the crop has been sprayed. 

 

Source: https://harvest2u.com/commercial-potato-farming/ 

 

https://secure.fera.defra.gov.uk/pusstats/surveys/2017surveys.cfm
https://harvest2u.com/commercial-potato-farming/

