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United Fresh Produce Association

Fresh-Cut Processor Board Meeting

September 10, 2008

Meeting Summary 

Board Members Participants

Chairman Steffanie Smith, River Point Farms, LLC 
Vice-Chairman Ron Midyett, Apio

Gus Arrigo, Martha's Garden, Inc. 
Jan Berk, San Miguel Produce 
Paddy Callaghan, Nature's Best Limited 
Wilco Fauth, Food Technology Noord-Oost Nederland B.V. 
Tony Freytag, Crunch Pak 
Phil Gruszka, Grimmway Enterprises 
Steven Karr, Pride Pak Canada, Ltd. 
Lorri Koster, Mann Packing Co., Inc. 
Ali Leon, Ready Pac Foods, Inc. 
David Masser, Keystone Potato Products 
Marylou Owen, G.O. Fresh 
Ed Romero, Chiquita Brands International, Inc. 
Kathleen Shelton, BASF Corporation 
David Stanton, NatureWorks LLC 
Greg Wohlleb, Bunzl Distribution, Inc. 

United Fresh Produce Association Staff 

Victoria Backer, Sr. Vice President, Member Services

Melissa Speed, Director of International Member Services

Board Members Unable to Attend

Hugh Baird, Convenience Foods Pty. 
Phil Gilardi, Freshway Foods 
Klaus Klische, Fresh Factory 

Welcome & Introductions
Chairman Steffanie Smith welcomed the new members of the board.  She thanked everyone for their commitment to serve and shared personal remarks about the important role they will play for the fresh-cut processor community.  She asked that all members of the board focus their efforts on voicing the needs and interests of the processor community, which come together with all other produce supply chain members in the consolidated United Board.  

Next, she introduced Victoria Backer, senior vice president of member services, as the primary staff liaison with the Fresh-Cut Board, and then asked the board members to introduce themselves and talk briefly about their background and business. 
United Fresh Membership, Mission & History
To start the meeting, United Fresh President Tom Stenzel provided an overview of the association.  He shared a very brief history of the association's 104 years and then outlined the general structure of the membership, noting that the largest membership base is fresh produce "suppliers" (growers, packers, shippers, fresh-cut processors, wholesalers, distributors, produce brokers, etc.).  He also discussed the four core mission areas that drive the association: Public Policy and Government Relations; Food Safety, Quality & Technical Affairs; Growing Produce Consumption for Public and Industry Health; and Enhancing Member’s Profitability.
Tom reported that United Fresh programs and membership are growing at a fast pace, with more than 100 new members joining the association every year for the past seven years.  Attendance at the May 2008 convention in Las Vegas was up 36%, and attendance at this year’s Washington Public Policy Conference is up 17%, even in a tough economy.  He thanked the board members for their support, and asked for their help in continuing to grow the value of membership in United.

Volunteer Leadership

Next, United Fresh Chairman of the Board Tom Lovelace, McEntire Produce, talked about the new volunteer leadership of the association.  He provided background on the formation of the four new market segment boards, emphasizing the association's commitment to the total produce supply chain.  Tom also outlined the role of the four expert advisory councils and explained how all the volunteer leadership groups come together under the consolidated United Fresh Board.  
Tom emphasized that a major goal for United Fresh in coming years is to develop new tools and services to help members in each segment of the industry enhance their overall business.  Therefore, the association asks this and other market segment boards to identify needs and concerns in each sector, and help us develop solutions that can help all members.  Tom pointed out that Steffanie Smith and Ron Midyett serve on the consolidated Board and it will be their role to advocate for the interests of the Fresh-Cut Board.

Finally, Tom talked about the United Fresh Research & Education Foundation, an affiliated, 501(c)(3) charitable organization formed in 1998 that houses most of the education and training programs, such as the Cornell Executive Program and DuPont Leadership Program.  

Staff Leadership and Current Programs

Victoria then outlined the association staffing structure for all board members to become more familiar with the breadth of expertise on staff, and different program areas.  This included an overview of major issues management areas in government relations, food safety and nutrition policy.  With the market segment boards focused on identifying program needs and solutions for members, she then reviewed many of the association’s current member service programs: 

· Washington Public Policy Conference
Each September, this conference brings together over 300 industry leaders in nation’s capital to interact with national leaders about policies and laws that impact the entire industry.

· United Fresh Las Vegas 2009

The 2009 United Fresh convention will take place April 22-24 at the Venetian and Sands Expo in Las Vegas, NV.  This year's convention will feature both the United Fresh Marketplace Expo and United FreshTech Expo. 
· Freshconex Congress / Fruit Logistica
The Freshconex Congress and International Trade Fair, held alongside Fruit Logistica in Berlin, are focused on the international fresh-cut convenience sector.  The Congress, developed by Eurofruit Magazine in cooperation with United Fresh, is a one day educational event held on February 3, 2009.  

· Cornell Produce Executive Development Program

In 2007, United Fresh partnered with Cornell University to create an ivy-league, produce course for mid- to senior-level executives.  It is a 5 day, intense program that focuses on global business issues and executive skills.  The program has sold out for the past 2 years and registration for the 2008 program, March 8-13, 2009, opens soon.

· Training for a Recall, Communicating Under Fire 

This is 2-day hands-on training program on the fundamentals of a product recall, including working with the FDA, protocols, traceability, and crisis communications.  United Fresh has held four courses in the past year, which have sold-out.  Four more courses will be schedule in 2009. 

· USDA Produce Inspection Training Program

This is a five-day training course focused on USDA inspection procedures, policies, and standards, held at the USDA Training Center in Fredericksburg, VA. Since the program started in 2002, over 540 industry members have been trained.  Four new courses have been contracted for 2008-09. 

· Produce Industry Leadership Program
The Leadership Program, now in its 14th year, started in 1995 and is fully supported by DuPont Crop Protection.  Each year, 12 industry leaders are selected to the year-long program, focused on four core goals: Leadership Development, Business Relationships, Government & Public Policy, Media & Public Communication. Participants' expenses are covered by the DuPont sponsorship.  

· Caplan Family Business Scholarship Program 

Established in 2001 by Karen Caplan and Jackie Caplan Wiggins, Frieda’s, Inc. as an opportunity for employees of family business member companies to attend the WPPC to engage in political process.  The 2008 winners were: Kenneth Crabtree, Pacific Coast Fruit Co.; Gahl Crane, Prime Produce International; Jose Garcia, Rene Produce; and Tracie Levin, M. Levin and Co.
· Retail Produce Manager Awards Program

Entering its fifth year in 2009, this program provides special recognition to those on the “front line” in supermarkets, working everyday to increase sales and consumption of fresh fruits and vegetables.  In May 2008, 25 Retail Produce Managers were honored at the convention in Las Vegas.  Special thanks to program sponsor, Ready Pac Produce. 
· Produce Excellence in Foodservice Awards
This program, sponsored by Pro*Act, was established in 2008 to honor chefs for their commitment and innovation using fresh produce in restaurants.  There are 5 categories of winners: Fine Dining Restaurants; Casual and Family Dining Restaurants; Quick Service Restaurants; Business in Industry and Colleges; and Hotels and Healthcare Industry.

· "United Fresh Issues Scan 2008"
Issues Scan is a new consumer research report that focuses on key issues and their impact on shoppers, such as food safety, sustainability, etc.  The project was started in Spring 2008, but expanded in August due to the Salmonella outbreak.  The final report will be available this Fall and will include pre-and post outbreak data. 

· "United Fresh Facts on Retail"
This is a new quarterly report developed in conjunction with The Perishables Group that tracks retail produce sales trends of both major commodities and fresh-cut, value-added produce.  This new report will also track data on produce sales in the fresh prepared foods area, including the deli section. 

· Publications

United Fresh offers a number of printed resources such as a "User’s Guide to the PACA," COOL Compliance Guide, and Food Safety Auditing Guidelines, as well as commodity specific guidance documents such as the tomato and leafy greens guidelines.  

Following the program review, Victoria reminded the board of the importance of delivering tangible value in each of the association's four core mission areas.  She explained that activities in the first 3 areas of the mission often provide industry-wide benefit, regardless of membership status, but the fourth area, "Member Profitability," is where we try to differentiate the value of membership to individual companies - and where the majority of our educational programs and training fall.  She asked to board to think about how we can better deliver member value in the first three mission areas and what kind of practical tools are needed for fresh-cut processors to deliver value in these areas.
Role of the Board
Steffanie shared her perspectives on the role and expectations of the board and emphasized the importance of participating in a candid and open dialogue.  She outlined three critical areas for the board to focus on: reviewing issues of importance within the fresh-cut sector; identifying areas where fresh-cut members need help in ensuring the growth and success of their businesses; and developing program concepts and tools that deliver value to the fresh-cut segment in meeting those needs.  
She also asked the board members to bring up key issues and act as a "sounding platform," listening to others in the fresh-cut community. 
Finally, she reminded the board that we will have 2-3 meetings a year and other business will be operated by webcasts and conference calls.  She encouraged the members to stay engaged and shared that Victoria is exploring some online communication tools that can be used to keep members up to speed throughout the year.
Convention and Membership Committees 
Next, Steffanie introduced special guest, Co-Chair of the Member Relations Task Force Nelia Alamo, Gills Onions.  Nelia shared the member task force's objectives and asked the board to be a two-way communications link with the fresh-cut community.  In member relations, we want to know what current and potential members think about our portfolio of services, and what needs they would like to see us address.  Similarly, we ask board members to communicate with processors about the wide range of programs and value United offers, as a way of helping build new membership and greater participation by current members. 

Steffanie then asked Victoria to provide an update from the 2009 Convention Committee, since Co-Chairman Randy Scott, Food Lion, was unable to attend, as he participating in the concurrent Retail-Foodservice Board meeting.
Victoria gave the board a quick overview of the goals and plans for the United Fresh 2009 convention.  She shared the excitement for the 2009 event on behalf Randy, and the three other Convention Co-Chairmen Mike Celani, Ready Pac; Phil Muir, Pro*Act/Muir Copper Canyon Farms; and Rick Urschel, Urschel Laboratories, who met at Food Lion in August to make plans for the 2009 show focused on Produce Innovations, Fresh Meals, and Technology Solutions.  She explained that the show, including the two expos, would once again be co-located in Las Vegas in 2009.  The FreshTech expo is the industry’s only expo focused on tools, technology, equipment, goods and services to improve business operations and logistics, and the Fresh Marketplace expo showcases new products, fresh meals and snacking solutions.  She shared the Co-Chairmen's plan to push hard to ensure that the 2009 show offers targeted value to fresh-cut processors and their entire management and operations team.  (For example, for fresh-cut processors, a core segment of the show, the value from the convention is the opportunity to showcase new and innovative products, meet with potential customers, look at new fresh-cut equipment and services, and meet with like-minded players from the U.S. and around the world.)  Victoria also asked the board to start thinking about what kind of education and exhibition needs will deliver the most value to them and their fellow processors.
Open Discussion
Steffanie then moved into an open discussion with the board on the challenges facing fresh-cut processors.  With the orientation and background from the earlier discussion, members each provided ideas and perspectives about some of the major challenges facing the fresh-cut processor community today.  Following are some of the ideas and issues that were highlighted during the discussion:  
Food Safety

The Board talked extensively about the challenges fresh-cut processors are facing by the vast number of requests for 3rd party audits.  As the discussion expanded, several board members expressed their frustration that the proliferation of audits and lack of standardization was not only costly and time-consuming, but differing standards did little to increase food safety and often caused confused about what food safety practices were most important. All agreed on the need to address ways to harmonize audit standards and reduce the number of audits. Victoria shared the efforts of the United Fresh Board and Food Safety & Technology Council's to harmonize 3rd party audits and the board expressed their support of these actions. 
The Board also discussed the topic of traceability and expressed interest in learning more about the activities of the Traceability Initiative.
Sustainability

Ron Midyett raised the topic of sustainability and several board members shared their thoughts about the confusion among the industry on the definition of "sustainability" and its impact on our industry. Steve Karr updated the board on some of the actions his company is making to become more sustainable.  The board discussed ways that processors can tackle this broad topic, such as developing guidelines on "making processing plants more green," as suggested by Ed Romero. 
Resources

Ali Leon identified water supply as key concern for processors and expressed interest in investigating techniques to reduce water usage. The board discussed ways to help processors in this area, such as hosting a course on "how to operate facilities with limited or no water supply." 
Paddy Callaghan and others raised concerns about rising energy costs and the need to drive greater efficiencies. The board discussed ideas to help offset rising costs, such as the development of a course on "Least Cost Manufacturing." 

Additional Discussion Topics
· Lorri Koster identified the need for potential training seminars designed specifically for fresh-cut processors, such as "Fresh-Cut Food Safety Best Practices" and "Fresh-Cut Packaging."
· Greg Wohlleb expressed concerns over stagnant consumption of fresh-cut and the need to educate the public about the benefits of fresh-cut. Phil Gruska emphasized the importance of having the industry use the same talking points and consistent messaging to help reinforce positive messages about this sector. 
· Wilco Fauth shared his concerns that the "younger" generation does not understand where food comes from and the importance of educating them about our industry and how it works.
· Wilco also expressed interest in providing access to information on business regulations in emerging global markets in the Middle East and India.
· Immigration reform and concerns over the lack of access to a legal workforce was brought up as an important issue. 
· Paddy Callaghan suggested the creation of a portfolio of successful fresh-cut marketing ideas from non-competitive companies that could be shared to help generate new marketing ideas and increase fresh-cut consumption. 
· Tony Freytag raised the topic of WIC as an opportunity for processors to increase sales by taking advantage of the inclusion of fresh produce in this nutrition program. 
United 2009 Value for Fresh-Cut Processors 

The Board also talked about opportunities to increase value for fresh-cut processors at the United convention and brainstormed a number of educational topics, including David Stanton's suggestion of developing workshops that drill deeper into key topics, not just top-line discussions; providing resources on new technology such as traceability software; and making fresh-cut resources at the show (such as fresh-cut equipment exhibitors) easier to find and more identifiable.  

Next Meeting 

Victoria updated the board on plans for the next meeting, scheduled for January 21–24, 2009 at the Westin La Paloma in Tucson, AZ.  This Mid-Year Leadership Meeting will include meetings of all four market segment boards, the consolidated Board, and the Foundation Board.  Members will not need to attend the entire four-day event, but will have the option of participating in some joint plenary sessions and social networking activities with members of other boards.  Specific details on the Fresh-Cut Board meeting will be sent out shortly. 
Finally, Steffanie thanked the board members again for their input and service, and asked each member to contact herself, Ron, or Victoria with any suggestions or comments about this or future meetings.  She reminded them that she and Ron would be providing an update from the Fresh-Cut Board to the United Fresh Consolidated Board on Friday, September 12.  
With no further business, Chairman Smith adjourned the meeting.
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