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United Fresh Produce Association

Winter Fresh-Cut Processor Board Meeting

January 18, 2011

Fairmont Sonoma Mission Inn & Spa, Pavilion Room
Sonoma, California
Meeting Summary
Attendees:

Chairman Ron Midyett, Apio, Inc.
Vice Chairman, Jan Berk, San Miguel Produce, Inc.
Dan O’Connell, Sun Rich Fresh Foods 

Dave Russell, Del Monte Fresh, N.A. 
David Stanton, NatureWorks, LLC

Garth Borman, Taylor Farms Pacific

Jim Zarndt, Monsanto
Marylou Owen, G.O. Fresh
Phil Gruszka, Grimmway Enterprises, Inc. 

Ray Griffin, Foodsource
Stephan Robinson, Dole Fresh Vegetables, Inc.

Tony Freytag, Crunch Pak Sliced Apples 
Wilco Fauth, Food Technology Noord-Oost Nederland B.V. (FTNON)

Invited Guests:

Paddy Callaghan, Nature’s Best, Ltd.
Bob Mills, Misionero Vegetables, Inc.
United Fresh Produce Association Staff:

Jeff Oberman, Vice President of Membership and Board Staff Liaison 

Robert Guenther, Senior Vice President of Public Policy
I. Welcome / Call to Order






A. Roll Call

B. Review of September 14th Board Meeting Summary

C. Review of December 15th Board Conference Call Summary
Chairman Ron Midyett welcomed attendees to Sonoma and the United Fresh Winter Leadership Meetings, asked for everyone to introduce themselves and recognized Vice Chairman, Jan Berk who provided her welcome to the group, and recognized board staff liaison, United Fresh vice president of membership and trade relations, Jeff Oberman.  Ron provided thanks to our meeting sponsor, The Castellini Company for their sponsorship of today’s meeting.  Ron also thanked past Fresh-Cut Processor Board Member and Current Member of the Consolidated Board of Directors, Paddy Callaghan, Chairman of Nature’s Best Ltd. and other member guests observing today’s meeting.

· Dave Russell motioned to approve the September 14th, 2010 meeting summary

· Ray Griffin motioned to approve the December 15th, 2010 conference call summary

II. Board Updates for Members Serving on Industry Groups

A. Stewardship Index for Specialty Crops (SISC)
B. Compensation Survey Task Force
Ron shared the Fresh-Cut Processor Board was encouraged to have a volunteer serve on the Stewardship Index for Specialty Crops (SISC) Council in order to represent the perspective of processor in terms of new sustainability audits within the industry.  Dan O’Connell with Sun Rich Fresh Foods has volunteered to serve on this council and Ron asked for an update on the progress of this effort.

· Dan shared that he is currently being reviewed for official participation on this group, and was interviewed this past week.  He should receive confirmation of this participation within the council by February 22, 2010
· Action Item:  Dan will keep board posted on his status and will reach out to board for input on key sustainability issues/concerns he should be mention to the SISC after he is officially appointed
The board then reviewed the compensation and benefits survey and Ron thanked board members who are have volunteered to participate and shared background on the project and goals for the compensation survey.

· Dave Russell shared that he has participated in a similar compensation survey in the past and is willing to share that information with fellow board members

· Marylou Owen also related having a copy of an old survey that she is willing to share with the board

· Volunteer working group will continue to provide feedback to United Fresh staff during this process
III. Current Issues for Board Input 





A. Fresh-Cut Processor Publication Development


i. Publication Update from Working Group
ii. Development of New Documents

iii. Review and Update of Current Publications

Tony Freytag provided an overview of efforts on publication development to this point and engaged board members in discussion for next steps with this project.

· Board members recommended that instead of updating publications we can provide links to current websites containing new data

· Marylou asked that we focus all efforts will answer what type of staff member will use this information and ensure its value to fresh-cut operations

· Over-reaching goal of United Fresh being positioned to serve as global resource on fresh-cut information and Phil Gruszka conducted quick internet searches on these documents which confirmed United Fresh being listed first on search engines
· Action Item:  Ron asked Jeff to gain stats on the past orders (demand) for current fresh-cut publications available from United Fresh and work together with United Fresh volunteer councils and industry experts where applicable to ensure that publications offered are relevant and of value to the industry
B. New Regulations for the Fresh-Cut Industry



i. Proposed OSHA Regulations

ii. Implementation of New Food Safety Law



Guest Speaker:  Robert Guenther, United Fresh
Ron thanked members of the Fresh-Cut Board who provided input on proposed regulations in regard to the Interpretation of OSHA's Provisions for Feasible Administrative or Engineering Controls of Occupational Noise.  And then welcomed Robert Guenther, United Fresh senior vice president of public policy, who provided an update on the implementation of the New Food Safety Law.  This presentation can be seen in the 1-18 Fresh-Cut Board Meeting Slide Deck provided with this meeting summary.
· Robert mentioned key new items within the new legislation:  First, processors/shippers can face a new “shut down” authority by FDA; Impact on Importers will be more dramatic in the new law; USDA will be the key agency in audits; FDA is planning to authorize a track and trace program and will push for traceability efforts; Continued efforts from United Fresh to push back against the “Tester Legislation”; LGMA and other regional efforts, such as the Florida Tomato protocols can apply for “variation” and maintaining their standards within the new law
· Action Item:  Ron asked Robert to reach out to the Fresh-Cut board for any support that United Fresh legislative staff need during the ‘rule making’ stage of the new law

Ron then asked the board to discuss the issue of food safety as a competitive issue within the fresh-cut sector.  “With the growth of competing sanitation methods, how should we as an industry should address these new technologies and share information with customers and consumers?
· This question was raised by various United Fresh volunteer leaders and staff and today the board added their feedback for the issue prior to Ron bringing the issue forward to the United Fresh Consolidated Board

· Market trends will drive food safety as a competitive issue

· Paddy shared that in a global perspective, chlorine is the only solution that has proven to have a kill step and competing solutions are more expensive and not effective against pathogens

· Industry must work together and have sanitation projects be open in sharing data on effectiveness

· Fresh-Cut board cannot endorse one solution over another, but rather advise United Fresh staff or 3rd party to research new products

· General concern within board to control marketing and try to encourage member companies to not use food safety as marketing technique since it has pitfalls that can impact entire industry

· Action Item:  Ron will share board feedback at Consolidated Board meeting and reach out to other market segments (such as ag-chemical suppliers) on ways in which they have industry policy against stating ‘lofty claims’ that may create trouble with consumers in the marketplace

C. The Image of Fresh-Cut Produce




i. Introduction of Toolkit

ii. Message Delivery Vehicles and Methods
Jan provided an overview on the current draft ‘Best Practices’ toolkit document that emphasizes the freshness of the product and connection to the farm. She thanked everyone for their contributions to date and provided a review and comment period on the document at the meeting.

· Received support from members on draft and commitment to provide additional materials needed to complete the project
· Paddy Callaghan is going to check with Ireland’s Board Bia on the use of his slide (when people consume fresh-cut) for use within the toolkit

· Action Item: To complete this publication for introduction at the United 2011 Convention in New Orleans and Jeff requested assistance from all board members to help with this effort
D. European Input and Value to the Fresh-Cut Board


i. Technology Exchange for Global Membership

ii. Review of Processor-Specific Trends 

Guest Speaker:  Paddy Callaghan, Nature’s Best


Paddy Callaghan addressed the board on issues such as whether there is sufficient interest to develop a technology exchange between Global members and North America.  His presentation can be seen in the 1-18 Fresh-Cut Board Meeting Slide Deck provided with this meeting summary.

· Key topics presented included:  

· Paddy shared that Ireland with a small population (just under 5 million) has a penetration level of 90+ in comparison to the North American marketplace

· Impact of the recession on value-added products
· General trends on the category in Europe

· That United Fresh and the board need to look at Ireland/UK and EU countries as individual entities – as laws and markets vary widely – for example Holland, Germany, Belgium and Scandinavia prohibit chlorine, while others like Ireland/UK and France allow the use of chlorine

· Paddy shared his perspectives on the value of international membership within United Fresh:

· Joined when establishing business

· If United Fresh wishes to grow membership, we’ll need to easily direct visitors to valuable resources, networking services and fresh-cut industry links

· Potentially encourage tours of various regions as well as engaging members in other regions (Australia and New Zealand)

· Action Item:  Ron thanked Paddy and encouraged board to consider next steps in creation of a formal “United Connect” networking service for global members, and linking efforts in publication working group to develop materials and resources that will ultimately help United Fresh global member value efforts

E. Food Safety Harmonization and White Paper Update

i. Harmonization Audit Update: GAP and GMP

ii. White Paper on Finished Product Testing

Guest Speaker:  Bob Mills, Misionero Vegetables

Ron provided a brief overview on the board’s unanimous support for the GAPs Audit Harmonization effort and desire/need for processing-GMP (Plant) specific harmonization of audits.  These were submitted in a letter to the Food Safety and Technical Council and today 

Bob Mills, director of technical services at Misionero Vegetables provided an update to the board on the GAP Harmonized Audit and his personal experience with this audit as well as his thoughts on a future GMP Harmonized Audit.

· Bob shared that on 12/9 he participated in a Harmonized GAP audit that had two goals, audit Misionero field operations as well as provide feedback on the harmonized audit, itself
· He felt audit is still a work in progress and must recognize aspects of the LGMA audit
· Audit contained questions regarding upper management commitment to the audit, Standard Operating Procedures, and there must be the elimination of quality-related questions in the audit to maintain a food safety focus
· Ron then surveyed the group for any feedback on a harmonized plant audit and received a strong level of support from all board members in attendance
· Challenge for GMP audit will be related to “riders” that might be added onto the audit and how to prevent or control these riders
· Action Item:  Ron and the board reiterated their support for the progress and use of the GAP Harmonized Audit and will push to have the Food Safety & Technical Council as well as the United Fresh Consolidated Board push for a similar effort on a Harmonized GMP Audit 
IV. United’s Fresh-Cut Education Programs & Events

 
A. FreshConex Business Forums

B. United Fresh 2011 Convention Sessions for New Orleans
i. Super Session Topics

ii. Learning Center Topics
Jeff provided a brief overview on the upcoming FreshConex Exposition business forms taking place in conjunction with the Fruit Logistica Exposition in Berlin and encouraged members to join in United Fresh events during the show.

Ron then shared that we need to confirm education topics in market segment board-led Super Sessions and Learning Centers on the expo floor.  After review of results from a recent survey provided to board members on potential topics for this year’s convention in New Orleans the discussion helped to finalize draft topics from the board and to begin speaker recruitment.

· Super Session Topic:  Sustainability “Real Life” in Fresh-Cut Produce & Market Trends and New Innovations

· Session can focus on examples of sustainability in fresh-cut and look at groups such as the sustainable packaging coalition and ‘end of life’ regulations for packaging and tax implications for producers

· Speakers might include McDonald’s (ask Mitch Smith for recommendation); Target or Jackie Howard (whom Dave Russell had seen during past presentations)

· Market Trends can feature global retailer such as Tesco – Paddy’s recommendation or a retail panel to discuss

· Innovation/Retail could also have Sustainability angle with update from Gene Kahn, vp of sustainability at General Mills

· Learning Center Topics: 
· Update on the New Food Safety Law

· Comparison and Discussion of New Sanitation Solutions

· Introduction of the “Image of Fresh-Cut” Toolkit

· General marketing of Fresh-Cut Produce

· Accessing the School Market
· Action Item:  Ron asked the board for assistance in identifying and inviting potential speakers for all sessions

V. Upcoming Fresh-Cut Board Activities and Other Business

A. United Fresh 2011 Convention in New Orleans
i. Review of Schedule and Board Events

Ron asked Jeff to update Board members the date for our next in-person meeting will be held at to the start of the United Fresh 2011 Convention in New Orleans on Monday, May 2nd at 12:30pm – 2:30pm.  The format will be a Fresh-Cut Processor Board luncheon and short meeting.  More information will be provided to board as the schedule is confirmed. 

VI. Other Items for Discussion and Adjourn

With no further business, Chairman Midyett adjourned the meeting at 4:30pm/PT. 

