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United Fresh Produce Association 
Fresh-Cut Processor Board Meeting

Ernest N. Morial Convention Center
New Orleans, LA
Meeting Summary
Attendees:

Chairman Ron Midyett, Apio, Inc.
Vice Chairman, Jan Berk, San Miguel Produce, Inc.
Tony Freytag, Crunch Pak Sliced Apples 
Dave Russell, Del Monte Fresh, N.A. 
David Masser, Keystone Potato Products

David Stanton, NatureWorks, LLC

Phil Gruszka, Grimmway Enterprises, Inc. 

Ray Griffin, Foodsource

Minos Athanassiadis, Fresh Link Group

Carter McEntire, McEntire Produce

John Schaefer, Gold Coast Packing Company
Stephan Robinson, Dole Fresh Vegetables, Inc.

New 2011-2012 Board Members:

Phil Brooks, H. Brooks & Company

Ross Foca, East Coast Fresh Cuts

Lou Cooperhouse, F & S Produce Company

Robert Stallman, Chiquita Brands International, Inc.

Jennifer Pelayo, Advantage Sales & Marketing

Jim Catchot, Renaissance Food Group

Andy Cumming, Metz Fresh, LLC

Gina Nucci, Mann Packing Company

Keith Bendix, Harpak-Ulma Packaging, LLC

Member Guests:

Paddy Callaghan, Nature’s Best, Ltd.
David Hille, Cabbage, Inc.
David Durkin, Olsson, Frank & Weeda, P.C. and United Fresh Legal Counsel
United Fresh Produce Association Staff:

Jeff Oberman, Vice President of Membership and Board Staff Liaison 

Burleson Smith, Vice President, Environmental Affairs and Sustainability
I. Welcome / Call to Order






A. Roll Call/Welcome

B. Review of January 18th Board Meeting Summary 

C. Introductions of Current and New Board Members
Chairman Ron Midyett welcomed attendees to New Orleans and the 2011 Convention, 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, Urschel Laboratories for their sponsorship of today’s meeting and the Fresh-Cut Super Session.  Ron then shared that today’s meeting attendees are made up of the current 2010-2011 board members, some who will be completing their board service here in New Orleans and a number of new 2011-2012 board members.  He asked for everyone to introduce themselves, their companies and for new members to share thoughts on key issues they would like to have addressed in the coming year.
· Dave Russell motioned to approve the January 18th, 2011 meeting 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 Jeff for an update on the progress of this effort.  Jeff related that United Fresh has learned from Jessica Siegal at the SISC who mentioned that Dan should gain approval to serve on the council in the near future.  We will follow-up to ensure he is officially seated.
· Action Item:  Jeff will stay in touch with Jessica Siegal, Executive Director of the SISC and Burleson Smith on United’s staff to ensure Dan O’Connell is officially appointed to the council 
Ron then shared a brief overview on the compensation and benefits survey and thanked board members who helped contribute to this effort.  He mentioned the document will be released in the near future and will be priced with discounts for members and those companies who provided information for the study.
III. Current Issues for Board Input 





A. Fresh-Cut Processor Publication Development 
a. Status Update from Chairman-Staff

b. Open Discussion on New Publications
Ron provided an overview of the history of the Fresh-Cut Processor documents now offered by United Fresh and encouraged all board members to review the publication matrix within the board book.  He led a discussion that included details on feedback from board working groups on the value of publications and current proposals out to consultants for the food safety and handling documents.  He then asked board members to share thoughts on providing thoughts on the value of these publications as well as future goals for these publications and distribution to the membership.
· Board members were in agreement that “Fresh-Cut Food Safety Guidelines” and “Fresh-Cut Produce Handling” documents are most important for update and publication at this time.  However, the “Packaging Design for Fresh-Cut Produce” is probably best presented to the membership as a ‘resource page.’  The reason provided was that board members have access to packaging technology and believe this research is valuable, expensive and in many cases proprietary.  Therefore, having a resource listing of University Packaging Schools (Michigan State, UC Davis, etc.) and packaging consultant member experts, member packaging company sponsors is just as valuable.  

· There was also support for a revision of the Sanitary Equipment Design Guide & Checklist.  One of the original authors of this document, Alan Heinzen, has volunteered again to head this project and work together with other fresh-cut equipment providers (United Fresh members and exhibitors) to help update this document.

· The board agreed to hold off on the development of Crisis Communications or Food Regulatory Documents.

· There were recommendations for potential large format ‘in store’ posters that can be provided to retail and food service customers as an off-shoot of the Fresh-cut Produce Handling Guidelines, however additional feedback shared that companies sometimes use these documents in conjunction with promotional materials, so we might want to hold off on production at this time.
· Budget considerations were also discussed at the meeting, as there is no Fresh-Cut board ‘line item’ for the funds needed to produce these documents.  Volunteers from the board recommended that we seek out companies who might wish so sponsor these documents in exchange of recognition on the documents or within the Fresh-Cut Board section of the United Fresh website.

· Action Item:  Ron asked Jeff to discuss next steps on the development of both food safety and produce handling documents, and conduct further analysis with United Fresh staff on the need of outside consultant assistance or necessary sponsorship to complete these documents – or, if they can be revised by staff at United Fresh with the support of the volunteer leader councils and committees such as the Food Safety & Technical Council.  United Fresh staff will also finalize plans for publication development and distribution of the “Fresh-Cut Sanitary Equipment Buying Guide.”
B. Image of Fresh-Cut Working Group

a. Introduction and Review of Toolkit

b. Toolkit Delivery Vehicles and Promotion
Ron passed the meeting to Jan Berk who thanked everyone in the “Image of Fresh-Cut” Working group that helped to contribute efforts to finally producing the toolkit in printed form that is being shared at today’s meeting.  She provided an overview on the history of the project and how this will ultimately be an ‘online’ document that can be downloaded by member companies.  Jan then called on Phil Gruszka and other members of the working group to share their insight and thoughts on the aspects of the document and goals for use by United Fresh processor member companies. 
· Phil Gruszka shared thoughts behind the Generic Tagline logos and potential uses by member companies.  He continued the goal at this time is to encourage use of these generic taglines by all processor member companies.
· Minos and Tony Freytag also provided background on the toolkit’s social media and foodservice video demonstration sections and encouraged all board members to make plans to attend the official launch of the toolkit during the 2011 show Learning Center session on Tuesday 5/3.

· Action Item:  United Fresh staff will now finalize document with slight edit requests that include questions on the yield information provided in regard to broccoli as well as a recommendation that we promote the use of only the ‘top rated’ “Farm Fresh, Table Ready” tagline instead of provided 3 options to member companies.  The suggestion was provided since it would help with the goal of a unified message from all member companies.  Staff will then produce a final version of the document in downloadable format use for member companies and set a price for non-member company use.


IV. 2011-2012 Board Planning





A. New Issues for Board Action

a. USDA Revisions to Guidelines for Purchase of Fresh-Cut

B. Programs and Services for Processor Membership
· Ron shared that United Fresh was recently approached by the USDA to provide comments on the new purchasing guidelines for Fresh-Cut broccoli and cauliflower. He added this is a great opportunity to increase sales of fresh-cut products to government feeding programs and a unique opportunity to provide comments to the regulations that will guide future purchasing efforts.

· The board agreed that only stakeholders that represent the most volume of broccoli and cauliflower should be invited to form a working group.  These include:  Gold Coast Packing, Mann Packing, Apio, Church Brothers and Taylor Farms.

· Action Item:  Ron Midyett nominated John Schaefer with Gold Coast Packing to lead this effort and request comments from all stakeholders that can be provided to USDA prior to May 27, 2011.
· Jan then opened up the conversation for new programs and services the Fresh-Cut board should consider developing for the coming year.  Ideas and comments focused on the new Food Safety Law and how the board and United Fresh can help members navigate the new regulations.  Board members also raised PTI and the impact and future use PTI by retail and foodservice customers is of major importance to member companies.  Food safety requirements for small operations was also mentioned as a concern and how the board can help develop education and training materials to ensure a safe industry – no matter the size of operations.
· Finished Product Testing was raised as an important policy where a unified effort of the board might be needed in order to look at the business implications of this policy.  Board members shared the work of the United Food Safety & Technical Council in developing a white paper on the issue.  A recommendation was made to consider a comprehensive raw product testing program for the industry and seek logical solutions that can adhere to the nature of processors that might harvest on multiple occasions from a field and have the chance of product being in commerce on multiple shipping dates from the same field.

· EPR – Extended producer responsibility was raised as a potential concern for processors as a working group is looking at ways that producers (processors) can help reduce waste that products might create at the end of their shelf life or use.

· Front of Label Packaging – another issue that might impact Fresh-Cut Processors in the US market.  Board members shared concern that information panels will take away from the “billboard” marketing aspect of packaging, however the message of good nutritional information is probably a good thing for processors in the long run.
· US-Canada Labeling Issues – following the board meeting, United Fresh staff was approached on the issue of ‘date on case’ and potential ‘on package’ labeling.  United Fresh staff have been working together with counterparts at CPMA, and note this issue exists in both industry and regulatory requirements for case labeling is an area with vast potential for disruption within the supply chain. All involved in the discussions over the past few months agree and we’ve committed to finding the best mechanism to address this.  We believe that the issue will be handled within the newly formed RPC Label Sub-Group within the PTI Technology Working Group.
· Annual Fresh-Cut Board Update to Past Board Members –During the convention in New Orleans and following the event, past members of the board shared a desire to stay informed and make contributions to the board activities.  Potentially there can be an update on board activities sent to all current and past board members in a similar format to the Super Session ‘Town Hall’ where members can share input on key issues of concern and ways in which they can help contribute to board efforts in progress.
· Action Item:  During Fresh-Cut Board summer conference call, the board will determine which items will go forward with the potential of the development of new programs and member services.

V. United Fresh 2011 Education Program






A. Fresh-Cut Super Session – Market Trends and Opportunities to Drive Fresh-Cut Sales
a. Jay Campbell, Jr. Associated Grocers

b. Andy Siegel, Fresh Connect

B. Fresh-Cut Learning Centers
a. Unveiling the "Image of Fresh-Cut" Toolkit
b. Understanding New Sanitation Solutions for Fresh-Cut
c. "Real Life" Sustainability in Fresh-Cut Produce
d. New Food Safety Law and Impact on Fresh-Cut Processors
· Jeff provided an overview of the upcoming Fresh-Cut Super Session and Learning Center Presentations slated for New Orleans and encouraged all board members to participate in these events.  He added that all presentations would be made available via the United Fresh website following the convention.

VI. Upcoming Activities and Other Business

A. Fresh Convenience Congress

B. Washington Public Policy Conference

· Jeff provided an overview of the upcoming Fresh Convenience Congress in London taking place on June 14-16 in London, England and encouraged all board members to consider participating.  He also shared the Washington Public Policy Conference will be the location for the next ‘in person’ meeting of the Fresh-Cut board
· Action Item:  Jan shared the board will reconvene for a conference call and would like to have this scheduled in mid-July.  Dates that have been suggested to date, include anytime after Tuesday, July 12, 2011
VII. Other Items for Discussion and Adjourn

· Ron then provided closing remarks sharing his thoughts on his term as Chairman and wishing the best to Jan as the incoming Chairman and Tony as the incoming Vice-Chairman and all new board members.
· Jan thanked Ron for his service and provided him with a plaque representing appreciation for his years of service as Chairman of the Fresh-Cut Processor Board.  She then officially ‘seated’ all new board members and adjourned the meeting.

Meeting adjourned at 2:35pm/CT
