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United Fresh Produce Association

Fresh-Cut Processor Board Meeting

September 14, 2010
Gaylord National Hotel
National Harbor, MD

Meeting Summary

Attendees:

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

Dave Masser, Keystone Potato Products 

Dave Russell, Del Monte Fresh, N.A. 
Garth Borman, Taylor Farms Pacific

Gus Arrigo, Martha’s Garden
James Zarndt, Monsanto 

John Schaefer, Gold Coast Packing Company, Inc. 

Marylou Owen, G.O. Fresh 

Minos Athanassiadis, Fresh Link Group 

Phil Gruszka, Grimmway Enterprises
Ray Griffin, Foodsource
Stephen Robinson, Dole 

Tony Freytag, Crunch Pak Sliced Apples 

Invited Guests:

Bill Pool, Wegman’s Food Markets

Craig Ignatz, Giant Eagle Markets, Inc.

United Fresh Produce Association Staff:
Jeff Oberman, Vice President of Membership and Board Staff Liaison 
Rob Neenan, Vice President, Environmental Affairs and Sustainability

I. Welcome / Call to Order





Ron welcomed the board to the Gaylord Hotel and the United Fresh Washington Public Policy Conference, and then introduced Jan Berk as Co-Chairman and Jan also shared her greetings to the group.  Ron then recognized speakers Bill Pool, Wegmans, Rochester, NY and shared that Retail-Foodservice Board member Craig Ignatz, Giant Eagle Markets, Crafton, PA, will be participating later in the meeting.  Ron then asked all new board members, attending their first meeting/event to introduce themselves to the group.  John Schafer, Jim Zarndt and Ray Griffin all introduced themselves at that time.  Ron provided an overview of the agenda for today’s meeting and then asked for, and received approval of minutes from our last in-person board meeting on January 19th, 2010.
II. Current Issues for Board Input 





a. Update from United’s Food Safety Technical Working Group 

Ron introduced our guest speaker, Bill Pool, Manager, Agricultural Production and Research, Wegman’s Food Markets, Rochester, NY and provided a review of his background. 

Discussion:

Bill provided an overview of current GAPS audit standards and the goal of the Standardized harmonization audit.  He mentioned there are currently 14 recognized audit standards within the produce industry and this had caused duplicative audits, which translates to additional expense for the industry.  He continued the new audit is soon to be ‘rolled out’ to the industry and the goals at this time are to develop compliance with the audit and encourage pilot use of the audit to raise awareness and use of the new audit standards. 

Legislative issues will challenge the fresh-cut segment of the industry within the domestic US market.  Currently in the House of Representatives, there is a food safety bill, which has been passed that includes Finished Product Testing.  The Senate bill that is still in development includes increased oversight by the Food & Drug Administration (the industry’s regulatory body within the US domestic marketplace). Another key aspect of this legislation is exemptions on small/organic from these food safety regulations.  The bill also includes official recall authority to the FDA, mandatory traceability programs and that imported produce must go through a thorough inspection of foreign food facilities (as rigorous as they would be if they were domestic products).

Bill shared that in regard to the small/organic farm exemption, there are many groups who are challenging the process led by United Fresh members and members of the Fresh-Cut board oppose is the aspect of this bill.  The FDA has also received pressure from Congress to do away with this special exemption.

Bill’s presentation can be viewed on Fresh-Cut Processor Board section of the website here: 

GAPs Harmonized Audit Presentation to Fresh-Cut Processor Board, September 2010
Bill then provided time for questions and further discussion on food safety issues with the board:

· Dan O’Connell asked about the potential for ‘riders’ to this standardized audit – whereas customers might customize the audit and therefore continue the challenge of multiple audits.  Bill responded the key to push back potential future ‘riders’ be to develop confidence in the audit.  Bill continued to share other aspects of the audit:

· The TWG is also planning to oversee the training element of the audit

· The audit is focused on Mexico, US and Canada models

· The audit is solely focused on food safety issues – thus no inclusion of pesticide residue testing or social responsibility audits
Conclusions:
Board members shared unanimous support for this GAPs Harmonization effort.  The board did share that in the future, there is a similar need for processing-HACCP (Plant) specific harmonization of audits.  The board were also in agreement that United Fresh must continue legislative efforts to ensure that any future food safety regulations must adhere to all produce operations, no matter the size or type. 

Action Items:

The United Fresh Food Safety & Technology Council and Technical Working Group (TWG) has drafted a white paper on finished product testing that can also be viewed on the Fresh-Cut Processor Board section of the website here:
United Fresh White Paper on Food Safety Micro Testing
The board agreed that we must promote this white paper to all member processors in order to educate them on the process and potential repercussions of this testing protocol.
We would like to have board members review this document and provide feedback by the end of the month 10/31/10 in order to determine if we support this approach.
b. The Image of Fresh-Cut Produce



Discussion:

Jan shared the goal of today’s board meeting is to take action on this issue and encourage member use of these taglines – logos, value statements on packaging – push companies to “tell the story” develop best practices, comparison vs. whole product (yield advantage).  Jan reviewed the “Telling the Story of Fresh-Cut Produce” as was presented at the recent United Fresh 2010 show in Las Vegas.  You can view this presentation here:  
Telling the Positive Story of Fresh Cut PowerPoint Presentation
· Craig Ignatz, who has been invited to share his perspective on the current efforts of the “Image of Fresh-Cut” working group, shared an example that processors need to emphasize the value proposition to consumers.  For example, we want to clearly communicate the value of 5 items in a bag vs. purchasing 5 different commodities/components to the salad mix – or any other value added mix.  In his opinion, selling the ‘value proposition’ is a big challenge for retail

· Craig also shared his agreement that frozen and canned products are definitely encroaching on the fresh-cut category.  He added this could be due to the recession and continued downturn in the economy however; credit may due to their marketing campaigns, which tout healthfulness and farm fresh qualities.  Other key elements is new technology in frozen, which is helping to enhance their quality

· Craig encouraged that fresh-cut processors need to emphasize the efforts being made on food safety and quality, for example the ‘Triple Washed’ messaging on packaging
Phil Gruszka then presented draft logos of the taglines.  These were based on the top two draft generic taglines that were rated positively by consumers within the United Fresh Issues Scan 2010 research. These include:  “Farm Fresh, Table Ready” and “No Mess, No Waste, Farm Fresh”

· Phil shared this artwork is in draft form and can be customized (colors) by specific processors – the goal is consistent messaging
· Board members as well as Craig Ignatz shared a need to promote use on fresh-cut/value-added packaging as this is more effective for consumers and used more widely than POS in-store materials
· United’s Fresh-Cut Processor Board section of the website will be used as the location for these logos and background information on the value of their use to help the ultimate growth of the category
· Discussion also centered on the healthfulness qualities of the ‘Freshness,’ for example keeping “use by” dates and emphasizing messaging like this on packaging
· Fresh-Cut also needs to take advantage of the health educational piece and focus on health promotion
· Examples:  Dole advertising ‘flavor profiles’ of salad
· Environmentally friendly messaging – ‘100 % usable product’
· Other ideas presented included:
· Processors might wish to reconsider long shelf life (15-17 days or higher) as decrease in quality might impact customers negatively
· Processors might consider sampling product with customers (this is currently used in foodservice and in limited occasions at retail) which has been well received by consumers
· Utilize social media to get the message out to consumers
Conclusions:
The board supported the efforts by the “Image of Fresh-Cut” working group and development of the generic taglines and logos presented at today’s meeting.  The effort should is now close to a formal launch that can be geared to educate member processors, as well as retail and food service customers in terms of sharing these value propositions with consumers.  The board emphasized the more we as an overall industry can deliver a consistent message will ultimately drive value for the Fresh-Cut/Value-Added segment of the industry.

Action Items:

The ‘Image of Fresh-Cut’ working group should now reconvene in order to develop and promote a ‘Best Practices’ document that emphasizes the freshness of the product and connection to the farm.  In addition, the document will showcase use of the generic taglines on packaging as well as recommend use, such as corporate websites and customer (both retail and foodservice operator) guidelines to help share this message with consumers.

c. Additional Fresh-Cut Processor Issues for Board Action

i. Review and Future Development of United Fresh Processor-specific Publications and Training Materials

Discussion:

Ron began this section of the meeting, having the board review past efforts regarding association fresh-cut specific publication development including what should be the process for review and updating these documents?  Discussion of these current and future documents included:  

· Marylou shared the value of these publications for new employees as well as those who might be new to the industry

· These publications are valuable to smaller firms

· Publications should be kept current if possible and developed in somewhat ‘layman’ terms and not too focused on technology issues

· Link to existing University publications for technical documents where applicable

· Search for existing resources that are currently available and organize them in a way that is easy for member processors to access

· New publication on “What to do when the FDA Calls” was proposed as a potentially valuable publication

· Crisis Communications guidelines for processor operations

· Jeff shared these publications are one of the top member benefits for international members

· If possible, the availability of bi-lingual publications (Spanish/English) would be valuable   
Action Items:
Ron called for a working group to head these efforts in the review and development of these documents. Garth Borman, Tony Freytag and Marylou Owen volunteered to serve on this new working group focused on publication development.  Jeff will help the group with analysis and coordination of working group activities.  The goal of this working group will be to have United become a ‘clearinghouse for information’ to serve processor member companies.
ii. Examination of the impact of the “Locally Grown” movement

Discussion:
Ron provided the overview that commodity business is very impacted by this issue.  When it comes to Fresh-Cut it makes it more challenging for ‘locally grown’ product to be developed – it’s more of a PR Battle looking at the ‘environmental’ side of the issue.  Local community is more engaged in providers (large and small). Ron encouraged board members to provide a platform to ask what ‘role’ or ‘message’ should we be taking back to the consolidated board in regard to this issue.  The United Fresh consolidated board position is being formulated so we as a Fresh-Cut Board want to provide feedback and weigh-in on this issue.  The board opinions included:

· There is no benefit to push for a definition of ‘locally grown’

· ‘Locally Grown’ is in the spotlight now – but for how long?

· ‘Locally Grown’ might actually serve as a deterrent for increased consumption/sales as consumers move towards seasonal purchasing

· Local producers must adhere to the same GAPs and food safety practices no matter the size/type of operation

Action Items:
The Board feels a need to emphasize that food safety is ‘one size fits all’  and there should be no exemption for size or type of operation participating in locally grown programs.

iii. The Impact of Sustainability Programs
Discussion:
Rob Neenan, who also heads up the United Fresh efforts on Sustainability and Environmental policy issues shared that we might look at the “Locavore” issue as it relates to the development Sustainability audits.  Ron encouraged discussion from the board on this Sustainability Issue as it relates to 

· Rob encouraged the board to get engaged within the development of metrics on sustainability audits – these will be represented by the Stewardship Index (ANSI)

· Definition of ‘local’ is variable – i.e. “within the state,” “350 miles,” or “within a region”

· Gus Arrigo shared that some of his customers are promoting a sustainability audit that actually resulted in positive cost savings for his operation, resulting from monitoring energy and water usage.  Gus has offered to share this type of audit with board members
Action Items:
The Board was in agreement that we must stay close to debate and framing of definitions – and ultimately industry standards, such as the ANSI Stewardship Index.  The Board has requested staff to communicate with Rob Neenan on how best the Fresh-Cut board can provide input and participate in future discussion of these Sustainability efforts.
iv. Future International Events and Engagement of Global Processor Membership

Discussion:
Jeff spoke about United Fresh International Programs and shared an update on this past year’s successful Fresh Convenience Congress in London and plans for a similar event next June 2011 focused on key market growth opportunities for processors together with plant/production tours.  Jeff also shared the following updates that next February, United Fresh will host events in conjunction with Fruit Logistica’s FreshConex Exposition next February 9-11 in Berlin, Germany

· Headquarters Hotel at the Berlin Marriott

· New United Fresh Member Pavilion on the show floor which will feature the annual Global Member Reception

· Jeff reiterated these international programs and networking events are one of the main reasons that global members (representing 30 countries) join United Fresh

· Jeff encouraged the Fresh-Cut Board members to attend these events and provide assistance in the development of education and business forum topics

Action Items:
The Board was in support of volunteering efforts to stay involved in participation as well as the educational component development of these programs.  Staff was encouraged to provide any promotional materials and updates earlier to assist members in planning and ultimately participating in these events.
III. Washington Public Policy Conference

Discussion:
Ron briefly reviewed the schedule of events for the Washington Conference.  Tony Freytag shared an overview of the September 15th Fresh-Cut Processor education session together including speaker details for Speaker Bios: Edith Garrett, Danaco Solutions, Paul South, FDA, David Plunkett, Center for Science in the Public Interest.

The Board also reviewed key issues and talking points regarding:

· Immigration

· Food Safety Legislation and Regulation

· Food Safety Research

· Child Nutrition

IV. Upcoming Fresh-Cut Board Activities and Other Business  











Ron shared details for our next ‘in person’ meeting and the consolidated schedule of events that should lead to a productive event in January 2011.  Information for this can be found on the Fresh Cut Board Website here: Winter Leadership Meeting
Jeff shared that we also plan to hold another ‘in person’ meeting at the United Fresh 2011 Convention in New Orleans along with a new planned schedule to move the Fresh-Cut ‘Super Sessions’ to later in the day in order to encourage greater attendance.

V. Other Items for Discussion and Adjourn



With no other items for discussion, Ron adjourned the meeting at 12:15pm






