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January 12, 2010
 
To: see Distribution List, below
 
 
Dear Steering Committee members,
 
This note is to bring you up to date on the Produce GAPs Harmonization 
Initiative.
 
First, please mark your calendars to attend a joint meeting of the Steering 
Committee with the Technical Working Group (TWG) on April 19, 
immediately prior to the United Fresh annual convention at The Venetian in 
Las Vegas NV. The TWG will provide an update and discuss any issues.  
More information about the meeting will be forthcoming.
 
There has been strong interest in participating on the Technical Working 
Group, and there are now over 100 participants.  A current list is attached for 
your information.
 
The TWG has now met twice, in November and December.  Summaries of 
both meetings are also attached for your information.  In short:


•        As background on existing harmonization efforts, the TWG has been 
briefed by representatives of CanadaGAP, GFSI, and GlobalGAP on their 
standards development and benchmarking processes.  Briefings have also 
been provided on the Association of Food and Drug Officials (AFDO) 
Model Code for Produce Safety, the FDA Farm Investigation Guidance 
and the California Leafy Greens Marketing Agreement audit standards.
•        The TWG is creating the harmonized standards by collecting and 
compiling existing GAP food safety standards.  Nineteen organizations 
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Produce GAPs Harmonization Initiative


Technical Working Group meeting



November 18-19, 2009



Meeting Summary



Chairman Suresh DeCosta convened the meeting and asked for self-introductions.  David Gombas briefed the group with the genesis of the Initiative and the Vision and Scope of Work as defined by the Initiative Steering Committee.



Heather Gale discussed the comparison of GAP standards performed by Canadian Horticultural Council, Canadian Produce Marketing Association and others in 2007 and 2008, and then described the CanadaGAP standard, which served as the reference point for comparison with other On-Farm Food Safety programs in the study.  Bob Elliott described the rationale and standards in the Model Code for Produce Safety developed by a working group of the Association of Food and Drug Officials (AFDO).  Thomas Hill described the FDA Farm Investigation Guidance and Questionnaire and how those are used by FDA investigators that inspect agricultural operations.  Mike Villaneva outlined the food safety standards used in the California Leafy Greens Marketing Agreement.



DeCosta shared a draft Charter developed for the Technical Working Group and invited group members to provide input on improving its accuracy and utility.  Gombas introduced the breakout group leaders and instructions for the four breakout groups.



In the first breakout session, Groups 1 and 2 reviewed a list of pre-farm gate produce food safety standards and developed a list of categories for the harmonized standard.  Groups 3 and 4 brainstormed lists of pre-farm gate produce food safety standards that should be considered in the Initiatives harmonization efforts, and how to bring those standards “to the table” for consideration.


In the second breakout session, each group was given a standard category, selected from the previous session, and began merging the components of that category from the available existing standards: Group 1, worker health and hygiene; Group 2, soil amendments; Group 3, field history and assessment; and Group 4, animal control.  Each group selected their own process for the exercise.



Based on the output of the breakout sessions, the TWG made the following recommendations:


· If the intended harmonization process is to compare and consider the pre-farm gate food safety standards already in use, it is important to have as many available as possible, in a format that facilitates comparison.  It was recommended that a matrix be developed of audit categories, then forwarded to the standard owners that were identified in the first breakout session.  The standard owners should be asked to divide their standard across the categories of the matrix; the TWG felt that asking the standard owners or experts in the use of the standards would help avoid misunderstanding or missing key components of the standards.  The TWG asked that the standard owners be asked to complete and return the matrix in time for the next meeting.


· Once assembled, the various standards would be assembled in a spreadsheet format to facilitate comparisons.  Then, breakout groups could continue to concentrate on one audit category at a time until a complete standard is drafted.



· It is important that the standard, once developed, will achieve its goal of being applicable to all commodities, all regions (in North America) and all size operations.  That can only occur if sufficient representation participates in the Initiative and on the TWG.  Therefore, additional representation from underrepresented groups (e.g., small operations) should be encouraged.



· Members of the TWG expressed concern and urgency that the need for a harmonized standard is now.  Roughly monthly meetings will be held to speed the process.  Members asked that dates and locations be selected as far ahead as possible, to enable travel plans.  TWG member companies will be solicited to serve as hosts for future meetings.



The next meeting of the TWG will be December 16 and 17 at McDonald’s Corp. Headquarters in Oak Brook IL.



Attendees:



Bassam Annous, USDA ARS


Megan Arnold, C.H. Robinson



Victoria Backer, United Fresh 



Ed Beckman, California Tomato Farmers


Deann Benesh, 3M Microbiology


Les Bourquin, MSU



Reggie Brown, Florida Tomato Exchange


Debbie Carter, Northwest Horticultural Council


Megan Chedwick, Church Brothers, LLC


Chris Christian, California Strawberry Commission


Bob Colson, CE Farms


Terry Crane, Georgia Crop Improvement Association


Suresh DeCosta, McDonald’s Corporation



Amy Duda-Kinder, A. Duda & Sons, Inc.


Milinda Dwyer, Costco Wholesale


Bob Elliott, Sunkist Growers


Phil Fitzpatrick, Trace Register, LLC


Heather Gale, Canadian Horticultural Council


Nigel Garbutt, GlobalGAP


Donna Garren, The Consumer Foods Forum


Edith Garrett, Danaco Solutions


Hank Giclas, Western Growers


David Gombas, United Fresh


James Gorny, FDA CFSAN


Erin Grether, United Fresh


John Gurrisi, Darden Restaurants


Valerie Hannig, The Oppenheimer Group


Johnna Hepner, Markon


John Keeling, National Potato Council


Andrew Kesler, Jack In The Box Inc.


Kalvin Keys, Con Agra


Kent Killebrew, Ahold USA


Robert Koeritzer, 3M


Sharan Lanini, Chiquita/Fresh Express


Eva Lauve, Stemilt Growers, Inc.


Tom Lovelace, McEntire Produce


Drew McDonald, Taylor Farms/ Taylor Fresh Foods


Amy McLester, US Foodservice


Bob Mills



Kristian Moeller, GlobalGAP


Mike Moore, Diamond Fruit Growers


Saul Morales, Sysco Corporation


Butch Nottingham, Virginia Dept. of Agriculture


Ken Petersen, USDA


Laura Phelps, American Mushroom Institute


Jim Phipps, Stemilt Growers, Inc.


Patrick Pimentel, NSF Davis Fresh


Bill Pool, Wegmans


Walter Ram, The Giumarra Companies


Eric Ritchie, McCain


Rob Robbins, Product Safety First


Marcos Sanchez-Plata, IICA


Lee Showalter, Rice Fruit Co.


Gary Smith, SQF Institute


Randy Sodoma, Grant County Foods, LLC


Deepa Thiagarajan, MSU


Chato Valdes, River Ranch Fresh Foods


Mike Villaneva, LGMA


Lesa Vold, Validus


Steve Warshawer, Farm to Table


Bob Whitaker, Produce Marketing Association




Produce GAPs Harmonization Initiative



Technical Working Group


As of January 11, 2010


			Suresh DeCosta, McDonalds (Chair)



David Gombas, United Fresh (Co-chair)



Juan Anciso, Texas AgriLife Extension Service





			Bassam Annous, USDA Agricultural Research Service





			Megan Arnold, C.H Robinson Worldwide





			Samir Assar, FDA CFSAN





			Ed Beckman, California Tomato Farmers





			DeAnn Benesh, 3M Microbiology





			Michael Bentel, Naturipe Farms





			Betsy Bihn, Cornell University





			Beth Bland, Georgia Fruit & Vegetable Growers Association





			Chris Bloebaum, Delta Fresh Sales 





			Chet Boruff, Association of Official Seed Certifying Agencies 





			Les Bourquin, Michigan State University





			Reggie Brown, Florida Tomato Exchange





			Mike Browning, Browning and Sons, Inc 





			Mark Browning, Browning and Sons, Inc 





			Debbie Carter, Northwest Horticultural Council





			Megan Chedwick, Church Brothers, LLC





			Chris Christian, California Strawberry Commission





			Bob Colson, CE Farms





			Justin Colson, CE Farms





			Bart  Connors, Basin Gold Cooperative





			Charlie Cook, Country Fare Consulting, LLC





			Terry Crane, Georgia Crop Improvement Association





			Paul Cruikshank, C.H Robinson Worldwide





			Paulette Denault Bryce, McEntire Produce





			Andy Diercks, Coloma Farms, Inc.





			Amy Duda-Kinder, A. Duda & Sons, Inc.





			Milinda Dwyer, Costco Wholesale 





			Tony Eaton, Delta Fresh Sales 





			Jim Ehrlich, Colorado Potato Administrative Committee





			Bob Elliott, Sunkist Growers 





			Phil Fitzpatrick, Trace Register LLC





			Josh Funk, KFC (Yum Brands)





			Heather Gale, Canadian Horticultural Council





			Nigel Garbutt, GlobalGAP





			Donna Garren, The Consumer Goods Forum





			Edith Garrett, Danaco Solutions





			Hank Giclas, Western Growers





			James Gorny, FDA CFSAN





			Bob Gravani, Cornell University


Erin Grether, United Fresh





			John Gurrisi, Darden Restaurants





			Valerie Hannig, The Oppenheimer Group





			Johnna Hepner, Markon





			Keith Johnson, Kroger





			John Keeling, National Potato Council





			Bev Kempf, Club Chef LLC





			Andrew Kesler, Jack in the Box, Inc.





			Kalvin Keys, Con Agra 





			Kent Killebrew, Ahold USA, Inc.





			Robert Koeritzer, 3M





			Sharan  Lanini, Chiquita/Fresh Express





			Eva Lauve, Stemilt Growers





			Tom Lovelace, McEntire Produce





			Drew McDonald, Taylor Farms/Taylor Fresh Foods





			Amy McLester, US Foodservice





			Bob Mills, Misionero Vegetables





			Kristian Moeller, GlobalGAP





			Mike Moore, Diamond Fruit Growers 





			Saul Morales, Sysco Corporation





			Bob Morrissey, National Watermelon Association 





			Raina Nelson, Rosemont Farms





			John Nordgaard, Black Gold Farms





			Butch Nottingham, Virginia Dept of Agriculture





			Ken Petersen, USDA





			Laura Phelps, American Mushroom Institute 





			Jim Phipps, Stemilt Growers Inc.





			Sean Picquelle, Taco Bell





			Patrick Pimentel, NSF Davis Fresh





			Bill Pool, Wegmans





			Walter Ram, The Giumarra Companies





			Keith Refsnider, Driscoll's Strawberry Associates





			Eric  Ritchie , McCain





			Rob Robbins, Product Safety First





			Martha Roberts, University of Florida, Institute of Food and Agricultural Sciences





			Marcos Sanchez-Plata, Inter-American Institute for Cooperation on Agriculture





			Wally Sanford, Hearne Produce 





			Vicki-Lynne Scott, Amigo Farms, Inc.





			Mark Seetin, US Apple Association





			Lee Showalter, Rice Fruit Co.





			Jim Slama, FamilyFarmed.org





			Gary Smith, SQF Institute





			Gareth Smith, Browning and Sons, Inc. 





			Randy Sodoma, Grant County Foods LLC 





			Kent Stephens, Sunview Vineyards





			Jim Stewart, Browning and Sons, Inc 





			Christine Summers, Costco Wholesale 





			Deepa Thiagarajan, Michigan State University





			Maureen Torrey-Marshall, Torrey Farms





			Chato Valdes, River Ranch Fresh Foods





			Chris Valdez, California Grape and Tree Fruit League





			Mike Villaneva, LGMA





			Lesa Vold, Validus





			Steve Warshawer, Wallace Center/National Good Food Network 





			Bob Whitaker, Produce Marketing Association





			Frank Yiannas, Walmart


Thomas Young, Del Monte Fresh Produce Company





			Marko Zaninovich, Sunview Vineyards





			Ginni Zima, Pizza Hut





			Brian Zomorodi, Ready Pac





			










Produce GAPs Harmonization Initiative



Technical Working Group meeting



December 16-17, 2009



Meeting Summary



Chairman Suresh DeCosta convened the meeting and asked for self-introductions.  David Gombas briefed the group with the genesis of the Initiative and the Vision and Scope of Work as defined by the Initiative Steering Committee, and results from the November TWG meeting.  Gombas noted that United Fresh now has a webpage dedicated to this Initiative: http://www.unitedfresh.org/newsviews/gap_harmonization.  In order to maintain transparency for the Initiative, this webpage is freely accessible by the public.


At the recommendation of the TWG, a “matrix” of audit categories had been developed and sent to the standard owners that were identified at the November meeting.  As they would be most familiar with their standards and how they should be interpreted, the standard owners were asked to divide their standards across the categories of the matrix.  Of the 18 standard owners approached, 10 replied in time for the meeting: Mushroom GAPs, AIB, GlobalGAP, CanadaGAP, Silliker, CA Strawberry, CA LGMA, SENASICA, AFDO Model Code for Produce Safety and USDA GAPs.


Attendees assembled into two breakout groups and worked on three categories each: Group 1 (Group leaders Sharan Lanini and Bill Pool) worked on Worker Health/Hygiene and Toilet/Handwashing Facilities, Animal Control, and Worker Education and Training. 



Group 2 (Group leaders Drew McDonald and Amy McLester) worked on Soil Amendments, Field History and Assessment and Ag Chemicals (pesticide, herbicide).  The groups were at liberty to develop their own means of harmonization, but were again cautioned to be able to attribute their harmonized standards to existing standards and avoid creating new standards.


After the meeting adjourned the first day, GlobalGAP representative Dr. Elme Coetzer convened a meeting to describe the parallel efforts of a GlobalGAP National Technical Working Group for North America.  The objective of this group will be to adapt the output from the Produce GAPs Harmonization Initiative into a GlobalGAP Fruit and Vegetable Interpretation Guideline for North America.  Coetzer noted that GlobalGAP would like to have a guideline in place for use with the current version 3 of GlobalGAP’s standard but, because that would have to be ready in early 2010, the meeting attendees seemed more inclined to work on being ready for version 4.  Gombas encouraged the meeting attendees to participate on the GlobalGAP National Technical Working Group, to ensure accurate interpretation of the harmonized standard.


Because the Steering Committee had indicated an importance for the harmonized produce food safety standard eventually to be globally recognized, such as by being benchmarked by GlobalGAP or the Global Food Safety Initiative (GFSI), the second day commenced with a presentation by Dr. Donna Garren on GFSI – what it is and how it works.  The attendees then reconvened in their breakout groups.


Based on the output of the breakout sessions, the TWG made the following observations and recommendations:



· Some of the existing standards include general requirements which may not apply to all commodities, e.g. describing requirements for a compost operation as if all compost operations are commercial scale.



· Some of the existing standards include specific requirements which may not apply to all commodities, e.g. describing requirements for “agricultural chemicals” in the Integrated Pest Management (IPM) category, but not all agricultural chemicals are pesticides.


· Group 1 drafted harmonized standards for Animal Control and for Worker Health/Hygiene and Toilet/Handwashing Facilities by selecting one standard and amending it by incorporating pieces from other standards.  However, they noted that they would have difficulty citing which pieces came from which standards.


· Group 2 compiled the submitted standards for their three audit categories into one table, which facilitated identification of the sources of the various specific requirements.  They also amended the matrix of audit categories to distinguish general from specific requirement and other tools to facilitate harmonization. However, they did not have time to begin actual harmonization. 



· The consensus appeared to be that Group 2’s compilation would be a good process for future justification of the harmonized standards’ contents, and should facilitate developing the harmonized standard.


· Both groups reported that, even with the standard owners dividing their standards across the matrix, the process of harmonizing was arduous.  Group 2 found that working in small groups helped, but a lot of time was spent re-formatting the text instead of analyzing the contents.



Action Items:


· The remaining standard owners (those that did not submit in time for this meeting) will be contacted again and encouraged to provide their standards in a single column divided across the audit categories matrix, but without formatting (plain text) and without added detail.



· Then, prior to the next (February) meeting, TWG members should assemble the submitted standards into a table by audit category and sorted by general vs. specific requirements, so as to save time at the meeting.  Several TWG members volunteered to undertake this pre-work.



Several TWG members volunteered to host future meetings; please mark your calendars:



· February 17-18, Weslaco Research and Extension Center, Weslaco TX



· March 10-11, Taco Bell, Irvine CA



· April 7-8, Darden, Orlando FL



· May TBD, US Foodservice, Rosemont IL



Also, April 19, immediately prior to the United Fresh annual convention at The Venetian in Las Vegas NV, there will be a joint meeting with the Steering Committee, so that the TWG can provide an update and discuss any issues.  More information about all future meetings will be forthcoming.


Attendees:



Juan Anciso, Texas AgriLife Extension Service



Michael Bentel, Naturipe Farms



Megan Chedwick, Church Brothers, LLC



Elme Coetzer, GlobalGAP



Justin Colson, CE Farms



Suresh DeCosta, McDonald’s Corporation



Andy Diercks, Coloma Farms, Inc.



Bob Elliott, Sunkist Growers



Donna Garren, The Consumer Goods Forum



Edith Garrett, Danaco Solutions



Dave Gombas, United Fresh Produce Association



Erin Grether, United Fresh Produce Association



John Gurrisi, Darden Restaurants



Valerie Hannig, The Oppenheimer Group



Kent Killebrew, Ahold USA, Inc.



Sharan Lanini, Chiquita/Fresh Express



Tom Lovelace, McEntire Produce



Drew McDonald, Taylor Farms/Taylor Fresh Foods



Amy McLester, US Foodservice



Raina Nelson, Rosemont Farms



Ken Petersen, USDA



Susan Pheasant



Laura Phelps, American Mushroom Institute 



Patrick Pimentel, NSF Davis Fresh



Bill Pool, Wegmans



Eric Ritchie, McCain



Wally Sanford, Hearne Produce/AJ Piedimonte Farms



Mark Seetin, US Apple Association



Randy Sodoma, Grant County Foods LLC



Chato Valdes, River Ranch Fresh Foods



Mike Villaneva, California Leafy Green Products Handler Marketing Agreement


Steve Warshawer, Wallace Center/National Good Food Network



Brian Zomorodi, Ready Pac






have been contacted for permission to use their standards.  Several of the 
standard owners are actively participating in the TWG.
•        The TWG has developed a matrix of common audit categories, and 
have asked standard owners to divide their standards across the matrix, to 
ensure that the TWG accurately understands the standards and how the 
owners intend to use them.  The TWG is comparing these divided 
standards by audit category, and selecting the best of each into a 
harmonized standard.  The approach is laborious, but the group believes 
this is the best approach to harmonizing, rather than recreating, food 
safety standards, and will provide a reference for the source of each 
harmonized standard.
•        Ten standard owners provided their divided standards in time for the 
TWG meeting in December. To date, only one has said they will not 
participate.  
•        To date, there has been adequate representation of the fresh produce 
supply chain to begin the process.  However, once the harmonized 
standards have been drafted, it will be critical to have broader technical 
representation from commodities, regions, production practices and size 
(particularly small) operations.  Invitations to such groups continue to be 
extended at every opportunity.
•        United Fresh now has a public webpage dedicated to the Produce 
GAPs Harmonization Initiative: http://www.unitedfresh.org/newsviews/
gap_harmonization. This page will be continuously updated as the 
Initiative progresses. 
•        The TWG will continue to meet at roughly a monthly frequency.  The 
December meeting was hosted by TWG Chair Suresh DeCosta at 
McDonald’s Hamburger University facility. Several TWG members have 
volunteered to host future meetings: 


o       February 17-18, Weslaco Research and Extension Center, 
Weslaco TX
o       March 10-11, Taco Bell, Irvine CA
o       April 7-8, Darden, Orlando FL
o       May TBD, US Foodservice, Rosemont IL


 
I hope you find this information useful.  Please contact me if I can provide 
more.
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David 
 
Distribution List:
 
Brian Kocher                Chiquita Fresh North America
Mark Bataska              Sun World International
Tony DiMare                DiMare Company
Barry Eisenberg            River Ranch Fresh Foods
Bob Elliot                     Sunkist Growers
J.D. Grubb                   C.H. Robinson Worldwide
Jim Lemke                    C.H. Robinson Worldwide
Tom Lovelace              McEntire Produce
Tom Mack                   Dole Food Company
Bob Mills                     Misionero Produce
Gurmail Mudahar          Tanimura & Antle
Walter Ram                  The Giumarra Companies
Steffanie Smith              River Point Farms
Brian Stepien                Green Giant Fresh
Bill Schuler                   Castellini Company
Kari Valdes                  River Ranch Fresh Foods
Tom Young                  Del Monte Fresh Produce
Scott Brooks                Yum Brands
Suresh DeCosta           McDonald’s Corporation
Steve Grinstead            Pro*Act
Jorge Hernandez           U.S. Foodservice
Ana Hooper                 Darden Restaurants
Anne Marie McNamara            Jack in the Box
Mark Mignogna            Sysco Corporation
Phil Penny                    Pro*Act
Mitch Smith                  McDonald’s Corporation
Mike Spinazzola           Subway
Tim York                     Markon
Dave Corsi                   Wegmans
Bob Frappier                Ahold
Reggie Griffin                Kroger
Roger Harkrider           H.E.B.
Mahipal Kunduru          Safeway
Jerry Noland                Safeway







Mike O’Brien               Schnucks
Michael Roberson        Publix
Rodrigo Santibanez       Walmart
Randy Scott                 Food Lion
Dave Wiemer               Supervalu
Craig Wilson                Costco Wholesale
Frank Yiannas              Walmart
Bob Blakely                 California Citrus Mutual
Reggie Brown               Florida Tomato
Nancy Foster               US Apple Association
Charles Hall                  Georgia Fruit and Vegetable Growers Association
John Keeling                 National Potato Council
John McClung              Texas Produce Association
Matt McInerney           Western Growers
Bob Morrissey             National Watermelon Association
Laura Phelps                American Mushroom Institute
Chris Schlect                Northwest Horticultural Council
Bryan Silbermann         Produce Marketing Association
Tom Stenzel                 United Fresh Produce Association
Mike Stuart                  Florida Fruit and Vegetable Association
Chris Valadez               California Grape and Tree Fruit League
 
 
David E. Gombas, Ph.D. 
Sr Vice President, Food Safety and Technology


United Fresh 
1901 Pennsylvania Ave. NW Suite 1100
Washington, DC 20006 USA
office: 202 303 3411
cell: 301 801 2226
dgombas@unitedfresh.org
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