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* For best viewing of the presentation material, please click on

‘maximize’ in the upper right corner of the ‘Slide” window, then
‘restore’ to return to normal view.

e Audio is being transmitted over the computer, so please have your

speakers ‘on” and volume turned up in order to hear. A telephone
connection is not available.

e Questions should be submitted to the presenters during the
presentation via the Questions section at the right of the screen.
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It is important to note that all opinions and statements are those of the
individual making the presentation and not necessarily the opinion or view of
|AFP.

This webinar is being recorded and will be available for access by IAFP
members at within one week.
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e Gregory M. Astill joined ERS as a Research Economist for the Crops Branch in
the Markets and Trade Economics Division in 2016. His work focuses on
production economics in U.S. agriculture, including issues on food safety and
the food safety practices used by fruit and vegetable growers and processors.
His previous research addressed the economics of biogas production from
livestock waste using anaerobic digesters.

* Travis Minor is the Cross-Commodity Analyst for Specialty Crops (which includes
fruits and vegetables) with the Crops Branch in the Market and Trade Division of
US Department of Agriculture’s Economic Research Service (ERS). Travis joined
ERS in October 2016, and his current research focuses on food safety systems,
farm structure and output, consumer health outcomes, and policy analysis.
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Introduction

e 1999: first national Federal survey on produce food safety was carried out by
NASS

e 2011: Food Safety Modernization Act (FSMA) passed
e 2015-16: second national Federal survey carried by ERS and NASS
e 32.9 percent of growers responded (4,618 observations)

e 19 produce-heavy states included

e 2018: FSMA’s Produce Rule (PR) implemented standards for the reduction of
risk of contamination on farms

Economic Research Service
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ERS Produce Food Safety Research

Before the PR: Grower Survey
o EIB-194, August 2018

N
» Changes from 1999 to 2016
. Food Control, May 2019
J
. )
* Retailer FS Demands: Case Study
. Interviews with 9 national retailers, EIB-206, April 2019
.
) . . . )
- Growers’ Decisionmaking: Case Study
« 6 field-trips to speak with growers across the U.S., EIB-210, June 2019
J
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Recent ERS Produce Food Safety Research

USDA
United States Dapartment of Agricultsre
- USDA
E;m Food Safety Pr = United States Department of Agriculture
S Under the Calitl
i Marketing Agrg =2on Estimated Costs for Fruit and !fsﬁuﬁ _ )
::mb;:a Linda Calvin, Helen Jensy :erme. Producers To Comply With the - GG e e
gL and Roberta Coak information Safety Modernization Act’s Pr o .
Number 195 St Before Implementation of the Food
August 2018 John Bovay, Peyton Ferrier, and Chen Zher E‘“‘”“’*_ Safety Modernization Act’s Produce Rule:
informaion A Survey of U.S. Produce Growers
Nﬂmbgr 194
Al ik 20 1E, Gregory Astill, Travis Minor, Linda Calvin, and

Suzanne Thornsbury
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Personnel qualifications and Specific training for food safety person, workers, supervisors, visitors

training

Health and hygiene Handwashing and illness measures for workers, supervisors, and visitors

Water application Water testing and water application restrictions for untreated ground and
untreated surface water

Manure products Application requirements for compost; No contact requirement for raw manure
+ rec. harvest interval

Animal contamination and Visually examine before harvest; Prevent harvest of contaminated produce; Do

harvesting not destroy habitat

Equipment, tools, buildings, and Maintain, inspect, clean, and when appropriate, sanitize

sanitation

Source: USDA Economic Research Service, EIB-193, “Before Implementation of the Food
Safety Modernization Act’s Produce

Rule: A Survey of U.S. Produce Growers”

Economic Research Service

WML EFs. |'-.'|-'r.'-|’|'.'l' Lo




Not covered Sell less than $25,000 of produce annually, only grow rarely consumed raw
products, or only grow for processing

Qualified exemption Sell less than $500,000 of f00d annually and sell more than half of acreage
directly to consumers

Small Sell $25,000 to less than $500,000 of produce annually
Midsize Sell $500,000 to less than $1 million of produce annually
Large Sell $1 million to less than $5 million of produce annually
Very large Sell $5 million or more of produce annually

Source: USDA Economic Research Service, EIB-193, “Before Implementation of the Food
Safety Modernization Act’s Produce

Economic Research Service
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Before the FSMA PR: A Survey of U.S. Produce Growers

Of produce growers in the sample, 65 percent would be covered by the Produce Rule,
but 90 percent of produce acres were operated by growers who would be covered

Percent
100

80 = Not covered

m Qualified exemption
60 m $25,000 to less than $500,000
$500,000 to less than $1 million
40 m $1 million to less than $5 million
m $5 million and up
20
.

Growers Acres

Note: Dollar values refer to annual grower produce sales
Source: USDA Economic Research Service, Amber Waves, “New Survey Results
Highlight Variation in Food Safety Practices Prior

to the Produce Rule”, August 6,
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Before the FSMA PR: A Survey of U.S. Produce Growers

Greater shares of larger growers—than of smaller growers, those with a qualified
exemption, or those not covered—use food safety practices

Percent
100
80
60
40
20
Thirdarty audit Written safety plan Food sety person Dailcleaning
m Not covered m Qualified exemption
m $25,000 to less than $500,000 $500,000 to less than $1 million
®m $1 million to less than $5 million m $5 million and up

Note: Dollar values refer to annual grower produce sales
Source: USDA Economic Research Service, Amber Waves, “New Survey Results
Highlight Variation in Food Safety Practices Prior

to the Produce Rule”, August 6,
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Before the FSMA PR: A Survey of U.S. Produce Growers

Before the PR’s implementation, many growers who used untreated ground and untreated
surface water (preharvest activities) or untreated groundwater (in harvest and postharvest
activities) that contacted produce tested the water for microbial contamination at least
once annually

Percent
100
80
60
40
20
0)
Test preharvest water Test harvest and postharvest
that contacts produce ground water
m Not covered m Qualified exemption
m $25,000 to less than $500,000 $500,000 to less than $1 million
m $1 million to less than $5 million M $5 million and up

Note: Dollar values refer to annual grower produce sales
Source: USDA Economic Research Service, Amber Waves, “New Survey Results

Highlight Variation in Food Safety Practices Prior
to the Produce Rule”, August 6,
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Before the FSMA PR: A Survey of U.S. Produce Growers

Growers with audits spent 2 to 10 times more on food safety than those without audits

Average selected cost ($)

40,000
Third-party food safety audit
M Yes
No
30,000
20,000
10,000

Not Qualified $25,000 to $500,000 to  $1 million to $5 million
covered exemption less than less than less than and up
$500,000 $1 million $5 million

Note: Dollar values refer to annual grower produce sales
Source: USDA Economic Research Service, Amber Waves, “New Survey Results
Highlight Variation in Food Safety Practices Prior

to the Produce Rule”, August 6,
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Before the FSMA PR: A Survey of U.S. Produce Growers

e Before PR implementation, many growers had some food safety practices in place:
e Larger growers did at higher rates
* But even some not covered or qualified exemption growers did.

e Larger growers spent more on food safety practices
» Growers with audits spent 2 to 10 times more than those without

* Smaller growers and non-audited growers face the biggest changes to meet the PR standards

Economic Research Service
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Changes in FS Practices from 1999 to 2016 surveys

» Slightly fewer growers use flowing surface irrigation water, slightly more use well water.

e With growth in organic, slightly more growers use manure or compost and about the same
proportion compost on-farm.

 While there has been an increase in the portion of growers who have fields adjacent to
livestock, a much larger portion fence production areas.

* Most distinctive, there has been a large increase in the portion of growers who wash and
sanitize harvest tools daily or weekly.

Disclaimer: The findings and conclusions on this slide are those of the authors and should not be construed to represent ar
official USDA or U.S. Government

ermination or policy.
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Produce Growers FS: Retailer Demands

Food safety actions by industry

e Commercial buyers have been
A T Ao instrumental in pushing food

Greens Marketing Agreement requires food safety California Cantaloupe

tices; Florida tomato Good i <
g?r?cls;?fral I?‘:Ia;icc::?)gcon?\c; mandatory under gaﬁ\;%io:gq%i.zr:]:rﬂgi;ﬁ?sd Safety practlces fO I Vv ard.
state law; California tomato industry adopts a marketing order; Rocky
cooperative with food safety requirements Ford Growers Association
forms with food safety
@ requirements
2012 .
Safeway becomes the first Wal-Mart is the first U.S. ° Many have turned to third-
\ 4 retailer to require a
Albertsons:, to require food GFSI food safety audit d . .
safety audits 2008 Eastern Cantaloupe pal'ty audits to ensure certain
@ fGrowers_tﬁ?soglatlon .
orms with foo
nited Frosh | Adsociation orms food safety practices.
Produce with food safety
Association requirements
Global Food Safety Initiative launches the
(GFSI) launches Produce Good 2013
@ Agricultural
Practice_s ) . .
A e Retailer requirements have
shaped the current food safety
L] L]
landscape and will determine

{6 )
how the “Produce Rule
Source: USDA, Economic Research Service, using data from the Arizona Leafy Greens Marketing Agreement (AZ

LGMA), 2018, and ERS 2003 report, “Produce, Food Safety, and International Trade: Response to U.S. Foodborne ff
lliness Outbreaks Associated With Imported Produce.” a eCtS gro VV erS.
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Produce Growers FS: Retailer Demands

 How Was the Study Conducted?

* Researchers at Cornell University interviewed retailers using questions developed jointly
with USDA, ERS economists.

* Interviews were conducted by phone from December 2016 through February 2017.

* Retailers were selected to obtain the broadest possible geographic representation, a variety
of store-format types, and a mix of company sizes.

Economic Research Service
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Produce Growers FS: Retailer Demands

e What Did the Study Find?
e The PR does not require third-party audits.

e “...recognize the role that third-party audits can play in promoting food safety.”

e All retailers interviewed require audits from their suppliers.

e The retailers expect to continue to require third-party food safety audits to certify that
growers conform to the PR.

e Interviewed retailers require audits for all produce, regardless of federal exemptions.

Economic Research Service
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Produce Growers FS: Retailer Demands

e What Did the Study Find?

e Some retailers have lost suppliers in the past when new food safety standards were
introduced because of the increased cost of compliance.

e This may happen again, particularly for smaller suppliers.
* Retailers believe implementation of the PR will not drastically affect their growers.
e Greatest impact may be on growers outside these supply chains.

 (direct-to-consumer sellers, smaller retail suppliers, and other less traditional sellers)

Economic Research Service
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Contact

Greg Astill
gregory.astill@usda.gov

Travis Minor
travis.minor@usda.gov

Suzanne Thornsbury
suzanne.thornsbury2@usda.gov

Economic Research Service,
U.S. Department of Agriculture
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Questions?

Questions should be submitted to the presenters during the presentation via the
Questions section at the right of the screen.

Slides and a recording of this webinar will be available for access by IAFP members at
within one week.
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