











« Over a billion servings of fresh produce are eaten every day.

e More than 5 millicn bags of fresh salads are sold every day.

¢« And, out of the hundreds of fruits and vegetables offered in a typical supermarket, only
a very few have been implicated in illness outbreaks, and then rarely as compared with
their volume of consumption.

But, we also know that consumers today are walking into grocery stores and restaurants
with concerns, doubts, and sometimes fears about produce. They don’t understand those
statistics; they don't know what farmers and processors are doing to protect the safety of
their produce; and equally important, they do not have complete confidence that
government Is doing all it should to protect their health.

Most importantly, we cannot lose sight that health experts are unanimous that Americans
must increase our consumption of fruits and vegetables for better health. That's the
juxtaposition we face today on food safety - it is simply unacceptable for Americans to fear
consuming fresh fruits and vegetables that are essential to their good health.

Prin es for Prod fi

Mr. Chairman, we have worked together to promote increased consumption of fresh fruits
and vegetables for the health for America’s children for many years, and you know that our
industry’s commitment to safety is the bedrock of that effort. Our commitment to produce
safety is twofold.

First, we will do everything we possibly can as an industry to ensure the safety of the
products we grow, package and deliver to consumers. Our association published the first
Food Safety Guidelines for the Fresh-Cut Produce Industry 17 years ago, and we are now on
our 4th edition. We developed the first industry guidelines in the mid 1990s to minimize
on-farm microbiological food safety risks for fruits and vegetables, and worked closely with
the FDA to publish federal guidelines soon thereafter. Food safety has been at the forefront
of our mission to serve the American public for many years.

Following the E coli outbreak associated with one brand of spinach in September 2006, we
undertook a comprehensive reevaluation of leafy greens production, handling and
processing to enhance every possible step we could take in assuring safety. Even though
that problem was isolated to one small farm, the entire leafy greens industry has adopted
the most rigorous scientific principles to minimize risk, and developed compliance protocols
and audits that are now conducted by state government officials.

Other commodity groups have done likewise, with the tomato industry implementing
rigorous standards and metrics that even been incorporated in state law in Florida.

Earlier this year, our association brought together worldwide leaders in produce safety
standards and auditing, launching an ongoing initiative to drive harmonization around the
most rigorous set of good agricultural practices known as GAPs, applicable to all produce
operations.

And, the committee should be familiar with our Produce Traceability Initiative (PTI), an
industrywide commitment launched by three major trade associations in 2008 to drive a
standardized, total supply chain traceability system with case coding to allow rapid
traceback and isolation of any potential problems.

I can tell you with certainty today, that produce is safer today than ever before, with an
unprecedented commitment from food safety from field to table.






Yet, we too know that there must be changes in our federal system of food safety oversight
to restore public confidence in what too often appears to be a broken system. We have
seen the failures of food safety oversight up close, first in failing to provide the resources
and focus on prevention of contamination where most likely to occur, and second in
misguided management of outbreak investigations that confuse the public about true risk
and cast entire industry sectors into doubt.

In order to address these issues, our Board of Directors took the bold step three years ago
to adopt a series of policy principles calling for mandatory, science-based regulation by the
federal government. Let me repeat those principles once more:

To protect public health and ensure consumer confidence, produce
safety standards:

e Must allow for a commadity-specific approach, based on the
best available science.

s« Must be consistent and applicable to the identified commodity or
commodity sector, no matter where grown or packaged in the
United States, or imported into the country.

s Must be federally mandated with sufficient federal oversight of
compliance in order to be most credible to consumers.

Since that time, our industry has been a leading proponent of strong federal government
oversight of food safety, testifying before the House or Senate more than 10 times, working
extensively with FDA and USDA, and sharing perspectives with other stakeholders and the

consumer community.

We are pleased that the consensus in Congress has grown in support of these principles,
which have largely been incorporated into H.R. 2749 the Food Safety Enhancement Act
passed by the House, and S. 510 the Food Safety Modernization Act of 2009 introduced by
Senators Durbin and Burr and colleagues.

As this committee and the Senate consider changes to our food safety laws, let me explain
the importance of each of these principles.

« Must allow for a commodity-specific approach, based on the best available science. We
believe produce safety standards must allow for commodity-specific food safety practices
based on the best available science. In a highly diverse industry that is more aptly
described as hundreds of different commodity industries, one size clearly does not fit all.
For example, the food safety requirements of products grown close to the ground in
contact with soil are far different from those grown on vines or trees. And, the large
majority of produce commodities have never been linked to a foodborne disease. In fact,
a recent FDA federal register notice confirms that five produce commodities have been
associated with 80% of all foodborne disease outbreaks in the past 10 years, and that is
where we must direct our resources.

In addition, government and industry alike must be careful that broad strokes do not
result in requirements that should not apply to specific commodities, and do nothing to
enhance safety. Taking a general approach would be far too easy to add regulatory
costs and burdens to sectors where those requirements are unneeded, without doing
anything to enhance safety where most critical. Finally, as part of this commodity
specific approach, FDA must develop a rule-making procedure that establishes risk and
science-based regulations for the production, handling and distribution of those types of
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Specifically, we applaud the bill’'s commodity-specific approach to produce, which
necessarily focuses resources where most needed. We applaud the bill’s requirement that
FDA work with USDA and the states in implementation and compliance measures. And, we
applaud the bill's mandate for an expedited entry program for imports that can demonstrate
compliance with U.S. food safety standards.

I also want to urge the committee to reject calls to “"water down” the food safety
requirements in the bill as a way to satisfy some who say that small farms, organic farms,
or others should not have to comply. Mr. Chairman, I have a number of small farms and
organic farms in our membership, and all are committed to following whatever food safety
rules that FDA deems to be important to protect public health. Size does not determine
whether food safety is important - every consumer’s health is just as important whether
purchasing vegetables at a farmers market or a grocery store. Our industry has learned the
painful lesson that we are only as strong as our weakest link. If Congress truly wants to
build public confidence in our food safety system, all fruits and vegetables must comply with
basic safety rules no matter where or how grown.

Rather than seek exemptions from basic food safety requirements, we believe technical
assistance, training and financial support - including reduced fees for all small businesses -
are more anpropriate ways to assist small resource farmers and produce distributors to
comply with important food safety and traceability standards. We are confident that every
produce grower ~ in this country or abroad - should be able to comply with the commodity-
specific standards and guidance anticipated from FDA for the safe production and handling
of fruits and vegetables.

We urge the committee to move swiftly in deliberations on S. 510 in order to allow Senate
consideration this year. With H.R. 2749 pending, passage of S. 510 would provide strong
Senate leadership in conference to formulate final bipartisan legislation that can be broadly
supported by both chambers, industry and consumers.

Conclusion

In conclusion, let me return to the important role fresh fruits and vegetables play in public
health. Of course any reasonable person in the food industry would want to produce only
the safest possible product. But for us, somehow it seems even more important because of
the healthfulness of fresh produce. The very Department of Health and Human Services
that regulates our safety has the dual responsibility to promote the importance of eating
more fruits and vegetables to prevent chronic diseases such as cancer, heart disease,
stroke, and more. And now, our nation is faced with an obesity crisis that threatens the
long-term health of our children and out-of-control escalation in health care costs unless we
radically change eating habits to consume more fruits and vegetables.

With that public health imperative, fears of food safety have no place in the fresh produce
department. We, as an industry, must do all we can to prevent illnesses from ever
occurring, and we will.

But because science tells us there is no such thing as zero risk, government must also be
able to assure the public that even if something does go horribly wrong in an isolated case,
consumers can continue to have confidence in fresh produce. We must all be able to trust
the overall system of government oversight and industry responsibility, working together to
produce the safest possible supply of fresh, healthy and nutritious fruits and vegetables.
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