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MINUTES OF THE _Senate  COMMITTEE ON ___Agriculture

The meeting was called to order by Senator Allen at

Chairperson

10:12  am/gHgon April 1 19.87in room 423-S __ of the Capitol.

All members were present except: Senator Doyen (excused)
Senator Thiessen (excused)

Committee staff present: Raney Gilliland, Legislative Research Department
Jill Wolters, Revisor of Statutes Department

Conferees appearing before the committee: Joe Vogelsberg, farmer, Kansas Organic Producers,
: Home, Kansas
Nancy Vogelsberg Busch, farmer, Northeast Kansas
Michel Cavigelli, consumer, Whiting
Ronald Schneider, Kansas Rural Center
Ivan Wyatt, Kansas Farmers Union
Kenneth Boughton, Marketing Division, State Board
of Agriculture
Jim Cooley, Central Soyfoods, Lawrence
Wilbur Leonard, Committee of Farm Organizations
Rich McKee, Kansas Livestock Association
Representative Jack Beauchamp

Senator Allen called the Committee to order and called attention
to HB 2448; he then called on Joe Vogelsberg to testify.

Mr. Vogelsberg gave the Committee copies of articles concerning
organic products (attachment 1) and copies of testimony from his sister,
Nancy Vogelsberg Busch who could not be present to present her testimony
(attachment 2). Mr. Vogelsberg stated that he is an organic farmer and
that he has been pursuing more markets for organically grown products.
He stated HB 2448, if passed, would give a legal description for organic
products. He stated several states have passed similar legislation. Mr.
Vogelsberg stated he mostly sells out of state but that he would like
to be able to sell more in Kansas. He expressed support for HB 2448
which, if passed, would be good for the farmers of Kansas, the agricul-
tural economy of Kansas, and especially farmers that want to produce
organic products in Kansas.

The Chairman thanked Mr. Vogelsberg and called on Michel Cavigelli
to testify.

Mr. Cavigelli gave copies of his testimony to the Committee
(attachment 3) and expressed support for HB 2448. He stated that eight
other states have passed similar legislation; he requested passage of
this bill to give organic a definition by law in Kansas.

Mr. Cavigelli answered that section 6 of the bill addresses how the
law would be enforced.

The Chairman thanked Mr. Cavigelli and called on Ronald Schneider
to testify.

Mr. Schneider gave the Committee copies of his testimony (attachment 4)
and expressed support for HB 2448. He stated the provisions of this bill
would help a small market of products in Kansas but there is potential
to expand this market and that whatever the market is it amounts to
supplemental income for farmers in the state.

The Chairman thanked Mr. Schneider and called on Ivan Wyatt to testify.

Mr. Wyatt gave copies of his testimony to the Committee (attachment 5)
and expressed support for HB 2448 which could provide economic growth
for agriculture in Kansas.

Unless specifically noted. the individual remarks recorded herein have not

been transeribed verbatim. ludividual remarks as reported herein have not
been submitted to the individuals appearing before the committee for

editing or corrections. Page l Of __2.___




CONTINUATION SHEET

MINUTES OF THE Senate COMMITTEE ON __Agriculture

room _423-S  Statehouse, at _10:12 am*¥%%. on _April 1 1987

The Chairman thanked Mr. Wyatt and called on Kenneth Boughton to
testify.

Mr. Boughton presented written copy of his testimony (attachment 6)
and expressed support for the organic industry and services when appro-
priate. He stated the organic market is consumer demanded.

The Chairman thanked Mr. Boughton and recognized Jim Cooley to testify.

Mr. Cooley stated he was a small producer of organic soybean pro-
ducts. He expressed support for HB 2448 and stated this bill gives the
word 'organic' a definition by law which will help in the labeling of
organic products.

The Chairman thanked Mr. Cooley and called attention to written
testimony presented for the Committee by Representative Beauchamp:; he
could not be present to present his testimony (attachment 7). Repre-~
sentative Beauchamp expressed problems associated with the bill.

The Chairman called on Wilbur Leonard to testify.

Mr. Leonard gave copies of his testimony to the Committee (attachment 8)
and stated there is nothing wrong with promotion of organic products but
that the promotions should not downgrade other products. Mr. Leonard
requested the Committee request HB 2448 be given more study before action
is taken.

Senator Allen thanked Mr. Leonard and called on Rich McKee to
testify.

Mr. McKee gave the Committee copies of his testimony (attachment 9)
and expressed opposition to HB 2448 stating that the bill contains no
regulations on advertising by organic interests. He explained that
some of their advertising is false by implication.

When.questioned if there is a way to test soybeans to know if they
are organically grown or not, Mr. Cooley stated he worked with the
producers so that he knew the product was organically grown.

The Chairman adjourned the Committee at 10:59 a.m.
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Many consumers routinely rad labels
and view corporate advertisement
through skeptical eyes. We have seen the
word “natural’ repeatedly used to

" describe products more worthy of a

chemist's endorsement than a picture of
a farm on the box. Unfortunately, the
term ‘‘organic’’ has suffered similar
forms of abuse.

In the last two yem, we blve printed
. & aumber of storics that pointed to the
" dangers of chemlical- qucullurc.
. Chemical contamination puts ‘both the,

grower and the consumer at risk. En-

WP
_vironmental damage to animals andthe *

soil and the economic burden that -

. reliance upon petro-chemical use entails
) have become commonplace in ous socle-

pumber,
. bugk tp be mu)e

labels.on _thelr. goods 5
‘productss § 8§10

mduas from a number o! growers,”
(2 suppliers and brokers, Our relationships

,-"m marked by both trust and factual -
certification. How these trusts were built +page questionnaire, including a legal af-

+ Modern organic farmers are utilizing
md improving the traditional methods
*'of agriculture such as timely cultivation, .
1.crop rotation, and animal/crop mixing,

,)

¢ viThe loundndon of organic practice is to

. create & healthy and well balanced soil,

1
{

. Because the soll is & living ofganlsm, '

"made up of minerals, mlao- and
- macroorganisms, alr, water and organic

s ,.&-u.; wod
iR -

i
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i
1

[
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f-‘Gf“dl' g, to’ the fair?

7 County fuln. bulth mn, and slmlln oommunlty events are popular places in
: v,lhe summertime, And they are great places to let people know about the bepefits
-"of natural food and recruit new members for your co-op buymg club,

" ‘This year, 10 help your co-op participate In these events, we've put together a

i_--lt‘ s Organic!

niatter, the way in which it h treated s
crucial. Poison it, and you eventually
poison whatever grows from it. Nurture
it, and you gain the foundation for
healthy plants and abundant crops.

Little Bear Organics currently buys |

" various organ!c commodities from over
250 organic farmers. These growers are.
responsible for fostering the life and fer-
tility of their s0il to produce chemical-

free crops. In return for their efforts,
~JLittle Bear pays its growers fifteen to

thirty pcrccm above commercial market

As l broker for organic products, Lit-
tle Bear is responsible for making sure
“these farmers follow their strict organic

Zstandards, and handling and shipping

hese products without allowing any
coritamination. Prescott Burgh manages
U;llc Bear's organlg :‘q'q u;,lou pro-

chemical pesticides, herbicides or fer-

v,llllzcn for a minimum of three years,

rinx his on-site visit, he eyes the farm
d flelds for any, obv\o\u signs of .
chethical ‘use; chec)u for. nttuul crop

y\‘dryin; teghniques, détermines’ the ex-

Rstence ‘of biologlcal Insect and rodent ™'

"comrol and " inspects raw materiat

(onge bins,
Next, the farmer must fill out a thirty

“fidavit In which the grower attests to the

PR uulhenlicily of the quality of his or her

crops. The final step in centification in-
volves regular testing of crop samples by
- an independent laboratory, This analysis
checks for the presence of over twenty
commonly used pesticides and her-
bicides, including Aldrin, DDT,
Dieldren, PCB, and Malathion,

Uniil now, the responsibility for
maintaining organic standards has been

+ In the hands of the manufacturers and

producers. There was no way for the

i | ouah personal !&peo- .

gly defined . requirements i.for . organic’

distributor or the retailer to determine
authenticity of oyganic claims. You
cither trusted the supplier or had the
products certified by an independent
laboratory, Companies such as Little
Bear, lene Paul,

olloty Mill,

Currcntly, a number of states have
enacted laws that govern the labeling of -
a product ss organlc, .
Oregon, and now Minnesola have legal-;

Mabeling.-Kegemployees of Little Beary
were asked fo co-write the Minnesota) v
bill that went into effect this April,™
These legislative acts serve to legitimize
the growers, brokers and organizations
that have always been committed to
mict‘ quality standards. It is hoped that

" Diamond . K, -, Indus

Callfomll.i' i

these laws will weed out those who have
explollcd mis -labeling for their pcrsonal
galn. fﬂa; AP’
Whea you purchase céril
producu, you help fostes aid @ibfort an
y porimitted dlmﬁu,dn{"uw

¢
of our imcrcus Thats why whcn we sny
orgamc » we mean i,
i s m“ ..ga,

,mim;\ rasl htl,waﬂ "W‘
)"arm“l

lowa. Mr. Burgh is the Qrganic Cer-
tification Manager at Litile Bear
Organics of Cochrane, Wisconsin, .
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Weltfeh mf&’ ¢ Brghand hace been
[eprlnud wlit ;permlslomn/ the New’

Plonm,,me, a- publitation, of New *
Pioncer Coopcrative of lowa City, ’

—y——

o 4 Pdumnlnexpaﬂve,funmytocxpoumanypeopletomlunlloodund

*Fair Kit” that includes a colorful banner, 8 how-to sheet, and handouts that

can be copled and distributed. We'll have some free samplcs of products

available, and your co-op can order extra newsletters and product catalogs to
_ give away. }

You might also want to sponsor or offer prizes in the whole grain baking con-
test at the county fair, Last year Blooming Prairie sponsored prizes in four
catagories at the lowa State Falr, Three of the four winners were members of

. Blooming Prairie co-ops! We reoeived lots of exposure and positive response to
{ - the contest, and to the booth we set up in the exhibit hall. This year we1l be back
,1 7 atthe lowa State Fair, and at the Nebraska State Fair too, encouraging more usc
#of whols grains and hatural swestners in baked goods. We hope to see many of
1l uyou there.

A T

t: Interest new mémbers in co-ops.‘Contact cur Members Services department soon
Ho arrange for the *Fair KIt” to be sent to your co-op in time for the Fair,

?lobming Pralrfe
Warehotise, Inc.
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Future b

- Network
" responds -
to consumer
“ demand

Bart Dupuls .~ |
= and Will Jennings .

. Events of the past year brought anin. -
.5 'eredsed media focus on the state of
* American agriculture. Tragic accounts
7 of crop losses due to foods and
" droughts and continued reports of a
', bleak rural economy became standard
" fare. While these events captured their
“**"share of headlines, another type of story
e ‘began1o emerge with alarming frequen- |
A

i

. A series of stories published in the
Des Moipes™ Register documented the
pollution of lowa's groundwater
esources by agricultural chemicals, In
California, an entirc melon crop was
;*ordered recalled and destroyed becaviase a
& harardous pesticide had been minised.
© % U.8.D.A, Inspectors discovered that
< ‘nearly 100 feedlots were Injecting hor-
“mone implants into edible portions of
w cattle. And ntllonn:ltgllsllcs posted fhe
“~poisoiings at 45,000, including somé
200 fatalitles. :
But amidst this continuing wave of
rning signs, there was a hopeful
event. Consumer groups and food safety
. advocates joined together early last year
0 persuade several major supermarket
“chains not to carry apples sprayed with
| the agricultural chemical daminozide--
“tradename, Alar, Five different medical

fd%i

Why buyorganic?;.;

due to insects has doubled,

¢ Between 60% and 90% of pesticides cu

quately tested for their ability to cause
defects. ’

‘® As of 1983, close to 90% of the fresh a

the U.S. between December and

*» Since 1950, pverall pesticide production has increased from 200,000 1bs,
to more than 2.7 billion 1bs. per year, During the same period, crop loss

* More than 600 species of Insects, viruses and fungi are now resistant to

rently used have not been ade-
cancer, genctic damage or'birth

nd frozen produce consumed in

May was imported from Mexico. Many

of these goods contained six times the pesticide residue considered accep-

. table by the USDA. Because of financial limitations,
three percent of the Mexican produce imported yearly.

the FDA tests only

" vital, As consumers, we must look at

? studies have found Alar to be a probable
human carcinogen,
Soon after, apple julce, apple sauce
. and baby-food processors told growers
‘that they would also refuse Alar-sprayed
+ fruit, State apple growers® associations
+'.echoed the stand, and as a result, the use
of Alar on apples this season was re-
‘ duced greatly, Only pressure from food
Industry sources has prevented an
across-the-board EPA ban of the
. srowth-regulator, which creates apples
~of uniform maturity and size.
This heightened ‘awareness by con-
- sumers of the dangers of pesticides and
"t "~ other chemicals in foods has led to a ris-

ing demand for safer, organically grown

tion as an alternative to conventional

and consumers. This cooperative effort
has produced organic goods of excellent
quality, an increasingly consistent supp-
ly of products, and an overwhelmingly
positive consumer response. This
response lllustrates just how widespread
consumer acceptance of organic food
has become.

The consumer’s role in this period of
expansion and develop t is extremely

what we value In our sclection of food, -
When safety, flavor and quality are
judged against ‘cosmetic perfection at
any cost,’ the healthier choice becomes
clear, Educating ourselves to consider
the larger picture of our food supply is
g an i

To maintain the integrity of organic
agriculture, our distributors and growers
have established means of reliable, fac-
tual certification of organic goods (see
'It's Organic!,’ Prairie News, May/June
1986). These standards of certification -
have been established so you may receive
a wide variety of organic foods without
a doubt as to their top-grade quality,

s . S
hipEe s or:

West Coast, selecting each on its in-
dividual merits of price, quality and
availability, Through various brokers,

we also buy a wide range of organic
P TRAPSAFIRS S A

dred family farms, many located here in
‘the Midwest. Upcoming newsletters will
regularly feature new organic products,
as well as take a look at the people who
grow them and the innovative methods
they are using.

Consumer demand for food that is
safe and nutritious has sparked the
tremendous growth of organics nation-
wide, The organic network, which in.
cludes your-local co-op and Blooming
Prairie, is working 1o secure and expand

goods. A recent survey of U.S. con-
. sumers by the Food Marketing Institute
found that 73% of those surveyed would
buy pesticide-free food if they had the
chance; 564 said they also would willing.
ly pay more for the products. At a
November health-food industry con.
ference, a spokesperson said that ‘an at-
titude of personal commitment' |s
becoming clearly apparent among ¢on-
sumers, N
This same concern for personal safety
has also motivated more farmers than
ever to turm to organic means of produc-

growing methods. A 1986 poll of
organic farmers in Kansas cited ‘per-
sonal health* as their primary reason for
choosing organic techniques. Further
spurring the shift in practices is the
farmers’ desire for ways of farming that
doh't rely on high chemical input, which
often drains their pocketbooks as well .
as the vitality of their soil,

The benefits of the organic system are
so vast that they create an enormous’
potential for expansion. To date, pro-
gress has been led by a newly-born part-
nership between growers, distributors

the variety and selection of quality
organic products. As more consumers
request organic products, more farmers
will learn how to grow them and the
system will continue to thrive, X

We're excited about the possibilities
in store for organic foods and hope you
share our enthusiasm. Please feel free to
ask us any questions about growers, cer-
tification standards, or the range of pro-
ducts available. By working together,
we'll all reap the benefits offered by
organic foods and a safe, self-

replenishing agricultural system.

3 y Syei BULK RATE
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THE NEW FARM STAFF .
Sk

N ‘ImDawn. Texas, a new flour mill
- "éreates 14 new. jobs ‘and helps- area
; farmers earn 21 cents more for a pound

of wheat, ... m

] ; In Scotts Bluff Neb., a small mde-

pendent processing plant is established
to buy local produce, quick-freeze it
and sell it to Campbell’s Soup in Omaha
for use in “Le Menu” frozen dinners.
¢ In Guthrie Center, Iowa, 40 farmers
earn extra money making auto parts
for a Chicago-based manufacturer.

A few years ago, virtually no one’

© _New Hope For Rural America

‘Rural communities can't just be srnokestack chasers.
They have to take advantage of their local resources.’

thought such homespun businesses
could be a key answer to rural America's
economic woes. But today, from Alaska
to South Carolina, farmers and law-
makers together are approaching rural
regeneration from just such a local
perspective. With innovative programs
aimed at helping farmers add value to

Photo courtesy of The Des Moines Register.
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They salvaged most of it from neigh-

elevator carries the mix to molds made

verted machine shed. “None of it was
ever-meant for manufacturmg logs,’;
admits, Duane.’Still; the" ‘couple, can
produce up to 250 logs per hour, which
is plenty fast for now.. :

This winter, only their second sea-
son, the Halls expect to sell more than
30, 000 of the foot-long, 4-pound “Hall-

sl

boring farms:‘A*500-gallon milk tank:
stores wax; an old gasoline tank is usedj
to mix cobs and wax;and a corn picker;

|
from sections of 4-inch pipe. Even their
. factory and warehouse . are in .a con-

l:

O- Logs,” mostly at supermarkets in’
Iowa, Nebraska, Illinois, Wisconsin and

Duane and Dorothy Hall this yearexpect to sell more tlzan ?0 000 of their “HalI-O Logs,
which they makefrom ground corn cobs and wax.ii , - i c G

v

* Mt .

TWeh fxw. -,,*v\rjj Y ;,A ~J u,w ,:‘.

. people busy packmg logs by hand “It s
alabor-mtensnve, , but.it’seasy to find

good,,part-tlme help around here,”
ays Duane.i, i d e 13N v
: The; Halls, ;hope, to, expand a httle

‘more, each year. But Dorothy, who sin

harge of sales when she’s not teach-
ng. school expects to .keep her mar-.
eting efforts local for the time being. .
“Transportation costs are a big factor, A
notes Duane.‘“The other log factories

“are mostly on the West Coast, so we
;can compete (in the Midwest) because
.of our transportation advantage.”

To what_do the Halls credit their

success? “Patience and wnllmgness to
. work long and hard " says Duane.

“...And not investing a lot of money.”
_:1,'.\',‘{”"“‘% R T R I ‘.” ,, o (]
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ention branded or natural

beef 1o Mei Coleman and

you'll barely see an eye-

brow lift. It's old news.
This veteran cattleman has been plug-
ging away at the natural-beef market for
eight years, and for the flourishing past
1wo, he has been up to his etbows stock-
ing meat cases nationwide.

“When we first started, back in 1979,
we were the only game in the whole US.
Now, competition continually gets
tougher—natural-beef products are
coming out of the woodwork,™ says
Coleman, who breeds, raises, feeds,
packages and markets his brand.

The idea of selling to a specific
audience—cailed “niche marketing™—
is rapidly growing in the beef industry.
But University of Minnecsota econo-
mist Mike Bochlje doesn’t see the idea
overtaking regular beef marketing
channels. He says: “I doa't think we'll
seea dramatic surge in niche marketing,
but approaching beef from a consumer
perspective is pretty critical.”

And that’s what Mel and his brother
Jim are doing. Their natural-beef sales
soared last year to over 20,000 head, or
13 million pounds, even though the
price is about 20% above that for other
beef in the grocery case. About half of
the Colemans® beef is shipped to the
Grand Union grocery chain in Elm-
wood Park, N.J.,and sold inover 18Cof
its East Coast stores. Other destinations
include Chicago, Detroit, Los Angeles,
San Francisco, Sait Lake City, Austin,
Houston, Dallas and New Orleans.

The going was rough at first, though,
for the Saguache County, Colo., broth-
ers. Like many in the cattle business,
the 3,000-head cow-calf producers tried
to hold out through sliding catile prices.
That's when they grabbed on to the
natural-beef idea. “My daughter-in-
law, who was raised on a ranch, started
school in Boulder, Colo., and com-
plained that she couldn't find any meat
without hormones and antibiotics like

. she had on the ranch,” Me!l recalis.
“When she said we should try raising,
finishing and marketing them without
drugs, it sounded like a good idea.”

The Colemans” banker agreed, so the
brothers took half their calf crop and
began finishing them in a custom ot
without any hormones or feed addi-
tives. “I got into the pickup and drove
all over Colorado trying to sell the beef
with pictures and explanations,” says

. Mel “And I just couldn’t. I slept in the

pickup, went down 10 155 Ib., lost my

- driver's license, my sanity and almost

12

'NATURALLY
SUCCIEliSFUI.
COLORADO

The Colemans have found
a niche for 20,000 head a year
in drug-free branded beef

By GREG LAMP

lost my family and all my money.”

Then, one of Mel's sons suggested he
spring for a plane trip to Los Angeles to
1ry the West Coast’s health-food mar-
ket. “When [ got there [ tore the yellow
pages out of a phone book and just
started walking around health-food
stores. Eventually, word spread and the
natural idea caught on.”

The Colemans also had to struggle
with the government for 1'% years to get
their“natural” label approved. "It wasa
long, drawn-out process,™ Mel says. *I
even had vets and neighbors calling me
Euell Gibbons. Some said, *What do
you mean? All cattle are patural.’ ™

The Coleman Natural Beef label
that’s attached to all their products
reads: “No hormones or growth promo-
tants were ever administered to ourani-
mals. No antibiotics were ever added to
the feed. No artificial or synthetic ingre-
dients were ever added to this meat.
The USDA does not permit preserva-
tives in this prod: is duct is

never negatively sold the industry, and
we still don't. We say only that we raise
cattle without the use of antibiotics,
hormones or chemicals, and that the
beef is an alternative for people who
want it. We never say that other beef is
laden with chemicals.”

After 30 years of ranching on
240,000 acres in southern Colorado, the
Colemans continually shoot for leaner
animals. They run on-ranch trials with
their breeding herd and have used antifi-
cial insemination since 1959. Current-
ly, they've narrowed their breeding
stock 10 Angus, Hereford, Limousins
and Gelbvichs.

The Colemans raise cattle on natural
grasses and pesticide-free corn and al-
falfa. At about 750 Ib., yearlings are
shipped 1o one of three commercial
feedlots for finishing. Then, it's on to
the packer, usually Sterling Beef Com-
pany, where the cattle are processed

ith preservatives or tenderizers.

only minimally processed.”™ v

. To those who criticize anyone mar-
*keting beef under a natural label, Mel

says: “I'm a basic livcslod:' man. We've

Some partial truckloads of beef are sent
1o the Colemans’ Denver plant for fur-
ther packaging and distribution.

The Colemans vaccinate 1 50-10-200-
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“Both Cybill and James really em-
body that good-for-you image we want
beef to have in consumers’ minds,”

ward beef, so we needed someone who
would turn them around.”
“Had we decided to advertise beef to

says Jeannc Sowa, BIC's di of ad-
vertising. *! think they also add an ele-
ment of surprise to the campaign-—you
don't really expect Cybill Shepherd to
be talking about hamburgers. Most peo-

- ple would expect her to endorse hair

care products or cosmetics.

“Also, both are in the limelight, and it
looks like they will be for a while, The
more attention they get, the more atien-
tion beef gets.”

1s this cheesecake a la beef? Just
like the amount of money being spent
on this campaign (six times the amount
spent on national advertising in 1986),
the ads themselves are 2 major depar-
ture for the beef industry. Already,
some members of the Beef Board have
heard from constituents who are wor-
ried that Shepherd may speak for beef

more colorfully than they'd like.
*Almost every timewe do a commer-
cial with 2 woman, no matter how we
use her, I get asked about its being
cheesecake,™ Olson says. *I'm as sensi-
tive as any I'm a femini d
Cybill is definitely not cheesecake. Re-
these ads are dil d to con-

sumers with fairly negative attitudes to-
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prod! we would have chosen
someone they would have been more
inclined 1o believe and react 10,” BIC's
Sowa points out. “There’s no question
that Cybill Shepherd is glamorous—
she'd look greatin a houserobe and curl-
ers. But 1 don't think therc's anything
risque about the ads.”

Unlike the beef industry’s traditional
food ads, the new ones are designed to

uary. “We're using a technique called
the Walker Tracking Study, which
monitors consumers” awareness of our
advertising and then checks whether or
not those who are aware of the ads have
any better attitude about beef,” Sowa
explains.

“Last month, BIC did a precampaign
study to assess consumers’ attitudes
about beef. It measured 25 attributes
from caloric-content perception to

heath,

or not
beef fashionable. BIC also looked at

be entertaining and to make
aware of beef’s goodness and conve-
nience. Some of the radio and televi-
sion ads will be accompanied by hu-
morous fyrics that look at beef as “real
food™ and at hard-lo-pronounce din-
ners as out of style.

Garner's spot on fast food is a good
example: “1 knew a woman who wasal-
ways in such a hurry, she'd slice her
steak before she cooked it. Then she'd
stir it around a hot skillet with a spoon-
ful of green onions and parsley, Whole
thing took about three minutes. Smart
woman. And [ wasn’t a bit surprised to
hear she’d gone from writing novels to
short stories.™ 5

To evaluate the campaign's effective-
ness, the BIC has begun a study of con-
sumers that will be completed next Jan-

percep of their beef-
cating habits—how many times they
eat beef each week, for example.

“We'll do the same thing next Janu-
ary, but we'll also ask about ad aware-
ness and whether or not people who are
aware of the ads have any better atti-
tudes about beef than those not aware
of them,” Sowa says. “That will be a
gauge for whether or not we're getting
our message across.”

The Beef Industry Council also stud-
ied the ads fast month to find out how
consumers reacted to them. “Those
tests were done in five cities across the
country, with a 150 consumers,” Sowa
says. “We'll change the ads if the results
say we should. But we're not expecting
any surprises.” <




MILING HIS ORGANIC

AEAT INTO FLOUR REAPS

$12.90 A BUSHEL FOR THIS
COLORADO FARMER

By Meg Gaige

ary Neuhaus can affordtobe a

little flashy now when he

drives his sports car to town.

He found 2 way to gross about
five times what other wheat farmers
earn from their crop.

“I got tired of hauling my wheat in to
the elevator and taking whatever they
decided to pay that day,” says the Yuma
County, Colo., grower. “And I didn't
want to be going around bellyaching
about how times were hard and wanting
help from the government. I decided to
find 2 way to make more money from my
wheat. The main thing was to get cash
flow going.”

With mini investment, Neut
figured he could grind wheat into flour
on his 4,400-acre farm. And he knew
that healt!monsclous consumers want

hol heat ﬂour
But he’d noticed that the general public
couldn’t buy the product in standard gro-
cery stores. So he zeroed in.

Now he supplies chains such as Asso-

ciated Grocers of Colorado, Super Valu,
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and Buyer's Club, as well as 58 other
stores on a route he developed in Colo-
rado and Nebraska. At last count, more
than 700 stores in six states stock his
Wheat Land Farms products.

What's even more exciting are the
contacts he has made with buyers in
some 20 foreign countries.

Product diversity. In addition t.o the
heat flour, N

corn bread, pancake, biscuit and bread
mix; cracked wheat and four-grain cere-
al; wheat bran; yellow corn meal; un-
bleached wheat flour; rye, millet, ama-
ranth, and milo sorghum flour; pinto,
great northern and soybeans; popeorn,
pumpkin and edible sunflower seeds.
Many of these products are home grown.

If that’s not enough, he's ready with
Sam's Snacks, a line of dried fruit and
nut mixes. Neuhaus imports these ingre-
dients from California, then mixes and
packages them at his farm. He named
the snack line after his father, Sam Neu-
haus, who gave him a good start in farm.
ing when Gary was in high school. The
elder Neuhaus died last year.

The 39-year-old farmer has a hard
time hiding his delight over a hunch that
paid off: “This mill is going to be my sal-
vation,” he says.

Neuhaus went organic because he's
realistic. “People are more health.
conscious these days,” he explains,
“more concerned about what they eat.”

- He wanted to distinguish himself from

other flour-suppliers, and thought the
organic label would help.

Pesticide-free wheat. “The other
guys who buy wheat for grinding don‘t
know the history behind the erop,”
Neuhaus says. “On the other hand, I
have complete control from the time the
seed goes into the ground until the fiour
goes into the sack.”

Neuhaus uses no chemical herbicides
or insecticides, and applies no commer-
cial fertilizer for three years before he
cuts acrop. He averages about 33 bu. per
acre on dryland wheat.

“But farming is like mining, and you

can’t go on taking nutrients from the soil
year after year without replenishing

..them,” he says. After only limited exper-
~ iments with foliar and soil-applied or--
 ganie fertilizers, Neuhaus admits, he

hasn't settled on a program yet. . .
Neuhaus’s mill is pretty unassuming.

$55,000—*and I haven't paid retail for

vation to a metal barn on the farm that
he once used for cattle.

He also makes his own labels in the
basement of his house.

This is the route grain follows from
combine to sacked flour: Neuhaus au-
gers truckloads of grain into a used
grain cleaner he bought from a local
grain dealer. Then he augers it into a
hammermill for cracking. The last two
stops are a small stone flour mill and the
packaging machine.

He says the stone grinding process
preserves the nutritive value of the
wheat germ, and produces less heat than
other mills.

After he fills and weighs the 5-lb.
bags, he and Joe Stoner—a neighbor-
hood teenager and part-time employ-
ee—shake down the contents and sew
the bags closed. This duo has help from
full-time employee Clayton Meis, too.
“We will add a vibrating conveyor to set-
tle the flour in the sacks,” says Neuhaus.
“It'll sure speed up the production line.”

Neuhaus reaps compliments for his
packaging every time he turns around.
Buyers and sellers like the stitched
brown kraft bag with simple brown let-
tering and down-home logo. He even
printed a whole-wheat ci rolt

PMOTOS JOHA AUSSNOGLE

PACKAGING HIS PRODUCTS in kraft
bags heips Gary Neuhaus create a
natural image for his organic flours,
mixes and cereals. The Yuma County,
Colo., farmer by-passes the iocal els-
vator in favor of grocery stores, which
buy his wheat in flour form for five
times the market vaive.

recipe on the side panel “that comes out
right no matter what kitchen you bake it
in,” he says.

Packaging costs come to $1.98 per
bushel. When you subtract that from
Neuhaus's gross of $12.90 per bushel of
wheat, you still calculate 2 net that's five
times the market price.

He grinds about 150 bu. of wheat per
week—enough for 1,750 5-ib. bags of
flour. Soon he’ll start filling 50-Ib. bags
for bigger customers. This year he har-
vested 400 acres of organic wheat for
flour, up from about 250 acres last year.
And next year 1,200 acres will meet the
organic guidelines accepted throughout
the food industry.

“Now I'll put about half my yield
through the mill as flour or whole
grains,” Neuhaus says, “but [ want to be
ready to expand when the market is
ready for me.”

He predicts that he'll be able to mar-

- ket all of his own wheat crop through the

mill within four years. He already has of-
fers from other wheat growers who'd

 like to sell lum some of theu' crop.

! Modest begmmng. xr it sounds !xke

His start-up costs in 1982 came to about th:s business—separate from his farm-

ing operation—has sprouted wings and

< _flown high in four short years, Neuhaus

says he has succeeded in part because he

. where to buy it.”

“I used to dump grain into the cleaner
with a 5-gal. bucket.” And he has resist-
ed the temptation to get too big too fast.

“I could put in a second mill and grind
all my wheat, but I want to be sure
there's a market for it first.” He's insis-
tent that consumers associate quality
with the Wheat Land Farms label, now
and in the future.

Competitive prices. Neuhaus sells
5 Ib. of his whole wheat flour for about
10¢ less than Gold Medal does. Shelf
price ranges between $1.39 and $1.89
per bag. This pricing scheme ruffles the
feathers of some entrepreneurs who feel
a specialty product priced higher than
competitors’ signifies extra value.

*“I aim for the supermarket custom-
er,” responds Neuhaus, “and I'm looking
{or volume sales.

“I've lived on a farm all of my life, and
I just came to the point that [ couldn't
take the prices received and continue
farming,” he says. But in any markehng

keywwocsslslocanngzmzrketﬁrst.
" then growing as needed.

“You know you're doing something
right when you get letters every week
from consumers who are happy with
your product, or who want to lmow







A Farmer's Perspective

My name is Nancy Vogelsberg-Busch. I have farmed with my husband Rick in
Northeast Kansas for the past 8 years. We have never used any agricultural

chemicals on our farm. To maintain soil fertility and to control pests and weeds
we depend on the rotation of our crops with legumes.

Our survival on the farm, thus far, has depended largely on our ability to
market our farm production as organic. Because of consumer demand we are able
to sell our production for prices higher than we would receive at conventional
commodity markets.

I am sure I don't have to remind this committe of the current low commodity
prices. Consequently, if the term organic would mean "a few extra dollars", it

only makes sense (cents) to realize more farmers will want to sell their production

as organic.

As consumers continue to demand food raised without harmful pesticides and farmers
continue to search for ways to lower inputs and increase farm income, the

advantages and opportunities to sell "organically" become more apparent.

For the protection of the long established organic farmers and for those farmers
wanting to know how to establish organic farms, we need a state definition

A state definition of organic would alleviate confusion among consumers and

among farmers. Imposters would be prevented from taking advantage of the current
organic markets and expanding future markets.

Our rural communities do not need corrupt competition but rather community
cooperation based on a clear understanding of organic.

This state definition will allow farmers to recognize and respect what organic
is. Kansas can help establish credibility among farmers and assure fair

marketing by defining organic.

Thank you. 4 Cu“25t2L¢£2441ﬂ¢¢j1' <
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Mr. Chairman, Members of the Agriculture Committee:

My name 1s Michel Cavigelli. I have a few points I would
like to make regarding HB 2448 and the need for this type of
legislation.

First, there is a growing interest in organic food. I
represent one of those concerned about the quality of the food I
eat: about 75% of it being "organic.'" I am not alone in this
concern. The Food Marketing Institute did surveys in 1984,
85, ahd '86 in which they found that over 70% of consumers
consider pesticide residues in foods a serious hazard. A
Pennsylvania State University survey, reported in the January

1987 issue of Successful Farming, found that 31% of respondents

are very likely to buy minimally sprayed produce even if it is
more expensive. The demand for organic food is out there and I,
as a consumer, want to know that what I buy as organic is truly
organic.

I would also prefer that it be grown in Kansas. Currently,
not much, if any, of the organic food I buy is from Kansas. This
is because larger markets for organic foods are Jjust being
developed. Establishing these markets requires closer'scrutiny
than for other foods, including guidelines for the production,
handling and processing of organic food. HB 2448 provides these
guidelines and some iegaL ramifications for those who do not
abide by them, thereby providing Kansas consumers, as well as
farmers’and others who handle or process food, protection
against fraud. The opportunity for fraud in selling organic food

is a factor that must be considered since organic farmers often
o oclhmand™ 3
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receive a premium for their product.

However, the term "organic" is often misunderstood as the
following example of an organic grocer's experience illustrates:

"*One farmer,' says Rainbow Grocery's Stuart Fishman,_‘told
me his onions were organic because they grew in dirt. Another
said he felt he could use any chemical he wanted as long as his
soil fertility increased...l had a supplier tell me organic
meant “no DDT.' And an orange grower believed that since he
sprayed simazine (a restricted use herbicide) between his trees
instead of directly on them, his oranges were organic." These
are the types of potential fraud that this bill could help
prevent and thereby protect me and other consumers when I buy
food labeled as "organic." |

Finally, the Kipliﬁger Agricultural Newsletter of February
13, 1987 said that "organic farming...chemical-free" food is "A
consumer driven business not yet mature...but with potential...
Brisk demand has lifted prices...This, in turn, sparks worry
about fraud...Some organizations, including & states and a lew
dozen other groups, now issue approval seals."

- California, Massachusetts, Maine, Minnesota, Montana,
Nebraska, Oregon, and Washington have legislation which defines
organic. Other states are considering similar measures. 1In
order to clarify the definition of organic in Kansas, I urge you
to pass this bill.

Thank you.
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Dear Client: Washington, Feb., 13, 1987.

Here's one small piece of agriculture that's doing well:

Organic farming...chemical-free food. Using organic materials
to feed crops. Natural enemies to zap insects. Tillage to control weeds.
Raising cattle, hogs, poultry and fish without chemicals and/or drugs.

A consumer-driven business not yet mature...but with potential.

In absolute terms, it's still small potatoes. Organic farm output
~—makes*up-well below 5% of the total agricultural production in the U.S.
“But if you add in other "alternative" or regenerative agriculture,
farmers who minimize but don't eliminate the use of synthetic chemicals,
the number jumps rapidly. More on this growing trend in future Letters.
While small in size, natural-food business is thriving...no fluke.
There are now twice as many organic farmers as there were two years' ago.
And the number of grocery stores, farmers' markets and mail-order firms
distributing organically grown meat, poultry, fish and produce is zooming.

What's putting the pep in the market? Consumer health concerns...
fears stemming from recent contamination incidents. And long-term effects
of even minute chemical residues in the food gracing family dinner tables.

Gourmet taste buds...fancy-food restaurants and yuppie home cooks
seeking flavor & freshness they say is lost in conventionally grown food. '

Plus producers' worries about exposing themselves, their families
to a lifetime with farm chemicals that might prove to be toxic over time.

And environmental anxieties. New fears about the growing evidence
of groundwater contamination from fertilizer runoff, pesticide residues.
And a dedication to putting more into the land than they take out of it.

Brisk demand has lifted prices, usually high enough to compensate
for the higher-than-average production~costs of -an organic farm-operation.
This, in turn, sparks worry about fraud...labeling as "organic,"
food that has actually been produced with conventional, chemical methods.
So certification procedures are in the works. Some organizations,
including 8 states and a few dozen other groups, now issue approval seals.
Expect efforts toward a '"national protocol" to intensify.

If you're interested in getting into this business... - ' ' . .

Go slow. 1Investigate ways to make a transition from conventional
to organic, Local extension specialists are often a good place to-start.

Check your marketing options thoroughly. Seek out local buyers.

As for the meaning of organic farming to agriculture overall...

It's a reasonable profit opportunity for SOME farmers...producers
who can adapt to organic-type methods and have ready access to a market.
They can fill a need that exists now among consumers...and is expanding.

Won't revolutionize food business overnight. But bears watching,

COPYRIGHT 1987 THE KIPLINGER WASHINGTON EDITORS, INC. QUOTATION NOT PERMITTED, MATERIAL MAY NOT BE REPRODUCED IN WHOLE OR IN PART IN ANY FORM WHATSOEVER
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THE SKANSAS RURAL CENTL«, INC.
304 Pratt Street
WarTing, Kansas 66552
Phone: (9138) 873-3431

TESTIMONY IN SUPPORT OF H.B. No. 2448

Mr. Chairman and Members of this Committee:

I am Ronald Schneider, speaking on behalf of the Kansas
Rural Center. Many of you are familiar with our organizafion;
for those who are not, we are a private, non-profit research and
education organization focusing on rural and sustainable
agriculture issues. We have been incorporated since 1979.

The Kansas Rural Center supports House Bill No. 2448, We
believe that it is a positive proposal for economic development
in Kansas agriculture.

Organic food production is an agressively developing
industry throughout the United States, and numerous farmers are

recognizing the opportunities in this specialized area of

agriculture. Organic farmers have more than doubled in the last
two years., Our research indicates that there are 200 =~ 1,000
farmers producing organic products in the state of Kansas. This

proposed bill shall enable those farmers to officially designate
their products as organic, relying upon statutory definition and
guidelines. Our research confirms that this form of legislation
can substantially assist farmers and processors in the marketing
of their organic products.

Organic farming and processing is not an answer for all of

[
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our farming problems. However, it is a special "niche" which is
available for some farmers in Kansas to pursue and to be
profitable. This bill provides a method to identify a Kansas
product with a "positive label'" at no cost whatsoever to the
state, and potential economic benefits to our specialized farmers
and processors. At least eight other states have adopted similar

legislation, and we encourage you to recommend this bill for

approval in Kansas.
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THE KIPLINGER WASHINGTON EDITORS INC. 1728 H ST., N.W., WASHINGTON, D.C. 20006-3938  (202) 887-8400 CIRCULATED BI-WEEKLY VOL. 58, NO. 4

Dear Client: " Washington, Feb. 13, 1987.

Here's one small piece of agriculture that's doing well: ot
Organic farming...chemical-free food. Using organic materials
to feed crops. Natural enemies to zap insects, Tillage to control weeds.
Raising cattle, hogs, poultry and fish without chemicals and/or drugs.
'~ A consumer-driven business not yet mature...but with potential.

1

In absolute terms, it's still small potatoes. Organic farm output
makes up well. below 5% of the total agricultural production in.the-U.S.

But if you add in other "alternative'" or regenerative agriculture,
farmers who minimize but don't eliminate the use of synthetic chemicals,
the number jumps rapidly. More on this growing trend in future Letters.

While small in size, natural-food business is thriving...no fluke.
There are now twice as many organic farmers as there were two years ago.
And the number of grocery stores, farmers' markets and mail-order firms
distributing organically grown meat, poultry, fish and produce is zooming.

What's putting the pep in the market? Consumer health concerns...
fears stemming from recent contamination incidents. And long-term effects
of even minute chemical residues in the food gracing family dinner tables.

Gourmet taste buds...fancy-food restaurants and yuppie home cooks
seeking flavor & freshness they say is lost in conventionally grown food.

Plus producers' worries about exposing themselves, their families
to a lifetime with farm chemicals that might prove to be toxic over time.

And environmental anxieties. New fears about the growing evidence
of groundwater contamination from fertilizer runoff, pesticide residues.
And a dedication to putting more into the land than they take out of it.

Brisk demand has lifted prices, usually high enough to compensate
—- for the -higher-than-average production costs of -an organic- farm operation. -
This, in turn, sparks worry about fraud...labeling as "organic,"
food that has actually been produced with conventional, chemical methods.
' So certification procedures are in the works. Some organizations,
including 8 states and a few dozen other groups, now issue approval seals.,
Expect efforts toward a '"national protocol' to. intensify.

If you're interested in getting into this business...

Go slow. Investigate ways to make a transition from conventional
to organic. Local extension specialists are often a good place to start,

Check your marketing options thoroughly. Seek out local buyers.

| As for the meaning of organic farming to agriculture overall...
It's a reasonable profit opportunity for SOME farmers...producers

who can adapt to organic-type methods and have ready access to a market.

They can fill a need that exists now among consumers...and is expanding.
Won't revolutionize food business overnight. But bears watching.
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STATEMENT

oF
IVAN W. WYATT, PRESIDENT, KANSAS FARMERS UNION

ON

HB-2448
(LABELING ORGANIC FOOD PRODUCTS)

BEFORE
THE SENATE AGRICULTURE COMMITTEE

APRIL 1, 1987

MR. CHAIRMAN, MEMBERS OF THE COMMITTEE:

1 AM IVAN WYATT, PRESIDENT, KANSAS FARMERS UNION.

DURING THIS LEGISLATIVE SESSION WE HAVE HEARD MUCH DISCUSSION AND
PROMOTION OF ECONOMIC DEVELOPMENT, DIVERSIFICATION AND "VALUE-ADDED" AS A
MEANS TO REVITALIZE THE FALTERING FARM AND RURAL ECONOMY OF THE STATE.

SOME OF THE PROPOSALS MAY SOUND GOOD ON PAPER AND IN CONVERSATION,

BUT THE LIKELIHOOD OF THEIR DESIRED EFFECT MAY BE IN DOUBT.

HB-2448 MAY NOT BE CONSIDERED ONE OF THOSE GLAMOUR SCHEMES, BUT IT MAY
BE ONE OF THE MORE REALISTIC PROPOSALS THAT COULD HAVE TRUE ECONOMIC BENEFIT
TO THE FAMILY FARMS OF THE STATE.

HB-2448 CAN BE THE FIRST STEP TOWARDS THE DEVELOPMENT OF A BUDDING
INDUSTRY THAT HAS A GROWING DEMAND.

A GROWING DEMAND FOR FOOD PRODUCTS THAT ARE FREE OF CHEMICAL OR DRUG
RESIDUES, AND CHEMICALLY RESISTANT STRAINS OF BACTERIA.

THERE 1S GROWING DEMAND FOR THESE FOOD PRODUCTS THAT CANNOT BE READILY
MASS PRODUCED OUTSIDE OF THE CONFINEMENT OF A CONTROLLED ENVIRONMENT WITHOUT
CLOSER AND MORE CONTROLLED MANAGEMENT WHICH IS MORE READILY ADAPTED TO A FAMILY
FARM TYPE OF OWNER-OPERATOR OPERATION.

CEJRtRﬁQZ{;ZQZ»LéZA4Z£' fg—’
SS:Q/4/¥4;]t§) Clﬂ%/ﬁJi¢4A,élZ§ijL€4
Yo |~ %7



HB-2448 - PAGE 2
APRIL 1, 1987

HOWEVER, THESE TYPES OF OPERATIONS CANNOT GROW OR BE SUCCESSFUL IF THE
UNSCRUPULOUS PRODUCTION AND SALES OF NON-ORGANIC FOOD ARE ALLOWED TO BE MADE
UNDER THE GUISE OF FALSELY LABELING NON-ORGANIC PRODUCED FOODS AS ORGANIC.

HB-2448 IS THE FIRST NECESSARY STEP TO GIVE VALIDITY TO THE LABEL OF
"ORGANIC FOOD PRODUCTS". MUCH LIKE THE PROPOSAL TO ESTABLISH A KANSAS
"TRADEMARK™" TO LEAD TO MORE ADVANTAGEQUS MARKETING OF AGRICULTURAL PRODUCTS
OF KANSAS (HB-2517).

HB-2448 CAN PROVIDE THE CREDIBILITY TO THE TERM OF ORGANIC FOODS PRODUCED
IN KANSAS.

THIS VALIDITY OF THE TERM CAN ASSURE A REASONABLE SENSE-OF POSSIBLE
SUCCESS FOR FAMILY FARM OPERATORS TO MAKE THE NEEDED INVESTMENT IN TIME AND
FUNDS TO DIVERSIFY THEIR PRESENT OPERATIONS WHETHER IT BE IN ORGANIC CROPS,
LIVESTOCK AND SPECIALIZED PROCESSING AND MARKETING.

THIS IS A GROUP OF PRODUCERS WHO ARE NOT ASKING FOR ANY SPECIAL
INTEREST LEGISLATION OR FINANCIAL ASSISTANCE. ,

THESE ARE PRODUCERS WHO WOULD PULL THEMSELVES UP BY THEIR BOOT STRAPS,
ASKING ONLY FOR PROTECTION FROM THOSE WHO WOULD FALSELY USE THE fERM
"ORGANICALLY PRODUCED" TO ENCROACH UPON THEIR MARKETS.

WE THEREFORE SUPPORT HB-2448.



HB 2448

The primary purpose of this bill is to identify and define the term
’Organic Raw Agricultural Commodity” and to set recognizable standards of
acceptance for growers; processors and consumers. It is merely a beginning
point to focus on a small piece of agriculture that appears to be growing and
trying to sain a place in the mainstream of food production. The organic
business is a consumer—-driven business, but with yet ta be determined
potential .

Since this is a very young industry it is ditficult to conceive of the
problems which may occur down the road as the industry grows, it indeed it
does srow.

At present, the industry must rely on the honesty and good faith of
those with wham they do business. It woulds; therefore; seem realistic that
whatever problems are encountered in the future; should be addressed when we
know what they are; and have a much better idea ot what cost would be
involved.

The bill does provide for enforcement that does not involue a state
agency nor cost the state money.

The emphasis is that this is a starting point that gives a fledgling

industry some support and an oppartunity to move forward without being
encumbered with a lot ot rules and regulationsiwhich might not only be costly

to those involved in the industry; but alsg to the state as well.

rdattBman-thts.. il s in its

We will =8a.pledge our continued support of

this industry and ofter our services as is appropriate.

Thank you
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STATE OF KANSAS

JACK E. BEAUCHAMP COMMITTEE ASSIGNMENTS

REPRESENTATIVE, FOURTEENTH DISTRICT
FRANKLIN COUNTY
ROUTE 3. BOX 61
OTTAWA, KANSAS 66067
(913) 242-3540

MEMBER: AGRICULTURE AND SMALL BUSINESS
INSURANCE
LOCAL GOVERNMENT

STATE CAPITOL, ROOM 174-W
(913) 296-7676

TOPEKA

HOUSE OF
March 30, 1987 REPRESENTATIVES

Mr. Chairman and Members of the Senate Agriculture Committee:

Thank you for this opportunity to appear before you and offer testimony
on HB 2448. My interest in this bill is the result of my observations
of the organic farming activity in past years.
It seems if this market is to attain prestige and honesty to the con-
sumer, that the consumer is entitled to, then it should be the best
there is if produced in Kansas. Not as good as what other states pro-
duce but better than any other state.
The "organic produced" claims have been badly misrepresented and the
consumer has been taken advantage of long enough. Most all other con-
sumer products, that I know of, are inspected and guaranteed by analysis
and weight to the consumer, therefore, a retail check-off to pay for the
inspections of the products to guarantee product purity, analysis and
weight should be in order. Also, inspections of production techniques,
practices and records to guarantee the organic production facet. FDA
has for years been moving closer to -0- tolerance of residues of pecti-
cides in consumer products. It would only be approvriate that organic
produced products should start with a guarantee of -0- residue. Veter-
inary products used for livestock illness treatment should be guaranteed
no residue in meat, milk and eags before use in addition to 90-day with-
drawal before slaughter.
The word "organic", according to Webster, as it relates to agriculture
production says, "relating to, produced with, or kased on the use of
fertilizer of plant or animal origin without employment of chemically
formulated fertilizers or pesticides."

| The bill addresses the use of a multitude of organic raw agricultural

| commodities including soap, as production aids. Soap used should be

guaranteed organic derivative compounds.
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Page 2 Testimony for Senate Agriculture Committee

As a suggestion, these products should be one label under the Kansas

trademark, "From the Land of Kansas", with the name of the producer,
location, guaranteed analysis, weight and product. The bill now ad-
dresses the use of natural fertilizers earthen, natural, rock extrac-
tion, and so forth. For the record, the primary components of ferti-
lizer, "that agriculture has done so great a job of providing food in
such surplus guantities of", the natural origin of the fertilizers are
the mother earth. Nitrogen is drawn from the air and in combination
with natural gas, makes nitrogen fertilizer with a clay stabilizing
agent. Urea 1is synthetically produced but is based on its namesake
urea. Phosphate is mined from the ground, as is potash (or potassium).
Potash was first discovered by early alchemists as a residue in wood
ashes. Certain responses to growing things resulted when wood ashes
were dumped on the garden.

Once again, I would like to underscore the importance of honesty to the
consumer.

Representative Jack Beauchamp
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Wilbur G. Leonard

Leyistative Agent '

1~”9' W‘(;; 9th Street TRSTIMONY IN OPPOSITION TO HB NO. 2448

Suite 307

Topeka, Kansas 66612 ]

{(913) 234 2016 BEFORE THE SENATE COMMITTEE ON AGRICULTURE

April 1, 1987
Mr. Chairman and Mehbers of the Committee:

I am Wilbur Leonard, appearing on behalf of the Committee of

Kansas Farm Organizations. I appreciate this opporﬁunity to express

| the views of our member organizations with respect to House Bill No.
2448, |

‘We do not take issue with the provisions of this bill with
respect to the labelling or distribution of natural food products
as descrlbed in the bill, The citizens of Kansas who seek to produce,
sell and consume these products should have the right to SO engage
without interference or harassment in their endeavors.

Likewise, they have a responsibility to not promote their products
by the public downgrading of meat and food products not grown or manufac-
tured by their standards., There's not one word in this bill which
restricts, in any way, any advertising claims which can be made with
respect to the superiority of so?called natural foods over other food
products or limiting the allegations which can be méde as to the dangers
of Kansas meats and manufactured grain products.

This legislature, and more éspecially this Committee, have
expended time and energy in aiding and encouraging the agricultural

community to achievé more efficient production, improved products and

increased sales.  Deliberate adverse advertising which draws false

comparisons between organic foods and thoseifoods consumed by the public

generally can have only a negative effect on those efforts.

We respectfully suggest that this bill be referred to further study.
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B ansas
Livestock
A\ ssociation
|

2044 Fillmore ¢ Topeka, Kansas 66604 ¢ Telephone:913/232-9358
Owns and Publishes The Kansas STOCKMAN magazine and KLA News & Market Report newsletter.

STATEMENT
OF THE
KANSAS LIVESTOCK ASSOCIATION
TO THE
COMMITTEE ON
» AGRICULTURE
SENATOR JIM ALLEN, CHAIRMAN
SENATOR DON MONTGOMERY, VICE CHAIRMAN
WITH RESPECT TO HB 2448
ORGANIC FOOD PRODUCTS
PRESENTED BY
RICH MCKEE
EXECUTIVE SECRETARY, FEEDLOT DIVISION
APRIL 1, 1987

Mr. Chairman and members of the committee, I am Rich McKee. I am here
representing the Kansas Livestock Association. KLA represents a broad range
of over 9,000 livestock producers who reside in virtually every geographic

corner of the state.

Until recently, the Kansas Livestock Association did not become

interested in this bill, HB 2448. However, a recent advertisement which
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appeared in the March 22, 1987 Wichita Eagle Beacon has a good number of our

members enraged. Attached is a copy of this particular advertisement.

The KLA membership has not taken any position as to how an individual
entity may want to raise his livestock ... as long as it is within the
strict federal guidelines as administered by the Food and Drug
Administration (FDA). This agency is in place to protect public interest.
No medicine or feed additive is approved for use in meat producing animals
without first gaining approval from FDA. This approval is not granted until
a particular medicine has first passed rigorous expensive and time consuming
tests. Stockmen pride themselves in following the rules and regulations

administered by FDA.

While we assume it is not the intent of the proponents of this bill to
produce advertisements such as the one I have attached ... this bill may be
an invitation to such slander. Therefore, before this bill is given serious
consideration by your committee, we would respectfully request the review of
an amendment to clarify how such an "organic" or "natural" product could be
advertised. Also attached is a copy of the natural and organic food law of
Maine. Specifically, on the third page of the Maine law, Section 555, are
provisions dealing with the advertisement of such products. If similar

language was added to HB 2448, KLA would consider full support for the bill.

Thank you for considering the position of the Kansas Livestock

Association. As always, we would be happy to entertain any questions.
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'| CHEMICALS AND BACTERIA IN OUI? FOOD CAUSE CANCEQ
BIRTH DEFECTS, MILLIONS. OF CASES OF FOOD POISONING,
AND ABOUT' 70000 DEATHS EACH YEAE’ T

Why raise cattle the old fashloned way'?

So . you can have a natural choice.
Coleman Natural Beef is raised without
any chemicals, stimulants or feed addi-

- tives. Their cattle graze on untertilized
( Natl“’ al Beef) ~ mountain pastures, are fed corn with no

,chemxcal residues, drink from ‘snow-melt streams and breathe the.crystal
‘clear air of the Rockies. That's’ wnY‘ we call Coleman’ ‘Natural Beef “100%
'Rocky Mountain Pure”. It's beef with a natural flavor you haven't tasted in. a
' +tender, ]uiﬁy and delicious. And government certmed natural.
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CHAPTER 240

H P.1616 — L. D. 1236
AN ACT to Define What Foods May be Labeled or Advertised as Nataral or
Orgarnic.

| —
e

Be it esacted by the People of the Sme(! Wx;e. :7) follows:
Sec. 1. 7MRSA ¢. 103, subc J-A ise md/n{ead:
_ SUBCHAPTER 1.4
FOODS LABELED AS NATURAL O® ORGANIC

§ 551. Definitions

As used in this subchapter, unless the context indicates otherwise, the following
terms shall have the following meanings.

1. Minima! processing. .“Minimd processing” means any or all of the
following:

A. The removal of inedible substuces;

B. The application of physical processes sach as cutting, grinding, drying,

bomogenizing or pulping or the mixing or blending of 2 evr more foods which
dmngcs only the form of the food;

C. Tbe processing mecessary to make the food edible or safe for Duman
consumption er to preserve it by beating, pasteurizing, freexing, smoking,
curing or the addition of water or salt;

D. The peeling or seeding of fruits and vegetibles. shelling of muts, the
removal of chalf and bull from grains;




E. The pressing of fruits and vegetables to express their juice or the pressing
of seeds, nuts and other source materials to express their oll, provided such is
done without the use of solvents, bleaches and dyes;

F. The separation of grains inte their component parts, provided that each
companent bas a nutrient density at least as great as that of the whole grain;

G. The pertitioning of eggs inte yolks and whites;

H. The separation of milk inte skim milk and cram and its churning or
fermenting, whether the fermentation is accomplisbed by matorally occurring
erganisms or by the addition of cultures; and

I. The addition of microorganisms approved by the Food and Dreg
Administration for ust in food.

2. Raw agriculteral cemmodity. *“Raw agriculiural commodity” means an
agricultural commodity which has mot been colored or treated in the unpeeled
form, except that it may have beea rapidly beated or chilled, which kas been
prodsced, stored, processed aad packaged without mse of synthetically
compounded fertilizers, Berbicides, fungicides or pesticides for either:

.- A. Two years after the appearance of flower buds in the case of woody
perennial crops; and 3 years prior to the harvest of herbaceoas perennial creps;
or

B. Three years prior to séédlng i the case of anncal crons.

A}

§ 552. Food labeled or advertised a< «atoral

1. Artificial ingreaients and pesticaaes. No food shall be labeled or advertised
as “‘natural’ anless it is free from any artificial flaveriag, color additive or
chemical preservative o any other artificial or synthetic ingredient added after
karvesting. . '

2. Minimal processing. No food shall be labeled or advertised as “natura "o
it has endergone any precessing other than minimal precessing.

8. Exemptions. Exempted from the provisions of this section are alcobolic
beverages subject to the Federal ‘Alcobol Administratien Act of 1335; dietary
sapplements of vitamins, minerals ar protein; and patural flavors and colors
approved by the Food and Drug Administration for use in food. :

-

§ 533. Labeling snd advertising

Exeept as etherwise provided in this chapter, a food shall pot be labeled or
. advertised as “‘organic,’’ ‘“‘erganically grown,’ or “blologically growa" er by a
similar term, wniess wne 1060 :

|
)
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E:M.P. e PUBLIC LAWS, 1978
1. Types. Oue of the (o!loiving:‘

A. A raw agricultural commoditys \irrebiologics! preducts and materials
consisting only of, or derived or extracu. suiely irom, plant, anima) or
mineral-bearing rock substances may be used in the production, sioring,
processing or p>~laging of raw agricultaral commodilies in order to meet the

requirements t: s Jardgupl. For Ihe purposes of this subsection,

*synthetically compounded’ means those products formulated by a process
which chemically changes & material or sabstance extracted {roro natarally
occurring plant, animal or mineral somrces, excepting microbiological
processes. Microbiological products shall mciude, but are vot limited to, raw
manures, composied manures and inoculants asd shall exclude chemically
contaminated and uncomposted sludge;

B. Processed or manufactured from a raw sgricultural commodity which
complies with the requirements of pan;nph’Af"“

C. Manufactured only from raw agricoltzral commodities which comply with
the requiremeats of paragraph A, and feeds processed in compliance with
paragraph B;

D. Meat, poultry or fish produced witbout the use of any chemical or drag to
stimulate or regulate growth or tenderness and witheut any drug or antibiotic
administered or introdoced to the animal by injeetion or ingestion, anless
prescribed by a veterinarian or extension specialist fer treatment of a specific
disease or malady and in ro event administered or introduced within 90 days of
the slaughter of the animal; at least the final 60% of the sale weight of each
gnimal, bird or fish must have been raised o feed which is a raw ngriculmril
commodity which complies with the requirements of paragraph A; or

E. Milk from animals or eggs from poultry which are raised on feed which isa
raw agricultural commodity which complies with the requirements of
paragraph A, er a feed which complies with the requirements of paragraph B,
and into which animal or poultry no drug ot antibiotic has been administered or
introduced by injection or ingestion, unless prescribed by a veterinarian er
extension specialist for treatment of 3 specific disease or malady, aud in 30
event administered or introduced within 38 days prior 1o the production of that
milk or those eggs; and ‘

2. Other requirements. A food:

A. Which is free from any artificial flavoring, color additive or chemical
preservalive or any otber artificial or synthetic ingredient; and

B. Which bas no more th3n 10% of the level of any pesticide, fungicide o

berbicide which the United States Food and Drug Administration regards as a
safe level. -

§ 554. Prohibition on labeling or advertising as “health food”
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PLBLIC LAWS, 117 CHAP. 14

No focd may be labeled or advertised as a “health food" or as containing
/. **bealth foods." . ‘,
/ .

This section does mot prohlbit.az use of the term “*bealth food" to identily a
store or restavrant or any part of a store or restaurant,

§ 535. Probibition on certain claims of superiority

No food which is advertised a5 patoral, organic, organically grown or
biologically grown, or by a similar term, may be advertised as superior te any
other food in nutrient content or safety because it is natural, organic, erganically
growD, biologically grown or similar to any of those terms.

§ 5. Certification

No food which is labeled o advertised as natural, organic, erganically grown,
biologically grown or by a similar term, may be labeled or advertised as
“certified'* unless the mame of the person or organization which provides that
certification is stated om the labe! or in the advertisement.

§ 357. Records

I, Growers. Every grewer who selis a food which is derived frem a crop
which he or it has grown and which is identified as organic, organically grown or
biologically grown, er by a similar term, shall keep accurate records of the
location of the dcreage msed for grewing that crop and the additions made to the

-$0il or applied to that crop. These records shall be retained for 2 years after the
foed is sold and delivered by the grower.

2. Processors and manufacturers. Every person who processes or
maosfactores a food which is sold er identified as natural, organic, organically
grown, biologically grown, or by a similar term, shall keep accurate recerds of

3 Sellers. Every person who sells a food subject to snbsecti;m 2, shall keep
accurate records of the mames and addresses of persons from whom that fsed was
purchased. These records shall be retained for 2 Years after the food is seld and
delivered,

4. Provision of informatian. A grower, manufacturer or seller of any feod
sobject to subsection 2 shall provide the Department of Agricultore, on demand,
with the relevant information frem the records required nnder this section.,

§ 558. Exemptions

The prohibitions contained in this chapter shall not apply to any person eagaged
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CHAP. 4t ‘ PUBLIC LAWY, 19D

In business as a wholesale or retalil distributor of 8 food labeled or advertised as

. matural, organie, erganically growa or biologicslly grown er by a similar term,

except 10 the extent that that person:

1. Manufactore, package or ladel. Is engaged in the mansfacturing, packaging
or labeling of that food. The prokibitions contained in this chapter shall rot apply
to any such wholesale or retail distributor who in geod faith makes the same
representations om a package or label as kave been made by the manufactarer,

distributor or ether person providing the food to that wholesale or retail
distributor;

2. Prescribe or specify means. Prescribes or specifies by the specific means
probibited by this chapter, the manver in which that food is manufactured,
packaged or labeled; or

3. Has knowledge of violations. Has kmowledge of the violation of amy
provision of this chapter by any specific batch of that food and continues to sell or
distribute that specific batch.

§ 559. General penmalty

Violation of any portion of this chapter is a Class E erime.

§ 560. Injunctive relief

Any person, organization or public or private entity may bring ar sction ia
Superior Court pursuant to this section, amd that cemr! bhas jurisdiction mpoa
bearing and for cause shown to grant a temporary er permanent injunctiom
restraining any person from violating amy provision ef this chapter. Anmy
proceeding ander this section shall conform to lhe Maine Rules of Civil

.. Procedure.

In addition to the injunctive relief provided im this section, the court may award

to that person, organization or entity reasonable attorney's fees as determined by
the court. ' '

li 561. Stores and restaurants

This chapter does not prohibit the use of the term natural, organic or biological
to identify a store or restaurant or any part of a store or a restaurant.

§ 562. Enforcement obligations

The Department of Agriculture has no affirmative obligation to enforce this

- chapter.

Sec. 2. Efiective date. This Act shall take elfect on January 1. 1980.

Elfective January 1, 1960
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