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Although it isnot fair or reasonable to blame the
food industry for the rising rates of obesity, the
industry can play a crucial role in achieving a
solution. A balanced, nutritionally sound diet can
beamajor contributor togood health. Asthe Center
begins work on its new mgor food and health
dtrategic initiative, rising rates of obesity, due to
overeating and lack of exercise, represent the most
rapidlyincreasing health risk for Americansand are
amajor contributor to rising healthcare costs.

ThreatstotheFood Industry from Obesty
Criticsare seeking to blame thefood
industry for the increases in obesity.
Unhealthy eating isincreasing therisk of
chronic diseases and adding to
healthcare costs for individuals,
government, and employers.

Legal expertswarn that thereare
circumstances under which food
companies could face a serious threat of
litigation.

Increased regulation by the government
is possible.

Thereisagrowing perception that
school lunch programs contribute to

Upcoming Events

Program Leadership Board Meeting
April 14th

McNamara Alumni Center

wei ght gains and to the development of
unhealthy dietary patterns.

Opportunitiesfor the Food Industry
Positive actions can be taken to become part
of the solution, such as introducing
“healthier” food options.
Companies can become supporters of
physical activity programs for employees,
customers, and in schools.
Eating healthier may increase spending on
food, as focus shiftsfrom quantity toquality.
Food companies can hel p schools redesign
their programsto devel op lifel ong, healthy
dietary and exercise patterns.

The proportion of overweight children increased
over threefold between 1966-70 and 1999-2002.
The Center’sinitial work on obesity issueswill
focus on childhood obesity and nutrition.

TFIC Involvement in the Hopkins School Food Program

Principlesin the Center arecurrently involvedin
an evaluation of the innovative school food
program in the Hopkins school s, awestern suburb
of Minneapalis. A District Food Service Director,
who was aprofessional chef, has transformed the
program with the support of the Superintendent
and School Board. Healthy, diversefood choices,
which are very popular with the students, are
provided within USDA guidelines. Thegoal isto
provide “nutritionally sound” meals, run the
program on a sound business basis, and teach
life-long healthy eating habits. Funding has
already been received from Cargill and the
McKnight Foundation to begin the initial
evaluation of the program. Theintention istouse
the Hopkins program as a flexible template to
redesign food servicein other schoolsthroughout
the country and to change policiesthat affect the

program.

The Center’s involvement in the Hopkins School
Food program is alligned with the Healthy Foods,
Healthy Livesagenda, apriority initiative established
by University President Bruininks. The Center hopes
to play acritical rolein actively involving the food
industry in the University-wideinitiative.
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CO-DIRECTORS NOTEBOOK

Our Second Decade;

Our Board of Advisors, agroup of
CEO'sand other leadersin thefood
industry, had their annual meeting
October 14, 2004 at the
headquarters of CHS Cooperatives
in Inver GroveHeights, MN. The
CEO of CHS, John Johnson and his
staff weremost gracious hosts. We appreciatetheir
strong support as we move into our second decade
with new sources of funds and new directions. We
also appreciatethework and steady help of our Board
Chair, DaleRiley.

Board memberswere maost hel pful in finetuning our
strategic plan and identifying two essential areas of
work that are most important tothe food industry. 1)
Food security-primarily the protection of the food
system against potential terrorist attacks. 2) Healthy
food and dietsespecialy for children. Jean Kinsey
isheading up projectsthat deal with food protection
and defense. Ben Senauer is heading up projects
that focus on healthy school lunches.

After a presentation by Shaun Kennedy from the
National Center for Food Protection and Defense (a
U of M based Homeland Security Center of
Excellence) the board was ready and concerned to
help usbegin work in thisarea. Theproject |ooksat
how quickly foods aredigtributed from field to stores
to homes and will examine the potential exposure
both workers and consumers could have to
deliberately placed harmful agents. We arestarting
interviews thiswinter to benchmark strategies and

readiness of food companies to
“protect, defend, respond, and
recover” from apotential terrorist
attack on food or the food system.
Our concern isaddiberate attacks
with acatastrophic outcomein the
form of disease, death, or the
economic destruction of part of the
food industry. We are also
conducting a consumer survey to ascertain thevalue
placed on the protection of food relative to other
parts of the economy.

Increasingly our work involves contact with people
in the industry. Their cooperation in sharing data
(on a confidential basis) and the mutual education
between academics and industry expertsis essential
in atime of rapid change, of new regulations, and
new threats. Theneed for thispartnershipisvital for
the work on homeland security as well as the ERS
Collaboration described bel ow.

At the Board of Advisors, meeting the companies
represented stepped forward and offered to help with
interviews and information. The attendees said, “I
amyour contact for thiswork, call me.” Wewill, and
we publicly thank them for their support.

Companies and associations with attendees at the
Board of Advisors meeting were: Cargill, CHS
Cooperatives, General Mills, Hormel, Restaurant
Services, Inc., Old Dutch Foods, SUPERVALU,
SY SCO, and the Grocery Manufacturers of America.

We Are Eating More Now; Or Are We?

To help understand the impact of new products and new processing technologies, USDA in collaboration
with The Food Industry Center, is looking to establish a new approach to developing and maintaining
factorsthat convert agricultural commoditiesintoretail-level food product availahility.

Impact of Change

The development of new forms of food products — bagged salad versus heads of |ettuce, bagged ‘ baby”
carrots and value added cuts of meat all have impacted theconversions. These mix changes, together with
improved processing techniques have raised significant questions as to the appropriateness of the current
conversion factors.

NewApproach

To account for changesin products and technol ogies, The Food Industry Center is developing a processto
better capture current practices. For the next two years, TFIC will be developing a transparent process to
captureinformation on current practices, quantifying how much food that i sproduced isactual ly available
to consume, and providing a better means to maintain updated conversion factors.

Initial meetings were heldin Washington, D.C. with industry representativesand USDA in early December.
From these first meetings, data collection methodol ogieswill be devel oped and reviewed by USDA, industry,
and consumer groupsin early April 2005.




The Food Industry Center
Shifts in the Demand for Grain-Based Foods

On September 28, 2004 abalanced mix of peoplefrom theindustry
(17), academics (14), government (13), and media (3) gathered at
the McNamara Center, on the University of Minnesota campus,
for a workshaop to articulate the trends in grain consumption,
discuss the gathering of food consumption data, and design a
plan for improving the numbers going forward. The workshop
was sponsored by USDA's Economic Research Service and the
Farm Foundation and was hosted by The Food Industry Center.

Industry speakers, including Ron Olson from General Millsand
GregHeying from SUPERVALU, indicated that tasteremainsthe
most important attribute of afood product foll owed by convenience
and price. Low-carbohydratefood saleswerearound $1.4 billion
in 2003 with more than 930 new |low-carb products having been
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Accurate data on what people eat and itsnutritional value
ishard to get and to maintain. Various data sources each
provide part of the picture (per capitafood consumption;
CSFIl; NHANES; ACNielsen; SAMI)

Food industry firmswho produce grain-based foods need
to know long-term eating trends and seek | eading indi cators
of consumer demand.

Foodservice companies know the importance of taste to
food sales. Sales of signature breads in restaurants and
tortillasin general are not down in spite of “low-carb”
diets

We need credible information for consumersto select good
diets. The messages should be right and consistent.
Food loss in the supply chain between producers and
consumers needsto betreated much more carefully. The

introduced inthe last five years. Thereare already signsthat this cooperation of food companies needs to be solicited and
“fad” isfading. maintained.

Conclusionsfrom the Workshop:
Consumption of grain-based foods fell with arecent fad
towards “low-carb” diets.
The trend towards “low-carb” foodsis slowing.
New dietary guidelineswill emphasi ze the consumption 300
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Program L eadership Board Update:
Engaging Board Membersin theNew TFIC Strategic Vision

At thisyear’sFall Program Leadership Board meeting (held October 21 and 22), the Center’s new strategic plan was shared with the
Board’'smembers. Under thisplan, the Center aimsto provide thought |eadership on important and timely food industry issues and
aimsto raise the profile of the Center asathought leader. The plan focuses Center effortson industry issuesthat 1) are broad based
and difficult for companiesto address on their own and 2) enable the Center to leverage equities that are uniqueto the University of
Minnesotaand its partner ingtitutions. Specifically, theplan iscomprised of two primary research initiatives:

1 Homeland Security: securing thefood supply chain from terrorism.
2 Healthy Foodsand Healthy L ives: becoming part of the solution to the obesity epidemic.

Additionally, athird area of activity will involve the devel opment of an academic cur riculum to turn out future industry leaders.

Feedback from the Program Leadership Board was highly supportivewith members expressing adesireto becomeactively invol ved
in these initiatives. Therefore, the Center will be restructuring the PLB and shifting into an executional mode with its member
organizations. Action committeesfor each of thethree strategic initiativeswill be formed. Organizationswith membership on our
Program Leadership Board will beableto participate on one or moreof the action committeesof their choice. Memberscan participate
themselves or designate other people from their respective organi zations who may have more relevant expertisein one of thethree
inititatives. Responsibilities of the action committeeswill include:

Prioritizing and setting the agendasfor the action committees and the Center.

Bringing together the organizationsand theUniversity in the collection of vital data for conducting r esear ch.
Generating funding str ategiesfor committee research agendas.

Linking the organizationsand the Center to maximizethe value of the Center’ slear ning to the organization.

At the spring 2005 Program L eadership Board meeting, the newly formed committeeswill begin their work by forming into breakout
sessions where they will develop action plans.
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DID YOU KNOW?

Midwest Retail Sore Certified Organic:
Lunds Food Holdings Inc. in Minneapolis/
St. Paul is the first conventional food
retailer inthe Midwest tohaveall 20 of its
produce sections certified organic by the
USDA. For full certification it took two
years to complete the application and
certification requirements. Retraining
produce handlers to keep organic and
conventional produce separate at all times
—on pallets, on cutting boards, in storage
bins, in trucks— takestime and effort, but
for those who believethat organic produce
is a way of life, it is worth it. (Grocery
HeadquartersMagazine, 2003 Carol Radice,
“An Organic Odessey”)

Food Tampering —A Problem But Not A
Catastrophe:

Recent stories about finding castor beans
in afew jarsof baby food at a Ralph’sstore

inlrvine, CA, reignited concern about food
tampering. Most of these incidents are
isolated hoaxes but they raisethefear factor
for consumers already on alert to any
terrorist type of activity. Consumersbear a
lot of responsibility to examine products
they purchase but retailers are also more
alert than ever. Some steps retailers are
reported to be taking are using more
security cameras, positioning employees
where there are no good sight lines, and
checking for packages that might be
compromised as they stock shelves.
(Progressive Grocer, 8/2/04)

EU FundsObesity Resear ch:
TheEuropean Union headquarteredin
Brussdlsisinvesting in afive-year
program to investigate the most effective
way changesin dietary fat could impact
worldwide obesity. Under the Lipgene
project at St. Jameshospital in Dublin,

TFIC will begin publsihing its newsletter electronically this year. 1f you would like to continue receiving
this newsletter, please send your e-mail to tfic@apec.umn.edu
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Ireland, researchersin human and animal
nutrition, plant biotechnol ogy, and
economic and social/consumer sciences
will look into arangeof areasincluding
dietary, biochemical and genetic datafor
acohort of 8,000 subjectsin eight
European cities. They will seek to
understand how variation in compasition
of dietary fat influences the metabolic
syndrome. They will alsoinvestigate
consumer attitudes and economic
barriers to new agro-food technol ogies/
(http://foodproductiondaily.com/news/
98/04)

Quiz:
What is the parent company that owns
each of thefood companies listed bel ow?

1. Subway 2. Chipotle 3. Pizza Hut 4.
Quaker Oats 5. BgjaFresh 6. Odwalla

Answers.
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Classroom Corner:

Information and Behavioral Economics. ApEc 8402
In aPh.D. class students are exploring a new way to analyze consumers' choices over time that combines economics and psychol ogy.
Work piloted by Nobel prizewinner, Daniel Kahneman and his early co-author, Amos Tversky, has grown into ahefty literature about
bounded rationality and how to explain choices more accurately than older economic theories. Behavioral economicscan be used to
explain why people seem toreverse their long term preferences when making short term decisions. For example, how doweexplain the
choices of people who want to be healthy and thin and overeat with great regularity? Discussing topicslikerational addiction, winners
curse, peopl €' s anomal ous choicesin economic experiments, and neuroeconomics, makes for some exciting debatesin thisclass.
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