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Thank you for the opportunity to comment today. My name is Marty Mesh. I am here today as the Executive
Director of Florida Certified Organic Growers and Consumers, Inc., doing business as Florida Organic Growers
(FOG), a 501(c)(3) started in 1989 currently operating two major and distinct programs: Education & Outreach
and Quality Certification Services (QCS). The Education & Outreach Program promotes organic and
sustainable agriculture and healthy and just food systems, educating producers, consumers, media, institutions,
regulators, and policymakers about the benefits of organic and sustainable agriculture, and working actively on
local food systems projects. To meet the demands of a growing organic industry, FOG operates Quality
Certification Services (QCS). QCS certifies organic farming, wildcrafting, livestock, processing, packing and
handling entities large and small in more than 30 states and 13 countries, including integrated crop-livestock
systems.

With little to no government, land grant or research support in the early years the growth of organic production
was made possible simply by citizens’ choices in the marketplace. With increased governmental and land grant
support and increased research to understand organic systems, organic production and handling has grown to
an approximately $50 billion annual global industry.

We have seen new commitments to growing more farmers and soil and reinvigorating local food production
and processing as we prepare for the future. That food safety is one of the main issues today feels like a step
backwards. As increasingly frequent episodes of food-borne illness cause citizens to lose faith in their current
food options, they are becoming more and more educated in food production and policy issues and are looking
for a program that provides real food safety results and supports, not threatens, smaller-scale farms and the
availability of locally grown food. We would support the FDA’s development of a food safety program that
achieves real food safety results if such a program takes full account of the needs and realities that farmers face
and does not threaten the viability of safe and successful operations. To this end we offer the following
comments and concerns.

Given the unique conditions involved with certified organic farmers, we would like to highlight and stress some
of the safety measures these producers must already fulfill under the NOP. James A. Riddle of the University of
Minnesota published an article titled “Organic Food Safety—Regulatory Requirements” detailing the regulatory
food safety requirements in the NOP.

Those requirements include recordkeeping and traceability for crop and livestock production and processing
and handling, including the use of raw manure and composting and other requirements to prevent product



contamination all of which address food safety concerns. In the interest of time Riddle’s article is submitted as
an attachment.

To maintain organic certification, organic producers must also undergo regular and potentially unannounced
on-site audits, to verify that these food safety provisions are being upheld and are documented as part of the
operator’s organic system plan. We believe these audits present an opportunity to coordinate a food safety
program’s efforts with resources already in place. Certifiers, QCS included, could expand existing on-site audits
to enhance food safety.

Effective safe processes require different amounts and forms of resources for big agribusiness than for the small
farmer. We hope the FDA will consider that a one-size-fits-all food safety program cannot appropriately address
these differences and enhance food safety.

Farm size in a scaleable food safety program is important not in relation to the actual measures to be
implemented but to something much more basic: cost. A UC Davis report on the California Leafy Greens
Marketing Agreement showed that producers saw a range of 17-28% of their net income going to food safety
costs. Also, per acre costs were found to be higher for small producers than for large. These large costs could be
devastating to the small farmer. Any regulations should include means to protect small operations from cost
and resource demands that otherwise might put them out of business.

Throughout the food safety debate, we have used the terms size and risk scalability. The point of these terms is
not to create exemptions or to imply that small farms are inherently safe. It is just to emphasize again that one-
size-fits-all regulations would all but certainly fall disproportionately on smaller scale operations. Provisions
established to protect smaller-scale farms from inappropriate and excessively costly food safety protocols are

needed ant |



