








the survival success of pathogenic e. coli.i 1 Again, if the proposed food safety standards are
developed by a 1‘?—member Technical Review Board, inadequate consideration may be
given to these scientific findings and others that point to food safety benefits of organic and
sustainable farming practices.

A National Leafy Greens Marketing Agreement will not create safer food, at least not
in the near future. The current state of science does not allow for developing metrics that
can confidently eliminate food safety risks from leafy greens to consumers.

First, the LGMA metrics will do nothing to tackle the root of the problem, which is, in
most cases, tainted manure from confined animal feeding operations.

Second, not enough scientific evidence exists to develop standards that can
confidently prevent contamination and further outbreaks.

Third, bacterial contamination is only one of many food safety concerns. The
proposed marketing agreement suggests that metrics will be_silent on reducing
pesticide use and use of other agrochemical residues, and additional practices that

will make food safer.

Fourth, in the summer of 2009, two signatories to the California Leafy Greens
Marketing Agreement were involved in recalls due to salmonella contamination of
their leafy greens.? This shows that metrics have not been able to prevent
contamination.

Last but not least, while the proposal states that rules will be “science-based,
scalable and regionally applicable,” it is unclear how one set of rules can
accommodate both large-scale, monoculture growers in California and small-scale,
diversified farms, as an example, in the Northeast. Rules that may be appropriate for
one type of operation may put unnecessary burdens on another—and with the large-scale
growers represented on the Committee, chances are the smaller-scale and diversified
farms’ needs and concerns will be the first to go.

For these reasons, Cornucopia believes that this proposal for a marketing agreement is
inappropriate and does not deserve the backing of the USDA.
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3 Ippolito International recalled 1,715 cartons of spinach on September 18, 2009 due to Salmonella
contamination. Tanimura and Antle, on July 23, 2009, recalled bulk and wrapped romaine lettuce heads after
the Wisconsin Department of Agriculture, which conducted random tests, found it tested positive for
salmonella. Both are signatories to the California LGMA.



Thank you.






