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Mr. Flamm and Mr. Foster: 

During the last NOSB meeting in Albuquerque, NM, the NOSB commented on the essentiality of 
Gibberellic Acid in Organic Bananas cultivation and the majority of the NOSB voted against the Handling 
Committee recommendation to include the use of Gibberellic acid on the National List §205.605. 
 
The rationale to take this decision was based on two public comments presented by an Importer and a 
NGO, and the petitions submitted by the growers from Peru, Ecuador and Colombia were ignored. 
 
As expressed in my verbal public comment, the information gathered by the Importing US Company was 
based in an incorrect question formulated to the farmers in Mexico.  The question was related to the 
use of Gibberellic Acid for Sigatoka control and that was not and will not be the objective of the post-
harvest use of Gibberellic Acid in Organic Bananas.  Gibberellic Acid has no effect against the Sigatoka 
fungus, the petition does not indicate this and is not related to Sigatoka Control. 
 
The petition presented by Valent BioSciences and supported by DOLE’s Organic Program and by organic 
banana farmers from Colombia, Ecuador and Peru, was aimed to permit the fruit to resist a greater time 
between the harvest and the arrival to the US Market.  In this respect, organic banana farmers from 
Mexico do not need to use the Gibberellic Acid because the US Market taken by truck is just a few days 
from their farms, while it takes 18 to 36 days to transport the organic bananas from South America. 
 
During the discussion of this topic, none of NOSB members expressed any scientific or technical reason 
for not approving the use of Gibberellic acid. The vote against the petition focused on whether the use 
of Gibberellic acid in the organic banana industry is or is not essential. 
 
We are deeply disappointed for the reasons expressed by some members of the NOSB to vote against 
the petition because despite the information presented during the discussion of this topic and the 
written public comments submitted since 2010 by producers representing approximately 90 percent of 
the supply of organic bananas in the U.S. market, they decided to give more credibility and weight to 
comments submitted citing information obtained from a few producers in Mexico which represents  less 
than 4% of the volume of imported organic bananas. 
 
Organic banana producers in South America are economically suffering from the consequences of not 
having a tool as useful as Gibberellic acid.  Every week thousands of organic bananas are rejected at the 
farm’s packing plants because they run the risk of not supporting the transportation time to market.  



Also, every week tons of organic bananas are rejected in the US Market because they have arrived ripe. 
Also, the claims from ripeners and supermarket chains have been staggering. 
 
All these financial losses are absorbed by the organic growers who already have a challenge to produce 
high quality bananas as demanded by the market.    Even if it might seem to some that there is an 
abundant supply of organic bananas in the market, the reality is that the organic banana industry in 
Latin America is threatened by climate change, the severity of pests and diseases, and how the fruit is 
affected by these factors. 
 
Having said that, hereby, the organic banana growers from Peru, Ecuador and Colombia present the 
following information regarding the rejects of organic bananas by the US Market due to the early 
ripening of the fruit during the transportation time.  This data should change the thinking of the NOSB 
members regarding the essentiality of Gibberellic acid in post-harvest of Organic Bananas. 
 
We are also including the most relevant documents already presented by petitioner and commenters 
since 2010 for the consideration of all Board Members. 
 
 
Respectfully,  
 

 

Luis Monge 
Manager Organic Certifications & Quality 
DOLE Organic Program 
 
 
 
 
cc. 
 
Miles McEvoy  
Deputy Administrator 
National Organic Program 
 
 
 
 
 
 
 
 



ANNEXES: 
 

1. Transportation Diagrams 
a. From Colombia to the US Market – Times and Routes 
b. From Ecuador to the US Market – Times and Routes 
c. From Peru to the US Market – Times and Routes 
d. From Mexico to the US Market – Times  

 
2. Organic Banana Supply - US Market. 

 
3. 2011 and 2012 Quality Claims Analysis  - DOLE Organic Bananas – North America 

 
4. Termination Report from Research Trial “GA application vs Control” – DOLE’s Research 

Department. 
 

5. Pictures – Rejects at Packing Plants due to risk of premature ripening. 
 

6. Pictures – Rejects at the Port of Arrival due to Ripes.   
 

7. Letters of Support to the Petition to Include Gibberellic Acid on National List §205.605 for Post-
Harvest of Organic Bananas to prevent early ripening. 
 

8. Original Petition submitted by Valent BioSciences. 
 

9. Public Comments from OMRI and Wolf DiMatteo +Associates. 
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Organic Banana Volume for the US Market

Country of Origin
Ecuador 2,698,320     47.8% 2,762,435     49.2% 3,942,762     57.9% 4,581,943     62.7%
Peru 1,241,692     22.0% 1,050,738     18.7% 1,106,279     16.2% 1,280,747     17.5%
Colombia 1,275,000     22.6% 1,588,805     28.3% 1,639,542     24.1% 1,126,840     15.4%
Honduras 405,056         7.2% 175,340         3.1% -                  0.0% -                  0.0%
Various 19,140           0.3% 42,000           0.7% 122,154         1.8% 318,807         4.4%

Total Latin America 5,639,208     5,619,318     6,810,737     7,308,337     
18.14 Kg equivalent boxes
Source: US Customs - Datamyne.

Volume of Organic Bananas discharged on US Market

2011201020092008

ANNEX 2. 



“ CBI DELETED” 

Trade secrets – Quality Control Test and Data   

 

  



“CBI DELETED” 

Trade secrets – Quality Control Tests and Data 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

  



“CBI DELETED” 

Trade Secrets – Research Methodology. 

 

 

 

 



Rejection of Organic Bananas 

at the Farm
� Thousands of organic bananas are rejected every day 

in the packing plants in Latin America.

A major cause of rejection is the high risk of premature 

ripening.

The rejection of this fruit directly affects the economies 

of the micro, small, medium and large producers of 

organic bananas from the region.

� The application of Gibberellic acid to the banana 

cluster’s crowns would help to reduce the volume of 

rejected fruit at the packing plant and therefore help 

the economies of the organic producers.



A quality supervisor explains the reasons for rejecting the fruit to a small producer of organic bananas.



Organic Banana Packing Plant rejected by their high risk of premature ripening.



Rejected Fruit. 
The organic bananas shown on the following 
pictures were rejected due to high risk of 
premature ripening during transportation. 
 
Heavy rains and water saturation on the soils as 
well as the low number of leaves at the time of 
harvest are the main causes for the rejections. 

Pictures were taken in May and June 2012 in 
Ecuador. 



2 Month 00, 2007 Confidentiality Note 



Organic banana plants 
lose fuctional leaves 
during heavy rain (and 
water saturation on the 
soils) months.  

Even when the organic 
banana stem 
development could be 
seem as normal, the 
risk of premature 
ripening during 
transportation time to 
the markets is too high 
and therefore the fruit 
is rejected. 



The rejection of all this fruit represents an economic impact for organic banana 
growers in Ecuador, Peru and Colombia. 
Rejection rate could rise up to 60% of the production volume of the farms. 
 
Additionally to the rejection of the fruit at the farm and at the packing plant, there 
are quality claims on the markets for all the “ripes” they get when the fruit finally 
arrives to its final destination 14 to 30 days later. 
 
The addition of Gibberellic Acid to the crown of the banana clusters reduces the 
risk of ripes and therefore the rejection rate improving the economics of 
thousands of Latin American Organic Banana growers.  
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May 3, 2012 
 
Ms. Michelle Arsenault 
National Organic Standards Board 
USDA-AMS-NOP 
1400 Independence Avenue, SW 
Room 2648-So, Ag Stop 0268 
Washington, DC 20250-0268 
 
Docket: AMS–NOP–12–0017 
RE: Handling Committee Petitioned Materials recommendations: Choline, Inositol, 
 Gibberellic Acid, Citrus hystric, Curry leaves (Murraya koenigii) 
 
Dear Members of the National Organic Standards Board, 
 
Wolf, DiMatteo + Associates (WDA) appreciates the opportunity to comment on the 
recommendation made by the Handling Committee regarding the following materials: 
 
Choline – WDA agrees with the Committee that this material is a synthetic based on the 
review of the manufacturing process and all the substances used in the process. WDA 
supports the Committee’s recommendation to allow the use of choline in infant formula 
labeled “organic” or “made with organic.”  We do not support the Committee’s 
recommendation to restrict the use of choline to the “made with organic” labeling 
category for products that are not infant formula.  Although choline is not a required 
nutrient supplement for children, young adults and infants, there is sufficient data that 
demonstrates choline is an essential nutrient regardless of age and that most diets do not 
provide the minimum recommended amounts of choline.   
 
The Institute of Medicine of the National Academies (IOM) recommended intakes for 
choline are: 

• 250 mg/day for boys and girls 4 to 8 years of age;  
• 375 mg for boys and girls 9 to 13 years of age; and  
• 550 mg for men and women is 425 mg (in all age groups). 

In October 2011, the Agricultural Research Service of USDA published a report entitled 
“Dietary Intakes of Choline: What We Eat in America, NHANES 2007-2008” which 
includes the following findings:  

• Mean intakes for boys 6 to 11 years hover around 250 mg/day; those for girls 
hover around 200 mg/day.  

• The mean intakes of girls 12 to 19 years of age are just a little over 200 mg/day.  
• For individuals 20 years of age and older, estimated mean daily intake of choline 

was 396 mg for males and 260 mg for females.  
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Cleary, most children and adults are not consuming adequate amounts of choline through 
their diet therefore supplementation of food products, including organic food products, 
will benefit the overall health of individuals and the prevention of disease.  
 
WDA requests that the Handling Committee reconsider its recommendation and allow 
the use of choline for infant formula and for all food products labeled as “organic” and 
“made with organic” so that consumers can choice organic products that are nutritionally 
equivalent to their conventional counterparts.   
 
Inositol – WDA supports the Committee’s recommendation to add inositol to the 
National List 205.605(b) for use in infant formula labeled organic or made with organic 
(specified ingredients or food group(s)).  Infant formulas are regulated by the Food and 
Drug Administration (FDA) and inositol is currently listed in the FDA’s Infant Formula 
regulation, as an essential vitamin required to be declared on the label, at  21 CFR 
107.10, and to be added to non-milk-based infant formula, at 21 CFR 107.100(a).  In 
addition, the FAO/WHO Codex Alimentarius Commission has an international standard 
for infants that requires a minimum level of inositol in all infant formulas and sets a 
guidance upper level.  Without an allowance for inositol, infant formulas that otherwise 
comply with the NOP Rules would not be able to label their products “organic” or “made 
with organic” and still remain in compliance with FDA requirements.  Also without this 
allowance parents will not have the choice to purchase “organic” or “made with organic” 
infant formulas that are nutritionally equivalent with non-organic infant formulas.    
 
WDA does not have an opinion on the Committee’s recommendation to allow the use of 
inositol in food products, other than infant formula, labeled as “made with organic.”  The 
petition submitted to the NOSB was only for infant formula and the information provided 
in the petition does not address the use of inositol in other food products.  Until such time 
as inositol is petitioned for additional uses, it seems unnecessary to make such a decision 
at this time.    
 
Gibberellic Acid – WDA supports the Committee’s recommendation to add giberellic 
acid to the National List section 205.605(a) for post-harvest use on bananas only.  It is 
our understanding that most gibberellic acid products that are sold for this use are 
formulated containing inert ingredients.  Currently the National List does not include an 
allowance for inert ingredients in materials used in handling operations and listed in 
Section 205.605 of the National List.  Furthermore the review process of inert ingredients 
is under discussion by the NOSB.  Therefore, WDA supports the OTA suggestion to 
revise the recommended annotation to read: “for post-harvest use on bananas only. 2004 
EPA List 4 inerts only” until there is a NOSB decision on the review and approval of 
inert ingredients allowed for use in organic production and handling.   
 
This petition and recommendation remind us that the area of post-harvest handling, 
including storage, is not clearly articulated in the NOP Rules.  On the National List, 
Section 205.601 refers to crop production and Section 205.605 refers to processing, and 
post-harvest handling falls into both areas, for example certification agents have allowed 
synthetic and nonsynthetic materials from both lists to be used to control pests in storage, 
processing and warehouse facilities.  WDA encourages the NOP to provide guidance to 
the organic community regarding post-harvest handling and the use of materials. 
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Citrus hystrix leaves and fruit – WDA supports the allowance of non-organic citrus 
hystrix, (commonly known as kieffer lime, kaffir lime, makrut lime), in products labeled 
as “organic” if citrus hystrix is not commercially available in organic form.   
 
Curry leaves (Murraya koenigii) – WDA supports the recommendation to add curry 
leaves to §205.606- Nonorganically produced agricultural products allowed as ingredients in 
or on processed products labeled as “organic.” 
 
Thank you.   
 
Sincerely, 
 
Bill Wolf, Katherine DiMatteo and Sandy Mays 
Partners 
 
The partners and associates of Wolf, DiMatteo + Associates have over 100 years of 
combined experience in the organic sector.  We have served hundreds of farms and 
businesses with their organic production systems and regulatory compliance, both 
nationally and internationally.  We have been involved in the founding of several key 
organic organizations including the Organic Trade Association, Organic Materials 
Review Institute and the Organic Center.  We are fiercely committed to continual 
improvement and to provide our clients and the organic sector with the tools to advance 
organic, environmental, and social practices. 
 
 



  
  
 

 

 
Comments of the Organic Materials Review Institute 

Spring 2012 National Organic Standards Board Meeting 
Albuquerque, New Mexico May 22-25, 2012 

 
The Organic Materials Review Institute (OMRI) thanks the National Organic Standards Board 
(NOSB) for the opportunity to comment on items in this meeting’s agenda [Docket No. AMS–
NOP-12-0017]. OMRI is an independent non-profit institute that provides professional, 
independent and transparent review of materials and processes to determine their suitability for 
producing, processing, and handling organic food and fiber. OMRI was started in 1997 by a 
partnership of certifiers, the industry, and organizations that have an interest in organic farming. 
 
Curry Leaf Petition 
 
This recommendation mistakenly classifies curry leaf as ‘nonsynthetic’ instead of ‘agricultural’.  
We understand that the NOSB Policy and Procedures Manual stipulates that the NOSB first 
classify any material as “nonsynthetic or synthetic” before voting to add it to the National List.  
However, in this case, it is essential that you also classify it as “agricultural”. 
 
Gibberellic Acid Petition 
 
Commercially branded gibberellic acid products that may be used for post-harvest banana 
production all contain inert ingredients.  In the U.S., growth regulators such as gibberellic acid 
are regulated as pesticides by the EPA, and thus, for pre-harvest crop production, OMRI allows 
inert ingredients from 2004 EPA List 4.  However, for post-harvest use of direct food contact 
materials, OMRI requires that all ingredients of the branded product be on the National List at 
205.605 or 205.606, or be certified organic, if agricultural. Thus, OMRI would be unable to 
approve a gibberellic acid brand name product for the recommended use because most 
appropriate inert ingredients used in commercial formulations are not on the National List at 
205.605 or 205.606. OMRI strongly suggests annotating this material such that it may be a useful 
production tool.  Although we don’t endorse any particular annotation, we suggest the following: 
 
Gibberellic acid – for post-harvest banana use only; may only be formulated with 2004 EPA List 
4 inert ingredients  
 
Please note that the recommendation to add this nonsynthetic material on 205.605(a) indicates 
that other similar materials for post-harvest use should be petitioned as well.  For example, 
nonsynthetic pyrethrum is commonly used for post-harvest grain storage, but also must be 
formulated with inert ingredients in order to be commercially viable. OMRI would like the 
committee to discuss the implications of adding this material onto 205.605(a) for post-harvest 
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use so that we can fully understand our responsibilities in reviewing similar products in the 
future.  
 
 

        
  

Peggy Miars        Lindsay Fernandez-Salvador 

Executive Director/CEO      Program Director 
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