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Identify Stakeholders
Internal:

Local: 

· Extension agents/ RD

· 4H volunteers

· Master Gardeners

· Advisory Boards (Extension in particular)

· Camps

Regional/ State

· Nutrition specialists/RD’s

· Food technologists

· Administrators

· Crisis communication staff

· Horticulturists

· Animal scientists

· Agronomists

· Students

· Community Resource Development

National

· NIFA

External:

Local:

· Food stamps and WIC recipients
· Anyone who eats/ consumers
· Food service workers/ administration

· Schools (teachers & students)

· Local producers

· Food distributors

· Food processors

· Media

· Labor

· Farmers’ markets

· Policy makers, elected officials (local, state, federal)

· Physicians, medical professionals

· Registered dieticians

Regional/State: 

· Regulatory Agencies (Food inspectors, Health Dept.

· State Department of Ag.

· Public health officers

· USDA

· Policy makers, elected officials (local, state, federal)

· State Dept. of Education

· Food distributors/processors

National:

· Media

· Policy makers

· USDA

· NEO

Others listed:

· Educational institutions 
· Importers

· Labor

· Camps, recreational centers

· Marketing

· Food entrepreneurs
· Businesses, hotels, restaurants (anyone who feeds people)

Consequences
· Increase prevalence of nutritional and food borne illness.

· Reduction of trust/increase in suspicion of food production and processing.

· Loss of trust of government oversight agencies

· Increase interest in knowing about food:  “local foods”

· Additional/ more extensive and comprehensive use of terms and labeling = confusion (natural vs. local vs. organic vs. free range)

· Increase incidence of food borne illness due to mishandling/ improper preserving local foods

· More chronic illness (diabetes, cardio vascular disease, hypertension, cancers, etc.) due to overweight/obesity

· Psycho-social effects – negative

· Education needed to make healthy decisions (food safety, nutrition, activity)

· False sense of safety

· Misinformed public

· Spending more dollars than are necessary for food

· More educational opportunities

· More informed public

Consequences Summary Points:

· Reduction in trust:

· Production

· Processing

· Government oversight/regulation

· Better education on or about local foods, healthy food choices, food safety practices, regulation

· Economic impacts:  consumer spending, health care, local entrepreneurs, production

· Health issues:  wellness, food safety, labeling/packaging

Major Trends and Driving Forces

· Misinformation and/or lack of information on food safety and nutrition

· Lack of trust of government

· Access to media:  incomplete/partial, “sound bites”

· Growing concern with regard to animal welfare (animal rights agenda)

· Eating locally

· Increased interest in organics

· Farmers’ markets availability

· Cheap foods

· Feedback to production – efficiency issues

· Obesity

· Generations removed from farm

· Costs:

· Organics, etc.

· Packaging, marketing

· Transportation

· Cheap energy foundation

· Global marketplace/ Imports (ex: aquaculture, beef, vegetables and fruit)

· Incidents:  peanut butter, lettuce, spinach, onions, tomatoes, mad cow disease, Jack-in-the-Box e-coli outbreak

· Cultural

· Popularity of ethnic foods

· Markets

· Wild game – disease

· GMO’s

· Labor and processing

· Antibiotics/medicines used with animals

· Carbon footprint (required for processing, packaging, distributing)

· Pop-culture:  celebrity comments

· Designer foods (nutrients, function)

Major Trends & Driving Forces Summary Points:

· High profile incidents leading to lack of trust in government and system (peanut butter, spinach, mad cow)

· Lack of information on food safety/ nutrition

· Led to eating locally, increased interest in organics, farmers markets (generations removed from farm)

· Costs of alternatives, organics, packaging, marketing, transportation, and cheap energy

· Global marketplace – imports (beef, aquaculture, vegetables)

What Is Being Done and Who Is Doing It?
	What Is Being Done
	Who Is Doing It

	HACCP
	

	ServSafe – retail
	CU and SCSU

	GAP’s training
	NCSU

	Incentives for food safety practices (golden spatula)
	Regulatory – DHEC

	Food safety preservation training
	Extension, SC, CU, SCSU, Dept. of Education

	Childcare training
	Extension, CU-SCSU

	Handwashing Training
	Extension, schools, DHEC, medical professionals

	Quality Assurance for producers
	National Beef/Pork Associations, Extension

	eXtension CoP
	Extension

	Extension publications, websites, other educational materials
	Extension, Land Grant Universities

	Food inspection programs and restaurant inspections
	Department of AG, USDA, Health Dept.

	Local media exposes
	TV stations, newspapers

	Safe pet food inspections
	Dept. of Agriculture

	Labeling/advertising on positive production and processing
	Producers, growers

	Local farmers markets
	Special interest, Dept of Ag (VA, OK)

	Extension of growing season
	Research and Extension

	Grow your own
	Consumers

	Renewed interest in food preservation
	Consumers

	Growth in community canneries
	Industry

	Community Supporter Agriculture (CSA)
	Local producers

	Community & school gardens
	Dept. of Education, local government, Housing Authorities, Extension, RC&Ds, volunteers

	Gardening workshops
	Master Gardeners, Lowe’s, Home depot, garden centers, nurseries


What Is Being Done & Who Is Doing It Summary Points:

· Food handling training

· Serve Safe

· GAP

· HACCP

· Food Production

· Gardening

· CSA

· QA

· Labeling

· Food System Expertise & Information

· Community of Practice (eXtension), publications, websites

· Labeling information

· Media relations/info.

· Regulatory

· Inspection standards match science

· Training

· Rule help

Next Steps
 What do we not know about the issue?  Gaps:
1. Better internal communication within the system.  

a. We have multiple components that do not know what each other is doing.

b. Possible solutions:  teleconferences, conferences, webinars, listservs, SERAs (region) by topic, eXtension on topic.  Interconnection/interdisciplinary:  gardening, food safety, food production, nutrition)

2. Media Education

a. Identify media “champions”

b. Educating media

c. Interacting w/ media

d. Education on how to use new media/technology

e. Provide information to media celebrities 

3. Paradigm Shift: based on fuel/energy cost.  Research needs to match needs and current conditions.  Current food production system assumes a cheap energy system.  Need to examine alternative systems.

4. How and why choices are made:

a. Consumer research

b. Limits on transportation to get food

c. Access to food

d. Use of convenience stores

e. Why eat locally/ organic

5. Basic knowledge of food safety and preparation and preservation.  Information must continue – on-going

Who needs to be involved in the solution?  Are there people not at the table with extension to help resolve or to develop solutions?

1. Need community leader “champions” to get involved on consumer and production sides.

2. Need to work locally: Grassroots organizations, Limited resource audiences (Food Stamps, WIC recipients, Housing Authority residents, Head Start parent groups), community action agencies

3. Regional response with rapid response to media with communication.

a. Pro-active information/plan on facts

b. Issues management on Community of Practice – eXtension:  Media packets

c. Cultivate media champions – develop key relationships

What other resources may be available or needed?
1. This is a topic on which the directors and administrators could charge a group to collaborate regionally.  

a. Regional funding

b. Task group

c. Grant funds

d. Follow with adequate funding

e. Support more training and regional collaboration

2. We still have the world’s safest food supply.  Need to build on the positive.

3. Expand nutrition education audiences to be more inclusive (not just limited resources)

4. Is Extension represented on Food Network?
