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News From The Cornucopia Institute

New Cornucopia Report:
Many Organic Soy Food Brands
Importing Beans From China

We no longer trust these imports to feed our pets
They have no place in organics

Tremendous growth in the organic soy foods industry has
occurred over the last two decades as consumers seek
healthy dietary sources of protein. Many companies touting
their "natural” or "organic" soy brands have found favor in
the supermarket. A new report from The Cornucopia
Institute, lifts the veil on some of these companies exposing
widespread importation of soybeans from China and the
processing of soy foods labeled as "natural" with toxic
chemicals.

The report,Beyond the Bean: The Heroes and Charlatans
of the Natural and Organic Soyfoods Industryand an
accompanying

ratings scorecard of organic brands,

g separates industry
heroes, that have gone
out of their way to
connect with domestic
farmers, from
agribusinesses that are
exploiting the trust of
consumers.

o

Behind the Bean

Part of the meteoric
rise in organic food
sales has been built on
the expectation from
consumers that they
support a more
environmentally sound
form of agriculture and

- one that financially
rewards family farmers through their patronage. "Importing
Chinese soybeans or contributing to the loss of rain forests
by shipping in commodities from Brazil just fladut
contradicts the working definition of organic agriculture,"
sai d Mark Kastel Cornucopi
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Through a nationwide survey of the industry, onsite farm
and processor Vvisits, and reviews of import data,
Cornucopia assembled a rating system aimed at
empowering consumers and wholesale buyers with the
knowledge necessary to support brands that respect the
fundamental tenets of organics.
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"The good news in this report
is that consumers can easily
find, normally without paying
any premium, organic
soyfoods that truly meet their
expectations," said Charlotte
Vallaeys, a Cornucopia
researcher and the prime
author of the report.
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One company that had a FUNDSAVAILABLE

excellent opportunity to meet
consumer expectations by
supporting the growth of
organic acreage in North
America was Dean Foods
makers of the industry's
leading soymilk, Silk.
Instead, after buying the Silk
brand, Dean Foods quit
purchasing soybeans from
American family farmers and switched their sourcing to
China. This costutting move helped them build their
commanding soy milk market share using soybeans of
questionable organic certification from China.

oWhite Wave (the operating
markets Silk and Horizon organic milk) had the opportunity
to push organic and sustainable agriculture to incredible
heights of production by working with North American
farmers and traders to get more land in organic production,
but what they did was pit cheap foreign soybeans against
the U.S. organic farmer, taking away any attraction for
conventional farmers to make the move into sustainable
agriculture, 6 said Mer | e
Midwestern Organic Farmers Cooperative.
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And now Dean, the $11 billion agribusiness behemoth and
the nation's largest dairy concern, has quietly abandoned
organic soybeans in most of the Silk product line, switching
to even cheaper conventional soybeans without changing
UPC codes for retailers or lowering pricing to consumers.

Cornucopia's Vallaeys warned: "Health conscious shopper
AR noIEnfet 8sSocidte®dilk Witk Srdahi ¥nd
seek the green 6 USDA
purchasing soy

"As a vegetarian, for ethical reasons, | am appalled that
some large corporations are profiteering on my trust in their
brand,” said Joan Levin, a Chicago consumer who says she
is fiercely committed to organics. (continued next page)
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(continued from previous)
Meanwhile, highly committed companies like Eden Foods,
one of the country's largest organic soyfoods producers,

Small Planet Tofu, and Vermont Soy work directly with |

North American organic farmers.

dSmall Planet Tofu has bought organic soybeans from me

and other farmers | work wi 60 s
Phi l Lewi s, an organi c f
relationship is priceless, because | know that | can count
on them even if | have a bad year with droughts or
floods, 6 Lewis added.
OThe -I’atedp An organic farmer in his field of organic soybeans in northern
4 companies that lllinois. Courtesy of Midwest Organic Farmers Cooperative.
¥ nurture relationships ) ) )
& with American Serious questions about whether Chlnes_e farmers are
Jorganic farmers adeq_uately informed about the USDA organic standards and
should be rewarded equirements.
{R/tﬂe mta]rlietplace. ol f the reputation of organic
€ hope tha olrganrc and fraudulent activities in China and an incompetent level of
' E::onsumers will-use pversight by the USDA, it will be the domestic farmers and
Y ornucopl a@g;y poryeneurs t hat built this
£ scorecard when

deC|d|ng which
“!'organic soyfoods to
buy, 6 said

- Some soy food
" makers that did not
.~ participate in the
~ scorecard study may
have been hesitant to share their sourcing information
because they also buy organic soybeans from China

0OTheir reluctance to
makes sense, gi ven
certifying agents working
The USDA waited five years before sending auditors to,
China to examine the pract
agent s. And even when

added Kastel.

Pacific Foods,

oThe-top
another major organi rated compa-

Hfaﬁdia&ttﬂér or example, puts ¢ pias that nur- |
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organic soymilk packages, yet refused f <= _re 2! |on-

share with customers and Cornucopi  ShIpPS with
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"Obviously, Pacific Foods knows their customers WeII enough

that the
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felt s arrrﬁ fErs information o enIy WlIh them Would
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only visited two farms in the entire country. On these two HEXANE: THE DIRTY LITTLE SECRET OF THE NATURAL SC
farms, they found multiple noncompliances with U.S. FOODS INDUSTRY

organic standards. USDA auditors also discovered that

Chinesebased organic certifying agents did not always Behind the Beana | s o
provide a translated copy of the U.S. standards to clients| j t t | e
hexane.
soy protein ingredients and edible oils and is prohibited when

who apply for organic certification.

The Chinese findings support concerns that American
farmers have raised for years, which is that organic

exposes the natura
secreto: its widespre
Hexane is used to process nearly all conventional

processing organic foods.

imports from China may not always be held to the same Soybeans are bathed in hexane by food processors seeking to

strict standards as American crops.

Cultivator Editor: Will Fantle

Contact Us: 608-625-2042
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They also raiseseparate soy oil from the protein and fiber of grains. It is a

cost-effective and highly efficient method for concentrating

highprotein isolates.

But hexane is also a neurotoxic

chemical that poses serious occupational hazards to workers,
is an environmental air pollutant, and can contaminate food.

0 .
'ﬁgesrdue tests reveal that small amounts of hexane can and
(continued page 6)
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Organic Dairy Farmers Fight for
Justicgdiand Their Livelihoods

Organic farmers from around the country, and
cooperatives and advocacy groups that represent them,
converged on southern Ohio in May to plead with federal
regulators to close loopholes exploited by a handful of
giant factory farms. They argued that these meghiries
were creating turmoil in the marketing of organic milk and
forcing some family farmers out of business.

farmers in every federal marketing order in the country.

Lawyers for Aurora and other dairy interests spent over an
hour arguing with the administrative law judge in the hearing
attempting to exclude Cornucopia's testimony. They
especially objected to Kastel asserting the fact that Aurora is
widely viewed as a "bad actor" in organics and thus their
credibility in this matter is at question.

After investigating a legal complaint filed by Cornucopia, the
USDA found in 2007 that
specific organic regulations including illegally operating a

The USDA administrative law hearing, populated by manyfeedlot, rather than grazing their cattle as required, and

more lawyers than farmers, representing the interests of
powerful dairy marketers on both sides of the argument,
took testimony on the future of the producerhandler
exemption"

The nation's farm regulators, over 70 years ago, devised a

bringing in conventional cattle that did not qualify to produce
organic mi | k. USDA
decertification, but Bush administration officials let the

corporation off, requiring some operational changes and a
(continued page 5)

system to fairly share the extra profits from bottled fluid
milk, which is more profitable than cheese and other dairy

The Cornucopia Institute Is:

manufacturing. They allowed for ampt-out for farmers
who produced their own milk and bottled it on the farm.
These direcimarketers were generally small familgwned
operations serving local communities.

Flash forward to now: A number of giant producer
handlers are milking thousands of cows on industriacale
dairiesficertainly a far cry from the system that was
established to benefit family farmers selling to local
markets.

The concerns of t he org
approximate 1800 family farmers have focused on Aurora
Dairy Corporation, a $100 million vertically integrated
producer that operates five dairies in Texas and Colorado,
milking between 10,000 and 20,000 cows.

"Corporations such as Aurora Organic Dairy, which ard
currently claiming the exemption for producdrandlers,
have caused catastrophic marketplace disruption in the
organic dairy industry, in part as a result of this outdated
regul ati on, sai d Cornuco
exemption saves Aurora millions of dollars that would
otherwise be equitably shared with dairy farmers around
the country.

Unlike small, local or regional producdrandlers, Aurora
ships milk from a single processing plant, in central
Colorado, nationwide. "They ship their milk from their one
plant to Portland, Oregon, Portland, Wisconsin, and
Portland, Maindiall regions of the country where family
farmers milk cows locally, established a relationship with
organic consumers, and have been building the business
that Aurora is now exploiting," Kastel testified.

Aurora, the leading manufacturer of privat&bel organic
milk for such giant retailers as Walart, Costco, Target
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and Safeway, is using the exemption to undercut family




The NOSB voted in favor of the petition to remove liquid soy
lecithin from the National List. But they then decided
against removing a second version,dei | ed (odryod)
Dry lecithin is not yet available in organic form because

National Organic Standards Board
Votes on Soy Lecithin Dkisting

The National Organic Standards Board (NOSB), at its recentiobody has found an alternative to the solvent acetone

May meeting, had its first ever opportunity to remove at hat 8 s
f o o d Nationaj leiseé @ i e nirtlegrityr themNQOSH eleady caved to pressure from big

conventional

u-ailiegd While a pardia victory for organic

National List includes minor food ingredients of which corporations that came to lobby for dry lecithin (used as a

manufacturers may use conventional versions if the organicmat t er
to handle than liquid lecithin).

version is commercially unavailable.

Soy lecithin, used in foods such as chocolate, infant
formula and cooking spray, has been available in organic
form since 2004, yet some certifying agents allow food
manufacturers to use the conventional version
(conventional lecithin is cheaper, made with conventionally
grown soybeans and processed with the hazardous
petrochemical solvent hexane).

If the organic industry is to evolv@o grow in integrity as

well as volumdicompanies that develop organic versions of
minor ingredients should be rewarded for their efforts with
a change in the regulations that removes ingredients as
allowed substances on the National List. And only by

of convenience by

(continued on page 7)

New Organic Farming

Funds Available!
Sign up Period: May 1% May 29

The Natural Resources Conservation Services (NRCS)

<3}

has created a special $50 million pool of funding for

new Organic Initiative under the Environmental Quality

Incentives Program (EQIP). The program will provide

payments and technical assistance to transitioning and
existing organic farmers who adopt NRCS conservat
practices used in organic production systems.

on

f ood

appropriately removing ingredients from the National List
will all food manufacturers be forced to use organic

: Eligible Farmers:
versions.

1 Farmers just beginning or in the process of
Cornucopia has been pushing for removal of soy lecithin transitioning to organic production;
from the National List and mounted a letter writing 1 Existing certified organic farmers who want to
campaign to the NOSB favoring removal (more than half of transition additional acres or animals;
the 500 public comments received in advance of the {1 Existing certified organic farmers who need to
meeting concerned IeCithin, with the vast majority adopt additional conservation measures;
supporting removal). 9 Producers who sell less than $5,000 in

>

agricultural products and are thus exempt fror
formal certification are still eligible for Organi
Initiative payments.

(9]

The program will be available in every state and county.
Sign up begins for this special pool of funds on Monday,
May 11th and continues through May 29thOrganic or
transitioning farmers who have already applied for EQIP
funding may choose to move their application into the
special organic pool which will have higher payment
rates for some practices than the regular EQIP program
and a $20,000 per year ($80,000 over 6 years) payment
limit. Costs of technical assistance provided by NRCS will
not count against the payment limitation.

Transitioning farmers are also being offered an

opportunity to develop a| O0co
part of their EQIP Organic Initiative contract. | A
. copsery, tlon actlwty lan_will be  needed lo, \mee
Cornucopiads Charlotte Vall aeys tﬁ b %
conventional lecithin as an approved ingredient in organic foods at the ational Organic PrOQram certification reqwrements afid

May meeting of the National Organic Standards Board. is an important step toward certification.
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Dairy cows Opasturingo6 on the
(0oOrganic Dairy Farmerso6é6 continued
one-year probation. Aurora is now facing 19 clasxtion,

consumer fraud lawsuits.

Rick Segalla, a certified organic dairy farmer milking 115
cows in Canann, CT, and representing the Northeast
Organic Dairy Producers Alliance, testified in support of a
production cap of 450,000 Ibs of milk per month to qualify
as a producerhandler. "This honors the original intent and
purpose of the exemption, makes allowance for existing
small businesses, who have made capital investments,
and takes into account the size of organic dairy herds in
the twentyfirst century,” Segalla said.

Another farmer who made a trip to Cincinnati was Kathie
Arnold, of Truxton, NY. Along with her husband and
brother-indaw she described their investments converting
their 30-yearold business, managing 250 head of cattle,
to organics.

"One of the basic principles of the Federal Milk Marketing
Order system is to provide equity between producers. That
principle is being compromised with the current producer
handl er exemption € when
handlers are milking many thousands of cows. The
economic advantage they have by not paying pooling costs
creates an inequitable play

After the hearing, USDA milk marketing administrators will
make a recommendation on potential reforms to USDA
Secretary Vilsack.

O The NOP] had
public comments on the controver-
sial pasture draft issued last Octo-
ber.. ...A final rule may be out in

September

r ec

0

Washington Report: Pasture/Livestock
Rule Update and Change @ USDA

Barbara Robinson, theacting director of the National
Organic Program (NOP), informed the National Organic
Standards Board (NOSB) at their May meeting that release
of the pasture/livestock rule was still months away. Staff
from Cornucopia was present at the meeting and provided
public testimony on several issues.

Robinson reported that they had received 19,000 public
comments on the controversial draft issued last October.
Cornucopia was among many groups and individuals
highlighting serious impacts of the rule on organic livestock
family ofarmerse xcallabaratingh. on nearly 50 proposed
changes to the draft rule. A final rule, Robinson indicated,
miay beroup ia September.

A highlight of the NOSB meeting was a visit by Dr. Kathleen
Merrigan, who is now ® in command at the USDA.
Merrigan is a strong and enthusiastic supporter of organics.
She helped write the Organic Foods Production Act, as a
staffer for Sen. Patrick Leahy. The 1990 federal law
established the nation@s
her new position as USDA Deputy Secretary, Merrigan was
an assistant professor at Tufts University and director of its
Agriculture, Food and Environment program inside the
Friedman School of Nutrition Science and Policy.

Merrigan spoke for about a half hour and then took a
number of questions from the NOSB and the 75 members
of the public at the meeting. She made two important
pronouncements.  First, she said that enforcement of
federal organic rules and regulations would receive more
attention. And she mentioned that the National Organic
Program would hire a fultime manager to direct its
operations, with a hiring goal of sometime in June.

Both of these actions are essential to resolving problems in
hg Qrganic gommupity that Gogucopig hag heen Lajsipg for

I ve year s. Whi'l e s o0me of
complaints to the NOP documenting abuses of organic
sFarﬁd rds; eceu rir&g, 3t canfinpemanty livestogk dairies
milking thousands of cows have been investigated (leading
to enforcement actions), the majority are either languishing
in the enforcement pipeline or have gone uninvestigated.

Robinson, as acting director, has other USDA job
responsibilities. But when there, her mismanagement has
directly contributed to ignaring and/or watering down
Bnlorderer actidnas dﬂc@ nted by Cornucopia FOIAS),
failing t o ensur e t hat t he
agencies are properly performing their jobs with competent
staff, and the improper evaluation of some materials and
ingredients used in organic food and agriculture.

Hopefully, change we can believe in is coming to the NOP.

orga






