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Scaling up good food
- Healthy

- Fair

. Affordable

- Green

Entire Value Chain
- Small and midsized producers
. Connections to accountable buyers




. Structure of NGFN

- 10 Regional Lead Teams
- Advisory Council
. Wallace Center at Winrock International

. Connect across regions (RLTs) & other national
networks

- Sum Is greater than parts
. Connect to funding
- Connect to knowledge
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Third Party Certification
Scott EXOExecutive Director, Food Alliance

www.foodalliance.org



Understanding product claims and labels

1st party label
Issued by producer without independent review
Wepractice Oprecision agriculture

2" party label
Issued by industry, trade or membership association
AOQur dairy farmers pledge not to u

' oY

31 party label
Issued by organization independent from the product/producer

noOur coffee I s Fair Trade C

Consumer 6s Uni on
www.greenerchoices.org/eco  -labels/



Why certify?

AGrowers& companieswvant to differentiate
and add value¢o their products.

ABuyersg I yi NBf Al 06f S LIzZND

AAdvocateswant better social and
environmental outcomes and tools to gauge
them.

AConsumersvant good food,grown
responsibly.



Certification
Complying or adding value?

Compliance= responding to buyer demand

A E.g. GAP or other buyedictated food safety
audits

Adding value= proactively differentiating
products & brands based on performance
against an independently issued/audited std

A E.qg. Fair Trade, Biodynamic, Organic, FA




Eco-Labels are Credible When They Are:

V Meaningful and Verifiable
V Consistent and Clear

V Transparent
V Independent and Free from Conflict of Interest

V Open to Public Comment

Consumer 6s Uni on
www.greenerchoices.org/eco-labels/



TheType of OrganizatioBehindthe LabeMatters
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AfiWho would you prefer provide certification?ao

Base: Significant shoppers inside the World of Sustainability (n=1,591; 243 Core, 589 Indexvdjd87 Outer Midevel, 272
Periphery).
Source: Sustainability 2008 Survey, Sept. 2008




Myth of Too Many Labels?

Independent, 3 party certifications in wide
use on multiple products in multiple regions in
N America

CERTIFIED
HUMANE

Animal Welfare

AV




Science Business

ood Alliance

defines & promotes
sustainability

in agriculture and

the food industry

Values



Food Industry Environmental

Labor
Groups

Government

Agencies

Animal Welfare
Groups

Consumer
Groups




Independent, 3"d-party certification program that
growers, processors, packers and distributors

use 1o:

A differentiate and add value to products, and
A protect and enhance brands . . .
with credible social and environmental claims.

www.foodalliance.org



Food Alliance certification
verifies that farms and ranches:

A Provide safe and fair working conditions

A Provide healthy, humane care for livestock
A Reduce pesticide use and toxicity

A Conserve soil and water resources

A Protect and enhance wildlife habitat

A Continually improve management practices

www.foodalliance.org



Food Alliance certification

verifies that packers, processors & distributors:

A Provide a safe & fair working conditions

A Conserve water and energy resources

A Reduce waste through reuse & recycling

A Reduce/eliminate use of toxic materials

A Ensure quality control & food handling safety

A Continually improve management practices

www.foodalliance.org

NELWEIGHT IS OZ G IR IDZI2BKG e



Food AllianceCertified
means products are made with:

A>80% Food Alliance Certifiedl
and ranches that are superior employers and
environmental stewards

ANo genetically engineered ingredients
ANo artificial colors or preservatives
ANo artificial hormones

ANo sub-therapeutic antibiotics

www.foodalliance.org






