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Planting Transferability Pilot Program

Background:
Under the 2002 Farm Bill, a prohibition on growing fruits and vegetables (FAVs) on program acres in the Midwest became highly problematic for FAVs planted to be processed.  This came about due to the first-time categorization of soybeans as a program crop.  The restriction was originally established to assure that production of FAVs on program “base” acres would not compete with fresh produce.  With almost all of the good quality farm land in the Midwest used for growing of wheat, corn and soybeans, FAV production in the Midwest was permitted only on land where there was farm history for FAVs or the grower had personal history of FAV production.  In either case the program payment is foregone.  Furthermore, when base acreage was recalculated under the 2002 Farm Bill, farms that were producing FAVs lost base acres.  The penalty for unauthorized production of FAVs on Midwest program acres is loss of the program payments on all program acres in the farm.   Southern states however have a double crop exemption and therefore are exempt from the restriction and penalty.  Farmers in double cropping states are permitted to grow a program crop, accept the payment, and follow up with planting FAVs in the same year, even FAVs for the fresh market, all with no penalty.
As a result of the aforementioned restriction, Midwest farmers who wanted to grow FAVs for processing ((under a contract with a processor (not for fresh produce markets) were unable to do so.  As farmers retired or died so did their grower history.  That further decreased the land available on which to grow FAVs for processors.  Additionally, out of fear that FAV production could again result in another loss of base acres, land owners often disallowed FAVs to be planted on cash rented ground.  Many Midwest farms with FAV history were taken out of the FAV business altogether.  Especially for FAVs that require long rotation schedules, the availability of land on which to grow them was significantly cut.

Fruit and vegetable processors suddenly were unable to contract for enough vegetables to fully run their factories and supply the American market.  Their efficiencies and competitiveness declined.  This gave way to an increase of imported canned fruits and vegetables.  The problem posed a threat to U.S. jobs in food processing at a time when the Dietary Guidelines for Americans encouraged consumers to eat more fruits and vegetables in ALL forms.

2008 Farm Bill:

In response to this complex problem the Food, Conservation, and Energy Act of 2008, (Farm Bill) authorized the Planting Transferability Pilot Program (PTPP).  This pilot allows program crop farmers in seven states (Illinois, Indiana, Iowa, Michigan, Minnesota, Ohio and Wisconsin) to enroll in the pilot program and plant selected FAVs for processing (they must be under a contract with a processor to qualify), on base acres without forfeiting program payment on their remaining base acres in the farm, and without losing their ability to go back into 100% program crops the following year.  Processing FAVs eligible for PTPP include and are limited to certain and specific processing FAVs (cucumbers, green peas, lima beans, pumpkins, snap beans, sweet corn, and tomatoes).  Eligible PTPP acreage is capped at various levels for those seven participating states, but the total of all cannot exceed 75,000 acres.
While the pilot project entails a cumbersome enrollment process, it has allowed critical and necessary flexibility to meet demand to produce FAVs for processing in order to enhance diversification and income on farms, as well as maintaining a competative position for Midwest based food processors.

Pilot acres used to produce FAVs are NOT eligible for program payments therefore the pilot saves federal tax dollars.  Though modest, an Economic Research Service, USDA (January 2011 An Analysis of the Planting Transferability Pilot Program’s First Year, 2009, published January 2011) study of the pilot, found the program was successful on all criteria as the pilot “entices a very modest increase in processing vegetable production and a very modest decline in processing vegetable prices…We do not find that PTPP has had an impact on fresh fruit and vegetable markets.”

2012 Farm Bill:

Due to the pilot’s demonstrated benefits to American farmers, processors and consumers, our Coalition recommend that the 2012 Farm Bill allow production of fruits and vegetables, except for potatoes, for processing on program acres without the acreage limitations that made the pilot project enrollment cumbersome.  This policy would:
· Allow Midwest FAV farmers to compete without receiving program payments on the FAV production acreage.

· Allow Midwest FAV food processors to compete freely against aggressive canned vegetable imports which benefits consumer prices and U.S. Jobs.
· Eliminate the pilot project procedures that were cumbersome for USDA and FAV farmers.

· Protect the fresh FAV market from Midwest competition.

AFVPGC Comments on the Proposed Rule to Revise Meal Patterns and Nutrition Requirements for the National School Lunch and Breakfast Programs
AFVPGC commends the emphasis on increased consumption of fruits and vegetables included in the proposed rule, and we make several recommendations:

Fruits and Vegetables:

· USDA should revise the definition of “fruit component” so that all preparations of fruits are treated similarly, regardless of method of preparation.
· AFVPGC does not support the proposed limits on starchy vegetables.  Instead, the proposed rule should be amended to encourage school food authorities to vary vegetable selections for healthy school meals as is currently done in the Healthier US School Challenge.

· AFVPGC urges continuing current tomato paste crediting as outlined in the Food Buying Guide for Child Nutrition Programs on pages 2-3:  “Vegetable and fruit concentrates are allowed to be credited on an “as if single-strength reconstituted basis” rather than on the “actual volume as served.”

Sodium:

AFVPGC believes that each sodium reduction should be coupled with ongoing assessments of progress and effects of the actions on student participation rates, food costs, safety, and food service operations, to determine a reasonable target for the next period, as recommended by IOM in its report School Meals:  Building Blocks for Healthy Children.  AFVPGC also believes that allowance should be made for the naturally occurring sodium, including revising sodium targets to compensate for naturally occurring sodium.
Process Concerns:

· Any rule regarding school nutrition should be issued first as interim
· Any rule regarding school nutrition should be tested in a pilot 
· Implementation of the “rule” should  be delayed until the 2013-2014 school year

· AFVPGC urges USDA to give sufficient lead time for any modifications of commodity food formulations and recipes to meet revised standards

· AFVPGC opposes the allowance of state and local agencies to establish more rigorous nutrition requirements or additional requirements for school meal that are not consistent with the nutritional provisions of the rule.

USDA Purchasing:

· AFVPGC recommends that USDA increase its entitlement-purchases of fruits and vegetables using Section 6, Section 32, and Section 416 funds, and making these products available to comport with new meal pattern requirements and to help meet the Buy American Requirements.

· AFVPGC recommends that USDA needs to develop timely contracting practices upon which industry can depend, so that a sufficient supply meeting unique USDA specifications can be packed in a timely manner.

· AFVPGC recommends that USDA consider purchasing bonus product processed to commercial specifications closest to USDA foods specifications.
Fresh Fruit and Vegetable Program
“Research shows that canned and frozen ingredients are as nutritious as fresh sometimes even more so.” Complete Food and Nutrition Guide, the American Dietetic Association
“The majority of the fruit recommended should come from whole fruits, including fresh, canned, frozen, and dried forms.” 2010 Dietary Guidelines for Americans
AFPGC Supports Providing More Fruits and Vegetables in Schools in All Forms

Program History:

The Fresh Fruit and Vegetable Program (FFVP) began as a pilot program in the 2002 Farm Bill.  It was expanded nationwide in the 2008 Farm Bill.  The Fresh Fruit and Vegetable Program is a daily snack program independent of National School Lunch and Breakfast.  Schools that qualify for participation in FFVP must have a high percentage of students certified for free-and-reduced-price meals.

Program Goal:

USDA’s Food and Nutrition Services states the goal of FFVP is to “create healthier school environments by providing healthier food choices; expanding the variety of fruits and vegetables children experience; and increasing children’s fruit and vegetable consumption.”

Program Restrictions:

FFVP from its inception has excluded processed fruits and vegetables.  The National School Lunch and Breakfast Programs however, include processed FAVs - and so should the FFVP be inclusive of processed.  Attempts were made in the House of Representatives to included frozen fruit and dried fruit (without added sugar) in the Child Nutrition Reauthorization Bill and The Healthy Hunger-Free Kids Act of 2010.  Provisions to included processed FAVs were not included in the bill that ultimately became law.  

Benefits of opening the Fresh Fruit and Vegetable Program to FAVs in ALL Forms include:

· Cost Savings – Because the schools that participate in FFVP are low income school food authorities, cost saving is of paramount importance.  Compared to fresh, processed FAVs are of great value because they are:
· Easy to store and they have long shelf life

· Easy to portion.  The pilot snack program featuring apple slices and baby carrots demonstrated this point.

· Easy to serve and therefore require lower school food equipment costs

· Diverse Selection – Processed FAVs allow children to experience a greater selection of FAVs than they otherwise would be able to experience

· Nutrition - Processed FAVs are picked and packed when they are at their peak of nutritional best.   

· Safety – Cooking, freezing and drying processes provide a unique step that kills and eliminates harmful microbes.  Fresh FAVs do not have that safety precaution.
· Buy American – Increased purchasing of processed FAVs supports American farmers and processors, and as a result protects American jobs.  Fresh FAVs that are not in season during the school year must be imported from Mexico and other parts of the world.

2012 Farm Bill:
AFVPGC recommends that the 2012 Farm Bill open the Fresh Fruit and Vegetable Program to ALL fruits and vegetables, including fresh, frozen, canned and dried.  This policy would give school food authorities more flexibility and support of domestic jobs, while meeting all of the express nutritional goals of FFVP. 
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