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40 Baking Company Reps Converge at

FTRAC Meeting—Key Policies Set in Motion
Committee Focused on Obesity and Carb Labeling for Baked Goods

Approximately 40 baker s attended therecent FTRAC
meeting held in Washington, DC.

Approximately 40 bakers attended the April 21
ABA Food Technical Regulatory Affairs Committee
(FTRAC) meeting held in Washington, D.C., where
FTRAC members addressed a broad range of key
technical issuesimpacting the baking industry.

The Committee, as directed by the ABA board,
began devel oping an obesity policy statement for the
industry. It also reviewed with ABA’'s FDA Counsel
Peter Barton Hutt, Covington and Burling, FDA'sre-
cently released comprehensive strategy to combat obe-
sity and encourage healthy lifestyles. The group also
discussed FDA's Obesity Working Group Report
which wasthe basisfor the FDA initiative.

Lee Sanders, ABA Vice President, Regulatory and Technical Services, discussed ABA's involve-
ment in the review process of the USDA/HHS Dietary GuidelinesAdvisory Committee and Food Guide
Pyramid. Both are schedul ed to be updated and rel eased in early 2005. She noted that the joint comments
and work by ABA, the Wheat Foods Council (WFC) and the North American MillersAssociation (NAMA)
has strengthened the industry’s message on the importance of enriched and whole grainsin the diet.

FTRAC meeting attendees (fromleft): Gale Prince,
The Kroger Co.; Barry Frake, George Weston
Bakeries, Inc.; Jeffrey Smyth, Vie de France Yamazaki;
and Susan Corona, McCormick & Co.

(Continued on page 3)
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Membership Dues for FY 2005
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year ahead.
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Environmental Conference

BakersL ead Chargeat Food Environmental Conference

Several members of the ABA Energy & Environmental Health Commit-
tee attended the 34" Annual Conference on Environmental Engineering in
the Food Processing Industry held last month in Monterey, California. Many
participated in sessions that addressed pertinent issues impacting the baking in-
dustry. Dan Davis of Interstate Brands Corp chaired a session on water re-
sources and reuse; Anne Giesecke, Ph.D., ABA Vice President, Environmen-
tal Activities, made apresentation on the Spill Prevention, Control and Counter-
measures rule and on the Watershed rule; Steve Guenin of Interstate Brands
Corp. gave a presentation on wastewater management and Jack Hughes of
Kraft Foods participated in a panel on Environmental Management Systems.

Additionally, Diane Leslie of Campbell Soup Co. chaired a session on
global environmental trends, and Committee Cochair Jim McK eown of Weston
Foods, Inc. gave a presentation on the bakery refrigeration partnership with
EPA. Mr. McKeown commented, “ The sharing of technical and manage-
ment information across the food industry sectorsis very valuable; we learn
from each other and eliminate reinvention.”

During the conference, the Committee held ameeting that focused primarily on Clean Air Act issues. ABA members
are currently in discussions with Arizona, New Jersey and Ohio. ABA is aso meeting with the EPA air office to update the
Alternative Control Technology Document for Bakery Oven Emissions. The meeting parti ci pants devel oped the proposal to
be sent to EPA.

The Committee al so discussed energy costs aswell as EPA enforcement and inspection activities. Committee Cochair
Jerry Hancock of Flowers Foods commented, “We benefit from learning about new approaches to meet environmental
challengesin as cost effective and resource efficient manner as possible. Member companies are urged to send people to
these meetings to take full advantage of their ABA membership.”

Safety Committee Meeting

ABA Safety Committeeto Visit New Pepperidge
Farm Plant

The ABA Safety Committee, chaired by Liz

Seve Guenin of Interstate Brands Corp. with the
Cochair of the Energy and Environmental
Health Committee—JimMcKeown, WWeston
Foods, Inc.

cut skyrocketing workers comp costs than by attending

Marcucci, Gonnella Baking Company, will be holding
its next meeting June 24-25 in Windsor, Connecticut.
The highlight of the meeting will be atour of the new
Pepperidge Farm Plant in Bloomfield, Connecticut. In
addition, Committee members will visit the Travelers
Insurance Industrial Hygiene Lab in Windsor. Thiswill
allow attendees to meet and discuss with leading in-
dustrial hygienists the latest strategies for protecting
employees from respiratory exposures and sensitive
substances.

“We have another outstanding meeting planned,”
said Chair Marcucci. “I can’t think of a better way to
develop approaches that reduce safety exposures and

2

thisworthwhile meeting.”

In continuing with the Committee’s recent focus on
route sales and transport safety, the Committee will par-
ticipatein an intensive seminar presented by the Lockton
Company. Lockton representativeswill be sharing their
experiences on avoiding and managing workers comp
claimsinthisarea. The Committeewill also |earn about
an innovative approach to safety behavior training known
as the Zero Incident Culture from Pro-Safe Solutions.

The ABA Safety Committee is open to all safety,
health and loss control professionals of the wholesale
baking industry. To sign up for this meeting, contact
Robb MacKie or Carol McDougall at the ABA.




FTRAC Meeting

40 Baking Company RepsConvergeat FTRAC Meeting

(Continued from page 1)

FTRAC thoroughly reviewed the pending citizens' petitions on
the definition of carbohydrateswith representativesfrom each organi-
zation present to answer questions on their respective petition. The
Committee unanimously agreed to review all of the petitionsfurther so
that ABA can formulate comments on this significant issue for sub-
mission to FDA. The Committee also discussed the controversial is-
sue of net carbs and how the industry should address labeling ques-
tions and issues.

Additionally, FTRAC received a presentation from FDA's Don
Kraemer on Operational Risk Management Applied to Food Security.
The Committee then discussed plans to comment on the interim final
rules on registration and prior notice for imported foods. Comments
for the recently re-opened comment period are due to FDA by May
14. The Committee will review the food security recordkeeping rule
when it ispublished later thisspring.

The Committee also heard from Molly Cline, Ph.D., on Monsanto’sactivitieson Biotech Wheat and other biotech
crops. The Committee discussed with Dr. Cline and guest Daren Coppock, President, North American Wheat Growers,
continued questions and concerns of the baking industry surrounding the possibility of biotech wheat in the future.

FTRAC discussed a variety of other legislative and regulatory technical issues of interest to the industry. These
issuesincluded pending allergen legidation, liability limiting |egislation with regardsto obe-
Sity lawsuits, a state-level legidative activity review and a presentation from Maureen
Olewnik, Ph.D., AIB, on the outcome of the JJFSAN Second Global Workshop on
Acrylamide, recently held in Chicago.

“This FTRAC meeting was terrific. It was a great opportunity to bring together the
industry to discuss the key issues that we face on adaily basis and to build consensus on -
how ABA should address them as we move forward. | was especially pleased with the ,
wonderful attendance and meaningful participation by all of the member company repre-
sentatives,” concluded ABA FTRAC Chairman Len Heflich, Director, Research and De-
velopment Technical Services, George Weston Bakeries, Inc.

Promotion Program Update

Wirthlin Consumer Research In Final Sages

As part of the pending ABA/NAMA Production Pro-

Committee membersfromleft: Don Sullins, ADM Milling
Company; Ron Moline, Bay Sate Milling Company;
Michael Beavan and John Watson, Watson Foods
Company, Inc.; Al Bachman, The Long Company; André
Biane, Sara Lee Baking Group; Ann Salling, Krispy
Kreme Doughnut Corp.; Mark Searns, Interstate
Bakeries Corp.; and Rick \Weger, Bimbo Bakeries USA.
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Committee members Maureen

Olewnik, AIB; and Valerie
Wayland, Flowers Foods.

Representatives of Wirthlin will be meeting with the se-

motion Program, the WirthlinWorldwide Consumer Research
firmisin the final stages of completing the “ quantitative”
consumer research study on grain-based foods. Wirthlinin-
dicated that the data from the quantitative study will be
coupled with theindividual consumer interviewsthat were
conducted throughout the country. Thiswill ultimately re-
sult in a comprehensive consumer composite of attitudes
and behavior regarding baked goods.

lected publicreationsfirm, Mullen, to sharethe consumer study
andjointly map out astrategic public relations campaign.

Oncethe consumer study isreceived initsfinal form
from Wirthlin—all ABA members will receive a copy of
the report.

It isanticipated that the public relations program will
begin approximately July —August 1, 2004. Further details
regarding the program will be forthcoming.




Fleet & Distribution Meeting

Hoursof Service& Distribution Technology to Highlight
Upcoming Fleet and Distribution Committee M eeting

At its June 8 and 9 meeting in Washington, DC, ABA
Fleet and Distribution Committee memberswill beabletodis-
cussoperationa challengesposed by the new Hours of Service
Regulations with representatives from the Federal Motor Car-
rier Safety Administration. These regulations have provided
wholesale bakers with significant costs. ABA is leading the
charge to insert some operational flexibility into the new
rules and Committee memberswill hear from the office of

Rep. John Boozman (R-AR), theleader in Congresson thisissue.

Committee members will also have the opportunity to
explore ways to increase route sales productivity via new
technologies, and learn about law enforcement techniques
used to effectively combat tray and basket theft. Bob Alder-
man, head of security for Perfection Baking Company and
former law enforcement official, will share his experiences
with the group.

IBIE 2004 — World’s
y [N\ Baking Showplace!

INTERNATIONAL

INDUSTRY
EXPOSITION

THOUSANDS OF NEXT-GENERATION BAKING SOLUTIONS...ONE BIG SHOW.

See product demonstrations to enhance your operation.

AUGUST 15-18
LAS VEGAS, NEVADA

Compar € the newest technologies and equipment.

EXpeI' J@NCEe the new seminar series for answers to your

business challenges.

Connect witn representatives from all industry segments.

Have you registered yet? What are you waiting for? Registration and hotel room

reservations are available on line at www.bakingexpo.org. Everything you need to
attend the most important baking exposition in 2004 is right at your fingertips on

the Internet.

REGISTER ON LINE TODAY!

www.bakingexpo.org




