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ALLIANCE FOR FOOD AND FARMING URGES CONSUMERS TO LEARN MORE ABOUT THE SAFETY OF THEIR FOOD
Watsonville, CA – The United States Department of Food and Agriculture released today its 2009 Pesticide Data Program report.  This government program tracks and monitors pesticide residues on foods and provides the U.S. Environmental Protection Agency with information about the level of pesticides being consumed by the general public. The full report can be viewed at http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5091055
“The report issued today by USDA is long and somewhat cumbersome, but contains a lot of information made available by federal government agencies responsible for ensuring the safety of the U.S. food supply,” said Marilyn Dolan, Executive Director of the Alliance for Food and Farming, an organization which represents farmers and farm groups who produce the nation’s fruits and vegetables.  “This is the nineteenth annual report issued by the USDA’s Pesticide Data Program. Its conclusions are similar to recent years and show that more than 99 percent of food samples analyzed did not contain pesticide residues above safety levels set by the U.S. EPA.” 

Dolan noted that in addition to USDA and EPA, the Federal Food and Drug Administration as well as numerous state and county agencies monitor, oversee and enforce pesticide regulations in the U.S.  In fact, the government testing requirements for pesticides allowed for use on foods are more extensive than for chemicals in any other category.  The U.S. system regulating pesticides is also more stringent than the European standards.
The Alliance for Food and Farming recently began an effort to provide consumers with credible, trustworthy and easy-to-understand information about the safety of fruits and vegetables with respect to pesticide residues. The cornerstone of this effort is a website at www.safefruitsandveggies.com which contains information from experts in toxicology, nutrition, risk assessment and farming.  The site is designed to encourage increased consumption of all fruits and vegetables – whether they are organic or conventionally-grown.  

The website contains a valuable tool to help put the issue of pesticide residues found in the U.S. food supply in perspective for consumers.  
“According to the USDA, the lab methods used in developing its Pesticide Data Report are geared to detect the smallest possible levels of pesticide residues,” said Dolan.  “This year’s report found that only 0.3 percent of the samples analyzed exceeded safety limits and the overwhelming majority fruits and vegetables samples were found to have no residues at all or contained residues well below safety levels.”

“It’s important for consumers to know that scientists and health experts overwhelmingly agree the mere presence of pesticide residues on food does not mean they are harmful,” said Dolan.  “Consumers should also understand just how small the residues found on their foods really are.”
To communicate this information with consumers, the Alliance for Food and Farming turned to Dr. Robert Krieger, a toxicologist with the University of California to help understand what scientists call the dose-response relationship and why it is important in determining food safety risk.  Working with Dr. Krieger, the Alliance Pesticide Residue Calculator to demonstrate for consumers the huge amounts of fruits or vegetables that can be eaten and still not result in any effect pesticide residues present.  The calculator can be found at http://www.safefruitsandveggies.com/calculator/

The tool allows users to select a consumer (man, woman, teen or child) and then to choose a favorite fruit or vegetable.  The tool then calculates the number of servings that consumer could eat in a day and still not see any effect from residues.  The calculations show a consumer would have to eat hundreds to thousands of servings  – whether they are an adult or a child.

Dolan noted that this tool will be updated with information from the 2009 Pesticide Data Program report, but that it is based on the report’s findings from 2000 through 2008. A copy of the report which explains the methodology of behind the calculator is also available on the website.  
The Alliance for Food and Farming also reminds consumers that by simply washing fruits and vegetables under running tap water, you can often remove or eliminate any minute residues which may be present, according to the FDA.  
“Washing is a healthful habit that consumers should use for either organic or conventionally grown produce,” said Dolan.
###

About the Alliance for Food and Farming 

The Alliance for Food and Farming is a non-profit organization formed in 1989.  Its membership includes approximately 50 agriculture associations, commodity groups and individual growers/shippers who represent farms of all sizes and includes conventional as well as organic production. The Alliance works to provide a voice for farmers to communicate their commitment to food safety and care for the land. Learn more about the Alliance at http://www.safefruitsandveggies.com/faq/faq_about.php
