SAMPLE  LETTER
June 13, 2017

Senator Dr. Ed Hernandez, Chair

Senate Health Committee

State Capitol, Room 2080

Sacramento, CA 95814
Fax:  916-651-4922
RE: AB 954 (Chiu) Food Labeling: Guidelines: Quality and Safety Dates – Support
Dear Senator Hernandez,
NCRA would like to express our support for AB 954 by Assembly Member David Chiu, a measure that will promote statewide voluntary standardized food date labels that differentiate freshness and safety, for greater consumer understanding towards reducing unnecessary food waste.

The Northern California Recycling Association (NCRA) is a non-profit organization founded in 1978, primarily to promote environmentally sound discards management practices, including waste reduction, reuse, recycling, and composting.  Our 270 members include recycling businesses, employees, entrepreneurs, and individuals supportive of various Bay Area and State Zero Waste initiatives. 

There are no federal, state, or local standardized date labels on any of our food, with the exception of baby formula.  Instead, date labels come in a bewildering variety of forms, including “use by”, “best before”, “sell by”, and “enjoy by” dates, yet these simple markers are poorly understood.  Ambiguous labels cause many consumers and stores to throw out perfectly healthy food.  Surveys show that a vast majority of consumers discard food prematurely as a result of misinterpreting food date labels.  Some food banks have policies to turn away food that has gone past its food date label out of fear that the food may be spoiled or a health hazard to their recipients.  A grocery manufacturing industry report concluded that about $900 million worth of dated product is removed from the shelves before ever reaching consumers, even though those dates are not always associated with expiration, food safety or freshness. 

A shameful 40 percent of food produced in this country never gets eaten. Americans throw away an estimated 21 percent of the food they bring home.  Food is the single most prevalent item in California’s waste stream, with over 5.5 million tons of food dumped in landfills every year in the state.  Dumping uneaten food and other organic matter into landfills releases more than 8.3 million tons of greenhouse gases each year, which makes up a fifth of the state’s methane emission, which exacerbate climate change.  Wasted  food costs consumers and industry $162 billion each year nationally, and squanders important natural resources that are used to grow, process, distribute, and store America’s food supply.  Furthermore, reducing food waste will help feed the 6 million Californians, including one in four children, who suffer from food insecurity.  Misinterpretation of the date labels on food is a key factor leading to this waste.   

AB 954 will implement voluntary statewide language for all labeled food, that have been adopted by two major food industry retail and manufacturer associations.  There will be just two phrases for date labels:  "BEST if used by" after which the food's quality may begin to deteriorate, and "USE by" after which there is increased  risk with its consumption. Standardizing the language on date labels with uniform phrases and definitions will give consumers a better understanding and increased confidence in the safety of their food.  

For these reasons, we urge your ‘Aye’ vote on AB 954 when it is heard in the Assembly Health Committee.

Sincerely,


K. D. Brooms
K. Douglas Brooms

NCRA Board of Directors, Co-chair Zero Waste Advocacy Committee

CC:  Members, Senate Health Committee


 Assemblymember David Chiu, Fax: 916-319-2117
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