Country of Origin Labeling
Update

Patricia L. Farnese

CSALE, University of
Saskatchewan



2002 US Farm Bill

“a retailler of a covered
commodity shall inform

consumers...of the country of
origin”

Sec.282(a)(1)




Covered Commodities

e Beef, Lamb, Pork (muscle cuts)

e Fish and Shellfish (farm-raised and
wild)

e Fruits and Vegetables (fresh and
frozen)

® Peanuts

Sec. 281(2)




Three Labeling Requirements

eUS only origin
eForeign only origin
eMixed origin




Verification

USDA “may require that any
person that prepares, stores,
handles, or distributes a covered
commodity for retall sale
maintain a verifiable
recordkeeping audit trail”

Sec. 282(d)




Politics — Who are the Players?

Two Camps

® Producers and Consumers
e www.americansforlabeling.org

® Processors and Retailers
e Www.countryoforiginlabel.org




Progress or Lack Thereof

e October 2002- Voluntary
Guidelines

e October 2003 — Draft Final
Guidelines

e September 30, 2004 —
Mandatory COOL Implemented




The Debate

® Cost
e Consumer demand

e Record keeping and operating
procedures




Supporters’ Viewpoint

e Food Safety

e Voluntary labeling
means no labeling

e Support local
producers

e Other countries have
It




Opponents’ Viewpoint

e Reduced consumer choices

e Job loss

e Violation of international trade rules
e Consumer confusion




SAFE HANDLING INSTRUCTIONS

Kaep refrigaraled or froken,

Hoep raw meat and pou

Cook thoroughly.

immadiately or discard,
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State of Affairs Today

e Mandatory COOL is in place for fish and
seafood as of Monday.

e Industry developing voluntary standards
e Moratorium to expire September, 2006




What Does This Mean For Canadian
Producers?

® Costs
e Exports
e State Initiatives




