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About US Apple Association 

• Represents the entire apple value chain 

• Farm gate value ≅ $4 billion/yr 

• Downstream value ≅ $14 billion/yr 
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Buzz Phrases 

o Labor & Immigration 

o Crop Insurance 

o Food Safety 

o Trade 

o Pollinator Protection 

o H2A 

o MAP Funding 

o EPA Spray Drift Guidance 

o Stink Bug Research 

o Waters of the U.S. 

o Biotechnology 
 

 

 

 

o Farm Bill 

o Specialty Crop Block Grants 

o Food Labeling Guidelines 

o Guest Worker Program Reform 

o Minor Crop Farmer Alliance 

o EPA Worker Protection Standards 

o Minor Crop Farmer Alliance 

o Port Issues 

o Government Fruit & Veg Purchases 

o Disease Control 

 

 

 

 



What we do 

• Work to  consumption of US apples & products 

• Develop & influence federal policies 

• Communicate with industry 

• Develop industry leaders 

• Manage crisis issues 



What we do 

• Develop & influence federal policies 

o Labor & Immigration 

o Crop Insurance 

o Food Safety 

o Federal Budget – Dec. ‘15 - included important apple programs 

– research, market access, crop insurance, trade compliance 

 



What we do 

• Develop & influence federal policies 

o Labor & Immigration 

o Crop Insurance 

o Food Safety 

Apples are not a high-risk commodity 

Cost – significant underestimate 

Water testing 

 







  

 

 

Walmart Compliance 

508 SW 8th Street 

Bentonville, AR 72716 

Phone 479.273.8054 

Fax 479.273.1911 

www.walmart.com 

 

 

 

  

FOOD SAFETY & HEALTH

August 4th, 2015 
 
 
 
Dear Suppliers: 
 
At Walmart, we are committed to providing our customers with safe, quality foods.  As you may be 
aware, last year there was a multistate outbreak of Listeriosis linked to commercially produced, 
prepackaged caramel apples. 
 
While Listeria control efforts should already be a part of your food safety management system, we 
are asking all of our caramel apple suppliers to review their Listeria Control Plans and make any 
necessary enhancements in light of recent events and new research. 
 
Based on industry guidance, especially FDA’s Control of Listeria monocytogenes in Refrigerated or 
Frozen Ready‐To‐Eat Foods (http://goo.gl/0Yzecm) and United Fresh’s Guidance on Environmental 
Monitoring and Control of Listeria for the Fresh Produce Industry (http://goo.gl/f1JU6n), we are 
requesting that you review your Listeria Control Plans to ensure that, among other items, the 
following key elements are addressed and implemented: 
 

• Wash Step Validations – Facility‐specific validations should be conducted and retained for 
wash water steps throughout the production process, regardless of the production stage at 
which the washing occurs.  Validation studies should ensure that apple wash steps reduce 
microbial loads and prevent cross‐contamination. 

• Listeria Environmental Monitoring Programs – A written, zone‐based Environmental 
Monitoring Program should be implemented for each production facility and include routine 
testing for Listeria.  Determination of sampling frequencies and sites should be based on risk 
assessment, including the size of the operation and the number of production lines. An 
aggressive corrective action and escalation process (including root cause analyses) should be 
implemented for any positive results. 

• Inhibitor Use – Suppliers are encouraged to review their caramel coating and apple wax 
formulations to consider the inclusion of Listeria monocytogenes inhibitors, antimicrobial 
agents and/or other hurdles to prevent microbial growth. 

For the 2016 season, Walmart will require the use of additional hurdles within 
ingredient/additive formulations to inhibit growth of Listeria monocytogenes. 

• Refrigeration ‐ Suppliers should maintain and ship all finished product under refrigeration 
temperatures of 41°F or less.  This includes refrigeration during on‐site storage as well as 
distribution.  It is also expected that suppliers should have scientific evidence to support 
their shelf‐life claim. 





BUT we CAN make a difference:   
Listeria Recall 
 









What we do 

• Develop & influence federal policies 

o Trade 

China – market opened spring 2015; ≈700,000 bushels of  

   2015 crop already shipped including newer varieties 

Canada & Mexico – COOL retaliation averted Dec. 2015 

Mexico – but new anti-dumping tariffs of ≈5-20% 

EU – seeking access to US market 

 



• Develop & influence federal policies 

o Environment 

Pollinator Protection Working Group 

EPA worker protection standards 

Minor Crop Farmer Alliance 

EPA spray drift guidance 

Stink Bug research - $10 million/5 years 

Waters of the US 

 



What we do 

• Develop & influence federal policies 

o Farm Bill 

Gov’t fruit & veg purchases $400 million + $18 million apples & products 4/2015 

Market access     $200 million 

Block grants      $85 million 

Research      $80 million 

Pests & diseases    $75 million 

 



What we do 

• Work to  consumption of US apples & products 

o Digital & social media 

o Media tours 

o Dieticians, chefs & foodservice directors 

o Health research – heart disease, diabetes, childhood obesity 



Health & Nutrition research 
Two in the hopper 
 

 USApple is funding two studies that are currently 
underway 
 

o Type II Diabetes in Baby Boomers 
o Weight Management in Children 

 

 Media are hungry for new health data 
 

 USApple already “teasing” media with new study results 
to be released next year 
 





APPLES4ED 







Everyone from USDA staff to 

State legislators, doctors, bus 

drivers—even Miss America—
uploaded apple pics! 



Apples4ed Social Media 













What we do 

• Manage crisis issues 

o Listeria 

o DPA 

o Dirty Dozen 

o Arctic® apple 





• Manage crisis issues 

o Arctic® apple 

Provide a calming & reassuring message to consumers & customers 

FDA says same safety & nutritional benefits 

Not in the marketplace for several years 

All other apples will be non-GM 

Developer commits to sticker 

Only apple genes 





What we do 

• Facilitate communication with industry 

o Production & Utilization Analysis 



What we do 

• Facilitate communication with industry 

o Market News 



What we do 

Apple Crop Outlook & Marketing Conference 

August 25-26, Chicago 

o Crop forecast 

o Speakers 

Food safety – Walmart global head of food safety CONFIRMED 





Bearing Acres of Apples  
(thousands) 
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 252 million bu 

272 million bu 



U.S. Red Delicious Production 
(million 42 lb units) 
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Source: USApple forecast 

118 

 51.4 



Honeycrisp and Cripps Pink (Pink Lady™)  
(million 42 lb. units) 

2011  2012  2013  2014  2015F 

 5,180  
 5,763  

 9,492  

 13,591  
 14,421  

 3,812   3,716  

 5,160  
 5,688   5,787  

Honeycrisp Cripps Pink



Average U.S. Grower Prices 
 (¢ per pound) 
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30.3 



U.S. Fresh Apple Export Volume 
(000 42 lb. Units) 
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44,149 

52,834 

Source: USDA FAS-Global Agricultural  Trade System (GATS) August  6, 2014 

Exports reported on July – June marketing year 

Up 20% 



Top Five Apple Export Destinations - 

Country MT (000) Bu 

Mexico 297,889 15,636 

Canada 145,443 7,634 

India 111,141 5,834 

Taiwan 73,225 3,844 

UAE 57,746 3,031 

Others 321,103 16,855 

Total 1,006,548 52,834 



U.S. Hard Cider Production  
(000 gallons) 
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54 million gallons of production requires the  
equivalent of 18 million bushels of apples 



thank you! 
 

jbair@usapple.org 




