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Good Morning Chairman Peterson and Committee Members.
My name is Tony DiMare, and I am Vice President of DiMare Homestead and DiMare Ruskin, Inc.  The DiMare Company is an 80 year old company and the largest vertically integrated tomato company in the United States.  We are growers, packers, repackers, and distributors of all types of fresh tomatoes.  Our company has been one of the industry leaders and instrumental in helping form Food Safety Guidelines that are in place in our industry today.   The DiMare Company started a Food Safety and HACCP Program as early as 1990 at our Tampa, Florida  repack facility.  Food safety is not new to our company.  We then expanded the Food Safety Program to the remainder of our growing and packing facilities in the mid-90’s.
I would like to give the committee an overview and sense of what we do as a company to ensure that the products we produce, pack, and distribute are handled in the safest possible manner by our stringent Food Safety and Food Security Programs we have in place, and our ability to positively identify and traceback our products.
Starting with our farms, we routinely test our irrigation water and the water we use for spraying our crops to ensure it is free from harmful pathogens.  We have invested heavily in some areas, installing fences where animal intrusion had been a problem.  Our field workers are trained prior to the start of each crop season on awareness of food safety procedures.  They are also educated on proper personal hygiene ... proper hand-washing after restroom use is one example.  Our key personnel have been educated to identify worker illnesses and health issues, such as tuberculosis, and report them immediately to management.  Our key personnel have also been trained for Food Security with special attention to any unusual activities and awareness of any unauthorized people coming onto our farms.  Everything we do relative to food safety is documented and reviewed annually by one or more third-party auditors.  We also conduct self-audits during each crop season and document those results; any deficiencies are noted, and corrective actions are immediately addressed.
At our packinghouses, we have worker training sessions prior to the start of every season, educating workers on proper personal hygiene, including:  proper hand-washing, proper use of gloves, smocks, and hairnets.  The workers are educated to not wear jewelry, have personal items, or food or drinks in the work area.  There are designated eating and drinking areas for all employees.  All of these procedures are in place to help minimize any possibility of  contamination to our food products.  Any machinery sprays and lubricants are of Food Grade quality and MSDS records are kept for these and all other chemicals.
The water we use to wash and rinse our product in our packinghouses is required to be of potable quality and is tested seasonally to ensure it is of safe quality.  Our product at the packinghouse level typically goes through a chlorine bath wash procedure followed by a water rinse, and then one final sanitizing rinse before it is quality sorted and sized for packaging.  We very closely monitor our bath wash water on an hourly basis, recording chlorine levels, pH, and the water temperature, which are critical for ensuring proper kills of any bacteria or pathogens, and prevention of infiltration of these contaminants into the tomatoes. 
The containers we harvest in are cleansed with a chlorine wash to rid them of any dirt and debris after they have been emptied of product, and prior to returning to the farm for harvesting use again.  The equipment used for packing in all our operations is sanitized before the start of each packing day.  Swab tests are conducted on the equipment twice per season and sent off to an independent lab for presence of total coliforms, E.coli, E. coli O157H7, and Salmonella. 

Pest control is another important part of our overall Food Safety Program.  We have contracted an independent and licensed pest control company to manage pest control in all of our packing operations.  Traps and bait stations are placed around the perimeter of our properties, around the perimeter of our buildings, and around the inside of our packing facilities.  In essence, we have three layers of pest protections in place.
After our product has been packed and readied for shipment, independent trucks used for transportation are inspected for cleanliness and absence of any foul odors and documented. Temperatures are set according to customer requests and temperature recorders are placed on every truck to monitor temperature settings during transportation.  Again, everything we do is documented, and third-party audits are conducted annually to ensure we are delivering the most wholesome and safest products possible.

The final process in our Food Safety Program is a Recall and Traceback Program.  There is a Crisis Management Team in place at every level of our operation to act on a recall and quickly and timely traceback our product.  I will share with the committee a recent mock recall that was conducted July 8, 2008, by one of our repacking operations in California during the Salmonella St. Paul outbreak in which tomatoes were incorrectly named as the source.  Our facility in Sacramento, California, was chosen to conduct the mock recall to test the ability of industry to effectively conduct traceback and more importantly, the timeliness of a recall from an individual quick-serve restaurant (QSR) all the way back to the individual farm and specific field.  Present at the traceback were the Quality Assurance (QA) Director of the quick-serve restaurant, a DiMare Company official, industry representatives from the California Tomato Farmers and Western Growers Association, and several congressional investigators.  The recall was initiated by the QA Director of the QSR by randomly and literally selecting one of their individual restaurant stores from a Yellow Pages phone book in the Sacramento area.  He proceeded to call the store and asked the employee to give him the identification numbers on the side of the DiMare Fresh tomato box.  The information was then given to the general manager at our Sacramento location, who then began the traceback of the delivery.  The individual box was tracked to an order number and accompanying PO number, which was tied to our internal repack number.  From this information, we identified the packer/shipper, who in turn identified the individual farm and field from which this individual box was harvested.  This entire process took less than one hour to complete.  We strive and have achieved for tracebacks to be done in less than four hours each and every time we conduct a mock recall.  We conduct these mock recalls twice a year in each of our repacking locations.
I appreciate the opportunity to share with the committee the rigorous steps and procedures we have implemented and practice every day at the DiMare Company.

Thank you for your time today and the opportunity to discuss these issues, Mr. Chairman and committee members.
· A Risk Management Program and Self-Audit System are in place to help reduce and eliminate potential exposures.

· Our facilities are registered with the FDA in accordance with the Public Health Security and Bioterrorism Preparedness and Response Act of 2002.

· We have positive lot identification and can trace back our product from retail store or restaurant all the way back to our farms through our internal accounting programs.

· We begin by sourcing from only approved growers and packers, requiring they follow Good Agricultural Practices and that they are audited by third parties. 
· All products are obtained by a Purchase Order, which begins the traceability -- one step forward and one step back.

· Internal self-audits are conducted monthly at our repack operations and seasonally at our farming and packing operations to help maintain compliance.

· Customers routinely conduct unannounced audits at our repacking facilities to review our Food Safety Programs and verify compliance.
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