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	Welcome!

As I heard no feedback from the last email have continued on with the same format assuming that all displayed well in the last newsletter.

The season is still trying to make up it’s mind as to whether it is spring or still winter but I’m sure that skiers and ski-fileds will be pleased for what will be a last weekend run this weekend for many. I must admit that although been colder I’m certainly enjoying the change to daylight saving and the longer evenings – hopefully will be able to get out and enjoy them. Not sure how your computers coped with the daylight savings change especially if using Outlook for planning meetings but it took us a bit to get them all set correctly as just changing the date didn’t work if using the computer for scheduling so we had to change the time zone settings to allow for the changed start/end dates.

Our workshop and maintenance team are now starting to feel the pre-Christmas rush so if you need anything checked or done – do it now because after Christmas may be too late.
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	Seal reduces packaging by 25 per cent

Packaging on fresh produce can be reduced by around 25% using new sealing technology thereby cutting green house gas emissions as well as potentially increasing shelf life. Savings associated with using the Integrity Seal were illustrated during a Waste & Resources Action Programme (WRAP) trial on salad bags from Marks & Spencer.

Developed in partnership with International Food Partners (IFP) and Ceetak, specialising in flexible film sealing systems, the technology has the potential to be applied to other flow wrapped products such as confectionary and snacks.

The reduction in packaging was achieved by combining the new hermetic seal with thinner gauge film. The Integrity Seal technology relies on rapid cycles of impulse heat and chilling to close flow-wrapped bags creating a stronger seal than crimping while using less material.

Marks & Spencer has now introduced the technology across its iceberg lettuce, Italian and spinach salad products and plans to roll out to other products later in the year. Supermarket chain Asda, and other major retailers, are also testing the technology.

WRAP project manager, Andrew Parry, said: “The continuing work to develop this technology is proof that packaging optimisation can deliver packaging savings and, by enabling shelf life extension, potentially reduce food waste.”

As well as helping retailers meet their packaging reduction targets the technology reduces costs, waste and greenhouse gas emissions. The technology is now being trialled to see if it can be applied to the seals on the backs of salad bags and therefore save even more material.

• The latest developments in sustainable packaging will be explored at “Achieving Sustainability in Plastic Packaging”, a conference organized by European Plastics News, Retail Week, Materials Recycling Week and Plastics & Rubber Weekly, held on 25-26 September 2007 in London, UK
TOP
	[image: image2.jpg]E8's Weigh
Unit





	

	
	UK: Making fruit more fun for youngsters

Young children in Herefordshire will be learning about Britain's seasonal fruit and vegetables in a new countywide scheme. Herefordshire Healthy Schools and Orleton Primary School have joined forces with county author Joanne Roach to launch the Foodies Book Project.

She said: "I have two children aged three and five and we have our own vegetable patch. Our local school used to visit us to see the vegetable patch and we were amazed at how many of the children didn't know what they were." This led to Joanne penning a series of 12 books - one for every month of the year - set in a vegetable garden, with all the characters being British fruits and vegetables.

Each book includes some factual information about the star of the book and a child-friendly recipe. There are also activities to encourage children to taste seasonal produce, think about what makes a healthy diet and to become familiar with how fruits and vegetables look, feel and smell.

Under the project every three, four and five-year-old in the county will get a free book and take part in fun food activities. Joanne added: "I've been taking the books to festivals and the response has been really good. I went to the food festival at Ludlow and there were a lot of teachers from this county and surrounding counties who were very interested in them."

The books were also showcased at the launch of the Year of Food and Farming at Weobley on Saturday.
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	Cullen – Speech on China Relationship

You will find as attachment a copy of a speech given by Dr Cullen re New Zealands relationship with China that you may find of interest.
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	Secret Success Mocha-cherry Muffins Recipe

Ingredients [image: image6.png]



· 1 cup buttermilk pancake mix (not complete) 

· 3 tbsp Splenda (or sugar) 

· 2 tbsp cocoa powder 

· 1 tbsp Nutella 

· 2 tbsp cherry pie filling 

· 1/2 cup brewed espresso, hot

Directions [image: image7.png]



1. Preheat oven to 400F and grease 6 muffin cups. 

2. Mix pancake mix, Splenda and cocoa powder in a medium bowl. 

3. Add Nutella and cherry filling to centre of dry ingredients. 

4. Pour hot espresso over and stir until well combined. 

5. Bake 18 minutes, cool 2 minutes in pan before turning out.
Thought that you might enjoy this recipe – haven’t tried it yet but sounds pretty mouth watering especially if you enjoy muffins.
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	USA depends on fruit & vegetable imports more

USDA informs, due to the increasing consumption of fruits and vegetables in the USA, its imports are increasing by high rates; imports have already exceeded exports twice as much. In 1990-92 the average annual volumes of fruit&vegetable imports totaled to $2.7 billion; in 2004-06 the imports increased up to $7.9 billion. The average annual vegetable imports reached $1.8 billion in 2004-06, fruits imports were worth to $2.5 billion.

Mexico and Canada are the largest suppliers of vegetables to the USA; almost 83% of the total imports are allocated to these countries. The main imported products are tomatoes, cucumbers and bell pepper. The volumes of imported bananas are the largest; Colombia, Ecuador, Costa-Rika, Honduras and Guatemala supply these products.

So the dependence of the USA on the imports of fresh fruits and vegetables increases year by year. The influence of this factor to fruit&vegetable business of Russia and Ukraine, the created opportunities will be covered in the presentations focused on the global fruit&vegetable market during the CIS largest fruit&vegetable conferences: "Fruits&Vegetable Business of Russia 2007. Wealth of New Opportunities" and "Fruits and Vegetables of Ukraine 2007. Meeting New Leader".
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	Stemilts’ Artisan Naturals program to see Organic Certification in 2009

Tholen - Artisan Naturals is Stemilts’ transitional program that converts all conventional orchards of peaches and nectarines, and some orchards of apricots, pluots and cherries to organic ones, managing their production under the strict guidelines of the USDA Certified Organic program. All the company’s peaches and nectarines will be farmed transitionally this year and marketed in the Artisan Naturals cartons that bear the USDA’s Certified Transitional logo.

The move to organic shifts the focus on sustainability and provides fruit with great taste. The method of natural fruit farming combines social responsibility and organic farming with the production of fruit that has a great flavor, creating a balance between flavor and farming, environment and agriculture that customers are bound to notice.

The orchards producing under the USDA’s organic guidelines - only using organic methods, applications, materials and packing protocols - are in the three-year transitional timeframe before they can be called Certified Organic. Following the 2006 harvest, Stemilt transitioned all of its peaches and nectarines into organic production. In 2009, all of Stemilts’ naturally-farmed peaches, nectarines and some of the apricots and pluots will become organically certified and eligible to be packed in Stemilts’ Artisan Organics cartons.
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	Greg Wansink
Subscribe? – Click on the link to subscribe to this newsletter. When subscribing please include your full name, company, address, phone and any other relevant details so I can accurately enter you into our database.

Unsubscribe? – Sorry to see you going, click on the link to unsubscribe. When unsubscribing please include your full name, company and any other relevant details so I can accurately remove you from our database.

Published by E B McDonald Ltd. Copyright 2007 E B McDonald Ltd. All rights reserved. E B McDonald Ltd is committed to protecting your privacy. We do not sell, trade, rent or otherwise disclose any personal information you provide to us.
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