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COMMUNITY ALLIANCE
WITH FAMILY FARMERS




May 21, 2008

Panama Bartholomy

California Energy Commission

1516 Ninth Street, MS-33

Sacramento, CA 95814

Dear Mr. Bartholomy, LUSCAT & Agricultural committees, 

The Community Alliance with Family Farmers (CAFF) submits the following recommendations to the Land Use Climate Action Team and Agricultural Sector for their submission to the California Air Resources Board Scoping Plan. 

Land use practices for agricultural production and food transportation play a key part in California’s climate impact.  The high variability in pragmatic alternatives to today’s standard practices offers a tremendous opportunity for state agencies to reduce California’s greenhouse gases (GHGs) in practical and economically beneficial ways.  The current scoping documents disclosed by LUSCAT and the Agricultural sector do not include specific policy recommendations that address the opportunities found from sustainable agricultural practices or localized distribution, and so we offer the following recommendations. 

1)  Reduce food miles by tracking and localizing food distribution.   Currently, U.S. food travels on average 1,500 miles to reach our plate - much of that food is flown and shipped in and out of California.  Local food travels far less - and thus releases less pollution - than non-local food.  According to a WorldWatch Institute study, a typical meal bought from a conventional supermarket chain including some meat, grains, fruit and vegetables consumes four to 17 times more petroleum for transport than the same meal using local ingredients
. 

Even in California, where so much food is grown and is therefore more accessible, the infrastructure is not encouraging local procurement and we are seeing 250,000 tons of GHGs caused by food imports, according to an NRDC study of major ports in California
.  Along with the GHGs this food transport included 300 tons of particulate matter that impacts community health, causing the equivalent of 950 cases of asthma, 16,870 missed school days, 43 hospital admissions, and 37 premature deaths. 

Some reports critical of food miles accurately point out that the true carbon footprint of food needs to account for the entire lifecycle of production. We do not dispute this claim and encourage further LCA research on the carbon-intensity of food, and welcome future adoption of an LCA carbon calculating index when it is ready. However, most of the research critical of food miles looks at items grown in greenhouses – a practice that is the exception rather than the norm in California – or looks at unique locations such as the island of New Zealand. As such, beginning with policy that looks at just reducing food miles is an excellent start, since a common sense rule of thumb is that fewer miles traveled means fewer GHGs emitted. 

Therefore, we suggest that CARB require food distributors and retailers to track and label all items bought within a day’s drive as local.  Most produce distributors are in the process of developing source-identification tracking protocols for their food safety standards, but are currently not tracking or disclosing this information for environmental benefits.  ARB can require the distribution industry to label the place of origin for each item, or at a minimum, require the labeling of county of origin for items bought within the state. There is already an established consumer market and price premium for local food, so distributors can benefit from this regulation by gaining a transparent mechanism for labeling food as ‘local’.  

Once this tracking protocol is implemented, consumers can build the demand and then regulators can easily require large supermarkets, food retailers and government procurement programs to carry a minimum number of local product lines.  This type of policy is already underway in the U.K., where consumer demand drove the supermarkets to track and monitor the number of local product lines they carried, and then the Department of Environment, Food and Rural Affairs called on the largest supermarkets to carry more local product lines, and established a national goal of reducing the environmental and social impacts of food miles by 20% by 2012. 

Not only can the ARB require commercial food buyers to carry a certain number of local product lines, but it can also provide carbon credits to the distributors and retailers that demonstrate above-average commitment to local sourcing.  With a mandate from the ARB to monitor this issue, researchers can develop food mile industry norms for the segments of the food supply chain that are highly consolidated and therefore easy to monitor.  Namely, the distribution industry, supermarkets and branded retail food companies are all highly consolidated sectors that can be regulated with negligible hard and soft costs.  CAFF is currently involved with developing a voluntary tracking protocol for local food labeling with California-based distributors, and would be happy to partner with state agencies on the lessons it has learned.   

2) Monitor, preserve and expand land use for food production, and create disincentives for the conversion of agricultural land to low-density housing.  Currently, most of the land-use policies relate to maximizing urban smart growth, and it is critically important to also monitor and contain the current expansion of housing developments onto agricultural land.  Coordinate the use of funds for farmland preservation, regional market development for farm products, and improving access to healthy food and obesity prevention within a region so communities can realize the many co-benefits to food system localization beyond just GHG reduction. At a minimum, monitor the carbon impact from the transition of agricultural land to low-density housing, to ensure that future policy is scientifically informed by the impact of farmland conversion.

3) Encourage sustainable farming that reduces fertilizer intensity.  Organic and other sustainable farming practices use dramatically lower rates of GHG-intensive inputs, such as fertilizers and pesticides. Many existing certification schemes are already monitoring and verifying the reduced use of these GHG-intensive products – such as organic certification – and could be used to also verify GHG conservation to provide carbon credits to farmers.  Research is beginning to emerge documenting the average GHG reduction for organic agriculture, and with a documented interest from the ARB, more research on this topic is likely to emerge.  One recent paper concludes that “Organic, sustainable agriculture that localizes food systems has the potential to mitigate nearly thirty percent of global greenhouse gas emissions and save one-sixth of global energy use.”
  
Excluding tomatoes grown in heated greenhouses, organic farming was found to be 26 percent more energy efficient per ton of produce than conventional farming by the UK Soil Association.  Savings differ by crop, with organic milk and beef having the largest savings with 28 and 41 percent less energy intensity than conventionally raised. A 2002 United Nations Food and Agriculture Organization (FAO) report finds that agriculture has major potential to reduce GHGs and also is better positioned to adapt to climate change. The FAO report finds that organic agriculture performs better than conventional agriculture on a per hectare scale, both with respect to direct energy consumption (fuel and oil) and indirect consumption (synthetic fertilizers and pesticides), with high efficiency of energy use.  Furthermore, the Rodale Institutes trials in the United States since 1999 find that energy use in the conventional system was 200 percent higher than organic plots.
The ARB should direct the Department of Conservation to develop metrics to monitor real, verifiable and non-additional emission reduction standards for sustainable farming practices.  Much of the baseline data are already established in the existing Cost of Production studies developed by California’s Ag Extension that list the standard use of fertilizer, pesticide and energy use.   

Even with the current price premium on organic food, non-organic farmland comprises around 95% of America’s agricultural land.  As such, the expansion of this opportunity to reduce chemical fertilizer use can be expanded with the additional carbon credit potential.  The co-benefits of sustainable farming are numerous, including safer working conditions for farm laborers (World Health Organizes places annual global death from pesticide exposure at 250,000 people), cleaner watersheds, price premiums for farmers, and less toxic residue in food consumed. 

4)  Develop metrics for local governments to build low-carbon and healthy food programs. Work with ICLEI and other local government-representing bodies to develop metrics for government procurement and policy to reduce carbon impacts of municipal food systems.   Integrate food system planning into local general plans, regional blue prints and similar regional land use, climate change response and planning tools.   Direct the Dept. of Conservation to develop a protocol for measuring ‘food miles’ that cities can use to track impacts from municipal food policies.  Cities around the country are beginning to develop local food councils, and they are in need of metrics to demonstrate benefits and integrate food efforts in Climate Action Plans. 

5) Research solar and wind farming opportunities.  The state has thus far focused its renewable energy generation programs on public utilities and urban residential programs, and has not provided focused attention to the unique capacity of the rural landscape to generate renewable energy.  While much attention is paid by some sectors on renewable energy, we are still generating less than 1% of Northern California’s energy from solar and a mere 2% from wind (based on PG&E’s power portfolio covering 14 million Northern Californians).  Rural land has unique contributions to offer, such as relatively cheap land and high intensity sun conditions for solar panels and the lack of residential concern about visual presence of wind turbines.  Given these beneficial factors, research is needed to identify the barriers and solutions for addressing this untapped potential.  In countries such as Germany, the climate policies include incentives for farmers to install solar and wind capacity to generate local renewable energy, and ‘solar farming’ is now a very profitable and booming industry.  As such, ARB can direct the PUC to work closely with other agencies to identify policy opportunities for expanding solar and wind generation on farmland.

We look forward to working with LUSCAT and ARB to further define and implement these programs.  

Sincerely,
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   David Runsten

   Executive Director

cc: 
Pete Price, Price Consulting


Aliza Wasserman, CAFF Farm to Institution Director

� Hal Walweil, "Home Grown: The Case for Local Food In A Global Food Market" 2002, Worldwatch Institute.


� NRDC Policy Fact Sheet, "Food Miles: How far your food travels has serious consequences on your health", Page 2, NRDC, 2007.


�  Mitigating Climate Change through Organic Agriculture and Localized Food Systems, Dr. Mae-Wan Ho and Lim Li Ching, Institute for Science and Society, January 31, 2008� HYPERLINK "http://www.i-sis.org.uk/mitigatingClimateChange.php" �  �� HYPERLINK "http://www.i-sis.org.uk/mitigatingClimateChange.php" �www.i-sis.org.uk/mitigatingClimateChange.php�
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