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GRADES & STANDARDS COMMITTEE  
MEETING MINUTES 

 
Thursday, September 2, 2010 

 
 
 The California Walnut Board Grades & Standards Committee met on Thursday, 
September 2, 2010 at the Le Rivage Hotel in Sacramento, CA.  Committee Chairperson Bill 
Carriere called the meeting to order at 10:00 a.m.  Ms. Steindorf called the roll and established 
a quorum.  The following Committee members were present: 
 
  Bill Carriere, Chairperson 
  Steve Lindsay, Vice-Chairperson 
  Chuck Crain 
  Frank Guerra 
  Sam Keiper (non-voting) 
  Gus Mariani 
   
 
 Committee member Pete Turner was absent.  Also in attendance were:  Duane Lindsay, 
CWB/CWC Technical Advisor; David Ramos, CWB Research Director; Mike Hurley, Gail 
Santana, Tom Jones and Pat Ferriera of DFA; Debbie Wray of USDA/AMS; and CWB staff 
members Dennis Balint, Carl Eidsath and Dana Steindorf.  
 
 The first order of business was the approval of the minutes from the last Grades & 
Standards Committee meeting held on June 10, 2010.  Mr. Crain made motion to approve the 
minutes as mailed, Mr. Guerra seconded the motion and it carried unanimously. 
 
 The next agenda item was the report from the Food Safety Working Group.  In the 
absence of working group chairperson Don Barton, Mr. Balint explained that the working group 
met last month.  The group discussed an organic, acid-based wash called Chico Wash, future 
research and the needs of the industry in the immediate future in regard to food safety issues.   
 
 Chairperson Carriere moved on to the next agenda item, Review of Current and New 
Research.  He asked Dr. David Ramos to present the first item under that topic, Sustainability.  
Dr. Ramos explained that sustainability is getting a lot of attention in the press lately and he 
presented several articles in agricultural publications on the subject.  Sustainability is not 
organic, even though the organic movement probably gave it a push.  Organic is very strict – no 
pesticides, no chemical fertilizers, certification, etc.  Sustainability applies to the whole industry 
and covers three areas:  economic viability, ecological soundness (environment and resources) 
and social equity.  The walnut industry has the economic viability issue covered as well as 
social equity.  What we need to focus on is the environment and resource issues.   
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Dr. Ramos stated that the PRAC Orchard Management working group met a few days 
ago and the main topic of conversation was sustainability with three presentations on the 
subject covering the issues of air quality, water/irrigation issues, maximum residue limits (MRLs), 
applied research, and loss of public trust in agriculture.  The working group also discussed a 
multi-commodity sustainability project which would have the following benefits:  a shared 
approach to sustainability; benefit from others’ experiences; commonality of certain issues such 
as air quality, water use, energy use, pest management; and better use of financial resources. 

 
Dr. Ramos commented that walnut growers are already doing a good job with 

sustainable practices.  Part of the problem may be the message – we are not getting the 
message out to the market and consumers.  Four of the seven goals of the Research 
Committee relate to sustainability.  His recommendation is to find out from handlers how much 
pressure they are under and how they feel about the CWB embarking on a sustainability 
program.    

 
Mr. Balint suggested that Dr. Ramos develop a chronology to show how the industry has 

changed for the positive over the past ten years (from pesticides to water issues).  That would 
be a good first step because the marketing people can look at the chronology and determine 
how much of the information they want to communicate to buyers.  Mr. Keiper commented that 
most major food manufacturing companies have a sustainability policy.  He believes that in the 
near future handlers will be evaluated by some of the bigger customers to determine the 
handler’s sustainability practices.  A discussion ensued about the possible next steps to take in 
developing an industry-wide sustainability program including using the resources of U.C. 
researchers and farm advisors. 

 
Chairperson Carriere asked Mr. Mike Hurley of DFA to present the next agenda item, 

Sensory and Shelf Life.  Mr. Hurley commented that at the last committee meeting, the group 
approved a project from Dr. Linda Harris working in conjunction with DFA to validate a surrogate 
in the event we ever had a Salmonella issue in walnuts.  This study also examines the off-
gassing with propylene oxide (PPO) and also whether or not there is any heat degradation with 
the sterilization techniques that Dr. Harris is using.   

 
Mr. Hurley stated that at the last meeting, the committee agreed that they would like to 

see a more substantial taste-test included in the project.  He received three proposals from 
National Food Labs on the taste studies.  Using the same three variables (a control sample, a 
sample treated at 105 degrees, and another sample at 120 degrees), option one is a taste-only 
study at $4,750; option two is an accelerated shelf-life study for $9,285; and option three is a 
combination of both the taste and shelf-life studies for $14,035.  A discussion ensued about the 
temperatures to use for the studies.  With the approval of any of the proposals, the Committee 
will exceed their research budget for 2010/2011.  Mr. Balint stated that the Committee may ask 
the Board at their meeting on September 10, 2010, to fund this project from Board reserves. 

 
 Mr. Crain made a motion to move forward with the third proposal option from National 

Food Labs, both the taste and shelf life studies, at $14,035.  Mr. Steve Lindsay seconded the 
motion and it carried unanimously. 
 
 Chairperson Carriere stated that the next item, PPO Validation, was covered in the 
earlier discussion about the sensory and shelf life studies.  He asked Mr. Eidsath to present the 
next item, statewide salmonella prevalence survey for inshell walnuts.  Mr. Eidsath stated that at 
the annual Almond Board Food Safety Conference on August 1st, Dr. Jenny Scott of FDA made 
a presentation and she commented during that presentation that the walnut industry is not 
concerned with salmonella, and that they had isolated two salmonella species on walnuts 
(which was determined later to be a “clerical error”).  Dr. Linda Harris was also present at that  
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conference and Mr. Eidsath discussed with her the possibility of conducting a salmonella 
prevalence and survey testing of walnuts during the 2010 harvest.   
 

Mr. Eidsath stated that he and Mr. Gus Mariani visited Dr. Linda Harris and Tyann 
Blessington at U.C. Davis on August 12th to continue the discussion on conducting an orchard 
dragging.  At that meeting, Dr. Harris dissuaded Mr. Eidsath from moving forward with an 
orchard survey; it is information that has already been collected and studied.  Her 
recommendation was to analyze historical data including product and environmental testing for 
salmonella and to begin salmonella prevalence testing at time of receipt at the handlers.  She 
recommended starting with 1,000 inshell samples (500g each) this season and the study would 
be designed to “blind” all samples to remove handler identification prior to testing at DFA in 
Fresno.  Dr. Harris explained to Mr. Eidsath that in the studies in almonds and pecans, if the 
studies are correctly “blinded”, FDA will allow those studies and not report any positive findings 
into the registry.  A discussion ensued about the way the samples will be collected and handled 
by DFA (DFA has agreed to absorb the cost of the testing of samples) and the expenses related 
to collection and shipping of the samples.   

 
Mr. Guerra made a motion to set aside $10,000 of the Grades & Standards research 

budget for miscellaneous expenses related to sampling for the prevalence study.  Mr. Crain 
seconded the motion and it carried unanimously. 

 
Mr. Carriere asked Mr. Eidsath to continue with the discussion on the potential of hull 

compounds as antimicrobials.  Mr. Eidsath explained that Dr. Harris has conducted some 
studies that seem to indicate that some compound in walnut hulls seems to kill off salmonella.  
Dr. Harris is backlogged from the data analysis of the study that she presented at the winter 
meeting and unfortunately, has not completed review of the data.  Once the data is summarized, 
analyzed, and evaluated, she will have a clearer picture and several recommendations for key 
studies at a later date.   
 

Mr. Eidsath continued with the discussion on organic acid wash.  He stated that in 
addition to Chico Wash, he also contacted two other companies that provide the service.  He 
and Mr. Steve Lindsay had a discussion with one such company, BioSecure, regarding their 
product, a citric acid/ascorbic acid with bioflavinoids added.  BioSecure is currently working with 
the Almond Board and an unnamed walnut handler.  The product is applied either as a spray, a 
wash, or electrostatic application.  The product has produced at least a four-log reduction on 
almonds and pistachios, however, there is no current data on walnuts as of yet.  According to 
the BioSecure representative, it would take about four to six months for FDA approval after 
studies are completed on walnuts.  Mr. Eidsath will present the information to the Food Safety 
Working Group to determine interest from the walnut industry.   

 
Chairperson Carriere moved on to the next agenda item, other Food Safety Activity 

Opportunities.  Mr. Eidsath commented that the walnut industry is close to catching up with the 
other nut commodities in scientific research as far as food safety risk assessment is concerned, 
and the prevalence study could direct what the next steps will be. 

 
 Mr. Balint presented the next agenda item, Review Meal Rule.  He stated that the rule 
published in the Federal Register and handlers now have a choice in how DFA will inspect meal 
– the old method (inspection prior to chopping) or the new method of inspection after chopping.  
Each handler will need to make their inspection method selection with DFA prior to the start of 
each crop year.  A discussion ensued about the lot size of meal that will be inspected.   
 
  
 



 4

 
 
 

The time and place of the next meeting will be determined by the Chairperson and staff. 
There was no need for Executive Session.  Hearing no further business, Chairperson Carriere 
adjourned the meeting at 11:47 a.m. 
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