Onion Postharvest SCRI Conference Call – Socioeconomic Subgroup 03 March, 2010 

	Name
	Institution

	Changying “Charlie” Li
	UGA

	Kim Morgan
	MS State U.

	Rob Shewfelt
	UGA

	Gary Hawkins
	UGA


Attendance:
Joe Molnar – unable to attend
Kim Morgan

· Plans to conduct individual onion grower interviews in GA, CO, AZ, ID and NY 
· Developing executive interview scripts

· Submit scripts to our subgroup for feedback by next meeting date

· Get IRB approval – CO, AZ, ID interviews July 30 – Aug 2; NY - Sept 18-19

· Individuals in each state: CO= Sakata; AZ=Claudia; ID=Krishna; NY=Hoepting
· Rob & Gary will send references on electron beam vs. gamma

· Kim listed as “instructor” on Wimba for future meeting purposes

Rob Shewfelt

· Pointed out that lose dose radiation is approvied from sprout inhibition in both onions and potatoes, no labeling required; however, higher dosage will have to be declared and carry the radura symbol.

· Noted that literature indicated consumer willingness to purchase irradiated food IF it helps prevent food poisoning (as opposed to extending shelf life).

· Electron beam is lower dose, safer for packing house workers; gamma ray must be conducted in sealed place

· Plans to conduct expert panel (degree of sweet, pungent, bitter) summer 2010; will develop predictive model to rate these 3 attributes using 50 onions with different pungency levels; once model developed, test another 50 onions to see how model performs
· Ask consumers how they feel about accepting “xray’d” onion versus non-xrayd (as opposed to asking them if they can detect a difference between xrayd/non-xrayd)

· Charlie to provide 10 pairs of any onion type, some sweet, some pungent, where one has been xrayed and one not, following double-blind procedure (RS & consumer will not know which has been xrayed)

· Do triangle test to see if consumers can detect difference

· Approx. 30 people

· Complete work by end of August 2010

· Consumer taste tests summer 2011 (GA welcome center?)
Gary Hawkins

· We propose use of some type of radiation treatment to reduce pathogen levels prior to storage in order to limit onion damage losses – will consumers accept this purpose?

· Onions typically stored 4-6 months; Is storage controlled or modified in CO or other participating states?

· Plan to start looking at different study states’ environmental regulations and determine how we set up community anaerobic digester and set up guidelines within each state

· For now, if you bring in solid waste (dead onions) from your own farm this is allowed; however, if farm more than 2-3 locations, this would be considered landfill

· Many growers currently dump dead onions on fallow/useless land

· If establish community anaerobic digester:

· How to bring it in, manage it properly and deal with local, state and federal permitting processes in timely fashion?

· Then convert waste for energy production and/or feedstock

· Plans to focus on NY and CO where there are already some sort of guidelines in place that deal specifically with ag-related waste management

· Amanda Ziehl (UGA Ag Economist) grant partner – looking at designing anaerobic digester to include economies of scale in the initial model, expansion to other states, educate on needs and demonstrate successful cases at the national level
NOTES: 

Third conference call scheduled for MAY 5th  at 9 am CST – same procedure as today. Kim will be sure to send out reminder emails 24-48 hours in advance.
