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Who am I?



What do I do?

• Director of Food Industry Center, University of Minnesota

• School of Law 
• Cooperation, mutualism and social entrepreneurship 

• Carlson School of Management
• MBA class on food and agribusiness for students in public health, MBA, public 

affairs, and applied economics 

• College of Food, Agricultural, and Natural Resource Sciences
• Farm management (many non-majors)
• Agricultural cooperatives (many non-majors)
• Graduate course on food policy for veterinary medicine, ag sciences, and 

public health students



Seven unique factors of the food economy and how 
they impact consumers in global supply chains

• Risk from biological supply chains

• Role of buffer stocks

• Scientific foundation

• Information technology

• Oligopsony

• Market power from manufacturing to retailer

• Global supply chains



Unique Factor 4: Information Technology

• Transportation costs have diminished by 40%

• Variety specific crops or breed specific animals

 Leads to increases in bilateral marketing contracts 
and production contracts

• Removal of transfats; addition of whole grains

• Harmonization of data, information, veterinary 
protocols – trade agreements

• Japan – no expiration dates but rather birth dates

• GEO foods are increasing

• What does this mean? Increased demands on 
segregation and sustainability concepts

• Non-animal or plant-based meat and milk
• It is non-cow meat and milk



Consumers want to know more about their food



What exactly is Parmesan Cheese? Which is 
the GEO food?



Some Irish PDOs and PGIs – can you link with 
tourism and promotion of all food?

Waterford Blaa

Timoleague brown pudding 

Imokilly Regato cheese



Key questions become  - -

• Do you promote the appellation as Old World wines do (Champagne in 
France, etc.) or PGI or PDO?
• France has 800+ types of wine? Can you honestly choose?

• Do you promote the country as New World wines do (Argentina or Chilean 
or New Zealand wines) 
• Bord Bia and Origin Green program

• Promote all foods in a country under some form of certification

• Do you link with tourism or economic development?
• Is it an export strategy (New World wines)

• Need to have domestic population consuming products
• Fixed proportions issue in meat, milk, grapes, etc. 

• Is it an economic development strategy?
• Need to develop tourism, lodging, infrastructure, etc. 



Panera’s “Clean Label” and Food Reformulation 

• Over a decade of work…

• Revision, after revision, after revision… 

• 122 of 450 ingredients reformed

• 60+ revisions of Broccoli Cheddar soup (sodium phosphate)



Unique Factor 6: Market power from 
manufacturing to retailer
• Chain or Channel Captains (global retailers; brand name food manufacturers)

 Restaurant - McDonalds, KFC, Pizza Hut, Starbucks’

 Manufacturing – Nescafe, Nestle, Danone, Campbell, Kellogg, Heinz

 Beverage – Sprite, Coca-Cola, Pepsi

• Length of supply chains getting bigger 

 Implications for production ag.

• Retailers integrating upstream

• Processors moving downstream

• Inventory models linking manufacturers and retailers 

 Reduce risk –General Mills and similar CPG firms

• What does this mean? These are all branded foods; sustainability and segregation 
will continue.



Most valuable food and beverage brands in 
2015

Retail grocers? They 
will be on there in 
future

By 2030

Was this the reason 
Amazon bought 
Whole Foods to 
create a global store 
brand?



Invasive species, climate issues, animal welfare 
and environmental matter for global firms

• Citrus greening

• Earth is getting warmer. Does that mean climate change?

• Bees are dying due to disease

• Buffer strips and nitrates

• Gestation crates in pigs



How many brands are involved in pig gestation crate elimination?



What about GMOs?

• How will oilseeds like soybeans and fed grains such as 
corn be labeled?

• Should you be worried?

 Many liquid sugar applications are moving to non-
GMO sources 

• Short-term is this an issue?

 No

• Longer-term, yes.

• Why is Irish butter so popular in US? 



The Challenge

• How will chain captains such as retail grocers and restaurants 
translate this technology to consumers?

 We failed with GMOs – consumers associate increased sensitivity 
to food (i.e., allergies, etc.) with GMOs.

• Focus has to be on benefits and not just economic benefits.



Unique Factor 7: Global Supply Chains

• FSMA (Food Safety Modernization Act)

• Farm Bills

• Common accounting standards

• Role of World Trade Organization

• Bilateral / multilateral trade agreements

• Role of closely-held firms such as family-owned firms

• What does this mean? Global issues matter even in a 
rural area – supply chains are global



Sustainability Issues

• Once the ‘obvious’ crops are addressed (sugar, palm oil, fruit and 
vegetables) and products (dairy, livestock), sustainability issues such 
as water, labor, etc. will come in corn and soybeans.

• It will happen in our lifetimes.

• Farmers and their retailers will be part of the process.

• Likely going to be two tiered just like meat plants that can export and 
those that cannot.

 Farmers who participate will have higher prices to offset costs and 
those that do not will face a different market.



Changes in food industry structure is 
happening

• Acquisitions of organic and natural food companies is happening

• Vertical coordination continues to happen

• Vertical horticulture

• Fish industry and aquaculture



Your questions?


