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Overcoming the
Post-Covid Hangover
fter confirming my trips to Dubai for the Gulfood Expo and California for The Natural Products
Expo, something dawned on me as I started the process…” how long has it been since I attended
one of these”? Two years to be exact…and it felt like it. I can remember leaving the last expo in
February of 2020 telling other exhibitors I was looking forward to seeing them at the next expo.
Little did I know that by March 2020, everything would be shut down. Little did I know that as I
was flying home, parts of the world were already shutting down. Little did I know that the Gulfood
Expo 2020 would be my last expo I would attend before the pandemic…and that my first expo I
would be attending would be the same show 2 years later! I would be lying if I didn’t confess there
was a certain amount of fear as I get ready to go back out in the world. At the same time, I’m drawn to
recapture my pre-2020 life. A year ago, I would have not thought about going overseas let alone travel
to functions here domestically.
It was November of last year I finally felt the disconnect hit me. Since I had not attended ANUGA
in Germany, the void of not being able to see my clients, colleagues and friends was felt. I’ve never
missed an ANUGA since I started attending in 1997. I decide it was time to re-engage. The pandemic
protocol for travel has been met and exhibitors who showed up at Gulfood and The Natural Products
expo exceeded my expectations. Clients I know who would not set food in another country during
the pandemic were at both expos. My reemergence into the real world was re-established and the
enthusiasm returned!
I thought about the loss of the last two years…friends and clients alike. Watching business suffer
from the disruption of normal travel and the breakdown in person-to-person contact. I’ve been
fortunate to have a strong base of advertisers and followers because they’ve carried me through these
last two years of pandemic. The great thing is that we’ve all become closer than ever. But our business
health depends on our interaction with others in the same industry. Many of my 20 plus year old
relationships in the food industry started at the food expos I first attended so many years ago. They’ve
endured bad crops and tough markets. But none of us saw anything like this last two years.
In conclusion, I wasn’t motivated to write this by looking backward. I wrote this because my sights
are set on the future. I am brushed off the dust from my travel gear and I’m doing the same for my
life. After attending both expos, I can conclude people were excited to be back with the collective
optimism that a modicum of normalcy has returned. I’m taking one step at a time to reclaim what I’ve
lost. Because I once heard that one should not live in the past…but one should not forget it either. I
will see you in on the road!
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Trends in the
Japanese Supermarket
By Courtney Ferris

The first step inside a
Japanese supermarket
is a unique shopping
experience: the sweet smell
of freshly roasted yaki-imo
(sweet potatoes) permeates
the air as you enter
through the gleaming front
doors, where you grab a
small cart, big enough
for just two shopping
baskets.  The majority of
the Japanese population
Post Office Box 8, Dunnigan, California 95937
+1 530-476-3000 | sales@sunvalleyrice.com
W W W. S U N VA L L E Y R I C E . C O M

makes several trips each
week to the supermarket
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because they value fresh ingredients
and also because they have limited
refrigerator and cupboard space,
making a larger cart for bigger purchases
unnecessary. (Bread is often sold in
slices of three for this space-limited
population!)
As a foreigner who frequents Japanese
supermarkets, I’m always impressed
with the attention to detail within the
store. Floors are spotless, shelves are
fully stocked, as empty shelves are
unattractive to shoppers, and you’ll be
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greeted by an attentive face at checkout,
where customer service far surpasses
most shopping experiences around the
world.
Meanwhile, products come alive with
color as you walk around the store.
Fresh produce, particularly fruit, sits
on the throne in this kingdom of color.
Melons, apples, and even cherries are
individually packaged and secured within
their foam and polyethylene film seats.
Their expensive price tags set them even
higher upon their pedestals. Because

11/2/2021 4:45:51 PM

Japan is made up of nearly 80 percent
mountains, fruit cultivation is limited
and what is grown must meet strict
regulations on size, color, and taste set
by JA (Japan Agricultural Cooperative),
the national regulatory body. Japan also
has a long history of fruit as a luxury
item for gifting. Price tags for Japan’s
most expensive fruit can vary between
hundreds to thousands of dollars, though
this is not common for your typical
neighborhood grocery store.
While regional and seasonal produce
is important to Japanese consumers,
foreign fruit is given special regard. You
might find “American cherries” on a
high-end restaurant dinner menu, as
I recently did, where three beautifully
red cherries were perfectly halved and
artfully arranged on my plate next to
a tablespoon of ice cream. “USA-” or
“American grown” is a crowd-pleaser
amongst diners and shoppers, as
America is known for its high-quality
food cultivation and processing – a fact
that bodes well for the future of U.S.
exports.
If fruit is the king of the supermarket,
packaged food is the heir to the throne,
thanks to a growing number of singleperson households and a higher number
of families where both adults are
working. I had the pleasure of taking
a Japanese cooking class recently and
our instructor explained that the the
art of traditional Japanese cooking is
fading. Prepared Japanese and western
foods popularized at supermarkets and
konbinis (convenience stores) have
overtaken millennial shopping carts.
Why spend two hours preparing sushi
and vegetable curry when you can
purchase the same quality down the
street, and in some cases, from a vending
machine?
The younger generation is also
enamored by western foods, and the
demand for ingredients such as rice and
fresh fish – staples of the traditional
Japanese diet – is declining slightly.
Continued on page 28

Five Star Jerky

®

Snacks For The Fast Lifestyle
We were asked at a
tradeshow in Chicago if we
exported our jerky. That
question was amazing and set
Five Star on a journey to
included the world with our
high-protein snack that powers
the body in a dynamic way. This
tasty and high quality snack is
quick way to satisfy that hunger,
and go wherever you go. Five Star
Jerky is the engine driving all of
your snacking needs. From
Signature Wagyu Beef to our
Halal Beef Jerky, Five Star
provides nothing but the best
beef protein snacks for world.

MADE FOR EXPORT
Our team is handling export documents
and proper paperwork to ensure ease of
delivery. Our marketing plans
coordinate with social media and
influencers, sponsorship, and
promotional planning. We work closely
with USDA, FAS, and SUSTA offices
as a partnership to export our products
to your country and meet the demand
for 100% American products.
Contact us today for more
information:
fivestarjerky.com
start@caribeproducers.com
+1.866.973.1984

Five Star Jerky is a proud producer of premium beef that is
100% made in the USA. We take our inspiration from the
high quality and superiority of luxury super cars. Just like a
high-end luxury vehicle, our jerky is made with only the
finest meat and ingredients for a delicious and easy snack
that is made for go.
GRILLED MESQUITE BEEF JERKY HALAL BEEF JERKY
Grilled Mesquite has a smokey, grilled background with a
simple hint of chipotle. Five Star Jerky is tender beef and very
chewable. If you are looking for shoe leather to gnaw on, try
another jerky. This is just off the grill. Great for snacking,
ready to eat, sustainable with protein. Cooked in a USDA
controlled kitchen.
ROASTED GARLIC BEEF JERKY HALAL BEEF JERKY
Roasted Garlic has a rich flavor with a savory and sweet garlic
finish. Cooked in a USDA controlled kitchen, Five Star Jerky
is a tender beef. Its not dry or hard like the others This is
roasted to perfection and made for go.
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Ingredient Sourcing Since 91’
Digital Brochure Available
Please scan the QR code
to access our brochure digitally
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Say hi to foodguys
At Natural Products Expo East
Booth #2219

September 28th-October 1st, 2022 | Philadelphia, PA

Supplying and Exporting
Bulk Ingredients Since 91’

Partner with foodguys
Services

Ingredients

Ingredient Sourcing
Warehouse Programs
Logistical Support
FSVP/FSMA

Frozen Fruits & Vegetables
Purees
Juices, & Concentrates
Grains, Nuts & Seeds

www.foodguys.com
Michelle@foodguys.com | +1-561-935-3815 Spring 2022
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U.S. Pecans
In Great Taste and
In Demand

Pecans are the only tree nut that are native to the United
States. As the world’s largest supplier of pecans, the U.S.
produces on average between 250 and 300 million pounds
– approximately 110,000 to 140,000 metric tons – each
year; about 80 percent of the total world crop.
U.S. Pecans are available for purchase year around and
are usually harvested between October and December
depending on the region and variety. They are grown
commercially in 15 U.S. states: Alabama, Arkansas,
Arizona, California, Florida, Georgia, Kansas, Louisiana,
Missouri, Mississippi, North Carolina, New Mexico,
Oklahoma, South Carolina and Texas.
A handful of pecans (about 19 halves) is packed with
fiber, zinc, important vitamins such as E, and other
essential minerals that support strong bones and good
digestion. Pecans also contain high levels of antioxidant
flavonoids and natural plant sterols, known for their
cholesterol-lowering abilities, more than any other tree
nut. According to the U.S. Food and Drug Administration:
“scientific evidence suggests but does not prove that
eating 1.5 ounces per day of most nuts, such as pecans,
as part of a diet low in saturated fat and cholesterol may
reduce the risk of heart disease.”

Pecan Products
by Lisa Mooney
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Pecans are delicious alone as a snack or mixed with
dried fruits and spices. Pecans can be used as a topping

U.S. PEC★N
DIRECTORY
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for yogurt, hot or cold cereals, baked
goods, and salads. Pecan meal and flour
can be used to flavorfully coat proteins
or add texture and flavor as a grainfree, gluten-free baking ingredient. The
smooth, buttery flavor of pecans can play
a supporting ingredient, or take center
stage in a variety of dishes. To keep pecans
at their premium flavor and optimal
storage life either refrigeration or freezing
is recommended.
Pecans are available shelled and
unshelled. Shelled pecans are sold as
halves or pieces, raw or roasted (oil and
dry roasted), and salted or unsalted.
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Glazed and flavored varieties of pecans
are available in bags, single-serve pouches
and re-sealable bags and canisters. Also,
many pecan-based products are available,
including:
• Pecan butter: A nut butter, like peanut
butter or almond butter.
• Pecan meal: Ground pecans with the
consistency of corn meal for breading,
baking and topping other foods.
• Pecan flour: Ground finer than meal,
pecan flour can be used in baking as a
gluten-free and grain-free option.
• Pecan oil: An oil with the essence
of pecan flavor and aroma that can

be used in baking, cooking, and in
sauces/dressings.
• Pecan milk: A nut milk, like almond
or cashew milk.

U.S. Pecan Growers Council
Around the world, people are seeking
highly nutritious, great-tasting whole
foods. Global demand continues to grow
for U.S. Pecans as customers discover
what a nutritional powerhouse the pecan
is, along with its distinctive and delicious
flavor.
The pecan industry’s international
promotional work is the responsibility of
the U.S. Pecan Growers Council (USPGC),
which markets the nuts under the “U.S.
Pecans” logo and trademark.
According to their website, “the USPGC
has successfully undertaken marketing
activities since 2010 in Canada, China,
India, South Korea, Turkey, the United
Arab Emirates, Western Europe and
Vietnam. Operations at the present time
are focused on China, India, South Korea,
Turkey and Vietnam.”
The current international strategy is to
“create long-term demand for American
pecans among consumers, importers,
and buyers in each of the five priority
markets. The core message of that effort
is the superior nutritional content and
remarkable variety of uses of pecans, both
as a snack and as an ingredient, and the
contribution pecans can make to a healthy
diet. These efforts are beginning to pay off
as demand is growing in key markets such
as China.”
“The mission of the U.S. Pecan
Growers Council is to develop strategies
and expand international activities that
increase the prospects for promotions and
sales of U.S. pecans in foreign markets.
The primary goal is to promote the pecan
as a healthy and nutritious snack food
and as a key ingredient in both consumer
and industrial recipes. Those activities
leverage funding from private industry
and funds from the federal marketing
programs administered by USDA/Foreign
Ag Service.”
For information on purchasing or
importing U.S. pecans please visit www.
uspecans.org.

Missouri Northern Pecan Growers, LLC
The world’s foremost supplier of the
American Native pecan

Missouri Northern Pecan Growers,
LLC is the world’s foremost supplier of the
American Native pecan. This journey has
taken us from Native Americans handpicking these wild pecans over the centuries
to providing USDA organically certified
native pecans around the world today.
Over the years, agricultural practices
have focused on producing larger and larger
product yields and the pecan industry has
been no different. Many pecan trees are grafted or cloned resulting
in a nut size that is three times larger than a wild, native pecan
and also results in a tremendous loss of flavor. This industrialized
production produces up to five times as many pounds per acre but
usually requires intense management utilizing several applications of
chemicals and pesticides.
One unique aspect of Missouri Northern Pecan Growers is that we
offer the only certified organic native pecan that features the title of
American Native pecans. Our pecans come from wild trees that can
be more than 200 years old. These pecans are smaller in size but have
more natural oil content which provides for an enhanced sweet taste.
Certification of our organic pecans ensures that our wild trees
maintain their chemical and biological integrity by keeping the
soils free from toxic pesticides and chemicals. Our pecans are
locally grown, harvested and prepared for our customers with the
commitment of providing a natural, sustainable, and tasty pecan.
The native pecan that grows in Missouri is very unique in that it
has adapted to a colder climate than other pecans; its nut is smaller in
size, has a thicker shell and a much higher oil content than its cousins
in the south. The oil gives the pecans the ‘sweet’ flavor that made
them a delicacy of the Osage Indians centuries ago.
Our wild trees are a vital part of a special ecosystem, as they grow
in the fragile floodplains of local rivers and streams. The farmer
recognizes his life is merely a chapter in the lives of these majestic
trees. We are proud to demonstrate our commitment to sustainable
agriculture by providing these wild, naturally healthy organic pecans
for your eating enjoyment.
Although Native to North America, pecans are a popular healthy
snack and ingredient throughout much of the world. Our pecans
are often used as an ingredient in food manufacturing and are also a
popular item in health food and specialty grocery stores.
Our pecans are 100% grown and processed in the USA. Our
processing facility is HACCP certified, FDA compliant and 3rd party
audited. For us, sustainability does not stop at the grove. We have
invested in a solar system that supplies most of our electrical needs
and our processing system utilizes biomass heat. Our paper waste is

recycled, and all the shell we generate is repurposed
for heat, mulch, and soil amendment as we strive
for zero landfill usage.
Our product offerings include Pecans, Pecan Oil
and Pecan Meal-Flour. All products are available in
certified Organic and non-Organic.
We have experience in exporting to the EU,
Canada, UAE and Asian markets and can issue
compliance documents on short notice. We can
deliver directly to your warehouse or the freight
port of your choice. Contact us by calling (toll-free) 1-866-PECANS8
or 417-667-3501 or by emailing us at marketing@mopecans.com. You
can also see our product line at www.mopecans.com.
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HGO Introduces 15 new Oregon Orchard®
branded 4 oz. Snack & Candy Items and
two New Hazelnut Oils
Hazelnut Growers of Oregon (HGO)
is expanding its Oregon Orchard® snack
& candy lineup with convenient 4 oz.
packages and seven new chocolate flavors.
And for the first time, the company is
introducing two new retail bottles of
hazelnut oil: an 8.45 oz. (250 ml) Extra
Virgin Hazelnut Oil and a 16.9 oz. (500 ml)
bottle of Refined Hazelnut Oil. The different
oils serve different cooking methods (e.g.,
baking versus frying).
The convenient new 4 oz., stand up
gusseted pouches will launch in May
for the existing chocolate and seasoned
hazelnut flavors (nine items), along with
the debut of seven exciting new chocolatecovered hazelnuts. The new flavors will
encourage and inspire pairing ideas with
other products in the grocery store, such as
wine, coffee, cheese, meats, and fruits. The
new chocolate flavors are Salted Caramel,
Butterscotch, Pinot Noir,
Maple Bacon, Dark Cherry,
Mocha, and Blackberry. All
of these items are gluten
free, Kosher certified, and
do not contain any artificial
flavors or

18

ingredients, a
requirement
for most
natural grocery
sets in specialty and
conventional store chains.
Along with the new flavors, the
packaging has received a new look. Dan
Herndon, HGO’s Vice President of Sales
and Marketing, explains, “We wanted to
leverage some of the design elements of our
original baking and seasoned packaging
into this new candy line, while highlighting
the benefits and features of our premium
chocolate products. This, coupled with
a desire to meet market expectations for
convenience and offer an affordable price
were the reasons behind this new look and
size.” The new lineup will start shipping
in mid April for a suggested retail price of
$4.99 at Wilco Farm Stores in the Pacific
Northwest, www.farmstore.com, www.
oregonorchard.com, and on Amazon.
In addition to the new packaging and
snack flavors, HGO is releasing two versions
of hazelnut oil: an Extra Virgin Hazelnut Oil
(EVHO) and a high-heat Refined Hazelnut
oil later this summer. As for the new oils,
the Extra Virgin Hazelnut Oil (250 ml) is
an excellent alternative to olive oil when
making salad dressing vinaigrettes, sauces,

baking goods, or as a substitute
for clarified butter. It also imparts a
“nutty” flavor and aroma. For roasting,
frying and grilling, it is best to use the
odorless Refined Hazelnut Oil (500 ml),
which has a higher smoke point of
470 degrees.
Hazelnuts are a good source of vitamins
B6 and E and are Keto-friendly. All Oregon
Orchard snacks are produced with HGO
members’ hazelnuts, which are steam
pasteurized in small batches at the SQF
(Safe Quality Food) Level 3 Certified
processing facility in Aurora.
About Hazelnut Growers of Oregon
Founded in 1984, Hazelnut Growers of
Oregon (HGO), a business unit of farmerowned cooperative Wilco, has more than 180
growers who collectively own more than 20,000
acres of prime hazelnut orchards. HGO is the
premier hazelnut processor and marketer in
the U.S., servicing retail, ingredient, and food
service channels for confection, snack food,
and baking manufacturers around the globe.
The 120,000-square-foot processing plant also
has 57,000 square feet of refrigerated storage
space. The Oregon hazelnut industry is expected
to double in the next five years. For more
information visit https://www.wilco.coop/
hazelnuts/.
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U.S. Popcorn

As Popular As Ever
By Lisa Mooney
Popcorn is a beloved snack both in the U.S. and around the
globe. An easy to prepare and satisfying whole grain, simply
eaten by itself popcorn is delicious and convenient.
Popcorn is naturally gluten free, low in fat and calories, and
is sugar free, which makes it a great choice. The fiber in popcorn
also makes you feel fuller longer, which helps curb hunger.

Popcorn is a type of flint corn, but has its own size, shape,
starch level and moisture content. It has a hard exterior shell
and a soft starchy center. When heated, the natural moisture
inside the kernel turns to steam and builds up enough pressure
to eventually explode. Other types of dried corn may burst open
slightly when heated, but popcorn is unique in its taste and
ability to pop completely.
The majority of the popcorn grown and sold worldwide
comes from the Midwest, in an area known as the Corn Belt of
the United States. In the Midwest, the summers are long and
hot, which allow enough time for growing the crop. The soil is
deep and fertile and rich in organic material, providing plants
with the needed nutrients to grow. The Midwest gets enough
water through regular rainfall or with irrigation systems from
nearby rivers, lakes, and wells. The flat land makes it easier when
planting and harvesting crops.
Currently, the top three importers of U.S. popcorn are India,
Japan, and South Korea. The U.S is the largest exporter of
popcorn and as of April 2022, shipments of popcorn outside the
U.S. were over 26,000.

Innovative Ideas for Popcorn
Besides being a healthy snack, popcorn can be added to
any dish that could do with some crunchiness. Once you start
experimenting with this snack, you may discover other ways
of using your just popped or leftover popcorn in creative ways.
Make sure you use only good quality popcorn that is devoid of
artificial flavors and does not contain excessive salt.
Here are few ideas but the possibilities are only limited by
your imagination! Plain popcorn can be added to homemade
granola and granola bars for an extra crunch, tossed into salads,
Continued on page 24
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Pure Maple Syrup…
The Natural and Delicious Sweetener
Pure Maple Syrup is a natural and
delicious sweetener that is fast becoming
a popular choice of gourmet chefs,
mixologists, and consumers who want
healthier, more natural ingredients for
their cuisine.
Pure Maple Syrup delivers more
nutrition than all other common
sweeteners and has one of the lowestcalorie levels. It is 100% natural, retaining
the sap’s mineral nutrients and vitamins
that flow through the maple tree to help it
grow healthy and strong.
Pure Maple Syrup is Mother Nature’s
sweetener. It is simply maple tree sap
with most of the water removed. No
refined sugars. Nothing added, only water
removed. Natural sap is around 2% sugar
concentration and becomes syrup when it
reaches 66-67% concentration.
Native Americans made Pure Maple
Syrup for hundreds of years and
introduced the practice to early European
settlers in North America. Now, the
United States produces over 15 million
liters annually. It is one of the fastest
growing agricultural crops in the USA.
Like the terroir of wines, the flavor
profile of pure maple syrup can vary
Image: Ekaterinna Popgeorgieva.

22

depending on the soil, terrain, weather,
year and time of year. While all maple
syrup is produced through boiling
sap down to syrup, the different
technologies and processes by which
this is accomplished also create a wide
range of flavors. This amazing diversity
attributable to different regions and
individual producers is a boon to chefs
and mixologists who creatively combine
the unique flavors, adding a touch of
healthy sweetness to an incredible variety
of food and beverages.
The assortment of geographical and
producer nuances available for this pure
and natural sweetener enable restaurants
and home chefs alike to add tremendous
value with relatively small quantity
per serving. Although the cost of Pure
Maple Syrup is higher than its artificial
competitors, it is a small luxury many
end-users indulge for a healthier lifestyle.
Pure maple syrup has moved well
beyond a topping for pancakes and
waffles, although that remains a
popular use with new and artistic twists.
Resourceful cooks now replace refined
sugars with pure maple products to
enhance meats, vegetables, cereals,
Image: Anna Pyshniuk.

Image: Safran7.
Image: Tim Douglas.

sauces, and confections. It is whisked into
salad dressings, drizzled on fruit and ice
cream, and baked into biscuits, cakes, and
pies. Pure maple is increasingly brewed
into craft beers, distilled into liquors, and
added as an exotic twist to mixed drinks.
Imagine the possibilities: maple
butternut puree, baked brie with
pumpkin maple sauce, orange maple
balsamic salmon, tofu nuggets with
maple-mustard dipping sauce, coconut
maple coffee, maple cannellini bean salad
with baby broccoli… the possibilities are
endless and delightful.
For even more choice, you can get pure
maple syrup aged in bourbon, rum, and
tequila barrels, or infused with ginger,
cinnamon, vanilla, cocoa, cardamon,
coffee, strawberry, rose, chili, and even
bacon flavors. A cornucopia of flavors to
enchant the senses!
Interested in learning more? Let us know
by taking the survey on the next page.
We’ll send you a directory of qualified
U.S. suppliers who would love to export
to you. In addition, early respondents will
receive a complimentary sample of one or
several pure maple products as long as our
donated supplies last!.

Want to learn more about suppliers
of Pure Maple Syrup produced in the United States?
The University of Washington is conducting research
about what importers like you want and need to
import Pure Maple Syrup made in the USA.
Please scan this QR code to take the short survey,
and we’ll send you a directory of U.S. providers of Pure
Maple Syrup who want to grow their export business
supplying you and your customers.
In addition, early survey respondents* will be sent
a complimentary sample of pure maple syrup and/
or other pure maple products – but only while our
supplies last!
Send us your thoughts on importing Pure Maple
Syrup for your customers, and we will get you
samples of this amazing sweetener.
*To receive samples, respondents
must represent a food importing
commercial enterprise.
Research sponsored by the USDA
AMS Acer Access and Development
Program.

www.cintrafor.org

College of the Environment
Image: Lucas Guizo.
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Continued from page 20
ground in a food processor used as
coating for meat, and chocolate drizzled
or caramel popcorn can be added to
chocolate cakes and cheesecakes as
decoration on top. The crunch of the
popcorn compliments the creamy
sweetness of these desserts!

Ag Alumni Seed
Another side of the popcorn industry
is the production and sales of the seed.

Ag Alumni Seed are leaders in Hybrid
Popcorn Research, Production and
Customer Service, and are located in
Romney, Indiana.
Aaron Whalen, Sales Manager at Ag
Alumni Seed explained, “As the largest
provider of hybrid popcorn genetics in
the world, we continue to expand our
breeding and research efforts to provide
our current and future customers with
the best genetics available in the industry.
Included in those efforts, are multiple

trialing locations on 6 continents and
4 PhD popcorn breeders managing
research programs on 3 continents.”
According to their website Ag Alumni
Seed has established itself as the world’s
leading supplier of high performing, high
quality popcorn hybrids that provide
the different combinations of regional
adaptation, maturity, disease resistance,
yield, kernel size and popping expansion
and other characteristics that the
industry demands.
They offer Butterfly, Mushroom, and
White Popcorn Hybrids, but they also
specialize in spring oat varieties and
soft red winter wheat varieties. The
services and products they currently offer
include seed production, conditioning,
treatment, and bagging for soft red
winter wheat, oats, parent seed, hybrid
corn, modified starch hybrids, soy beans,
and specialty species.
Whalen says, “There has been very
little overall change to popcorn seed
demands due to the pandemic. Currently,
The Americas, by far, continue to be the
most important and largest producers of
popcorn in the world.”
When asked how marketing efforts
have changed he adds, “Our customer
visits were minimized during the
pandemic, but we have returned to
normal, in person, visits since the
beginning of this year. We continue
to target all parts of the globe where
popcorn is consumed. If any region
isn’t currently growing popcorn, then
they will be at some point in the future.
Through expanded hybrid development
and testing, we are positioned to provide
those developing markets with our
hybrid popcorn seeds.”
Sources:
The Popcorn Board Website
(www.popcorn.org)
Ag Alumni Website
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Ag Alumni Seed
Leaders in Hybrid Popcorn Research, Production
and Customer Service
Ag Alumni Seed
has worked hard to
gain its leadership
position in the
development and
release of high
performance
popcorn hybrids.
With this position
comes the
responsibility to
focus our efforts and
resources on the
needs of popcorn
processors and
growers.
From the groundbreaking work of
Dr. Bruce Ashman
to the advances in
performance that
have occurred over
the past thirty-three years under the direction of Dr. Max
Robbins, Ag Alumni Seed’s Director of Research, to the
research underway by Dr. Fernando Enrique Cardenas, Dr.
Michael Stein and our Popcorn Breeding team, Ag Alumni
Seed has established itself as the world’s leading supplier of
high performing, high quality popcorn hybrids that provide
the different combinations of regional adaptation, maturity,
disease resistance, yield, kernel size and popping expansion
and other characteristics that the industry demands.
Most of our seed is produced by our own highly
experienced professional staff at our 2,600 acre facility
near Romney, Indiana in the heart of the US Corn Belt. By
producing our own seed, we ensure that we are growing and
delivering the highest quality products possible. All of our
seed lots are inspected, tested and certified to AOSCA (and
as required ISTA) standards by an independent, ISO certified

and USDA accredited agency. All popcorn seed lots have
GMO free certification.
Ag Alumni Seed also grows and markets parent seed stocks
of Soft Red Winter Wheat and oats as well as providing
contract growing and conditioning services to the global seed
industry. If you have any questions or if we can help with your
seed needs, please don’t hesitate to contact us at:
Agricultural Alumni Seed Improvement Association, Inc.
PO Box 158
Romney, Indiana 47981
USA
Voice: 1-800-822-7134 or 765-538-3145
E-mail: agalumni@agalumniseed.com
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Continued from page 10
Diets are beginning to include greater
amounts of dairy, meat, and processed
foods. While soy reigns supreme in the
non-dairy market, the ever-trending
almond milk and in newer cases, oat
milk, are also making an appearance on
drink shelves. For a country with a 40
to 90 percent lactose-intolerant market
– the numbers are difficult to confirm
by western standards – supermarkets
dedicate a surprising amount of space
to mozzarella cheese, yogurt, milk,
and cheesecake, a national favorite.
Pizza, naan, and tortillas are also a big
hit among consumers. Even bread has
surpassed rice in terms of consumption
with the ever popular shokupan (milk
bread) becoming a staple part of
breakfast and light lunches.
Bread, pizza, and cheese might sound
like obvious favorites, but western food
hasn’t always been popular in Japan. In
fact, the appeal didn’t begin until around
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the time of the 1964 Tokyo Olympics,
when Chef Nobuo Murakami, one of four
chefs in charge of the Olympic Village
cafeterias, introduced Japan to thawing
and cooking techniques for frozen food.
This was the gateway to convenience
foods, and similarly, western foods,
which include a lot of processed foods.
As the demand for convenient and
portable items has grown, so, too, has
the packaging industry. It is forecasted
that the packaging industry in Japan
is set to reach 172.3 billion units in
2025. In supermarkets, produce, even
individual bananas, are frequently
wrapped in plastic. At checkout, items
are double- or triple-bagged to ensure
everything is protected. The form and
function of ingeneous Japan packaging
can make for a beautiful and easy
shopping experience, but it also leads to
a lot of packaging waste. As a country,
Japan is the second-largest producer of
plastic waste per capita, behind only the

U.S. As a result, the government and
corporations are placing special emphasis
on sustainability and waste reduction,
evident in their elaborate recycling
programs throughout the country where
each day of the week represents a specific
material that can be sorted into the
trash. Interest in paper-based materials
to replace plastics has skyrocketed and
the future of food and beverage will see
new biodegradable plastics and paper
products, giving sustainable American
goods another opportunity to shine in
this grocery dynasty.
As supermarkets continue to evolve,
we will see more opportunities for
American produce and sustainable
packaged goods to make their way on
artfully arranged Japanese shelves.

Summit Hill Foods

The Perfect Blend of Flavor & Passion
Today Summit Hill Foods is a leading flavor and ingredients company.
But we started as a small family-owned bakery nearly 80 years ago. Our
history of hard work and innovation makes us the adaptable, forwardthinking, continuously growing company that we are today. And our
rich family heritage means we do it with unwavering hospitality and
commitment to quality.

“Our culture is the main ingredient
in creating food experiences that
satisfy the world’s appetite.”
To families shopping the supermarket
aisles, we are the creators of brands like
Better Than Bouillon, Louisiana Hot Sauce,
Shore Lunch and Southeastern Mills. And
to our foodservice and industrial partners,
we are respected for innovative solutions
that increase satisfaction. Here’s a look at
how we got there.
Trust: We hold ourselves and each other
to high standards.
Value: We establish trust by acting
with humility, thinking positively,
communicating openly and always doing
the right thing. We value each member of
our team and their role in decision-making.
We invest in people with competitive wages
and benefits, as well as training, mentoring
and resources.
Excellence: We set high expectations
for ourselves that drive us to improve
every day, learn from our experiences, and
innovate. We work hard, individually and as
a team, to consistently exceed expectations.

Safety: We hold ourselves and each
other to high standards. We establish trust
by acting with humility, thinking positively,
communicating openly and always doing
the right thing.
Community: We make a positive
impact the communities where we do
business. We implement sustainable
business practices to preserve the
environment and ensure good jobs for
future generations.
Everything we make tastes great because
it is made by people who care about
quality, care about our consumers and
most importantly care about each other.
Our products are made by teams with
integrity, dedication, and a commitment to
the absolute best flavor. Rome, Georgia has
been our hometown for four generations.
And everything about it embodies the
family values that make our company so
unique to work with. For more information,
visit us on our web site www.shfoods.com
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California Calrose
Sushi Rice

Italian Selenio
Sushi Rice

Color
& Texture

Nice unform color

Darker color with
dull, flat appearance

Kernel Size

Consistent
kernel size

Inconsistent
kernel size

Smell

Sweet aroma

No aroma

Texture

Good bounce
and mouthfeel

Lacks stickiness.
More fissures causing
soft and mushy texture

Quality

History of
consistency
year-round

Quality can vary
throughout the year
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Touchstone Pistachio Company
Transparency, Performance & Commitment
Touchstone Pistachio Company, located
in the heart of California’s San Joaquin
Valley, is the newest member of the
international pistachio community. We are
a family-owned growing and processing
operation and one of the more relevant
pistachio suppliers in the world.
We are often asked what motivated us to
build a pistachio processing facility. Why
now? Why us? Who are we as a company?

We Know how to grow
We have been in farming for over 25 years
and are continually investing in sustainable
farming, and irrigation practices that
ensure our success for years to come. Our
commitment to growth extends beyond
the orchard and into our relationships with

our employees and partners; Touchstone
Pistachio Company is a testament to that
commitment

We know how to build
We are no stranger to residential,
commercial and industrial development.
Touchstone Pistachio Company’s
production facility will feature the latest
food-processing technology. Our aim is to
build to our industry’s future, no just to the
needs of today.

We know how to serve
We are dedicated to growing,
feeding, nourishing, and educating our
communities. We fulfill our purpose by
serving our customers and consumers.

Please Visit us at
Gulfood Dubai, Booth S3-F3
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Through Touchstone Pistachio Company,
we extend these capabilities to the world.
Throughout our business endeavors, we
pride ourselves on our core-competency:
relationships. Business partnerships are
built on synergistic opportunities while
acting ethically and being a good steward
in this industry that we are so fortunate to
be a part of. We look forward to partnering
with you and trust we share your dedication
to relationships based on transparency,
performance, and a commitment to solving
issues if they arise.
For more information, please call us
at +1-559-470-3510 or email at rudy.
placencia@touchstonepistachio.com.

Grown in the
Support American Farmers
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Representing 7 FAS/USDA Endorsed Events

2022-23 Food Exhibition Calendar
Gulfood

FHA - Food & Beverage

Gulfood Manufacturing

Food & Hotel Malaysia

Gourmet Asia / Restaurant & Bar
Hong Kong

Gulfood Ingredients

February13-17, 2022 • Dubai

September 5-8, 2022 • Singapore

March 29-April 1, 2022 • Bali

September 6-8, 2022 • Hong Kong

Food & Hospitality South China

International Food Show Africa

May 25-27, 2022 • Guangzhou

September 20-23, 2022 • Tunisia

Seoul Food & Hotel

Food, Hotel Tourism Bali

June 7-10, 2022 • Seoul

September 21-24, 2022 • Bali

Food & Hotel Indonesia

Food & Hotel Thailand

July 26-29, 2022 • Jakarta

Abastur

September 21-24, 2022 • Bangkok

August 31 – Sept. 2, 2022 • Mexico City

For nearly 25 years Oak Overseas
staff has been making exhibiting
overseas easy and carefree for
US food exporters. Oak Overseas,
only represents the top-quality,
established events in their sectors
and regions like Gulfood, Food &
Hotel Asia and Food & Hotel China.
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Sectors
Bakery, Retail,
Foodservice,
Ingredients, Private
Label Food

November 8-10, 2022 • Dubai
November 8-10, 2022 • Dubai

Food & Hotel China

November 8-10, 2022 • Shanghai

Food & Hotel Vietnam

December 7-9, 2022 • Saigon

HOFEX

May 10-12, 2023 • Hong Kong

Food & Hotel Hanoi

November 21-23, 2023 • Hanoi

Markets
China, Brazil,
Europe, India,
Mexico, SE Asia,
UAE

Services
International exhibition representation
Custom booth design and construction
Pavilion management and complete
logistical support for US Food Exporters

Michele Aiken, Exhibit Sales Director • 704.837.1980 ext 303 • maiken@oakoverseas.com
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Advertiser’s Index

Oak Overseas
p. 36
www.oakoverseas.com
Orient Provision & Trading Co
p. 44
www.optcl.net
Pecan Grove Farms
p, 14
www.pecangrovefarms.com
Red River Commodities
p. 24
www.redriv.com
Rio Del Mar Foods
p. 28
riodelmarfoods@comcast.net
Rose Packing Company
p. 42
www.rosepacking.com
Sacramento Packing
p. 2
www.sacramentopacking.com
Setton International
p. 10
www.settonfarms.com
Stasero Premuim Honey
p. 3
www.stasero.com
Summit Hill Foods
p. 5, 29
www.louisianahotsauce.com
Sun Valley Rice
p. 8, 32, 33
www.sunvalleyrice.com
Taylor Brothers
p. 7
www.taylorbrothersfarms.com
Touchstone Pistachio Co.
p. 34
www.touchstonepistachio.com
Wilbur Packing
p. 43
www.wilburpacking.com

Ag Alumni Seed
p. 25
www.agalumniseed.com
America’s Food & Beverage
p.40
www.americasfoodandbeverage.com
Bascom
p. 38
www.maplesource.com
Chase Pecan
p. 16
www.chasepecan.com
Cintrafor
p. 22, 23
www.cintrafor.org
Eagle Beverage Products
p. 30, 31
www.compostablesource.com
Farmer’s Rice Cooperative
p. 26, 27
www.farmersrice.com
Five Star Jerky
p. 11
www.fivestarjerky.com
foodguys
p. 12, 13
www.foodguys.com
Idaho-E Oregon Onion Committee p. 35
www.USAOnions.com
Morrison Farms
p. 20
www.morrisonfarms.com
Hazelnut Growers of Oregon
p. 18, 19
www.hazelnut.com
Magic Seasonings (Chef Paul)
p. 37
www.chefpaul.com
Missouri Northern Pecan Growers p. 17
www.mopecans.com

America’s #1
independent
maple supplier
Private Label
Bulk
Food Service

Contact us today
for best - in - class maple.

+011 802-257-8100
info@maplesource.com

•

maplesource.com

18-BAFF-6105 Export_Magazine_Ad_7_5x4_25_0202_OUT.indd 1
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Bascom Family Farms

2022
THE

2021

Directory

Bascom
Family
Farms
Great Lakes
Packing

P.O. Box 117
Brattleboro, VT 05302
Phone: +1-802-257-8100
Fax: +1-802-257-8111
E-mail:
sales@bascomfamilyfarms.com
Web site:
www.bascomfamilyfarms.com
Contact: Arnold Coombs
Company Profile: Bascom Family
Farms is America’s leading independent supplier of pure and organic
maple syrup and maple sugar
products in a wide range of forms,
sizes and packaging. Top food
manufacturers, private label maple
marketers, food service buyers and
chefs choose Bascom Family Farms
for our high quality selection, R&D
capacity, competitive pricing, and
rapid turnaround times. Product
Line: Grocery items, organic products, pure and organic maple syrup
and maple sugar products

P.O. Box 117
CompanyVTInt'l,
Inc.
Brattleboro,
05302
1535 W. 43rd Street
Phone:
Chicago,+1-802-257-8100
IL 60609
Fax:
+1-802-257-8111
Phone:
+1-773-927-6660
E-mail:
Fax: +1-773-927-8587
sales@bascomfamilyfarms.com
E-mail:
Web
site:
greatlakespacking@ameritech.net
Web Site: www.glpacking.com
www.bascomfamilyfarms.com
Contact: Arnold
Robert E.
Oates-President
Contact:
Coombs
Product Line:
Pickled
Meats,
Pork
Company
Profile:
Bascom
Family
and
Beef
packed
in
brine.
Farms is America’s leading independent
supplier
of pure and organic
Company
Profile:
maple
syrup
and
maple
sugar
Great Lakes Packing
Company
products
in a wide
ofinforms,
International,
Inc. isrange
located
the
sizes
and
packaging.
Top food
Union
Stock
Yards of Chicago,
manufacturers,
private
labelfor
maple
Illinois at the same
location
over
53 years. Great
Packing
Co.
marketers,
foodLakes
service
buyers
and
Int'l, Inc.
produces
the Family
finest inFarms
chefs
choose
Bascom
pickled
meatquality
products
from only
for
our high
selection,
R&D
productscompetitive
produced in pricing,
the United
capacity,
and
Statesturnaround
that have been
inspected
rapid
times.
Productby
the United States Department of
Line:
Groceryand
items,
organic
Agriculture
passed.
GreatprodLakes
ucts,
pure
and
organic
maple
Packing Co. Int'l, Inc. is a HACCPsyrup
and
mapleplant.
sugar products
approved

Product of USA

Product ofofUSA
Product
USA

Magic Seasoning Blends
720 Distributors Row
P.O. Box 23342
New Orleans, LA 70123-0342
Phone: 504-731-3522
Fax: 504-731-3576
E-mail: azuniga@chefpaul.com

skins.

Directory

Great Lakes Packing
Company
Int'l, Inc.
Michael
Foods,
1535 W. 43rd
Street Inc

301
Carlson
Parkway, Suite 400
Chicago,
IL 60609
Phone: +1-773-927-6660
Minnetonka,
MN, USA 55305
Fax:
+1-773-927-8587
Phone: +1-256-757-3425
+1-847-372-1098
E-mail:
E-mail:
greatlakespacking@ameritech.net
Thomas.Neal@michaelfoods.com
Web Site: www.glpacking.com
Web
Site:Adriana
www.michaelfoods.com
Contact:
Alcala Contact:Manager
Thomas Neal, Director
General
Product Line: Pickled Meats, Pork
and BeefLine:
packed
in brine.Egg
Product
Processed
Products,
Companyincluding
Profile: pasteurized
liquid
or
frozen
yolk, whole
egg,
Great Lakes Packing
Company
whites,
and scrambled
egg mix,
our
International,
Inc. is located
in the
Union Stock
Yards
of liquids,
Chicago,
patented
Extend
Life
dried
Illinois at and
the same
location
powders,
a range
of fullyfor over
60
years.
Great
Lakes
cooked products. Our Packing
productsCo.
are
Int'l, Inc. produces the finest in
used
in
industrial
food
processing,
pickled meat products from only
foodservice,
and retail
products produced
inapplications.
the United
States that have been inspected by
the United
States
Department of
Business
Type:
Manufacturer,
Agriculture
and
passed.
Great Lakes
Exporter
Packing Co. Int'l, Inc. is a HACCP
approved plant.
Product of USA
Product of USA

Website: www.chefpaul.com
Contact: Anna Zuniga,
Business Type: Manufacturer,
Co-Packing
Magic Seasoning Blends
Product
Line: Seasoning
720 Distributors
Row Blends,
Sauces and Marinades, Pepper
P.O. Box 23342
Sauce, Custom Blending,
New Orleans, LA 70123-0342
Co-Packing services
Phone: 504-731-3522
Fax: 504-731-3576
Product of USA
E-mail: azuniga@chefpaul.com

skins.
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Exhibit Register Discover
www.americasfoodandbeverage.com
Tel: 305-575-2006 | Email: rberrios@wtcmiami.org

Sept 12-13

2022
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Miami Beach
Convention Center

Setton Pistachio of Terra Bella, Inc.
9370 Road 234
Terra Bella, CA 93270
Phone: +1-559-535-6050
Fax: +1-559-535-6089
Email:
Joshua.Setton@SettonFarms.com
Contact: Joshua Setton
New York Sales Office
85 Austin Boulevard
Commack, NY 11725
Phone: +1-631-543-8090
Fax: +1-631-543-8070
Email: bsinar@SettonFarms.com
Contact: Banu Sinar
Website: www.SettonFarms.com
Business Type: Grower, Processor,
Exporter, Roaster, Manufacturer,
Packer
Business Profile: America’s
premier supplier of California
pistachios. Major exporter of
California pistachios to all markets
offering both natural and flavored
pistachios.
ISO/FSSC 22000 Certified.
Setton Chinese translation:
Setton
Chinese translation:
Product
of USA

Rose Packing Company
65 South Barrington Road
Barrington, IL 60010 USA
Phone: +1-847-381-5700
Fax: +1-847-381-9424
E-mail: ewv@rosepacking.com

Web Site: www.rosepacking.com
Contact: Erik W. Vandenbergh
Business Type: Exporter, Manufacturer, Packer, Processor
Product Line: Fresh and processed
pork. Specializing in smoked cured
pork, ham, Canadian bacon, breakfast Sausage, ethnic sausage and
back ribs
Product of USA

The American Exporter Magazine and
The Natural Food Exporter Magazine
Are On WeChat!

Visit Us On WeChat

  
  

  

  
22000ISO/FSSC
22000ISO/FSSC

Our WeChat ID is
TheAmericanExporter
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Classic pork brat, incorporated
with the distinct flavor of
GUINNESS® Beer.
Fully Cooked - Just Heat, Plate and Serve.

To add our new GUINNESS Beer Brats to
your menu or find our local food-service
distributor please contact:
postmaster@rosepacking.com.

Lorem ipsum

Rose Packing Company | 65 South Barrington Road | Barrington, IL 60010

www.rosepacking.com
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THE GUINNESS WORD AND ASSOCIATED LOGOS ARE TRADEMARKS OF GUINNESS & CO. AND ARE USED UNDERLICENSE (UK) / LICENSE (US). THIS PRODUCT IS INTENDED FOR PURCHASE AND ENJOYMENT BY PEOPLE OF LEGAL PURCHASE AGE FOR ALCOHOL BEVERAGES.
PLEASE REMEMBER TO DRINK GUINNESS® RESPONSIBLY.
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