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The book of Ecclesiastes states; “Whatever 
your hand finds to do, do it with all your might, 
for the grave where you are going there is 
neither working, nor knowledge, nor planning 
nor wisdom.”

While your board members aren’t preachers 
I can tell you they have been working very 
hard doing what you expect; working, gaining 
knowledge, planning and seeking wisdom on 
your behalf.

You have likely noticed SFPA is bringing 
changes that bring you more value for your 
membership dollar and your time that you 
invest in your company, your employees and 
your association.  There are two exclusive 
programs that have been added to your SFPA 
member benefits package that do just that; give 
you more value for your membership dollar.

This spring, SFPA UNIVERSITY completed its 
second annual Food Processors Conference 
at Clemson University, hosted by Dr. Jim 
Acton.  The theme was Food Safety.  It was 
a resounding success, attendance at the 
workshop was doubled from last year and the 
number of companies attending tripled.  You 
will read an update in this newsletter from Dr. 
Bill Morris who is the Committee Chairman 
that put this program together.  This workshop 
is a valuable benefit for which we offer at an 
extremely low cost for members.  We also offer 
the workshop to non-members but at a higher 
fee.  This workshop provides your employees 
information and educational tools not available 
anywhere else at this low cost.  We bring in the 
highest qualified speakers and teachers from 
Academia, Industry and Government 

President’s 
Message

Drew M. Andrews
SFPA President
Elite Spice

SFPA Convention 
coming Oct. 20-22 in 
Kingsport, Tennessee

Fall colors amidst the glory of the Smoky 
Mountains, a tremendous program of expert 
speakers and exceptional networking 
opportunities await SFPA members at this 
year’s convention at the Meadowview Resort 
& Convention Center in Kingsport, Tennessee. 

This year’s annual convention is set for 
October 20-22.

“The SFPA is proud of this venue,” said Drew 
Andrews, SFPA President. “We held the 
continued on page 2

New SFPA Programs Build Extra Value

Meadowview Resort and Convention Center, Kingsport Tennessee

continued on page 2
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convention here a few years ago and our 
members have never forgotten the beauty of 
the region and the Meadowview Resort. We’ll 
have a great convention.”

A variety of top food, management, packaging 
and marketing leaders are slated for morning 
presentations, followed by golf, tennis, 
sightseeing and networking with your peers 
during the afternoons and evenings.

A unique twist to the 2011 convention will occur 
about 70 miles away prior to the event. Bush 
Brothers is inviting SFPA conventioneers to 
come early on October 20th for a look at their 
modern Chestnut Hill, Tennessee plant. The 
stop can include a visit to the Bush Brothers 

museum and lunch at the Bush Café. After 
the tour of the manufacturing plant, there will 
be time to visit the Bush Brothers General 
Store before heading to the Meadowview 
Resort & Convention Center in Kingsport. Tour 
information, registration and directions will be 
in your convention registration packet.

SFPA Convention 
coming Oct. 20-22 in 
Kingsport, Tennessee
continued from page 1

with the single goal of educating attendees, 
in-depth, about each of the topics chosen by, 
you, the processor member of SFPA.  The next 
workshop will be held at University of Georgia 
in Athens in on March 7th and 8th, 2012 and is 
planned to be bigger and better still.  Contact 
Anna Ondick, at 407-365-5661, for more 
information on the program.

The second program brought to you by SFPA 
is the “BUY THE SOUTH’S BEST” program.  
Tony Treadway will elaborate on the success of 
this exclusive SFPA program of advertising and 
marketing your product and the success of you, 
the member participants, of this very valuable 
program.  This is offered to your company 
exclusively through your membership in SFPA.  
In addition to working for the success of the 
processors who participated in this program 
Tony was able to donate $5,000.00 to the 
SFPA scholarship fund.

As many of you know SFPA has provided 
Endowments at 3 of our Land Grant 
Universities; Clemson University, University 
of Tennessee and North Carolina State 
University.  In addition your association 
provides scholarships directly to students at 
these universities as well as students at the 
University of Georgia, University of Florida and 
University of Alabama.  Please see further in 
this newsletter how your money is allocated to 
the promotion of Food Science education in 
our Universities.
 

Finally, to the many processor members and 
vendors of the Southeastern Food Processors 
Association, I ask that since this association 
has been such value to you, why keep its 
light under a basket?  As I asked in October 
at our last convention; why not bring one 
new processor with you to Kingsport and let 
them experience the same educational and 
professional networking opportunities you have 
been experiencing at our annual conventions?  
We all agree that this association hosts the 
best convention anyone attends, the cost is 
lower than any other, the educational format 
for owners and managers is unmatched by 
anything offered through industry or academia.  
So why not share it?  

And there is the love, yes the love.  So many 
people come up to me and tell me this is the 
friendliest and most approachable group they 
have ever been with…well of course we are.  
And why not, we work together, we golf and 
tennis together, we meet together, we eat 
together, we even sing and dance, well some 
of us do.  OK?  So start telling other Food 
Processors, those who process, package, can, 
bottle, freeze, purvey food to the world about 
YOUR association.
 
I look forward to seeing all of y’all in Kingsport 
on October 20th. I leave you with my favorite 
quote by Ronald Reagan; “MAN IS NOT FREE 
UNLESS GOVERNMENT IS LIMITED”. 

President’s 
Message
continued from page 1
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2012
SFPA 
University

The third SFPA University workshop will be 
held at the Holiday Inn, Athens, Georgia, 
March 7-8, 2012.  The program is designed to 
enhance and update employee’s knowledge 
in various food safety and quality facets of the 
rapidly changing food processing industry.

Topics will include how to implement the 
powerful techniques of Lean Manufacturing 

and Six Sigma and how they can help an 
organization enhance quality, improve process 
performance and drive change.  The ability to 
solve complex problems in manufacturing is a 
process that goes through a logical approach 
to these problems.  This workshop will show 
you how to approach such complex problems.  
The food industry is faced with the new 
challenges of the Food Safety Modernization 
Act of 2009.  You will hear from the FDA what 
the expectations will be in the future.

This day and a half program is designed to 
update your employees with the most current 
information in these areas and send them 
home with a greater understanding of how 
to meet the challenges of today’s fast paced 
industry. Included in the price is dinner on 
the first evening, lunch the second day and 
refreshments both days.

Per-person registration for the workshop is 
SFPA members $100.00 and non-members 
$175.00.  There is a group rate for seven or 
more people of SFPA members $75.00 per 
person and non-members $125.00 per person. 
For more information, visit www.sfpa-food.
org or contact Anna Ondick at anna_ondick@
earthlink.net or via phone at (407) 365-5661.

Sales of branded food and beverage products 
were up less than 1 percent last year while 
sales of store brands (aka private label, house 
brand, own brand, retailer brand or the passé 
moniker “generic”) products grew about 1.7 
percent in the year ended May 14.  Unit market 
share for private label in U.S. supermarkets is 
now 23.5 percent, according to The Nielsen 
Co.  
 
Retail sales of store-branded products hit 
$88.5 billion (including Walmart) for 2010, 
according to the Private Label Manufacturers 
Association (PLMA), citing Nielsen data.  
That’s 19.1 percent of the $352 billion in food 
and beverage sales in the Nielsen database.  
Retailers rack in bigger profits on their store 
brands, and they pass the savings on to 
consumers.  By purchasing store brands rather 
than national brands the average shopper 
can save 33 percent off their weekly grocery 
bill.  Higher prices, smaller package sizes and 
pain at the pump are driving consumers to buy 
lower-priced grocery items.

Private Label 
Gaining on 
Brand Labels
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FAQ about the 
Food Safety 

Q: Is there a registration fee required under 
FSMA? 
A: FSMA does not require a registration fee to 
be paid by registered facilities.

Q: Will there be a fee associated with FDA 
inspections? 
A: FSMA authorizes FDA to assess and 
collect fees related to certain domestic food 
facility, foreign food facility, and importer re-
inspections. There is no fee for an initial FDA 
inspection. The fee for re-inspection is to cover 
re-inspection-related costs when an initial 
inspection has identified certain food safety 
problems.

Q: Will there be any fees connected to the 
new recall authority FDA now has? 
A: FDA has authority to assess and collect fees 
for food recall activities associated with a recall 

order when a domestic food facility or importer 
does not comply with such order.

Q: What other fees are outlined in the 
new law? 
A: There are also fees that can be collected for 
administrative costs of the voluntary qualified 
importer program, for costs associated with 
issuing food export certifications and for costs 
to establish and administer the third-party 
accreditation program. The law requires FDA to 
publish a notice of any new fees in the Federal 
Register no later than 60 days before the start 
of each fiscal year.

Q: How much will the fees be? 
A: That is still to be determined. FDA will 
publish the fees each August with the 
methodology used to arrive at those fees.

Update and FAQ on 
the new Food Safety 
Modernization Act

Signed into law in January, by President 
Obama, the FDA Food Safety Modernization 
Act (FSMA) marked the six-month anniversary 
of the signing of the new law with significant 
impact on the food manufacturing industry. The 
US Food & Drug Administration (FDA) has met 
two additional milestones required under the 
new law.

June: Draft guidance for dietary supplement 
industry
On July 3rd, the FDA issued a draft guidance 
for the dietary supplement industry on assuring 
the safety of new dietary ingredients.  The draft 
guidance clarifies agency expectations on 
new dietary ingredients for the industry and is 
an important preventive control to ensure that 
consumers are not exposed to unnecessary 
public health risks from new ingredients with 
unknown safety profiles.  

Dietary supplement manufacturers are required 
to notify the FDA in advance when they 
intend to add a new dietary ingredient to their 
products, except in certain situations when the 
ingredient has been part of the food supply 
and has not been chemically altered for use in 
supplements.  The notifications must identify 
the new dietary ingredient and be accompanied 
by evidence on its safety.  The draft guidance 

is intended to inform and assist manufacturers, 
distributors, and others in deciding when a 
pre market safety notification for a dietary 
supplement containing a new dietary ingredient 
is necessary and in preparing pre market safety 
notifications. 

New Dietary Ingredient Guidance 
http://www.fda.gov/Food/
GuidanceComplianceRegulatoryInformation/
GuidanceDocuments/DietarySupplements/
ucm257563.html

May: Interim Final Rule on Prior Notice of 
Imported Food
On May 5th, the FDA issued an interim final 
rule requiring that a person submitting prior 
notice of imported food, including food for 
animals, to report the name of any country to 
which the article has been refused entry.  The 
new information can help FDA make better-
informed decisions in managing potential risks 
of imported food into the United States.

New Final Rule on Prior Notice
http://www.regulations.
gov/#!documentDetail;D=FDA-
2011-N-0179-0001 
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Welcome New
Members

Partnering Solutions Inc 
Holly Springs, NC
Susan Barnhardt  919.630.3451
Main Office  919.285.2950
Marketing Service for food manufacturers & 
CPG companies

MG Newell Corp. 
Greensboro, NC
Robbie Roof  843.319.2791
Pumps, Values, Mixing, & Cleaning Controls

To learn more about SFPA visit out web site 
at www.sfpa.org.  

For SFPA membership information contact the 
SFPA office at 407.365.5661 or 
e-mail anna_ondick@earthlink.net

Stan Carroll 
Second Vice-President

Stan has nearly 30 years of food processing 
experience and is the Director of Operations at 
TW Garner Food Company. He joined SFPA 
to stay informed on the ceaseless changes 
in the world of food technology, processing 
and marketing. He holds a B.S. degree in 
Information Systems from George Mason 
University. Stan loves to play golf. He, and wife, 
Angelic, live in Winston-Salem, NC.

Bill Keith
Membership Chairman

Bill has 45 years of experience in the industry 
and is Director of Food Sales for Crown Cork 
& Seal, Co. Bill joined SFPA because food 
processors are the lifeline to his company’s 
success as a packaging supplier. Bill loves cars, 
clocks and watches and he is a pilot. He holds 
a B.S. degree in Computer Science. Bill lives in 
Asheville, NC.

Meet Your SFPA 
Board Members
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A study from Terra Technology found an 80% 
increase in 2010 in the volume of consumer 
packaged goods sold through discounts, 
coupons or other promotions. The volume of 
goods purchased through promotions was 
23%, compared with 13% in 2009, according 
to the firm for supply-chain technology

Promotions-
Coupons

Bunge North America 
purchases C.F. 
Sauer’s margarine 
business

Bunge North America has purchased the 
margarine assets of The C.F. Sauer Company 
that includes the margarine plant of its 
subsidiary, Dean Foods Company, in Sandston, 
VA and the C.F. Sauer facility in New Century, 
KS. Financial terms of the acquisition were not 
released. 

“Bunge is a global leader in margarine 
production and this purchase enables us to 

expand our position in the U.S. market to 
support our customers,” said Soren Schroder, 
president and CEO, Bunge North America.  The 
two facilities have an annual capacity of nearly 
400 million pounds of margarine. Products 
range from five-gram portion cups that are used 
by restaurants, to one-ton totes sold to food 
processors.

The PLGA Global Awards Program for products 
produced during 2010 awarded SFPA member 
Mundet Tennessee, Inc. with an Honorable 
Mention.  The award was in the Paper-Top 

Coated category by the Surgoinsville, TN 
company for Bush’s Best 28 oz. Original 
Baked Beans. 

Mundet 
Tennessee 
Receives 
Honorable 

JUDGES’ COMMENTS:

10 Colors consisting of a white base, 4 process 
colors, 4 spot colors and topcoat printed on 
Vacumet P150 metalized paper using sun 
Chemical inks on a Schaivi press with cylinders 
engraved by Southern Graphic Systems.  

The use of a metallic substrate “lifts” the whole 
label and gives it life.  The black type is nice 
and legible and the overall presentation makes 
you hungry.

HONORABLE MENTION

CATEGORY: Paper-Top Coated

COMPANY: Mundet Tennessee, Inc
                    Surgoinsville, TN

ENTRY: Bush’s Best 28 oz Original 
              Baked Beans
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SFPA gives a scholarship each year to the 
Food Science Departments at North Carolina 
State University, University of Tennessee, 
Clemson, University of Georgia, University 
of Florida and the University of Alabama.  If 
you are an SFPA member and have a student 
enrolled in any of these Universities, you 
should contact the respective Department 
Head and solicit this scholarship for your son 
or daughter.  This is just one more benefit of 
being an SFPA member. 

SFPA Scholarships

U.S. Department of Agriculture (USDA) 
Secretary Tom Vilsack and First Lady Michelle 
Obama unveiled the federal government’s new 
MyPlate food icon, which replaced the USDA’s 
long-in-use food pyramid graphic.  The U.S. 
Government’s new MyPlate food and nutritional 
graphic is essentially a carbon copy of what the 
United Kingdom’s Food Standards Agency has 
been using for years - which is its Eatwell Plate.
 

According to Vilsack, the need for a new, 
simplified icon was originally identified in 
President Obama’s Child Obesity Task Force 
report that noted that simple, actionable 
advice for consumers is needed when it 
comes to food and nutrition advice.  After 

about $2 million in research and development, 
MyPlate will replace the MyPyramid image 
as the government’s primary food group 
symbol as an easy-to-understand visual cue 
to help consumers adopt healthy eating habits 
consistent with the 2010 Dietary Guidelines 
for Americans, he said.  Over the next several 
years, USDA will work with First Lady Michelle 
Obama’s Let’sMove! initiative and public and 
private partners to promote MyPlate and 
ChooseMyPlate.gov.
 
The MyPyramid graphic isn’t going away 
completely.  Vilsack said “it will remain 
available to interested health professionals and 
nutrition educators in a special section of the 
new website”.

MyPlate to Help 
Consumers to Make 
Healthier Food Choices



FOOD FORUM – SFPA  SUMMER 2011 / Page 8

OFFICERS
President    

Drew Andrews – Elite Spice

1st Vice President   
Tony Treadway – Creative Energy

2nd Vice President   
Stan Carroll – TW Garner Food Company

Treasurer    
McCall Swink – McCall Farms

BOARD OF DIRECTORS
Chad Clardy – C.F. Sauer (2012)

BOARD OF DIRECTORS CONTINUED.

Jack Haddock – Smyth Co. (2012)
Tom Densmore – Bost Distributing (2012)
Anthony Moore – Bush Brothers (2011)
Marion Swink – McCall Farms (2011)

John Wadsworth – Rich Products (2011)

Membership Director
Bill Keith – Crown, Cork & Seal Co., Inc.

Executive Director
Anna Ondick

Educational Chairperson
Bill Morris

www.sfpafood.org
407-365-5661

Certainly in today’s economy, there is a 
consumer need for entrees that are easy to 
prepare, that taste good at a great value.  The 
Patterson’s brand of canned meat products 
dates back to the 1940’s when Patterson’s Hot 
Dog Chili was the first such product sold in 
grocery stores.  

Today, Patterson’s branded items include 
Patterson’s Sausage Gravy, Patterson’s 
Chipped Beef & Gravy, Patterson’s BBQ Beef, 
Patterson’s BBQ Pork and Patterson’s Hot Dog 
Chili.  Patterson’s will continue its heritage of 
quality and value offering delicious Patterson’s 
Gravy & Beef Chunks, Patterson’s Beef & 
Beef Stock, and Patterson’s Brown Gravy & 
Sliced Sirloin Beef.  Patterson’s Beef Entrees 
will be competitively priced (less per ounce than 
competitive brands in most markets), will taste 
great, and will be made in the USA with US beef. 

Patterson’s new Beef Entrees offer consumers 
excellent taste and value.. Patterson’s beef 

items are made in the U.S.A. in Sanford, NC 
by Bost Distributing Co., Inc. an all American 
company and SFPA member.

Patterson’s 
introduces beef 
entrees

Bringing innovative flavors, in a one-of-a-kind 
way, was the strategy behind a “walking table” 
at the Flavor Experience in Newport Beach, CA 
this summer for TW Garner Food Company.

The gathering was one of the nation’s largest 
gatherings of the country’s top restaurant 
chain menu developers. TW Garner served 
attendees Texas Pete® Oyster Shooters via a 
backlit Plexiglas serving table that offered the 
menu experts their choice of a variety of Texas 
Pete® sauces by a serve who literally wore 
the table. The table was developed by TW 
Garner’s foodservice advertising firm, Creative 
Energy and was the hit of the evening event.

Taking the great taste 
of Texas Pete® to top 
restaurant chains




