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California food processors have 

been working diligently to help 

maintain the nation’s food supply in 

the face of a devastating pandemic. 

CLFP members have been doing everything that they 
can to ensure that their workplaces are safe for their 
employees and those actions are building confidence 
with staff, regulators, and the public. This has not been 
an easy task due to a dearth of protective equipment 
and limited information available about how and where 
the virus might spread in a manufacturing environment. 

This will be an ongoing challenge that will be a major 
focus of time and resources. While this situation is 
confronting processors, the food distribution, restau-
rant and retail sectors are undergoing transformative 
changes and it is not clear what the food industry will 
look like at the end of this crisis.

CLFP staff has been working to provide its members 
with updated compliance information and links to key 
technical resources, and coordinate with other industry 
associations. Despite the great stress on the economy 
some regulatory agencies have been moving ahead 
with new rulemakings and so we continue to monitor 
key issues and actively represent our members’ inter-
ests in the Capitol. 

We hope that you will continue to see us as an invalu-
able partner for your organization and urge others to 
join CLFP and be a part of our important efforts.

Food Processing 
During Pandemic

President & CEO Message

< Rob Neenan 
     President/CEO

The food distribution, 

restaurant and retail 

sectors are undergoing 

transformative changes 

and it is not clear what 

the food industry will 

look like at the end of 

this crisis.
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The California legislative session 
resumed in May after an extended 
break due to the coronavirus 
pandemic. The Assembly and Senate 
will be operating on a new expedited 
calendar to get bills through the 
legislative process. The Legislature 
is confronted with an urgent need to 
deal with coronavirus legislation 
and a formidable budget deficit.

Budget Deficit 
Governor Gavin Newsom’s revised state budget 
released in May featured a landmark $54 billion shortfall 
due to the coronavirus pandemic that will impact the 
state budgets for years to come. Revenue projections 
are dire: a $9.7 billion drop for this year’s budget, and  
a $32.2 billion projected decline for the 2020–21 fiscal 
year. Before the pandemic, California began the year 
with a $5.6 billion surplus and a projected $21 billion in 
its “rainy day” fund, reserves that will be wiped-out by 

the current deficit. The 2020 forecast for total wages 
and salaries is projected to decline at a rate four times 
greater than during the Great Recession, and the state 
anticipates a decline in personal income tax by as 
much as 25%. 

As tax revenues plummet, government expenses are 
projected to skyrocket with some $13 billion in higher 
state costs due to the pandemic. The Governor said 
that federal stimulus money will be necessary for this 
budget crisis. Without federal help, budget experts 
say California will need to consider major cuts to 
areas such as K–12 schools and funding for county 
governments, which rely heavily on state dollars for 
health programs.  

Newsom and lawmakers will probably have to aban-
don many progressive policy goals and pass a place-
holder budget in June that continues current spending 
levels. Revenue collections will take longer than usual, 
as millions of California taxpayers took advantage of 
a 90-day delay in filing their income tax returns and 
paying what is owed. Because of that, the budget 
process will likely extend to the end of the session in 
August as the Legislature considers cuts.

Workers Compensation for Frontline Workers
Governor Newsom signed an executive order estab-
lishing a rebuttable presumption that any coronavirus- 
related illness of an employee who worked outside 
the home, not just those who are essential workers, 
was the result of employment for workers’ compensa-
tion purposes if certain requirements are met.  
The presumption dates back to March 19, 2020, and 
will continue for 60 days from the date of the order 
(May 6, 2020). In announcing his signing of the execu-
tive order at his May 6 coronavirus briefing, the 

Legislative Update

The Capitol hallways are less crowded due to COVID-19.

By TRUDI HUGHES 
CLFP Government Affairs Director
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Sol Systems cares.
We are here to help our customers 
with your triple bottom line

Creating lasting economic value
Optimizing for environmental impact
Improving your local community

Create lasting value
Safeguard the planet. Uplife people. www.Discover.SolSystems.com

Governor said that as the state moves into the next 
phase of recovery from the coronavirus crisis, he 
wanted people to be confident that benefits would be 
available to them after other benefits are exhausted. 

The concern is that the order covers any employee 
working outside the home. As the economy begins to 
open up, more workers will be working outside the home, 
thereby increasing the number of employees to whom 
this order applies. Notably, as the economy reopens it 
also increases the likelihood of contracting the virus in 
the community, not at work.

Because the executive order expires in 60 days, legisla-
tion has also been introduced, to extend and expand 
the provisions. CLFP is opposed to legislation that 
significantly increases workers’ compensation costs for 
employers by “conclusively” presuming (non-rebuttable) 
that contraction of COVID-19 by all “essential workers” 
is a workplace injury. The Workers’ Compensation 
Insurance Rating Bureau of California, an association  
of insurance companies, estimates that claims from 
essential workers with the coronavirus would cost  
$2.2 billion to $33.6 billion a year if the legislation passes.

Expanding Leave Time  
CLFP is opposed to several bills that would expand 
leave for employees due to coronavirus and other 
reasons. These bills would create additional burdens 
on California employers at a time when they can  
least afford it.

Legislative proposals include bills that would further 
open up new avenues for litigation against California 
employers by establishing a new private rights of actions, 
in addition to liability under the Private Attorneys 
General Act (PAGA) and administrative enforcement 
through the Division of Labor Standards Enforcement. 
Other proposals would allow for unlimited job-protected 
leave for all employees of employers of any size for 
family and medical leave due to COVID-19. Such a 
mandate is in addition to numerous COVID-19 leave 
requirements recently enacted at the federal, state and 
local levels. 

For information, contact Trudi Hughes: trudi@clfp.com

By TRUDI HUGHES 
CLFP Government Affairs Director
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Ongoing proceedings at the California 
Public Utility Commission continue to 
be the major focus of CLFP’s regula-
tory efforts. For the last few years, 
one bright spot for CLFP in this arena 
has been the Food Production Invest-
ment Program (FPIP). However, due to 
the impact of COVID-19, FPIP will 
likely not receive funding in this year’s 
budget. However, on a positive note, 
multiple CLFP members have success-
fully completed FPIP projects, including 
Sun-Maid, profiled on page 24.

By JOHN LARREA & TRUDI HUGHES 
CLFP Government Affairs DirectorsRegulatory Report 

Food Production Investment Program
In 2017, the California Legislature authorized $60 million 
in funding to establish FPIP to be administered by  
the California Energy Commission (CEC), a program 
designed to provide funding for projects that improve 
energy efficiency and reduce greenhouse gas emissions 
for food processors. 

In its first year, FPIP provided more than $28 million 
for 24 projects. CLFP members were awarded nearly 
half of the total dollars for 12 projects totaling $12 million. 
This year’s solicitations show five CLFP members 
approved for $17 million in FPIP project funding. Overall, 
FPIP funding has totaled $124 million. 

While FPIP is currently not being funded, CLFP is taking 
advantage of the lull to update the program in the future 
and is working with CEC to propose recommended 
changes to enhance the program’s value and increase 
project eligibility for CLFP members. Projects related 
to food production, including refrigeration, storage, or 
transport, are being considered with the hope that FPIP 
will be fully funded in a future budget year.

California Public Utilities Commission  
Proceedings Including De-Energization
Ongoing proceedings at the California Public Utility 
Commission (CPUC) continue to be a major focus  
of CLFP regulatory effort. CLFP continues to track  
or participate in CPUC proceedings that are or will 
impact the food processing industry in the coming 
months or years. Recently filed proceedings include:

■  Microgrids: Examines the commercialization of micro-
grids and to develop standards (guidelines, rates, 
tariffs, protocols) that are supposed to reduce the 
barriers to microgrid deployment.
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California Air Resources Board
The California Air Resources Board (CARB) continues 
to work through various regulatory proceedings, 
some of which are scheduled for a Board vote in 
December. CLFP remains active in all relevant CARB 
proceedings as a commenting stakeholder. Current 
proceedings include:

■  Transport Refrigeration Unit (TRU) Rulemaking: 
Regulation is being designed to reduce emissions at 
various facilities. The goal is to force electrification 
of all TRU traffic in state. CLFP has been very active 
in this rulemaking and recently submitted comments 
focused on ensuring any regulation is focused on the 
economic impacts of the proposed industry changes.

■  Renewable Natural Gas:  The state regulatory agen-
cies are moving on various fronts to promote renew-
able natural gas (RNG) as a cleaner alternative to 
natural gas in California. Southern California Gas 
Company (SoCalGas) has filed a proceeding with 
the CPUC for permission to allow its residential 
customers to voluntarily chose to buy RNG. SoCal-
Gas wants permission to inject up to 20% RNG into 
its pipelines. The CPUC has an RNG Interconnection 
Proceeding in progress. CARB is looking at RNG as 
an alternative to natural gas. CLFP is engaged with 
these efforts and will continue to monitor develop-
ments. CLFP is currently opposed to any mandated 
expansion of the use of RNG as the cost of this fuel 
is 5% to 20% more expensive than natural gas.

■  Community Air Monitoring (AB 617): CARB 
recently approved SW Stockton as one of two new 
communities eligible for AB 617 focus. While there 
are no CLFP members currently located within the 
community boundaries identified by CARB, a few 
are close enough to warrant additional scrutiny in 
case the boundaries are expanded. SW Stockton is 
currently meeting to develop an emissions reduc-
tion plan and monitoring plan for the designated 
community. CLFP is actively involved in the devel-
opment of the reporting requirements for AB 617.

■  Renewable Natural Gas Interconnection Agreement: 
Provides RNG developers with guidance for self-build 
projects and utility interconnection. 

■  Decarbonization: Looks at developing key policy 
issues related to building decarbonization required  
by Senate Bill (SB) 1477.

■  Rate Affordability: Assesses the impacts on afford-
ability of individual CPUC proceedings and utility  
rate requests.

■  De-Energization: Examines utilities’ de-energization 
processes and practices as well as the impacts on 
communities and industry. 

■  Direct Access: Implements the requirements of  
SB 237 relating to the expansion of Direct Access.

Recent proceedings that CLFP  
is party to include Pacific Gas  
and Electric Company’s (PG&E) 
General Rate Case Phase 2.  
In this proceeding, PG&E’s initial 
2020 revenue request: $1.06 billion 
increase (12.4%) over 2019, 
primarily for wildfire safety and vegetation manage-
ment program costs and investments. PG&E also 
requested attrition year increases of 4.74% in 2021 and 
another 4.85% in 2022. A proposed settlement with 
several parties and low-income customer representa-
tives was submitted on December 20. If adopted, this 
would result in a 6.8% increase in 2020 (over 2019) and 
attrition year increases of 3.5% in 2021 and 3.9% in 2022.

Currently, CPUC does not expect a decision on the 
GRC until late in 2021, estimating at least 18 months 
before a final decision is rendered. However, the 
general expectation among parties is that a settlement 
agreement will be considered for CPUC approval well 
before the current 2021 deadline.

CLFP is working with the California 

Energy Commission to get the Food 

Processing Investment Program (FPIP) 

funding extended to 2021.

continued on page 10...
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■  AB 2588 Air Toxics Hot Spots: The AB 2588 Air Toxics 
“Hot Spots” Emission Inventory Criteria and Guidelines 
Regulation (Guidelines) provides direction and crite-
ria to facilities on how to compile and submit air toxics 
emission data required by the “Hot Spots” Program. 
CARB is in the process of amending the Guidelines. As 
part of this amendment, staff are proposing to update 
the chemical substances list in Appendix A of the regu-
lation and solicited support from the Scientific Review 
Panel (SRP) in evaluating the proposed updates.  

Air Districts
Amendments to the Boiler/Small Flare Rules have 
been proposed by the San Joaquin Valley Air Pollu-
tion Control District (District) at a public scoping meet-
ing last December. The District is currently collecting 
industry and stakeholder input on proposed amend-
ments to 4306, 4320, Rule 4702, and Rule 4311 (Flares). 
A draft rule is not expected until 2021. 

Drinking Water
In 2011, the Office of Environmental Health Hazard 
Assessment (OEHHA) established a Public Health Goal 
(PHG) for hexavalent chromium (Cr6) of 0.02 parts per 
billion (ppb) that was based on cancer risk concerns 
about Cr6 being detected in drinking water sources in 
California. Thereafter in 2014, the California Department 
of Public Health established a maximum contaminant 
level (MCL) of 10 ppb for Cr6. However, in 2017 the 
Superior Court of the State of California invalidated  
that MCL and directed California’s State Water Resources 
Control Board (SWRCB) to withdraw the current MCL 
and establish a new MCL that considered more robustly 
economic feasibility considerations.

CLFP represents many food processors that own and 
operate their own water systems. Like California’s 
public water systems, these non-transient non-commu-
nity (NTNC) water systems are subject to California’s 

drinking water standards that are the most stringent 
in the world. While food processors take drinking water 
standards very seriously, they are extremely sensitive to 
increases in regulatory costs and are concerned about 
the costs and difficulties of coming into compliance 
with the unreasonably low MCL set by the SWRCB for 
Cr6. Food processors’ margins are thin and under 
increasing pressure from national and global competi-
tors who are not subject to comparable cost pressures.  

In February SWRCB released a draft White Paper Discus-
sion on Economic Feasibility Analysis in Consideration of 
a Hexavalent Chromium MCL (White Paper) for comment. 
CLFP participated in an online regulatory workshop and 
also provided extensive written comments.

No final action is scheduled to be taken on the White 
Paper at this time. CLFP will remain engaged as the 
development of an economic feasibility guidance 
by SWRCB will have important implications for food 
and agriculture moving forward. Without a robust 
economic feasibility analysis the cost of compliance on 
water suppliers will be substantial and will significantly 
impact the cost of producing food in California. This 
guidance could also be a model for other future water 
quality MCLs.

Regulatory Report …continued from page 9
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 Cal/OSHA
COVID-19 Guidance for Agricultural Employers

In early April, Cal/OSHA issued 
guidance1 for employers on 
COVID-19 infection prevention for 
agricultural workers, including 
many people who work in food 
processing and producing. This 
has been updated several times, 
most recently on May 26.

While Cal/OSHA clarifies that this document 
does not “introduce any new legal obligations,” 
many of its provisions do address issues that  
are already covered by existing standards.  

Therefore, even as we move forward through 
this crisis and back to our “new normal,” food 
producers should understand and follow this 
guidance in order to best minimize the spread 
of COVID-19 and protect themselves in the 
event of a Cal/OSHA investigation or complaint.

Cal/OSHA’s guidance directs such employers 
to update their Injury and Illness Prevention 
Programs (IIPP) to include preventing the spread 
of COVID-19 in the workplace. Cal/OSHA’s 
regulations require employers to protect their 
employees from all worksite hazards, including 
infectious diseases such as COVID-19, and 
specifically require employers to have IIPPs to 
facilitate such protections.

Physical distancing  
in the workplace. 
Photo courtesy of 
CLFP member Pacific 
Coast Producers.



 Cal/OSHA
COVID-19 Guidance for Agricultural Employers

There are four facets to modifying IIPPs to 
address COVID-19: personal sanitation practices, 
individual physical distancing practices, universal 
procedures to prevent the spread, and training 
on the virus and all corresponding procedures.

    PERSONAL SANITATION
This should come as no surprise given that the 
United States Centers for Disease Control and 
Prevention (CDC) has maintained since the virus’s 
inception that handwashing, including the use of 
hand sanitizer, is of primary importance. Employ-
ers therefore must make handwashing facilities 
located at or near restrooms readily accessible to 
employees at all times, ensure restrooms are clean 
and sanitary, provide and proactively replenish 
soap, other cleansing agents, and single-use towels 
that are placed as close to work areas as possible 
to allow for frequent handwashing. Employers 
must allow employees enough time for frequent 
handwashing to facilitate continued good sanita-
tion practices. Employers that pay their employees 
a piece rate must keep in mind that time spent 
handwashing will be considered non-productive 

time, and therefore must pay the employees on 
an hourly basis for that time.

    PHYSICAL DISTANCING
Limiting contact between people by maintaining 
a distance of at least six feet from other people 
is a control measure that can slow or stop the 
spread of this infectious disease. Employers should 
practice physical distancing with their work-
forces whether indoors, in vehicles, or structures 
and buildings.

Employers should establish work stations, addi-
tional seating and shade structures for breaks at 
a safe distance, stagger break and lunch times, 
limit crew size by staggering or increasing the 
number of work shifts, adjust any line speed to 
enable employees to maintain at least six feet 
from one another while working, and establish 
a location for receiving deliveries away from 
high-traffic areas and housing away from the 
farm. Specific instructions should be created for 
suppliers and customers to complete drop-offs 

1

2

By BENJAMIN EBBINK, Partner, and ALDEN PARKER, Regional 
Managing Partner, Fisher Phillips, LLC, an employment law firm 
and CLFP affiliate member. Both Ebbink and Parker are part of 
the firm’s COVID-19 Taskforce, a cross-disciplinary team of attor-
neys dedicated to advising employers on the many workplace 
law aspects of the global coronavirus pandemic.
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continued on page 14...

How Should Food Producers Change Current IIPPs for COVID-19?



and deliveries at locations near the road rather 
than the farm and create signage to identify 
such drop-off points.

Employers who house agricultural workers 
should encourage their employees to avoid large 
gatherings during non-work hours, practice 
physical distancing in housing, and quarantine 
any housed worker exhibiting symptoms.

    PROCEDURES TO HELP PREVENT  
    THE SPREAD AT THE WORKSITE
CDC general guidance regarding how to respond 
to COVID-19 is also applicable to food producers. 
For example, employers should send home or 
send to medical care any employees exhibiting 
acute respiratory illness symptoms, encourage 
any sick workers to stay home by not punishing 
them for missing work, establish procedures for 
notifying local health officials when an employee 
is infected, make handwashing stations more 
readily available, and establish procedures to 
regularly clean and disinfect commonly touched 
surfaces such as steering wheels, shared tools, 
door handles, seat belts, and shared work stations. 

To make the aforementioned possible, employers 
should educate employees on available benefits 
they can access if they are prevented from 
working due to illness or caring for an ill family 

member. Cal/OSHA advises employers that 
handwashing is compensable as nonproductive 
time for piece-rate workers, and that EPA 
approved products for use against the virus, 
including EPA-registered disposable wipes, 
should be included in the procedures and 
provided to employees to support cleaning 
and disinfection of communal surfaces.

    EMPLOYEE TRAINING
Clear understanding of the policies and  
procedures and training on how to effectively 
implement them is paramount to achieving 
peak compliance and safety. Food producers 
must train employees in an explicit, straight- 
forward way. Helpful resources are available  
(in both English and Spanish) on California’s 
COVID-19 Response website at https://covid19.
ca.gov, as well as the federal OSHA websites at 
https://www.osha.gov/SLTC/covid-19 and CDC 
and https://www.cdc.gov/coronavirus/2019-nCoV.

Further, employers must reinforce the impor-
tance of handwashing, not coming to work if 
employees have symptoms such as frequent 
cough, difficulty breathing, fever, or have had 
close contact with someone diagnosed with 
COVID-19, and limiting close contact with others 
through physical distancing.

3 4
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Cal/OSHA …continued from page 13

Therefore, even as we move forward 

through this crisis and back to 

our “new normal,” food producers 

should understand and follow this 

guidance in order to best minimize 

the spread of COVID-19 and protect 

themselves in the event of a Cal/

OSHA investigation or complaint.



Employees should therefore be specifically 
trained on following CDC guidelines to wash 
hands for 20 seconds at minimum when 
employees arrive at work, before they leave 
work, before and after eating or using the 
restroom, after sneezing or blowing nose, after 
close interaction with another person, after 
contact with shared tools and surfaces, and 
before and after wearing masks or gloves. 
While hand sanitizer can and should be used if  
a handwashing station is unavailable, employers 
should emphasize in training that hand sanitizer 
is not as effective as handwashing. Training 
should include coughing and sneezing etiquette 
by covering a cough or sneeze with a tissue or  
a sleeve, and other methods to avoid touching 
mouth, nose, and eyes. 

Last, employers must train employees on the 
safe use of cleaners and disinfectants on 
surfaces and objects by carefully following label 
directions, wearing personal protective equip-
ment such as gloves, and continually assessing 
the hazards of any cleaners and disinfectants at 
the worksite. If available, employers should also 
provide respirators to agricultural workers when 
needed to protect workers against dust, the 
source of Valley Fever, and other harmful agents, 
even though health experts do not recommend 
the use of respirators for the general workforce 
for COVID-19. Employer training should imple-
ment transparency and open communication 
regarding the employer’s procedures to protect 
employees from COVID-19, as well as available 
resources for further information on any of the 
topics covered.

Additional Resources
In May, Cal/OSHA posted these three addi-
tional resources for agricultural employers:

General Checklist2 
Intended to help agricultural employers 
implement their plan to prevent the spread 
of COVID-19 in the workplace. This check-
list includes items such as employee training, 
procedures to prevent the spread of COVID-
19, and how to increase physical distancing.

Daily Checklist3
Employers can review and complete this list 
on a daily basis, focusing on procedures to 
prevent the spread of COVID-19 and increase 
physical distancing.

COVID-19 Infection Prevention Video4 
A brief presentation for Agricultural Workers.

Food producers that modify their IIPPs  
and follow the guidance discussed above 
(including utilization of the checklists 
provided by Cal/OSHA) will have a vital leg 
up on protecting their business and work-
force. These actions will also assist a business 
in the event of a Cal/OSHA investigation or 
complaint. Following such practices should 
help minimize any disruption of work and 
allow producers to continue and/or return to 
production in the safest manner possible.

1) https://www.dir.ca.gov/dosh/Coronavirus/COVID-19-Infection-
Prevention-in-Agriculture.pdf

2) https://www.dir.ca.gov/dosh/Coronavirus/COVID-19-General-
Checklist-Employers.pdf

3) https://www.dir.ca.gov/dosh/Coronavirus/COVID-19-Daily-
Checklist-Employers.pdf

4) https://www.youtube.com/watch?v=jEXv1rdebpQ&feature= 
youtu.be

This article provides an overview of a developing situation. It is not 
intended to be, and should not be construed as, legal advice for 
any particular fact situation.
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Pro-Business Supporter

Assemblywoman Jacqui Irwin 

Assemblymember Jacqui Irwin has visited many agricultural producers during her tenure in California’s Legislature.
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Jacqui Irwin is a Democrat first elected in 2014 to 
represent California’s 44th Assembly District which 
encompasses portions of Ventura County and the 
city of Westlake Village. Irwin currently chairs the 
Veterans Affairs Committee and is a member of  
the following committees: Agriculture, Business and 
Professions, Higher Education and Privacy and 
Consumer Protection. Irwin also chairs the Assembly 
Select Committee on Cybersecurity.

Editor’s Note: CLFP recently posed some questions  
to Assemblymember Irwin about her background 
and work in the Legislature.

What was your path and background to becoming  
an Assemblymember in the California Legislature?

I grew up in the San Fernando Valley and my parents 
were both immigrants from Holland. I was the first to go 
to college, following which I worked at the Johns Hopkins 
University Applied Physics Lab and Teledyne Systems. 
Once I got married and had children, I stayed home with 
them and got very involved with volunteer work, girl  
and boy scouts, after-school enrichment and other 
school activities. I organized a big effort to raise money 
to get the track fields fixed at three city high schools. The 
effort raised $2 million, which the school district matched  
1½ times. I was asked to serve on the city Planning 
Committee and eventually became a Thousand Oaks city 



Pro-Business Supporter

Assemblywoman Jacqui Irwin 
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council member and served for 10 years, which I loved.
During that time I was asked to consider running for 
mayor. I served in a rotating mayor position for two 
terms before running for the California Assembly in 2014.

How did serving as mayor of Thousand Oaks 
prepare you for serving in the Legislature?

In general, I think being involved in local government is 
the best preparation to be in the Legislature because 
state government is extremely complicated. You get a 
great base of knowledge, knowing about redevelop-
ment, finances, public safety, wastewater treatment 
plants, etc. Not serving in local governments makes 
the learning curve more difficult. At the local level you 
really realize decisions you make affect your constitu-
ents, because you see them at the grocery store, they 
testify at council meetings, etc. At the state level, we 
don’t have that constant interaction with residents.  
In my office, on any controversial bill that will affect 
the city, we get in contact with city council, the police 
and fire chiefs, etc., so we get an understanding about 
how these decisions affect the people I represent.

The committees you serve on include the Agriculture 
Committee. What issues are you championing or are 
of interest to you on that committee?

I have a lot of farms and their issues that I deal with in 
Ventura county, sometimes considered the tip of spear 
by where it is situated so close to more urban areas.  
Some question whether ag can survive here. Los Angeles 
and Orange County are no longer able to support ag. 
There is land that is very valuable in Ventura County, 

We are really listening to what 
the issues are, so ag stays 
sustainable in Ventura county.

<Assemblywoman Jacqui Irwin

along with scarcity of water and high labor costs. What 
can we do so that farmers in our area can survive? We do 
a lot of tours in the county, trying to understand what the 
problems are. We try to help by working with different 
water agencies and look for potential funding for water 
solutions. We are really listening to what the issues are, 
so ag stays sustainable in Ventura county

Some of CLFP’s members are in your district, including 
Smucker's Fruit Processing and Gills Onions. Do you 
have contact with these members, and how do you 
feel you represent their interests?

I have visited both Gills Onions and Smucker's. We have 
an open line of communication with both companies, 
and if they have issues they are dealing with, we try to 
be supportive and help them. The food processors in my 
area know all the staff in my district and in Sacramento, 
and we always try to help with bills, regulatory issues, etc.

continued on page 18...



Assemblymember Jacqui Irwin understands the importance of 
agriculture and food production to California’s economy.
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I understand job creation is important to you. Many 
food processors and agricultural operations some-
times have a hard time attracting and retaining 
qualified employees. How do you see the Legislature 
assisting in that effort?

I think for food industry jobs there is a whole continuum 
of types of skills you need. I have been involved in a lot 
of efforts to make sure the community colleges are 
aligned with what the work force needs are. During my 
first term, I assisted with the creation of the CSU Channel 
Island School of Engineering and for innovation centers 
on UC campuses to transform UC research into products. 
We have had three years of pretty good funding in 
career tech education. This year that is not necessarily 
going to happen, but I hope there is infrastructure that 
has been laid. Education needs to look at it in a different 
way. We need to think about lifelong learning, so food 
processors or anyone can get education constantly for 
changing needs. 

Several bills have been recently introduced regarding 
plastics and packaging that could greatly affect food 
processors. Where do you stand on these bills?

I supported the first one as it was supposed to be a 
work in progress. I did not support the second one, it 
was not ready for prime time. It was way too big and 
extremely costly.

The Legislature recently reconvened under some  
different circumstances due to the coronavirus. What 
has it been like to be back at the Capitol?

It’s really kind of surreal. Everyone is allowed one staff 
person, so we have been having daily zoom calls. There is 
nobody at the Capitol building. We are all separated. I am 
used to having more interaction. We do go on walks with 
other legislators, making sure we are staying six feet apart 
and wearing our masks.

Are there any other comments you would like to make?

We know that it’s a really tough time for everybody right 
now. I think what it has done is given us a true appreciation 
of how vital it is to maintain our food supplies and how 
much we should appreciate our farmers, food processors 
and workers. Sometimes when we buy groceries in the 
store we don’t have a real feeling for the infrastructure and 
what is involved in getting that avocado or strawberry onto 
your dessert or salad plate. Hopefully. we will create a new 
appreciation for the whole line of growing and producing 
from field to fork. 

Jacqui Irwin …continued from page 17
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Developing a New Food Product

Editor’s Note: Many people have a dream of creating 
a new food product, whether it’s to produce and sell 
a unique recipe of their own, or to create a product 
they see as having a niche or a need not currently 
being met in the food marketplace. CLFP posed some 
questions about achieving these goals to Selina 
Wang, Ph.D. and Erin DiCaprio, Ph.D. at the UC Davis 
Department of Food Science and Technology.

If a person or group of people have an idea for a new 
food product, what are the first steps they should take?

Know the market and its relation to your product really 
well. Is there a market for this new food product and who 
are the target consumers (be specific, broader is not 
better)? How is this product different from other similar 
products and why would consumers choose this product 
over others? 

Understand the regulatory landscape and how you can 
legally produce and sell your product.  Determine where 
you will sell your product and the feasibility of selling 
your product through this particular market channel.  
For example, can this product be easily sold online and 
shipped considering factors such as shelf life, fragility  
and legalities? Do a cost analysis to determine what your 
product pricing and profit margin would be.

How can they determine if there is demand for  
their product?

Through doing market research and paying attention to 
food trends and consumer behaviors (e.g. Nielsen, Think 
with Google, Facebook IQ). It’s easy to set up Google 
Alerts for related keywords and monitor social media 
conversations in the chosen food market. 

Is it necessary to hire a consultant for the overall 
process or for steps along the way?

It is important to understand key aspects of your product 
including storage conditions (shelf stable vs. refrigerated 
for example), packaging, shelf life, water activity, pH, 
nutritional content, etc. This type of information may be 
difficult to obtain and understand impacts on processing 
for someone without food industry experience. In this 
case, it may be of value to invest in a consultant to help 
with product development. 

Someone with a bit more experience in product develop-
ment may not have access to the facilities or equipment 
required to manufacture the food, in this case engaging 
with a co-packer. Some co-packers do offer a level of 
consulting services, so this can be a valuable option for a 
food entrepreneur. 

Hiring a knowledgeable and experienced consultant may 
save a lot of time and money for both overall process and 
steps along the way, if the needs and expectations from 
the consultant are clear. There’s a lot of free information 
available online so that’s a good place to start if budget is 
a concern.

UC Davis
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Developing a New Food Product

Can they try out product formulations in a home 
kitchen or should they utilize a test kitchen?

Starting product formulations in a home kitchen is the 
most affordable and provides the most flexibility. Some 
types of low-risk foods are able to be produced in a 
home kitchen and sold. The list of acceptable foods and 
limitations on annual sales are outlined in the California 
Cottage Food Regulation.

Think about the ingredients that you are using and eval-
uate if test batches will be scalable or ingredients will 
need to be changed at scale-up. It’s important to weigh 
the ingredients on a precise scale to ensure consistency 
in batches and the recipes/formula can be converted into 
weight average percentage for scaling up later. 

How do they determine or find a way to package  
their product?

Packaging needs to be tuned to the particular product. 
Different types of packaging have different barrier prop-
erties and can have a large impact on product quality. 
For new products, there may be a process of trial and 
errors. For products that have similar existing ones on the 
market, it will be more straightforward. A good package 
needs to satisfy operation, delivery, display, storage and 
marketing/branding of the product while being cost-effec-
tive. Some types of foods, such as shelf-stable low acid 
and acidified foods, require a hermetically sealed package. 
For ecommerce, packaging and branding is important 

because the customers can’t sample/taste the product. 
In addition to the visual appeal, the packaging needs to 
meet the label requirements.

What food safety criteria needs to be taken  
into consideration?

Making sure the food is safe should be the number one 
priority. For the safe production of all food types, good 
manufacturing practices and sanitary standard operating 
procedures need to be followed. Beyond that, the proper 
control for ensuring food safety will depend on the product 
you are making. Foodborne illness can be caused by 
physical, chemical, or biological hazards. Evaluating your 
entire process for what hazards exist and how you control 
these identified hazards is what is defined as conducting  
a hazard analysis. 

Conducting a robust hazard analysis is critical to producing 
safe food and can be a challenge for individuals with little 
food industry experience. In this case, engaging a consultant 
or food safety specialist can be helpful. Many high risk food 
types have specific regulations that must be adhered to 
for their safe production. Make sure you understand the 
food safety regulations that apply to different types of 
processed foods. For canned goods intended to be shelf 
stable, the process conditions (e.g. pH, water activity) need 

continued on page 22...

A brand that makes emotional 
and personal connections 
with consumers through their 
story, messaging, ingredients, 
packaging, environmental/
social impacts can ensure a 
successful foundation to sell 
products with perpetuity.



Michael Mariani of Mariani 
Packing Co., Inc. was elected 
as CLFP’s 2020–21 chair at  
the 2020 Annual Board of 
Directors Meeting held on  
April 30. He is a partner with 

Mariani Packing and is based in their head-
quarters in Vacaville.

The company is a family business and for four 
generations has grown, dried, processed and 
packaged a wide variety of dried fruit snacks 
and ingredient products. Processing facilities 
are located in Marysville, CA, and Wisconsin 
Rapids, WI. Mariani Packing is a longtime 
member of CLFP.

Other CLFP officers elected 
were Pat Ricchiuti, ENZO Olive 
Oil Company, Clovis, CA, as first 
vice-chair, and Jim Lipman, 

California Olive 
Ranch, Chico, CA, as second 
vice-chair. Ross Siragusa, The 
Kraft Heinz Company, Stockton, 
CA, will continue as immediate 
past chair.

CLFP board of director members also were 
nominated to serve new and continued terms 
on the Executive Committee.

Nominated for 2020–22 terms were: Jon 
Alby, Leprino Foods Company, Denver, CO; 
Matthew Reid, SupHerb Farms, Turlock, CA; 
Scott Woodard, Horizon Nut Company, Tulare, 
CA; Ron Pitts, Del Monte Foods, Inc., Lathrop, 
CA; Mike Smyth, Olam Spices, Fresno, CA; 
and Melvin Ward, Sunsweet Growers, Inc., 
Yuba City, CA.

Nominated to continue their terms for 2019–21 
were: Tim Hamilton, ConAgra Brands, Inc., 
Oakdale, CA; Chris Rufer, The Morning Star 
Packing Company, Woodland, CA; Lily Chiem, 
Kagome, Inc., Los Banos, CA; P.J. Mecozzi, 
Del Mar Food Products Corp., Watsonville, CA; 
and Danny Green, Los Gatos Tomato Products, 
Fresno, CA. 

New Officers Elected 
at Annual Meeting
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to be reviewed and approved by a process authority.  
Shelf stable canned foods with pH above 4.6 need to  
be processed aseptically or with retort.

Should they start out selling their products at  
Farmers Markets or other similar venues?

This would depend on the products and the person/
people who want to start a new food business. Selling at 
Farmers Markets or other similar venues is an excellent 
way to garner customer feedback which in invaluable, this 
is especially important for products that are in the early 
development stage. 

Keep in mind that to sell processed food at Farmers’ 
Markets you will need to comply with local and state food 
safety regulations. Many times this will require that your 
product is made in a licensed processing facility or cannery.

How do they go about marketing their products?

Start by knowing the target consumers, create logo, 
packaging and promotional materials that reflect the 

“personality” of the products and brand and carefully 
and thoughtfully plan sell sheets and pitches for whole- 
sale buyers.

What resources are available for food startups?

https://learning.specialtyfood.com/

https://www.sba.gov/business-guide/plan-your-business/
write-your-business-plan

https://www.fda.gov/food/food-industry/
how-start-food-business

https://www.fda.gov/food/food-ingredients-packaging

https://www.foodpackaginglabels.net/
food-labeling-requirements

https://www.iqsdirectory.com/food-packaging/

https://www.foodprocessing.com/supplier-guides/
ingredients/

http://www.specialtyfoodcopackers.com/index.html

https://ucfoodsafety.ucdavis.edu/

https://ucfoodsafety.ucdavis.edu/processing-distribution/
starting-food-business

Any other tips or advice for startup food processors?

Think beyond the products. A brand that makes emotional 
and personal connections with consumers through their 
story, messaging, ingredients, packaging, environmental/
social impacts can ensure a successful foundation to sell 
products with perpetuity.

UC Davis …continued from page 21

Pat Ricchiuti

Jim Lipman

Michael Mariani
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HEAT FUSED BRUSH FIBER
Eliminates premature fiber fall-out 
and areas for contaminants to collect.

®

Made in US A
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concerns of today’s food manufacturing industries. 
Color-coded brooms and brushes made with high-grade 
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Professional Grade Cleaning Tools

To learn more, visit perfexonline.com
1-800-848-8483
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NOVATIVE CLEANING TOOLS
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The Food Production 

Investment Program 

(FPIP) was established 

to provide incentives  

to encourage California 

food producers to reduce green-

house gas (GHG) emissions. 

CLFP member Sun-Maid Growers 

of California was the first  

FPIP applicant to complete a 

project under this innovative 

grant program.

FPIP funding comes from the California Climate 
Investments Program (CCIP), a statewide initia-
tive that uses Cap-and-Trade dollars. When the 
California Energy Commission (CEC) launched 
FPIP in July 2018, it did not immediately capture 
the interest of the food processing industry. 
However, interest eventually intensified as the 
food processing industry observed FPIP dollars 
funding advanced technologies, as well as 
general off-the-shelf upgrades and retrofits.  

In 2019 Sun-Maid was awarded, and matched, 
an $806,000 grant to implement an optimized 
compressed air energy system at its dried fruit 
packing and processing facility in Kingsburg, 
CA. This new system uses an energy-efficient 
centrifugal compressor and heat recovery tech-
nology that reduces GHG emissions, energy 
consumption and operating costs. 

Sun-Maid Engineering Manager Josh O’Ban-
non spearheaded the project, employing DC 
Energy, a company that supports the advance-
ment of competitive energy markets, as the 
project manager. 

“Because our compressed air encounters the 
raisins during the washing and cleaning process, 
it is an ingredient. Clean, dry, oil-free air is a 
must, and that is what this new compressed air 
system delivers,” O’Bannon said. “Our highly 
skilled stationary engineers can now focus  
on more important duties related to putting 
raisins in the red box instead of babysitting the 
compressors, dryers and cooling system.”

As the first successful FPIP project to be 
completed, Sun-Maid was highlighted in  
the California Air Resources Board’s (CARB) 
California Climate Investments (CCI) annual 
report. It can be viewed at http://www.ca- 
climateinvestments.ca.gov/2020-profiles/fpip.

The Sun-Maid project also helps demonstrate 
to other food processors and food industry 
manufacturers that energy efficiency 
upgrades are worth the investment. As CARB 
noted in its CCI Report “… reducing electricity 
and natural gas consumption at the Sun-Maid 
Kingsburg facility will also reduce emissions  
of criteria pollutants, helping to improve the 
overall health of the community.”

In the CCI Report, using last year’s data, the 
FPIP program ranked 8th in terms of GHG 
emissions reduction among all CCI programs 
(but 15th in total funding appropriated), with 
approximately one third of funds encumbered. 
The numbers are expected to increase signifi-

Food Production 
Investment Program Pays Off



By JOHN LARREA  
CLFP Government Affairs Director

The Sun-Maid project also helps 

demonstrate to other food processors 

and food industry manufacturers 

that energy efficiency upgrades are 

worth the investment.

 California League of Food Producers 25                    

cantly in next year’s reporting as CEC has said 
there were double the number of projects, and 
the funding tripled for the projects in this latest 
solicitation round.

CLFP has put significant effort behind promoting 
the program to its members, urging them to 
apply and also co-sponsoring multiple FPIP 
workshops throughout the state. As a result, 
CLFP members have a higher percentage of 
applications and successful awards among all 
food industry applicants. The first grant solici-
tation saw over $12 million awarded to CLFP 
companies. For 2020, CLFP companies were 
awarded over $20 million for projects.

Sun-Maid, in addition to the first project award, 
has successfully applied for additional grants, 
being awarded approximately $5 million in the 
last solicitation. O’Bannon acknowledged CLFP’s 
role in obtaining FPIP awards.  

“I can’t help but think that none of this would be 
happening if it weren’t for [CLFP’s] persistent 
hard work, fighting for the food processing 
industry. Thank you.”

Since the state’s current budget does not include 
funding for FPIP, CLFP’s next step is to encourage 
funding for the program. In the meantime, CLFP 

is exploring a workshop for members, during 
which successful awardees can answer questions 
on what it takes to craft a successful application. 
Given the generous funding in this program, 
every food processor should reassess its future 
capital investment plans to determine if they can 
accelerate either replacement or expansion of 
their technology.  

In addition to Sun-Maid, other CLFP members 
that have received FPIP grants are the Hilmar 
Cheese Company, Pacific Coast Producers 
(awarded grants for two different projects), 
Sunsweet Growers, Inc., The Neil Jones Food 
Company and Olam Spices.

Sun-Maid is one of several CLFP members utilizing funds 
from the Food Processing Investment Program.

Investment Program Pays Off



California Food Processing 
Industry Issues & the Political Process

2020 has been a year like no 
other in recent history with a 
changing environment affected 
by unpredictable forces of 
nature and circumstances.  
To keep current on the issues 
that are top of mind to our 
members CLFP conducted a 
survey asking them what they 
see as the top issues facing the 
food processing industry in the 
future. Since 2020 is also an 
election year, CLFP interviewed 
one of its members about the 
importance of member involve-
ment in the legislative process. 

Water, Labor and Energy 
Issues Top of Mind for CLFP 
Food Processor Members
Some would say that California can be a tough, 
expensive, and highly regulated environment to 
run a manufacturing business. However, the 
state does provide a wide variety and an abun-
dance of raw agricultural products that make it 
an attractive state for food processors. CLFP’s 
mission is to help its food processing members 
navigate the barriers and hurdles the state 
presents, and also take advantage of opportu-
nities in California. To help keep abreast of what 
our members see as the primary industry issues 
for the next five years, we presented them with 
a list of issues and asked them to rank them in 
priority of importance from one to three. 

The issues were water supply, energy costs, 
labor supply, labor costs, labor regulations, 
raw product input costs, wastewater permits, 
food safety, GHG emissions/Cap-and-Trade 
compliance, air quality permits, food labeling 
regulations, competition from other states 
and/or countries and other issues.

Some members found ranking the issues chal-
lenging with one member summing it up best 
by saying “unfortunately, all issues listed are 
important and difficult to navigate.”
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California Food Processing 
Industry Issues & the Political Process By LISA JAGER, 

CLFP, Marketing &  
Communications Director

Why is it important for CLFP members and the 
state’s food processing industry to be involved  
in the overall political process?

Nobody understands how regulation will affect 
industry better than employers do, so it is our duty to 
communicate what we know. The natural tension that 
exists between the different stakeholders is beneficial 
when all perspectives are equally represented. The  
less we participate, the more likely our expertise and 
interests are to be ignored.  

If the food processing industry is not appropriately 
considered during policy making, not only will 
employers and industry suffer, but the state of Cali-
fornia will suffer.

What role should members take in assisting CLFP 
staff in addressing legislative and regulatory issues 
at the CA Capitol? 

Members should be comprehensive in communicating 
their concerns to CLFP. The staff cannot represent our 
interests without a clear understanding of what those 
interests are. Because resources are limited, it is espe-
cially important that they know which issues to prioritize.

Do you think it makes an impact/difference in events 
such as Capitol Day for members to meet one-on-
one or in a group with individual legislators?

Building relationships with policy makers is probably 
the most effective way to be heard. Of course, it is hard 
to build a relationship without occasional face-to-face 
communication. These events go a long way in estab-
lishing a connection. Personally, I enjoy the meetings. 
The time and travel are a small sacrifice to pay for the 
opportunity. I highly recommend participating.

Member Involvement in Political Process Makes a Difference
an interview with Frank Mecozzi of Del Mar Food Products Corp.

How important is a PAC to CLFP and other groups in 
addressing legislative issues affecting the industry?

I think it is naïve to ignore the importance of a PAC, 
although I am not experienced enough to understand 
just how significant they can be. I have been to a few 
PAC-sponsored events that I thought were impactful,  
so I have seen the resources invested wisely.

Do you have any other comments regarding this 
important issue?

I have only great things to say about the CLFP Legislative 
Affairs committee. It is small and has limited resources, 
but it is very effective. Trudi Hughes, CLFP Government 
Affairs Director, shoulders a tremendous load and she has  
a handful of very impressive industry members working 
with her. The leaders of the group are as welcoming as 
they are accomplished. It was very easy for myself, with 
very little experience, to participate in group activities 
even though legislative affairs is not my background.  
I want others to know that the group is very inclusive in 
case they are interested.

Frank Mecozzi works for CLFP Member Del Mar Food 
Products Corp. in the environmental safety and health 
arena. He has been involved with CLFP for eight years.
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I have only great things to say about 

the CLFP Legislative Affairs committee. 

It is small and has limited resources, 

but it is very effective. <Frank Mecozzi



However, after all the votes were tallied, water 
supply, labor issues and energy costs were ranked 
the most important issues food processors were 
likely to face in the next five years. Water supply 
was ranked the number one issue, although it 
tied with labor issues when tallying the rankings 
collectively for the three labor issue areas—supply, 
regulations and costs—with many members 
also ranking these issues as the second or third 
most important issues. 

Regarding labor issues, one member commented, 
“The three labor categories are the top issues for 
us. It’s tough to rank the three of them because 
they are all interdependent. For example, a change 
in regulation can simultaneously push costs up 
and supply down. Another member commented 
that “labor regulations are always a battle in 
California.” A third member expressed concern 
about “a couple of regulations regarding Worker 
Compensation,” including California Assembly 
Bill 5 and Executive Order N-62-20 (more detail 
about these items can be found on pages 6 and 7 
in the Legislative Update).  

Energy costs also received multiple votes with 
five members ranking it the third most import-
ant issue and one ranking it the second most 
important issue. Regarding energy issues, one 
member commented that “PG&E’s recovery 
costs will be shared by their customers.”

Although COVID-19 was not on the issues list, 
one member wrote it in as the number one issue. 
Another member ranked food safety as number 
three, a “knee-jerk reaction from current events.”

Comments made in the other issues section:

“Not on the list is the topic of competitive duties 
(e.g. the duties on food due to the European 
Union /U.S. aerospace disagreement or the 
duties on steel). This, we think, could be the 
biggest issue of the next 5 years.”

“Wastewater permits: We currently operate with 
two WDRs, regulations getting more stringent, 
CV-salt plan.”

“Plaintiff friendly litigation environment.”
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YOUR SINGLE SOURCE PARTNER

•  Complete range of process pumps, non-metall ic 
    pumps and piping

•  High pressure condensate return systems

•  Water reduction via alternative seal f lush 
    plans and coolers

•  i-ALERT®2 Performance Monitoring

•  Full  range of hot water and steam boilers 
    from 4,000 to 400,000 lb/hr

•  SCR and control system solutions

•  Engineering and design support

•  Ancil lary Equipment

•  Rental equipment and 
    mobile boiler rooms

•  Full  aftermarket service 
    and parts support

•  Instrumentation and controls
    including Allen Bradley programs

•  Preventative Maintenance 
    programs

•  Complete service capabil i t ies 
    for al l  rotating equipment 

•  Extensive product training 
    and support

BOILER SERVICE AND INSTALLATION

COMPOSITES  •  RENTALS  •  SYSTEMS  •  SERVICE  •  TRAINING  •  PARTS

PUMP SERVICE AND FABRICATED SYSTEMS

www.rfmacdonald.com
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Expo
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Food Processing Expo 2021 will take place at the Sacramento 
Convention Center on February 9 & 10. The Center is undergoing 
an extreme makeover featuring a dynamic center for conventions, 
meetings and cultural experiences. An expanded exhibit hall 
and new ballroom will enhance the usability of the space and 
add more options for meeting planners. 

The Food Processing Expo, the largest event of its kind in Cali-
fornia, attracts a considerable audience of food processors, 
allied industry members and university personnel and students. 
In addition to the expansive trade show floor, the show features 
educational workshops focusing on timely topics to help 
processors expand or improve their business operations. CLFP, 
which produces the Expo, plans to expand the scope of attend-
ees invited to participate in Expo 2021.

Food Processing



Expo
Hope to see you  
at Expo 2021  
in Sacramento,  
California’s Farm- 
to-Fork Capital!

Exhibit space opened to the general public 
on June 16 and attendee registration will 
open September 1. For more information, 
contact Olivia Johnson: olivia@clfp.com or 
call (916) 640-8150.

Returns to Sacramento 
February 9 &  10, 2021
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Affiliate Members
AB ENERGY USA, LLC
26 Chapin Rd., Unit 1108
Pine Brook, NJ 07058
Carlos Pabon, Regional Sales Manager
info@gruppoab.com 
Phone: 973-957-0418
http://www.gruppoab.com 
AB Energy USA is the American subsidi-
ary of AB—leader in cogeneration and in 
the development of renewable energy 
sources such as biogas and biomethane 
with technologies and solutions that 
contribute to a more virtuous energy, 
reducing consumption and waste in a 
way that benefits the competitiveness of 
enterprises and the environment. AB 
installed over 1,250 plants and has direct 
presence in 20 countries worldwide 
including Italy, Canada, Brazil, Mexico, 
UK, Germany, and Russia.

ABM EQUIPMENT COMPANY, INC.
13911 NW 3rd Ct.
Vancouver, WA 98685
John Hilgendorf, Marketing
jhilgendorf@abmequipment.com
Phone: 360-558-7156
https://abmequipment.com/
ABM Equipment is a full-service process-
ing equipment supplier providing 
customization, turn-key integration, and 
maintenance. Whether you need to move 
it, store it, grind it, or blend it, ABM has a 
solution. As Eagle PI’s principal distribu-
tor, ABM Equipment also delivers 
effective X-Ray inspection solutions for 
any application including rentals and 
software development.

AFCO, A ZEP COMPANY
1000 Railroad St.
Corona, CA 92882
Scott Jimenez, Director of Business  
& Corporate Development
scott.jimenez@zep.com
Phone: 360-239-2561
http://www.afcocare.com 
Helping You Stay Compliant. We bring 
industry experience, training, and a 
service-oriented approach to your 
business, working closely with you to 
solve the most difficult challenges. AFCO’s 
sanitation experts will partner with you to 
help improve your food quality and safety 
programs, train your team members on 

safe and effective sanitation procedures, 
and help you stay compliant with the 
ever-changing regulatory environment 
and customer audit mandates. Advanced 
Solutions, Focused Expertise, Superior 
Service, InfoBase & Online Training, 
Water Treatment.

AIR PRODUCTS AND CHEMICALS
7201 Hamilton Blvd.
Allentown, PA 18195
Brian Ferriola, Commercial Director
ferriobd@airproducts.com
Phone: 971-713-5419
http://www.airproducts.com/
Air Products (NYSE: APD) is a 
world-leading Industrial Gases company 
in operation for nearly 80 years. The 
company provides industrial gases and 
related equipment to dozens of indus-
tries, including refining, chemical, metals, 
electronics, manufacturing, and food and 
beverage. Air Products is also the world’s 
leading supplier of liquefied natural gas 
process technology and equipment. The 
company develops, engineers, builds, 
owns, and operates some of the world’s 
largest industrial gas projects, including 
gasification projects that sustainably 
convert abundant natural resources into 
syngas for the production of high-value 
power, fuels and chemicals.

CASCADE FLOORS, INC.
PO Box 250
Sublimity, OR 97385
Steffani Klein, Secretary
steffani@cascadefloors.com
Phone: 503-769-6823
http://www.cascadefloors.com
Installation of industrial wall/flooring 
using epoxies, urethane, polyester, and 
vinyl esters.

CENTRITEK: INDUSTRIAL  
CENTRIFUGE SPECIALISTS
3195 Park Rd., Ste. H
Benicia, CA 94510
Chris Gatewood, President
sales@centritek.com
Phone: 866-769-3900
http://www.centritek.com 
CentriTEK is a privately held California 
business that specializes in the sales and 
service of horizontal decanter centrifuges 
and vertical disc stack separators found 
in operation in food and food waste 
processing. Our team works on all brands 
of machines including those built by 

Alfa-Laval, Centrisys, Flottweg, GEA - 
Westfalia, HAUS, Pieralisi and many 
others. From field service and bearing 
exchanges to full shop overhauls 
including any necessary repairs and 
dynamic balancing, our Northern 
California location is ideally positioned to 
support your operations. Along with our 
incredible service capabilities, we are 
also a proud partner of Polat Makina 
which is a successful manufacturer of 
decanter and disc separators used in 
food and industrial applications. Our 
mission is to provide top quality equip-
ment, service, and support 24/7. Always 
with a huge smile.

CHANDLER AUTOMATION
1425 Thompson Ave.
Santa Cruz, CA 95062
Lacey Chandler, CFO
info@chandler-automation.com
Phone: 831-325-3856
http://www.chandler-automation.com
Chandler Automation is the “wedding 
planner” of factory automation. From the 
product drop off to the stretch wrapped 
pallet loaded onto the truck, we offer the 
latest technology in processing and 
packaging machinery. We have proven to 
decrease labor costs at least 75% by 
upgrading and implementing systems 
that increase efficiency and volume 
simultaneously. Think high speed 
electronic sorting, think metal detection 
and x-ray equipment. Imagine scales that 
have precision to 1/10th of a gram. 
Machines that can bag, box, and even 
stack those heavy boxes on the pallet 
instead of employees. The future is here, 
and we offer the design, engineering, and 
implementation of the new state of the 
art facility your company has been 
dreaming of. Contact us today to see 
how we can help you automate today!

FULTON EQUIPMENT PACIFIC
5160 Fulton Dr.
Fairfield, CA 94534
Sean Skiles, Boiler Sales Manager
sean.skiles@fulton-pacific.com
Phone: 707-419-5885 
http://www.fulton.com 
Fulton is a global manufacturer of steam, 
hot water, and thermal fluid (hot oil) heat 
transfer products. Fulton specializes in 
complete industrial/commercial boiler 
and heater systems.

Welcome New Members



  

GEA SYSTEMS  
NORTH AMERICA, LLC
9165 Rumsey Rd.
Columbia, MD 21045
Mads Skaarenborg, Director of 
Marketing-North America
mads.skaarenborg@gea.com 
Phone: 410-997-8700
http://www.gea.com 
GEA is a world leading supplier of 
equipment, systems and solutions to 
the food, dairy, and beverage industries.

HABBCO WELDING
6701 32nd St., Ste. I
North Highlands, CA 95660
Felicia Habbestad, Office Manager
felicia@habbcowelding.com
Phone: 916-880-6814
http://www.habbcoweld.com
Licensed welding contractor services with 
specialization in the food and beverage 
industry. Welding services include orbital 
welding, process piping, platforms and 
safety rails, steam and glycol lines and 
confined space tank repairs. We work 
closely with engineers, plant operations 
and maintenance personnel to achieve 
any repairs necessary.

HM.CLAUSE, INC.
260 Cousteau Pl., Ste. 210
Davis, CA 95618
Amelia Bush, Communications  
Specialist, Promotional
amelia.bush@hmclause.com
Phone: 530-747-3203
http://www.hmclause.com 
HM.Clause, Inc. specializes in the 
breeding, production, and sales of 
vegetable seeds. From the world market 
to the farmer’s market, we collaborate 
with our customers to deliver successful 
solutions for the agricultural challenges 
of today, with the goal to produce the 
highest quality seeds for the future. Our 
global team of experts and state-of-the-
art research facilities enable us to work 
side-by-side with growers to provide the 
most regionally relevant and reliable 
vegetable seeds available. HM.Clause is a 
business unit of Limagrain, an interna-
tional co-operative agricultural group, 
specializing in field seeds, vegetable 
seeds and cereal products.

JACOBSON JAMES & ASSOCIATES
9083 Foothills Blvd., Ste. 370
Roseville, CA 95747
Mark Litzau, Principal
mlitzau@jacobsonjames.com
Phone: 916-367-5111
http://www.jacobsonjames.com 
A relationship-oriented environmental 
consulting firm providing technical and 
regulatory solutions through collabora-
tive team building with our clients.  Our 
range of services includes technical 
support for pollution prevention, water 
use, regulatory support, permitting/
compliance, and contaminant investiga-
tion/remediation. We are a full-service 
consulting organization comprised of a 
diverse group of professionals including 
geologists, engineers, environmental 
scientists, GIS specialists, field techni-
cians and support staff.  Our corporate 
office is in Roseville with satellite offices 
in Walnut Creek and Arcata.

LAUFER VALVE TECHNOLOGY INC.
2300 Walnut Ave., Ste. Q-R
Signal Hill, CA 90755
Nik Ocello, Product Sales Manager
ocello@laufer-valve.com
Phone: 562-232-4777
https://www.laufer-valve.com/
LAUFER Valve Technology Inc. is a 
wholly owned subsidiary of LIAG® 
(Germany). We supply North America 
with the world’s only actual hygienic, 
low-maintenance shutoff, control and 
divert valves. Prevent bacterial accumu-
lation, weekly/monthly teardowns, 
production line downtime, and product 
waste with our full line of LIAG® products 
and spare parts: hygienic, piggable, 
full-bore, multi-port shutter valves (arc 
valves); pig diverting valves; and product 
recovery (pigging) systems. All valves 
and product recovery systems are 3-A 
compliant, EHEDG tested for cleanability, 
CIP/SIP-able, and CRN registered.

MAUSER PACKAGING SOLUTIONS
9449 Santa Anita Ave.
Rancho Cucamonga, CA 91730
Kathleen Donovan,  
Marketing Coordinator
kathleen.donovan@ 

mauserpackaging.com
Phone: 909-980-7114
http://www.mauserpackaging.com
North America’s largest plastic drum 
manufacturer, second largest steel drum 
manufacturer, and a leading container 
supply chain management company.

MIURA AMERICA CO., LTD.
2200 Steven B Smith Blvd.
Rockmart, GA 30153-3662
Kyle Richards, Sales Manager
kyle.richards@miuraz.com
Phone: 678-929-5901
https://www.miuraboiler.com/
Founded in 1927, Miura has grown to 
become the largest industrial boiler 
manufacturer in the world. Efficiency, 
reliability, and safety are at the forefront 
of our design philosophy and manufac-
turing principles. The result? Indus-
try-leading, modular steam boilers that 
offer compact footprints, fast response, 
low emissions, and unparalleled safety 
for the workplace.

PACKGEN
65 First Flight Dr.
Auburn, ME 04210
Terry Delargy, Marketing Director/ 
Key Accounts
tdelargy@packgen.com
Phone: 207-784-4195
http://www.packgen.com
PackGen has been designing and 
manufacturing packaging for the world’s 
most challenging materials for over 35 
years. We now bring our decades of 
experience and success to the food and 
beverage industry.

PARITYFACTORY, LLC
11812 N Creek Pkwy. N, Ste. 204
Bothell, WA 98011
Alex Lewis, Marketing Coordinator
alexl@paritycorp.com
Phone: 425-408-9500
http://parityfactory.com
ParityFactory helps food and beverage 
manufacturers across North America 
improve their safety and efficiency with 
automated lot tracing, reporting, and 
inventory control. ParityFactory helps food 
plants run smoother and leaner as a result 
of real-time inventory, reduced errors 
and a connected, paperless shop floor.

PERFEX CORPORATION
6885 E 1225 N
Huntsville, UT 84317
Michael Kubick, President
mikek@perfexonline.com
Phone: 800-848-8483
http://www.perfexonline.com
Brooms, brushes, mops, and squeegees 
made in America specifically for food 
processing.

SEE YOUR NAME HERE!
CLFP membership offers many exclusive benefits for both affiliate  
and processor members. For more information, visit clfp.com, call  
916 640-8150 or contact jacqueline Yambor at jackie@clfp.com.

continued on page 37…
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QCS PURCHASING
901 Warrenville Rd., Ste. 405
Lisle, IL 60532
Lori Watkins, Marketing  
& Meeting Leader
lori@qcspurchasing.com
Phone: 630-717-1110
http://www.qcspurchasing.com
QCS Purchasing is a member-owned 
not-for-profit buying group for compa-
nies engaged in food and beverage 
production. By aggregating purchases of 
common supplies, QCS Purchasing 
provides members with access to 
high-quality goods and services at the 
lowest possible total cost.

RADIUS LOGISTICS
108-2455 192 St.
Surrey, BC V3Z 3X1, Canada
Brad Gerber, Account Manager
info@radiuslogistics.com
Phone: 604-541-1910
https://www.radiuslogistics.com/
Radius Logistics provides supply chain 
and logistics services you can trust to 
be on time, with the flexibility to meet 
your needs. Backed by unparalleled 
customer service, detailed reporting, 
and a strong track record of finding 
cost-effective solutions, Radius is 
Certainty Delivered. When you partner 
with Radius Logistics, we are invested 
in your success. Our main priority is to 
give you peace of mind through expert 
management of your transportation, 
warehousing, and distribution, so you 
can focus on what matters most—refining 
your business and staying competitive. 
The Radius Logistics network covers 
North America and beyond, and we 
offer tailored packages adaptable to 
your changing needs.

SOL SYSTEMS
1101 Connecticut Ave., Ste. 200
District of Columbia, DC 20036
Charity Sack, Senior Director
charity.sack@solsystems.com
Phone: 202-588-6455
http://www.discover.solsystems.com
Sol Systems is a leading, national solar 
energy firm, offering commercial, 
municipal, and educational customers, 
and competitive and compelling 
renewable energy solutions. As busi-
nesses, cities, and schools increasingly 
transition into more sustainable, resilient, 
and low-cost energy, Sol focuses on 
delivering a comprehensive and inte-
grated suite of renewable energy and 
storage solutions.

TETRA PAK, INC.
600 Bunker Court
Vernon Hills, IL 60061
Erin Rubenstein
Marketing Communications Manager
erin.rubenstein@tetrapak.com
Phone: 320-582-1950
http://www.tetrapakusa.com
Tetra Pak, Inc. is the world’s leading 
processing and packaging solutions 
company. We are committed to business 
practices and innovations that protect 
what is good. Our technologies result in 
safer, healthier, and environmentally 
sound food and beverage products that 
meet the needs of millions of people in 
more than 170 countries.

THERM-X OF CALIFORNIA
3200 Investment Blvd.
Hayward, CA 94545
Skip Johnson,  
President of Distribution
skipj@therm-x.com
Phone: 510-606-1012
https://www.therm-x.com/
Established in 1983, Therm-x takes pride 
in delivering thermal solutions incorpo-
rating our vertical integration capabilities 
including Thermal Design and Test, CNC 
Machining, Metal Joining, Sheet Metal 
Manufacturing and Integration of these 
disciplines with Electro Mechanical 
Assembly. Therm-x has become a leader 
in Advanced Temperature and Process 
Control Systems for the Hi-Technology 
industries. We continue to develop 
advanced staffing, tools for design and 
analysis of customer requirements as 
well as sophisticated manufacturing 
capabilities to support design, produc-
tion, test and delivery of temperature and 
process control systems. Markets served 
include Semiconductor and Electronics 
equipment, Alternative Energy, Medical/
Biotech, Defense/Aerospace, Petrochem-
ical, and Food/beverage. Cutting-edge 
manufacturing and advanced engineer-
ing capabilities allow us to support the 
evolving and unique temperature 
management needs of clients who 
envision innovative process solutions.

VR DESIGN, INC.
235 Market Pl., #255
San Ramon, CA 94583
Rex Ramsey
Industrial Architect
rex.ramsey@vrdesignusa.com 
Phone: 209-483-3418
http://www.vrdesignusa.com
VR Design, Inc. provides facility design, 
architectural, engineering and process 
engineering services for the Food and 
Beverage Industry.

New Members …continued from page 35
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Stockton Remanufacturing
1018 N. Shaw Road 
Stockton, CA 95215 
414.643.1852 ext. 160 
sales@ampcopumps.com

Corporate Headquarters 
2045 W. Mill Road 

Glendale, WI 53209 
414.643.1852  

www.ampcopumps.com

Ampco Pumps
Remanufacturing

AFTER

BEFORE

REMANUFACTURING ZP SERIES AND  
ALL COMPETING BRANDS SIZES 006-520  

TWO WEEK DELIVERY – unmatched in the industry

Ampco Pumps, a global pump manufacturer headquartered in Glendale, WI 
offers the only full-service remanufacturing facility in California.

Contact us today 414.643.1852 or sales@ampcopumps.com
Ask about our in stock Premium Economy Pumps ready to ship today.

THE SIMPLE CHOICE
THE MOST COMPLETE LINE OF PUMPS, MIXERS & BLENDERS IN THE WORLD

The Ampco remanufacturing process includes ALL NEW: 

• Solid one-piece 17-4 shafts

• Bearings

• 304 Stainless bearing retainers

• 304 Stainless splash guards

• Seals

• Helical style gears

• Alloy 88 rotors 

• Performance testing

• One-year factory warranty


