Minutes of NE-1008 2005 Annual Meeting

Place: 

Michigan State University, East Lansing, Michigan

Dates:

July 8-9, 2005

Chair:

Darrell Donahue

Secretary:
Renfu Lu

Host:

Dan Guyer, Ajit Srivastava and Renfu Lu

Friday, July 8, 2005 – Field Tour:

Left East Lansing, MI at 8:00 AM

1.  Visited a cherry orchard in Watervliet, MI and observed mechanical harvesting of tart cherries.

2.  Visited Greg Orchards and Produce in Benton Harbor, MI, where tart cherries were received and cooled. 

3.  Visited Coloma Frozen Foods, Inc. and toured the plant on grading, pitting, and processing of tart cherries.

4.  Visited Miedema Produce Inc. in Hudsonville, MI, touring facilities on sorting, grading, and packaging radishes, onions, and other vegetables.

Returned to East Lansing, MI at 5:00 PM

Saturday, July 9, 2005 - Station Reports:

Place: 208 Farrall Hall, Michigan State University, East Lansing, MI

Attendees: Vangie Alocilja, Dan Aneshansley, Darrell Donahue, Loren Gautz, Steve Goodwin, Dan Guyer, Yen-Con Hung, Ismail Kavdir, Naoshi Kondo, Renfu Lu, Larry Stikeleather, Dale Marshall, Ajit Srivastava, Richard Stroshine, Juming Tang, Stephen Walker. 

Meeting started at 8:25 AM.

1.   Official welcome by Dr. Ajit Srivastava, Chairperson of MSU Biosystems and Agricultural Engineering Department, and Dr. John Baker, Acting Director of Michigan Agricultural Experiment Station.

2.   Approval of the 2004 annual meeting minutes. Dan Guyer motioned to approve the minutes and Yen-Con Hung seconded. The minutes were approved.

3.   Discussion: What do we want to be when we grow up? Where should we be?

1) Mid-Term Review:

Dr. Goodwin: The northeast section has instituted a requirement for a mid-term review of all regional research projects. The review will consider four areas: 

a. Progress towards objectives; 

b. Linkages among stations – what kind of collaborations have occurred;

c. Effort for funding from outside sources - what efforts have been made to obtain outside funding for activities of the committee; 

d. Information and technology transfer.

This is a good project as evidenced by the fact that it received the Secretary’s award. What is lacking is a multi-state proposal for supporting research and the need for fostering larger collaboration.  

2) Research Focuses

Darrel Donahue mentioned his work on homeland security. This fall there will be a major RFP on detection of bio hazards.

Juming Tang mentioned that NE-136 which was physical properties has shifted its emphasis to industry and processing issues. (New number is 1023 – Improvement of Thermal and Alternative Processes for Food). Dr. Goodwin had a copy of the rewrite which gives a good indication of how they re-shaped the project. 

According to Ajit Srivastava, NC-136 is focused on thermal and other processing technologies on quality, safety, and enhancing nutritional value.

Lauren Gautz said that detecting and sensing is what we are good at and should be our focus. Safety is another aspect of food quality and should not be a problem for us to evolve. 

Yen-Can Hung raised the issue of traceability and if we should involve this.

Dr. Goodwin: Increased emphasis on safety and traceability are two areas of importance. How can our expertise be applied to these areas?  We shouldn’t worry about competing with other groups. 

Lauren Gautz: Most of traceability is approached by accounting procedures. One area overlooked seems to be in detecting without adding something onto the fruit – like a tag (which is already being placed on the fruit). We can detect variety from DNA and sensing volatiles (z-nose) are possibilities that could be exploited.

Richard Stroshine: Traceability is related to security – if there is an incident you want to find out where it came from so you can locate those responsible and control the continued spread of the hazard.

3)  Collaborative Research:

Dr. Goodwin suggested that we consider collaborative research projects. 

Juming Tang mentioned that 25% of NRI funds are for collaborative projects and we need to identify emerging issues and our competitive strength.

Richard Stroshine suggested that fresh cut is one focus area that we had discussed in the past. Value-added and traceability are closely related.

Vangie Alocilja suggested that since this group has done lots of research related to spectroscopy, we may want to consider putting together a proposal in this area. 

Darrell Donahue thought that there is good synergy among the group members and we can develop a better project proposal next time. 

Loren Gautz was interested in developing a portable NIR sensor for SSC for SBRIR proposal and he has a company that is willing to work with him.

Juming Tang pointed out opportunities from the USDA Challenge Grants. Loren Gautz and Dan A. suggested that we should consider funding for the database work and possible graduate students training at other locations during the summer. Darrell Donahue will put out the information to members.

4). Review of Objectives:

Dan Aneshansley suggested that we review our objectives to see where we are going and what we are doing.

Objective 1:

Dan  Aneshansley: They developed a sensor in  cooperation with USDA Appalachian Fruit Research Station – it can sort 5 fruit per second. However they have never gotten any industry support for this. No one has picked this up. The commodity groups don’t have a lot of money to support this work. The New York Apple growers could perhaps provide $2,000 and would expect numerous reports, attendance at meetings, etc. Perhaps not limiting it to a specific commodity or just fruits and vegetables would allow for better funding. (Steve Goodwin pointed out that in our title is “in the commodity chain” and that may be the key for future funding.) 

Web site development: 

Richard Stroshine: What information do we need to include – name of commodity, publication references, etc. (Steve Goodwin: gave the terminology for this.)

Dan Aneshansley: We could just compile publication lists as a starting point; or we could take the information that Galen Brown and Bruce Upchurch put together a data base that could be a starting point. (Note: this is an appendix in the back of the proceedings of the proceedings of the conference.)

Dan Aneshansley: He was not sure where the funding came from Dairy L.  He will check on it and find out more details, including costs, sources of funds, who did it, etc. 

Richard Stroshine suggested working with an industry group such as United Fruit and Vegetables that could link it with our group. He would check further with industry groups if Dan A. can provide the information. 

Objectives 2 and 3:

Objective 2 is where much of our effort is focused; objective 3 was added for the purpose of expanding into newer areas; 

4.   PowerPoint presentation by Dan Guyer on the effort made by Michigan State University on establishing a Consortium for Agricultural Sensing and Intelligent Automation. This activity was initiated after the ‘tree fruit technology roadmap’ developed at Washington State in which they want to reduce input costs by 30% by 2010. One important area they identified was sensor technology. The research will also address labor and worker protection issues, global competition, and homeland security. 

5 Elections and Annual Meeting in 2006

Member at large – Juming Tang

The 2006 annual meeting will be held in the Tri-City area of the Washington state. The suggested dates for the meeting are July 6-7, just before the ASAE meeting held in Oregon. Juming Tang of WSU will be host of the annual meeting. There is a national lab devoted to homeland security in that area and Juming would consider inviting lab director to give a presentation. 

6.  Station Reports:

a.   Georgia (Yen-Can Hung): Damage from transport carts for peaches; Bill Tollner did work on onion quality detection with x-rays; Stan Prussia collected sweet onions from three retail outlets and measured quality; Yen-can Hung working on application of chemical sanitizers  (ozone, chlorine, etc.) applied to fruits and vegetables with minimum of water because the water causes increase in deterioration later.

b.   Washington State (Juming Tang): Non-chemical quarantine treatments for tree fruits and nuts. 

c.   Maine (Darrell Donahue): NIRS detection of maggots in blueberries. 

d.   Michigan (Dan Guyer): Water uses for cooling cherries; detecting plum curculio or fruit fly damage to cherries; chestnut peeling research. 

e.   ARS-MSU (Renfu Lu): gave a tour of his laboratory instead of giving station report. Research looks at multi- and hyper-spectral imaging for detection of firmness, soluble solids, etc. of tree fruits and quality of pickling cucumbers (disease, harvest damage, soft core, etc.)

f.   North Carolina State (Larry Stikeleather): Roger Rohrbach retired; Larry looked at using identification software used for security applications for sorting sweet potatoes; developing a replacement for the totes or boxes used to bring sweet potatoes in from the field.

g.   New York (Dan Aneshansley): work on multispectral imaging for detecting defects in apples; work on a new sensing technology that makes use of DNA.

h.   Michigan (Vangie Alocilja): Biosensors for detecting E. coli O157:H7, E. coli, Salmonella spp., and Bacillus spp. on selected fruits and vegetable samples.

i.    Purdue University (Richard Stroshine): Magnetic resonance sensing of internal damage (internal browning) of apples and maturity of tomatoes.

j.   Penn State (Stephen Walker for Paul Heinemann, Joseph  Irudayaraj). Work with z-nose combined with GC/MS and surface plasmon resonance. 

k.   Industry (Naoshi Kondo, SI Seiko Co, LTD): Robotization in Agriculture; Real time soil sensor; seedling management and crop management; harvesting robots, and grading robots.

l.   California (Absent): Report was sent in.

m.  Hawaii (Loren Gautz): NIR detection of coffee beans.

n.   Maryland (Yang Tao): Absent.

7. Other issues

Darrell Donahue mentioned that Dr. Rao (USDA representative) could not be here but he encouraged this group to apply for SBIR funding if we have a company that is interested in working with us in development of a technology that is fairly advanced.

Dr. Kondo was introduced by Peter Ling to attend this group meeting for the first time. Darrell Donahue suggested that we have ASAE add his name on the mailing list.

The group also discussed about passing a resolution about Galen Brown who had made a significant impact on the fruit and vegetable industry and this group. But no resolution was proposed and passed at the meeting.

Dale Marshall (retired from USDA ARS) distributed a solicitation for Galen Brown’s endowed scholarship. He also informed us of the availability of bibliographies he had available on Mechanical Harvesting of Cucumbers; Mechanical Harvesting of Capsicum Peppers; Mechanical Harvesting of Asparagus; Mechanical Harvesting of Rhubarb.

The meeting adjourned at 4:30 PM.

Submitted by

Renfu Lu

Secretary of NE 1008
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