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Chairman Brown, Co-Chairman Smith, and distinguished members of the Commission, I am extremely grateful and honored to participate in this hearing.
[bookmark: _GoBack]My efforts to promote revamping country of origin labeling (COOL) laws resulted from an unfortunate experience before Christmas 2011.  After eating my family’s pignoli cookies, I suffered from pine mouth, a bitter metallic taste that lasted for several days.  I soon discovered this was caused by a cheaper, inedible species of pine nuts which is commonly substituted by unscrupulous Chinese companies.  Upon examining the bag of pine nuts, I was shocked to learn it did not have COOL and consequently investigated why this was the case.
Under the Tariff Act of 1930 and the Farm Bills of 2002 and 2008, food products, dietary supplements, and pharmaceuticals do not need to have COOL if they are made in the U.S. or imported and processed in the U.S.  Unfortunately, these laws do not define processing which has been too broadly interpreted to potentially include roasting peanuts and mixing peas with carrots.  Equally disturbing, chicken that is slaughtered in the U.S. can be exported to China for processing and subsequently re-exported to the U.S. as a nugget or soup without COOL.  The Congressional Research Service estimates that only 11% of pork, 30% of beef, 39% of chicken, and 40% of fruits and vegetables may be required to have COOL.  The balances are either produced in the U.S. or imported and processed in the U.S.  However, consumers will not know the reason.  Regardless of the circumstances, all foods, dietary supplements, and pharmaceuticals should have COOL in order to protect consumer rights, public health, and American businesses.
Primarily, consumers have the fundamental right to know information about products in order to make educated purchasing decisions.  Increasing imports from countries such as China may pose significant safety concerns.  Alarmingly, the FDA admits it “does not–nor will it–have the resources to adequately keep pace with the pressures of globalization”.  It inspects less than 1% of food shipments to the U.S. and admits it would take 9 years to inspect every high-priority, foreign pharmaceutical facility just once.  Thus, consumers are left vulnerable and are forced to protect themselves.  This can be achieved through the use of COOL where consumers can avoid products from countries with known safety issues.
Furthermore, consumers will pay more for products labeled Made in USA.  In a study by Colorado State University, 73% of consumers were willing to pay a 19% premium for “USA Guaranteed” steak and a 24% premium for “USA Guaranteed” ground beef.  Based on these findings, the University of Florida estimated that implementing COOL would increase annual profits by $900 million for the U.S. steak industry and $3 billion for the U.S. ground beef industry.
Unfortunately, this issue increasingly affects my generation as the world becomes globalized, moving toward one market where supply chains are exceedingly complex.  Additionally, we thrive on having immediate access to information so that we can express our preferences such as not purchasing products from countries with safety concerns or human rights violations.  Consequently, processing must be clearly defined by law, and all products, both foreign and domestic, must have COOL.  Thank you for your time.
