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FROM THE CHAIR

LETTER FROM THE CHAIR

Advancing food safety
requires strong science,
collaboration, and
applying what we learn.
Industry support ensures
CPS continues funding
produce safety research.”

BY THE NUMBERS
(As of May 22, 2026)

On behalf of the Center for Produce

Safety Board of Directors, | am pleased to
share reflections on the past year and the
continued commitment across our industry
to advancing produce safety.

Food safety is, and always will be, the

most important responsibility we share as
an industry. It is foundational to the trust
placed in us by consumers and must remain
central to every decision we make. This
principle continues to guide the work of the
Center for Produce Safety and the many
partners who support its mission.

| am encouraged by the ongoing support
from across the fresh produce industry.
Companies and organizations continue to
invest in CPS and the research it supports,
recognizing the importance of science in
addressing both current and emerging
challenges. This level of engagement
speaks to the value the industry places on
staying informed and proactive.

As we look ahead, | would also encourage
continued financial commitment to this
work. For those who have supported CPS
in the past, thank you—we are grateful for
your continued investment and partnership.
For those who have not yet made a pledge,
| encourage you to consider joining this
effort. Sustained and broad-based support
is essential to ensuring CPS can continue

to fund research that benefits the entire
produce industry.
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Advancing science across the

produce supply chain
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Equally important is the industry’s
willingness to learn and adapt. Advancing
food safety requires not only strong science,
but also a commitment to applying what
we learn. Across the supply chain, there is

a continued openness to new information,
new approaches, and improved practices
that can strengthen food safety outcomes.

The work of CPS reflects this shared
commitment. Through collaboration,
research, and the exchange of knowledge,
we continue to build on what has been
learned while looking ahead to what is still
needed.

On behalf of the Board, thank you to the
many individuals and organizations whose
support and participation make this work
possible.

Sincerely,

Carter H. McEntire
Chair, Board of Directors
Center for Produce Safety
VP of Foodservice Sales
Fresh Express Incorporated
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Addressing urgent,
emerging risks in real time




2025 YEAR IN REVIEW

PROGRESS IN MOTION.

IMPACT IN ACTION.

As produce safety continues to evolve, the Center for Produce Safety remained focused
in 2025 on supporting science that serves the industry. Building on prior efforts, CPS
continued to refine its approach—aligning research, industry insight, and accessibility to
support practical, real-world application across the produce supply chain.

Focusing What Matters Most

In 2025, the CPS Technical Committee continued its work
to evaluate emerging risks and refine research priorities.
This ongoing effort helps ensure CPS investments remain
focused on the hazards and challenges that matter most
across the produce supply chain.

CPS also continued its Office Hours initiative, providing
researchers with opportunities to connect directly with
industry experts. These conversations help clarify research
needs and encourage proposals that are practical, relevant,
and aligned with industry realities.

Investing in Solutions

CPS continued to fund research addressing critical
produce safety topics, including microbial risk assessment,
sanitation practices, detection tools, and emerging
pathogen concerns. These investments reflect a continued
commitment to supporting science that can inform and
improve industry practices.

Connecting Science and Industry

Through its Industry Advisory Councils, CPS continued to
strengthen connections between researchers and industry.
These volunteer groups provide input throughout each
study, helping ensure research remains grounded in day-
to-day operational considerations and opportunities for
application.

Sharing What We’ve Learned

CPS also continued to share insights from 17 years of
research, highlighting key learnings across nine priority
areas. These efforts, carried forward through 2025 and
will continue through 2026, are intended to make research
findings more accessible and usable for the industry.

Elevating Shared Learning

The CPS Annual Research Symposium continues to evolve
as a dynamic platform for connection and learning. In
2025, expanded formats—including focused Master
Classes—created space for deeper engagement on critical
topics such as sanitation practices, outbreak response,
and emerging risks. Guided by industry feedback, the
Symposium remains a place where science meets
application.

Expanding Access. Increasing Impact.

CPS continues to advance how produce safety knowledge
is delivered and accessed. Ongoing enhancements to

its digital platforms are improving usability, speed, and
accessibility—ensuring science-based information is
available when and where it is needed. These efforts reflect
a broader commitment to not only generate knowledge,
but to ensure it is actively used.

SPECIAL PROJECTS
FUNDED

Tackling complex challenges
through targeted investment

$48.4 million

TOTAL FUNDS INVESTED

Fueling innovation and

practical solutions

42

INDUSTRY ADVISORY
COUNCIL (2023 - 2026)
Strengthening collaboration

between science and
industry
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RESEARCH

IN ACTION

CPS-funded studies continue to build the knowledge needed to strengthen

produce safety across the supply chain. From developing new risk tools to
improving detection methods, this research reflects steady progress toward

practical solutions that can support real-world decision-making.

SURVIVAL OF PATHOGENS ON
WORK-IN-PROCESS FRESH-CUT
PRODUCE INGREDIENTS

Researchers are examining how human pathogens may

CPS research improves survive on fresh-cut produce ingredients during processing

our understanding of and storage. The study explores environmental conditions,

food safety risks and

: . . handling practices, and time factors that can influence
guides practical solutions

that safeguard public pathogen persistence.

health and raise the

What We’ve Learned:
> Pathogen survival can vary depending on processing and storage
conditions.

safety of fresh produce”

VP of Quality Assurance Time and handling practices influence potential contamination risks.

The Wendy’s Company Understanding persistence helps refine preventive controls.
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RESEARCH IN ACTION

DEVELOPMENT OF A RISK-RANKING . -
TOOL FOR EVALUATING HAZARDS
AND RISKS RELATED TO
AGRICULTURAL WATER

This project focuses on creating a practical risk-ranking
tool to help growers and industry professionals better
evaluate potential hazards associated with agricultural
water. By combining scientific data with operational
insights, the tool is designed to support more consistent
and transparent assessments of water-related risks.

What We’ve Learned:
> Structured tools can help standardize how water risks are evaluated.

> Scientific data and real-world experience both play a role in risk
assessment.

> Clear prioritization helps guide mitigation and management decisions.

FLEXIBLE RISK PROCESS MODELS
TO QUANTIFY RESIDUAL RISKS AND
THE IMPACT OF INTERVENTIONS

Researchers are developing flexible risk models that

help the produce industry better understand how
contamination risks change across different stages of
production and handling. These tools allow users to
evaluate how interventions — such as sanitation practices
or environmental controls — may reduce risk over time.

What We’ve Learned:
> Risk does not remain static — it changes throughout production and
handling.

> Modeling tools can help visualize how interventions may reduce
contamination risk.

> Data-driven insights support more targeted food safety strategies.
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RESEARCH IN ACTION

AGENT-BASED MODELS CAN
PREDICT APPROPRIATE RISK-BASED
SET-BACK DISTANCES FOR
FLOODED FIELDS

CPS research drives This research uses advanced agent-based modeling to

science-based solutions . .
better understand how flooding events may influence

empower growers contamination risks in produce fields. By simulating real-
and shippers, world environmental conditions, the models help estimate

and continually advance appropriate set-back distances between flooded areas and
the safety of fresh fruits

and vegetables”

that protect public health,

production zones.

What We’ve Learned:

Director, Food Safety > Flood events can introduce complex contamination risks in production
Global Sourcing fields

Modeling tools help estimate practical risk-based set-back distances.

Science-based guidance supports informed post-flood decision-making.
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DEVELOPMENT OF A SCREENING
ASSAY FOR HEPATITIS A VIRUS
WHICH CORRELATES TO
INFECTIVITY

Scientists are working to develop a screening assay that
more accurately reflects the infectivity of hepatitis A virus.
Current detection methods may not always distinguish
between the presence of viral material and the potential

for infection.

What We’ve Learned:
Detecting viral material does not always indicate infection risk.

Improved screening tools may help better assess real-world food safety
risks.

Advancing detection methods supports stronger monitoring strategies.

RESEARCH IN ACTION

CPS turns field-level
challenges into
science-backed
solutions that
protect growers and
consumers alike”

Partner
GoodFarms Inc.

ANNUAL REPORT2025 ‘C /. P/ S'

7



2025 FINANCIALS

SUPPORTING A
FUTURE OF IMPACT

Most CPS expenditures are dedicated to funding research
that addresses real-world produce safety challenges and
to ensuring that findings are shared in ways that support

CPS is funded through the combined support of industry
partners and public agencies committed to advancing
produce safety. Contributions represent the full supply

8

chain, while public funding reflects the priorities of key industry adoption.
specialty crop-producing states.
INCOME: 2025 %" 2024 %"
® Research $3,360,360 77% $3,454,171 77%

Operational 624,984 14% 647,935 15%

(G&A and Fundraising combined)
® Symposium 366,433 9% 371,255 8%
® Other programs 0] 0% 0 0%

2024
Total Income $4,351,777 100% $4,473,611  100% INCOME
EXPENSES: 2025 %" 2024 %"
® Research $3,610,932 79% $3,781,447 85%
EXPENSES

Operational 530,486 12% 324,353 7%

(G&A and Fundraising combined)
® Symposium 375,133 8% 333,041 7%
® Other programs 40,104 1% 37,219 1%
Total Expenses $4,556,655 100% $4,476,060  100% EXPENSES
Net Income ($204,878) ($2,699)

In accordance with the Federal Uniform Guidance Requirements for Federal Awards, our 2025 Year End Financial Statements, Independent Auditor’s Report
and accompanying Federal Reports and Schedules are publicly available on CPS'’s website at www.centerforproducesafety.org.
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CONTRIBUTORS

Support from contributors across the fresh produce supply chain makes CPS research possible. Together, these partners help move produce

safety forward through science and collaboration. CPS also receives grant funding from major specialty crop-producing states, including

the California Department of Food and Agriculture, Washington State Department of Agriculture, Florida Department of Agriculture and

Consumer Services, and Texas Department of Agriculture.

* New or renewed as of May 19, 2026

Diamond Level (51,000,000+)
Taylor Farms

Western Growers

Platinum Level ($500,000 - $999,999)

Dole Food Company, Inc. /
Dole Fresh Vegetables, Inc.

California Citrus Quality Council

Fresh Express, Inc.

Gold Level (250,000 - $499,999)
Lipman Family Farms*

SYSCO*

Tanimura & Antle

Washington State Tree Fruit Association*

Silver Level ($100,000 - $249,999)

California Cantaloupe Advisory Board /
California Melon Research Board

California Fresh Fruit Association*
JV Smith Companies

Promotora Agricola El Toro
Western Precooling®

Grimmway Farms/Cal-Organic
Wawona Frozen Foods

McEntire Produce, Inc.

Calavo Growers, Inc.

Costco Wholesale

Driscoll’s Charitable Fund*
Florida Fruit & Vegetable Association
The Giumarra Companies*
GreenGate Fresh*
iFoodDecisionSciences, Inc.
Markon Cooperative, Inc.*

Mexican Hass Avocado Importers Association
(MHAIA) / Avocados from Mexico

Mission Produce, Inc.
organicgirl LLC

Pacific International Marketing
Robinson Fresh

Steinbeck Country Produce*

Bronze Plus Level (550,000 - $99,999)
International Fresh Produce Association
The Oppenheimer Group*

Bayer

California Avocado Commission

DiMare Fresh, Inc.

GoodFarms

H-E-B

L&M Companies

Meijer

New York Apple Association

The Wegman Family Charitable Foundation*®

Bronze Level (Up to $49,999)

Texas International Produce Association*
Coastline Family Farms, Inc.

Little Bear Produce

Church Brothers Farms*

Duda Farm Fresh Foods, Inc.*

Georgia Fruit and Vegetable
Growers Association*

International Paper

Vesta Foodservice

Diversified Restaurant Systems
Florida Tomato Committee

Food Safety Net Services (FSNS)
Bonduelle Fresh Americas*
Pasquinelli Produce Co.

|IEH Laboratories & Consulting Group
National Watermelon Association*
Tyger Sales and Marketing, LLC*
Wish Farms*

Azzule / PrimusLabs and Primus Labs*
Primus Auditing Ops*

Blue Book Services*

Pacific Ag Pak, Inc.*

New food safety science
and data capabilities are
rapidly shaping policies.
The work of CPS in this
emerging environment
has never been more
important”

President and CEO
Western Growers
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CPS BOARD OF DIRECTORS

The Center for Produce Safety is strengthened by the leadership and service of these

dedicated volunteers.

We are thankful for their guidance and commitment to funding science and supporting

solutions that move produce safety forward.

As of December 31, 2025.

*Executive Committee

The Center for Produce
Safety exemplifies

how collaboration and
science-based solutions
can drive meaningful
improvements in produce
safety and public
confidence in our

food systems.”

Director, Bureau of
Microbial Hazards
Health Canada

Carter McEntire* (Chair)
Fresh Express

Charles Leftwich* (Vice-Chair)
Sysco Corporation

Bret Erickson* (Secretary)
Little Bear Produce

Mark Powers* (Treasurer)
Northwest Horticulture Council

Joe Pezzini* (Past Chair)
Valley Pride

Dave Murray*

Andrew & Williamson Fresh Produce/

Good Farms

Dave Puglia*
Western Growers

Scott Angle
University of Florida

Samir Assar
U.S. Food & Drug Administration

Jim Brennan
SmartWash Solutions

Suresh DeCosta
(Technical Committee Chair)
Lipman Family Farms

Martin Duplessis
Health Canada

Natalie Dyenson
Boar’s Head
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Thomas Green
IPM Institute

Craig Hedberg
University of Minnesota School of Public
Health

Jorge Hernandez
The Wendy’s Company

Michael Joyner
Florida Fruit and Vegetable Association

Larry Kohl
Ahold Delhaize USA

Jim Lugg
Consultant

Stephen Patricio
Westside Produce

Timothy Riley
The Giumarra Companies

Michael Spinazzola
DRS, Inc

Michael Taylor

Matthew Wise
Centers for Disease Control and
Prevention

Tim York
California Leafy Greens Marketing
Agreement



TECHNICAL COMMITTEE

CPS is strengthened by the expertise and service of this technical committee.
By gathering input from across the supply chain, they help shape research
priorities that support practical solutions for produce safety.

As of December 31, 2025.

Suresh DeCosta (Chair)
Lipman Family Farms

Drew McDonald (Past Chair)
Taylor Fresh Foods

Cassidi Amos
Bolthouse Fresh Foods

Rebecca Anderson
GLOBALG.A.P. North America

Felice Arboisiere
Dole Fresh Vegetables

Karleigh Bacon
McDonald’s Corporation

Alexandra Belias
McEntire Produce

Jim Brennan
SmartWash Solutions

Donna Lynn Browne
Naturipe Farms LLC

Jennifer Clarke
California Leafy Greens
Research Board

Kinsey Clishe
North Bay Produce

De Ann Davis
Western Growers

Pascal Delaquis
Retired Research Scientist,
Food Microbiology

Jessica Dyszel
House Richter

Thea Eubanks
organicgirl, LLC

Robert Gravani
Cornell University

John Gurrisi
Fresh Express

Maha Hajmeer
California Department of
Public Health

Tim Jackson
U.S. FDA

Jessica Jones
Chick-fil-A
Lianna Kelly
U.S. FDA

Andreas Klieber
Quality Associates, Australia

Susanne Klose
Church Brothers Farms

Greg Komar
California Leafy Greens
Marketing Agreement

Sharan Lanini
Produce Consultant

Jim Lugg
Consultant

Johnny Massa
Comgro

Michael E. Menes
True Organic Products

Danielle Mesa
H-E-B

Bob Mills

RSM Food Safety

Anne Morrell
Columbia Fruit Packers

Joelle Mosso
Western Growers

Gurmail Mudahar
Tanimura & Antle

Takashi Nakamura
Del Monte Fresh
Produce N.A,, Inc.

George Nikolich
George Nikolich
Consulting, Inc.

Monica Noble
80 Acres Farms

Amy Parks
Dole Food Company

Walter Ram
The Giumarra Companies

Joan Rosen
JC Rosen Resources

Vicki Scott
Scott Resources

Rusbelina Silva
4Earth Farms

Steve Strub
Wegmans Foods Market

Rebecca Unwer
Driscoll’s

Rich Walsh
ECOLAB

Research funded through
CPS is unique because
projects are vetted by
both researchers and
industry professionals,
establishing quantifiable
risks for executable

food safety program
development decisions.”

Executive VP of Food Safety
and Quality
The OG Companies
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TECHNICAL COMMITTEE CHAIR LETTER

LETTER FROM THE TECHNICAL
COMMITTEE CHAIR

.

Food safety depends
on a strong consistent
focus on prevention
and transparency of
leanings from activities
carried out across the
entire supply chain”

In the fresh produce industry, the pace of
our work is shaped by the highly perishable
nature of the commodities and value-added
products we grow, pack, and process.
Within this environment, food safety
depends on a strong and consistent focus
on prevention—supported by activities
carried out across the entire supply chain.

The research supported by the Center

for Produce Safety continues to provide
important insight into these activities.

As new findings emerge, they offer
opportunities to reinforce existing practices
and, where appropriate, to revisit, adjust,
or strengthen approaches based on what
we are learning.

Applying these learnings requires ongoing
engagement across the industry. Asking
questions, sharing perspectives, and
considering how research findings translate
into day-to-day operations are essential
steps in strengthening food safety systems
within individual operations and across
supplier networks.

At its core, this work is personal. The
produce we grow, pack, process, and
distribute is the same food that we serve to
our own families. That shared responsibility
reinforces the importance of continued
focus, learning, and improvement.

Our industry works every day to provide
safe, wholesome produce to families
across North America. Through continued
collaboration and a willingness to learn,
we can build on the progress made and
strengthen our collective approach to
produce safety.

Thank you to the members of the CPS
Technical Committee for the many volunteer
hours they dedicate to ensuring our
industry continues to benefit from science
that matters.

Sincerely,
Suresh DeCosta

Chair, CPS Technical Committee
Director of Food Safety, Lipman Family Farms
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