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UpFront

New Report Assesses Industrial Uses
of Ag Materials

With excess productive capacity, farmers are working with
agribusiness and government to deliver a host of industrial
products that use renewable resources. Chief among these
products, which can be substituted for those from nonrenew-
able sources and are more environmentally friendly, are:

• Fuels, such as biodiesel—made from animal fats,

oilseeds, etc.—to supplement or replace diesel fuels
made from petrochemicals

• Biodegradable polymers and packaging materials—
from corn starch and other agricultural products

• Fibers—new sources, techniques, and environmental
benefits are making natural products more more at-
tractive than synthetics

Other new industrial uses for agricultural products include
biopesticides, inks, adhesives, pharmaceuticals, road deicers,
and lubricants and coatings. For example, kenaf makes a good
quality newsprint. And, many lubricants, coatings, and plas-
tics are made from industrial rapeseed oil or its derivatives.

In response to the growing importance of nonfood uses of
agricultural crops and materials, USDA's Economic Research
Service is introducing a new situation and outlook report that
will examine how agricultural materials are used by industry.

Industrial Uses of Agricultural Materials is designed for people
involved in the research, development, production, process-
ing, marketing, and policy issues surrounding agriculturally
based industrial products.

Available in July and December, this semiannual report will
cover seven categories of uses: starches and carbohydrates;
oils, fats, and waxes; fibers; animal products; forest products;
natural plant products; and natural rubber and resins. It will
analyze markets and uses of new and traditional agricultural
crops and products, as well as general economic and specific
industrial sector trends on the national and international scene.

For more information about the series, call Greg Gajewski or
Lewrene Glaser at 202-219-0888.

Or, call 1-800-999-6779 to subscribe to Industrial Uses of Agricul-
tural Materials Situation and Outlook (stock # IUS). Subscrip-
tions are $16 domestic ($20 foreign).
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Addressing Pesticide Residues

2 Lettuce Provides Indication of Pesticide Use
and Residues
—Ann Vandeman, David Shank, Rain Chandran, & Utpal Vasavada

USDA's new Pesticide Data Program helps examine the relation-
ship between pesticide use on the farm and residues found on pro-
duce. Monitoring of lettuce—which is consumed fresh, so any
residues that would remain on the harvested produce would not be
removed by processing—shows pesticide use is widespread and var-
ied. But, few samples contained pesticide residues, most of which
were below established tolerance limits.

6 Consumers Respond to Information About
Pesticide Residues

—Young Sook Eom

Despite food scientists' opinion to the contrary, consumers rank pes-
ticide residues on produce as a major food safety concern. Accord-
ing to a recent survey, many consumers preferred to buy produce
tested for pesticide residues—and would pay a premium price—af-
ter receiving information about risks. Yet consumers' ability to dis-
tinguish between risk levels depended largely on their demographic
characteristics and their attitudes toward health.

A New Technology Awaits
the Marketplace

11 Food Irradiation Still Faces Hurdles
—Rosanna Mentzer Morrison

Along with the potential to give perishable food products a longer
shelf-life and to substitute for chemical fumigants, irradiation may

offer consumers safer food by retarding spoilage and by destroying
microbial pathogens that cause foodborne illnesses. Yet irradiation
first must overcome high investment costs, consumer wariness, and
competition from other technologies.

16 Irradiation of U.S. Poultry—Benefits, Costs, and
Export Potential
—Rosanna Mentzer Morrison, Tanya Roberts, and
Lawrence Witucki

Last fall, USDA approved irradiation of uncooked poultry to con-
trol bacteria that cause diseases, such as salmonellosis and campylo-
bacteriosis. With poultry treatment costs at a few pennies per
pound, the public-health benefits could outweigh the irradiation
costs and the longer shelf-life could offer expanded export opportu-
nities. But irradiated poultry will enter the marketplace slowly with
the uncertainty over consumer acceptance and the lack of approved
facilities.
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