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Getting to yes, or maybe not: U.S., Canada

to keep on seeking deal on a revised NAFTA

Start making your plans: 2018 USAPEEC

Winter Meeting registration officially open

CONTINUED ON PAGE 7
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neighborhood of Washington.

The conference commences on

Tuesday, Dec. 18 with the Board of

Directors meeting that afternoon, and

dinner that evening. On Wednesday, the

Trade Policy Task Force meets in the

morning, followed by the Market

Development Committee meeting in the

afternoon. That evening, there will be

the annual industry holiday reception.

Thursday is the day of the General

Session, the Speakers Forum, and a buf-

fet luncheon featuring a special guest

speaker to be announced soon.

Registration is available at the

USAPEEC website. Hotel reservations

also can be made at the special

USAPEEC group rate of $239 a night,

for either single or double occupancy,

R
egistration for the 2018

USAPEEC Winter Meeting is

now officially open.

Even though much of the country

is still in the spell of the end-of-summer

heat wave and people are consumed

with Labor Day weekend activities, the

time is right to mark the yearly event on

your calendar and take action to attend.

The dates are Dec. 18-20.

As always, your attendance and

participation will be rewarded. There

will be insightful, insider presentations

from industry and government experts

who will provide information and

updates on trade and markets. There

will be meetings and get-togethers with

colleagues and friends across the busi-

ness. And there will be the opportunity

to do it all in the splendor of the

Fairmont Hotel in the Georgetown

What’s in a name?
$11,000 if  it’s Harland

Jennie O’s Mary Lynch
celebrates newborn

Anyone worth their chicken

knows the first name of KFC

founder Colonel Sanders.

But “Harland” isn’t getting a lot

of love these days from parents

naming their kids. According to

KFC, Harland was only the 3,257th

most popular baby name last year,

and the company decided to do

something to spike interest.

The first baby boy or girl born

on the Colonel’s birthday (Sept. 9)

this year and given the name

Harland can win an $11,000 college

scholarship if they provide details to

KFC. The $11,000 is a reference to

the restaurant’s 11 herbs and spices.

Jennie-O Turkey Store has a new

team member.

Vaughn J. Hoover was born to

Mary Lynch, export sales manager

for Jennie-O, and Austin Hoover on

Aug. 24, entering at 8.46 pounds and

23 inches. All are doing well, and

Lynch said she suspects Vaughn will

be eating turkey in no time.

describe her sense of the status of nego-

tiations. It was a term she had used pre-

viously. 

But whatever momentum there

may have been in the effort to hammer

out an agreement before the weekend

apparently took a significant hit Friday

afternoon when a Toronto newspaper

leaked off-the-record comments by

President Trump in which he said he

would not offer concessions to Canada.

“At least Canada knows where I

stand,” Trump tweeted.

Freeland did not directly address

the comments, but said, “At the end of

the day, we are only going to sign a deal

that’s good for Canada.” 

Canadian negotiators have com-

W
ith a deal on a revised

NAFTA with Mexico in

hand, the U.S. continued to

press late Friday to bring Canada into

the fold and finalize a new three-party

trade deal.

But as the afternoon began to bleed

into the holiday weekend, the prospects

of a resolution waned. Eventually, talks

were postponed until the Wednesday

after Labor Day when the two sides

will take things up again in hopes of

finding agreement.

Meetings on Friday morning

between U.S. Trade Representative

Robert Lighthizer and Canadian

Foreign Minister Chrystia Freeland

offered some hope, although Freeland

did not use the word, “optimistic” to



Possible free trade agreement with the Philippines could aid industry

agreements were reached and there has been no further trade

liberalization or tariff reduction. 

Since 2005, the Philippine Department of Agriculture

has continued to maintain the final-year Minimum Access

Volume (MAV) levels under its 1996 commitments. So, since

2005 for poultry meat and edible offal, the MAV has been

23,490 metric tons.

Also, since 2002, the Philippines has established a price-

based special safeguard (SSG) on imports of chicken meat,

that can double the tariff rate on out-of-quota products.

The high in-quota tariffs and the increased out-of-quota

rates significantly affect U.S. exports of MAV products to the

Philippines. In addition, the Philippines has agreed to FTAs

within the ASEAN community, and the resulting lower tariff

rates for these nations could give them an advantage in the

market. 

Negotiations towards an FTA with the Philippines could

begin by the end of the year, according to a report in Inside

U.S. Trade.
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Economia extends anti-dumping determination on U.S. leg quarters

A bilateral free trade agreement might be on the horizon

between the U.S. and the Philippines, a deal that could boost

U.S. poultry trade in a key market for the industry.

U.S. Trade Representative Robert Lighthizer recently

said such an FTA could serve as a model for other countries

in the region. The Trump administration has indicated a pref-

erence for bilateral deals with individual countries in the

wake of the U.S. pullout from the broader Trans-Pacific

Partnership last year. 

Tariff rates for sensitive agricultural products were

established by the Philippines in 1996, which set varying in-

quota and out-of-quota rates for products considered impor-

tant to domestic agriculture, including poultry. In-quota rates

apply to products imported within established minimum

access volumes (MAV). Any imports in excess of the MAV

are assessed the out-of-quota rate.

It was expected that the initially high rates would be

suppressed by the import liberalization and tariff reductions

from the latest trade negotiations among World Trade

Organization members in the 2005 Doha round. But no

Winter meeting--from page 1
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red because it had been five years since the anti-dumping

duties determination was made.

USAPEEC President Jim Sumner said, “We would have

preferred for the determination to be done away with enti-

rely. But, considering the ongoing trade situation between the

U.S. and Mexico, it’s not surprising that Mexico would not

want to give up any possible leverage that they felt could be

useful down the road.”

The Mexican Department of Economia, in a final reso-

lution in its sunset review of imports of U.S. chicken leg

quarters, extended the anti-dumping determination on the

imports. 

It was announced, however, that duties still would not be

implemented because of concern over the impact that would

have on food inflation in Mexico.

The anti-dumping duties have never been implemented.

The sunset review, which took about a year, was requi-

Industry’s first Poultry Tech Summit set for November in Atlanta

The inaugural Poultry Tech Summit for the global poul-

try industry is scheduled for Nov. 5-7 at the Georgia Tech

University Hotel and Conference Center in Atlanta. 

Collaborating partners for the event are the Georgia

Tech Research Institute, the University of Georgia Poultry

Science Department, and the U.S. Poultry & Egg

Association. The World Poultry Science Association is a

Supporting Sponsor of the program.

This is the first event of its kind, bringing together those

responsible for driving FutureTech in the poultry industry

and their companies, researchers and early stage entrepre-

neurs presenting advanced (as yet) non-commercial innova-

tions to poultry producers, the financial/investment/venture

capital community, and commercial companies. Speakers

and panelists from across the industry will attend, and a wide

variety of subjects will be covered.

For information:

http://www.wattglobalmedia.com/poultrytechsummit/

plus taxes. To get the rate, call the Fairmont directly, or book

online by following the instructions on the USAPEEC web-

site.

Members are also encouraged to become a meeting

sponsor. Revenue from sponsorships helps hold down regis-

tration and meeting costs while allowing for a top-notch con-

ference. Information on sponsoring can also be found at the

website.
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USAPEEC Hong Kong egg products seminar reaches bakery chains

USAPEEC Hong Kong conducted a U.S. egg products hands-on seminar with bakery chains in Hong Kong recently.

Among those attending were head chefs from Maxim’s, which has 205 outlets, Crostini, which has 22 outlets, Hoixe

Bakery, which has 56 outlets, Blossom Cakes, which is an online store, Dessertissimo, which has four outlets in

addition to several catering outlets, and EuroChef Hong Kong. Ms. Louisa Ho, chairperson of the HK Bakery &

Confectionery Association, was the tutor of the workshop. Both U.S. liquid and dried egg products were used in the

four pastry recipes that were demonstrated and produced at the seminar. The four pastry dishes were cheese cook-

ies, chocolate and passion fruit tart, napoleon cake, and dried fruit butter cake. In the photos above: top left and top

right, attendees work on their pastry dishes; bottom left, Sarah Li of USAPEEC, Alicia Hernandez, director ATO Hong

Kong, and Louisa Ho of HK Bakery & Confectionery Association; bottom middle, attendees working on dish prepara-

tion; bottom right (top) Louisa Ho extols the merits of using U.S. dried egg products in bakery applications; bottom

right (bottom) finished products, from left to right, dried fruit butter cake, chocolate and passion fruit tart, napoleon

cake, cheese cookies.
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Turkey meat promoted as everyday dish at Mexico promotion

USAPEEC promotes U.S. poultry products at culinary camp
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among others,

Locally produced

further turkey

meat products are

made up of U.S.

turkey ingredi-

ents.

Also, thanks

to United

Soybean Board,

some videos were

also launched during the promotion in the USAPEEC

Mexico YouTube channel.  Consumers will be able to get

ideas for easy

recipes tailored to

the Mexican

taste, using these

products.

I n t e r e s t e d

members can find

the videos at our

U S A P E E C

Latam YouTube

channel https://goo.gl/PY1qGM

Thanks to Iowa Soybean Association, USAPEEC

Mexico started a promotion at selected HEB retail stores, a

leading regional supermarket chain in northern Mexico,

Alma Lilia de Leon, USAPEEC Mexico City office director,

reported. During a three-month period, HEB will be promot-

ing turkey meat from five different brands in eight stores in

Monterrey city.

While con-

sumers in Mexico

have a positive

perception of

turkey meat as

healthful food

item, most con-

tinue to think of

the product as a

special holiday

meat during

Christmas, or just

a deli item. In

order to promote turkey meat as an everyday dish,

USAPEEC launched this promotion in which the final con-

sumers get a kitchen tool giveaway with the purchase of fur-

ther processed value turkey meat products, other than deli

items.

These products include locally produced and imported

burgers, meatballs, flavored thigh meat, and medallions,

USDA Foreign Agricultural Service Agricultural Trade Office (ATO) Taipei recently held a culinary professional sum-

mer camp with Taiwan’s Tung Hai University at Taichung.  The event, “Taste of U.S. Food, Era of Healthy Dining,”

was a three-day program.   Attendees included 36 lecturers/professors from the food and beverage faculty and/or

food service management faculty from various universities in Taiwan. ATO Taipei invited a number of cooperators

(including USAPEEC, USMEF, Northwest Cherry, California Dairy Board, Blueberry Board, Potato Board, U.S. Rice

Council, California Wine and U.S. Wheat Associates) to participate in the event and to give talks and perform cook-

ing demonstrations. USAPEEC used its two hour time slot to provide the audience a brief introduction to the U.S.

poultry industry; give a talk titled, “U.S. Poultry Products -- from Farm to Table”; and perform a chef cooking

demonstration. In photos above, left, Dr. John Ho, adjunct assistant professor at National Taiwan University, during

the presentation, “U.S. Poultry Products -- from Farm to Table”; middle, one of the dishes that was demonstrated,

“Coveted Chicken,” which is made with spicy chicken in Sichuan chili sauce; right, Chef Kang from the Taichung

Windsor Hotel performs a cooking demonstration of a U.S. chicken drumstick dish.
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USAPEEC poultry workshop, food safety seminar held in Vietnam

A U.S. poultry workshop and a food hygiene and safety seminar managed by the USAPEEC Singapore office were

held concurrently in Danang, Vietnam for a group of 60 junior chefs, food service personnel, and supermarket staff

recently. Participants at the two-day event at the Furama Resort Hotel had the opportunity to attend the workshop

and the seminar in order. The workshop covered poultry nutrition, safe handling, and various preparations of poul-

try as well as a turkey cutting demonstration. The seminar provided participants with a broad perspective of food

storage and food handling, cleaning, and sanitizing as well as control of micro-organisms. The event was presented

by local celebrity chef Norbert Ehrbar and Joe Chua, a Singapore food safety expert. Both received highly enthusi-

astic responses from event participants who asked many questions about food safety and poultry product handling.

In the photos: top left, Chef Norbert provides a  first-hand practical lesson in preparing different poultry dishes; top

right, lecturer Chua starts the food hygiene and food safety seminar in Danang; bottom left, participants sample

some of the dishes; bottom right, chef Norbert gets ready to begin the turkey cutting demonstration.



Warehouse promotions in Congo boost awareness of U.S. brands
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Colombia cold chain seminars help share poultry distribution info

Warehouse promotions conducted by USAPEEC in The Republic of Congo kicked off amidst celebrations on the

country’s Independence Day, August 15. The promotions were launched in Pointe-Noire with two of the largest

importers in the region. The goal of the promotions was to increase awareness of U.S. products and of the variety of

brands available in the market. USAPEEC worked with the warehouses to build awareness and boost sales. Under

the promotion, which employs a coupon system, when buyers purchase U.S. brands they’re given promotional items

such as caps, aprons, T-shirts and beach umbrellas. They can either keep the items for themselves, or give them to

their loyal customers. These United Soybean Board-sponsored activities are running in the Congo and Gabon, where

both economies are under tremendous pressure due to low oil prices. Consumption patterns of consumers there have

changed, with little money available. So, consumers spend their money wisely, and poultry remains one of the most

sought-after protein products. USAPEEC followed various customers from both warehouses to their respective busi-

ness areas through the week (as seen in accompanying photos).

USAPEEC and United

Soybean Board recently con-

ducted the annual Cold Chain

Seminars in Colombian

ports, directed by Jose

Manuel Samperio. The goals

of the event were to share

information on procedures in

the cold chain distribution of

poultry during the import

process from the U.S. to

Colombia, and to explain dif-

ferences between food safety

and quality in frozen meat.

The first seminar was held in

Cartagena and drew 75 atten-

dees including representa-

tives from government,

importers, logistics agency

and restaurant operators.

Topics included inspection

procedures, and manufactur-

ers’ and poultry certifica-

tions. 
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plained that the White House has not compromised on its

demands regarding issues such as dairy policy and dispute

resolution.

Trump has said that if Canada does not agree to a

reworked NAFTA, he will move on with Mexico. The U.S.

and Mexico announced they had reached an agreement on

the pact Monday. But a two-way deal may not get the

approval of Congress.

Time is an issue as each country is squeezed by political

deadlines, upping the urgency to get something done soon. It

has been a U.S. goal to have an agreement completed in time

to be signed by outgoing Mexican President Enrique Pena

Nieto. He leaves office Dec. 1.

The week had started positively with the agreement

reached by the U.S. and Mexico.

Even Freeland said, “We are encouraged by the progress

that the U.S. and Mexico made on some of their key bilateral

issues. On that basis, we are optimistic about having some

good productive discussions this week.”

Following the announcement of the deal between the

U.S. and Mexico, USAPEEC noted that the agreement, most

importantly, maintains zero tariffs on agricultural products

traded between the two countries.

NAFTA--from page 1


