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What’s in my Apple?

About 300 Chemicals

The good stuff:
• Macronutrients
• Vitamins and minerals
• Phytochemicals like 

polyphenols and flavonoids
• Fiber

Natural toxic chemicals:
• Formaldehyde 
• Amygdalin in the seeds – 

metabolized to cyanide

Synthetic chemicals:
• Pesticide residues:

• Insecticides
• Fungicides

• Wax: esters, alcohols, 
hydrocarbons 

• Diphenylamine
• Microplastics



• Pesticides and herbicides 
applied to crops

• Pollutants in soil, water, or 
air (heavy metals, persistent 
organic chemicals)

• Bioaccumulation in plants 
and livestock

• Naturally occurring plant 
toxins (e.g., solanine, a 
glycoalkaloids)

• Mycotoxins from mold 
growth on crops (e.g., 
aflatoxin in corn, peanuts)

• Process-induced 
contaminants from heating 
(e.g., acrylamide in baked 
goods)

• Heterocyclic aromatic 
amines and PAHs from 
grilling or frying meat

• Migration of chemicals from 
packaging materials [e.g., 
plasticizers (phthalates), 
bisphenols, PFAS]

• Packaging failures allowing 
contamination or spoilage

• Inadequate temperature 
control promoting toxigenic 
fungi and bacteria

• Chemical leaching from 
damaged or old containers

• Process-induced 
contaminants

• Improper food handling and 
cross-contamination

• Inadequate heating or 
cooling

• Storage in unsuitable 
containers (e.g., acidic foods 
in metal containers)

• Household chemical 
contamination (e.g., cleaning 
products, or pesticides near 
food)

Solutions/Mitigation Strategies to Reduce Food Contamination:

• Risk Assessment: Evaluation of potential health risks from food contaminants.

• Risk Management: Regulatory decisions and actions to control food safety risks.

• Risk Communication: Information sharing among agencies, producers, scientists, and consumers.

• HACCP: Preventive system identifying critical control points to minimize contamination risks.

Farm Factory Distribution Retail/Home



What’s in our Food? Folic Acid!

U.S. FDA (1996)

▪ Approved mandatory folic acid fortification of cereal and grain 

products in the U.S. (as of Jan. 1998).

▪ Remarkable improvement in overall folate status.

▪ Significant reduction in neural tube defects (e.g., spina bifida, 
anencephaly).

▪ Now instituted in over 80 countries around the world. 

Spina Bifida

Heseker et al, Br J Nutr, 2009

Huo et al, JAMA, 2016

Folic acid Reduces Stroke Risk

Folic acid Reduces NTD Risk

But…

▪ Can we get too much folic acid?

▪ Exacerbation of vitamin B12 deficiency

▪ Inhibited immune function

▪ Promotion of tumor proliferation
▪ Altered developmental programming

▪ Janus relationship - Ethical dilemma

Bust of Janus

Vatican Museum



What’s In Our Food?
Mark Gregory Robson

There are lots of things in our food, I will focus on pesticides.

Pesticides are classified as economic poisons, they are deliberately developed for and applied to 
crops to kill pests: insects, weeds, fungi, bacteria, rodents, and other organisms.

These include insecticides, herbicides, fungicides, rodenticides, bactericides.

The Environmental Working Group (EWG) did a survey and the foods that have detectable levels of 
pesticides most often are Strawberries, Spinach, Kale, Collard and Mustard Greens, Grapes, 
Peaches, Pears, Nectarines, Apples, Bell and Hot Peppers, Cherries, Blueberries and Green 
Beans.

Each Pesticide has an established tolerance (allowable residue) for each of the crops that they are 
labeled for. 

https://xtalks.com/top-12-foods-with-the-most-pesticides-3765/ 
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What’s In Our Food?
Mark Gregory Robson
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What’s In Our Food?
Mark Gregory Robson

The US Department of Agriculture’s (USDA) Agricultural Marketing Service (AMS) found that most 
fresh fruits and vegetables contain pesticide residue levels below the tolerances established by 
the US Environmental Protection Agency (EPA). According to the USDA’s annual Pesticide Data 
Program (PDP) published on December 21,2022 in collaboration with the EPA, 99 percent of food 
samples tested for pesticide residues were well within EPA tolerance standards.

The PDP annual summary showed that in 2021, a total of 423 samples were reported to the US 
Food and Drug Administration (FDA) as being over the EPA tolerance level, either because they 
were above the established tolerance, or no tolerance was established. Pesticide residues 
exceeded the EPA’s tolerance level in 54 samples out of a total of 10,127 samples tested (0.53 
percent), including the following fresh fruits and vegetables:  Green beans — 31 samples 
exceeded.

https://www.ams.usda.gov/datasets/pdp 

https://www.ams.usda.gov/datasets/pdp


What’s In Our Food?
Mark Gregory Robson

Tools for you!

The American Academy of Pediatrics recommends that parents who are concerned about their 
children’s pesticide exposure consult EWG’s Shopper’s Guide.

“Everyone should eat more fruits and vegetables – organic or conventional,” said EWG Senior 
Scientist Alexa Friedman, Ph.D. “But for those who want to reduce their exposure to pesticides, 
the Shopper’s Guide can be a powerful tool to avoid consuming potentially harmful chemicals.”

The 2025 guide analyzes pesticide residue data from USDA tests of more than 53,000 samples of 
47 fruits and vegetables. Before testing, produce samples are washed, scrubbed or peeled, as is 
typical for each types of produce. Even after these steps, pesticide residues were still detected. 
But washing fruits and vegetables remains an important step to reduce pesticide levels, dirt, and 
possible bacterial contamination.

https://www.ewg.org/foodnews/press.php 

https://www.ewg.org/foodnews/press.php


Panel and facilitated conversation: 
What’s in our Children’s Food?

Moderator: Nikki 
Baker, Organizer, 
New Jersey Work 
Environment Council 
(NJWEC)

Emily S. Barrett, PhD, 
George G. Rhoads 
Endowed Legacy 
Professor, Vice Chair, 
Department of 
Biostatistics and 
Epidemiology, Rutgers 
School of Public 
Health 

Mackenzie Ferrante, 
Ph.D., RDN – 
Assistant Professor, 
Department of 
Nutritional Sciences, 
School of 
Environmental and 
Biological Sciences, 
Rutgers University

Marion Williams, 
Chef, National 
Program Director, 
Wellness In the 
Schools









Variety and content 
of commercial 
infant and toddler 
vegetable products 
manufactured and 
sold in the united 
states
Moding et al., 2018, AJCN

What’s in kid food: 
Infants & Toddlers 

Nutritional content 
and ingredients of 
commercial infant 
and toddler food 
pouches compared 
with other packages 
available in the 
united states
Moding et al., 2019, Nutr 
Today

Examining front-of-
package product 
names and 
ingredient lists of 
infant and toddler 
food containing 
vegetables
Ferrante et al., 2021, JNEB

• Limited variety, few 

vegetables offered

• Added sugars 

appeared in Stages 

2 (5%) & 3 (32%) in 

Grain-based snack 

and desserts

• Pouches are the 

most common 

package type

• Higher sugar 

content in pouches

• Fruits first 

• Appeal to parents 

by including veg on 

FOP marketing, 

even if veg is small 

in amount

• What is offered commercially doesn’t fit with the American 

Academy of Pediatric guidelines for complementary feeding



Mackenzie J Ferrante, PhD, RDN
Rutgers University, Department of Nutritional Sciences

• Complementary Feeding: The process starting when breast milk alone is no 

longer sufficient to meet the nutritional requirements of infants, and therefore 

other foods and liquids are needed, along with breast milk 

• Goal of the complementary feeding process is to transition kiddos to family 

foods

• ~50% of households provide commercially produced Infant and Toddler Foods 

(ITF)2

• Included in WIC packages

■ What matters to parents when it comes to selecting infant and toddler foods:

– Price, convenience, children’s preferences, and heuristics3,4

■ Pouches over 50% of commercial ITF products

What’s being offered to our youngest, and potentially, most 

vulnerable populations? 

What’s in kid food: 
Infants & Toddlers 

1. World Health Organization, 2003

2. Siega-Riz AM, J Am Diet Assoc. 2010

3. Ragaert P, Food Qual Pref 2004

4. Maubach N, Appetite. 2009



WHO WE ARE
The Coalition for Healthy Food in Newark Schools 

(HFiNS) was initially conceived in 2022 with seed funding 

from Newman's Own Foundation and Novo Nordisk to 

support the formation of a steering committee and 

community engagement efforts. Led by the Greater 

Newark Conservancy, HFiNS collaborates with local 

institutions and community members dedicated to 

improving the Newark school food system with community 

participation and input.

HFiNS steering committee includes several agencies that 

serve Newark, including Common Market, FoodCorps NJ, 

Newark Beth Israel Medical Center, Newark Board of 

Education, RWJ Barnabas Health, United Way of Greater 

Newark, and the Urban Agriculture Cooperative. All work 

together with the shared goal of transforming Newark’s 

school food system; these partners are committed to 

ensuring every student has access to fresh, healthy, and 

culturally relevant foods.

6 Dimensions of Food Security



PARENT BOX GIVE AWAY 

Farm

Box 
Giveaway 



Student Engagement 

Staff COOKCAMP 



Keynote

Norah MacKendrick, 
Ph.D., Associate 
Professor, Department 
of Sociology, Rutgers 
School of Arts and 
Sciences, Rutgers 
University 



Who Decides What’s in Our Food?
Making Sense of a Complex System

Norah MacKendrick, Ph.D.

Department of Sociology

Rutgers University





What food is grown

How food grown

What food products are manufactured

Ingredients added to processed foods

Food packaging

Cost and availability

Hard for 
individuals 
to control



Who 
decides 
what’s in 
our food?

Individual 
shoppers

Farmers

Food Processors 
(e.g. Kraft, Unilever)

Government (Laws, 
Policies, Trade Agreements)

Agribusiness 
(Seeds)



Farmers
• Cropland acreage is concentrated into fewer + larger farms

• Most large farms are family owned

• Consolidation of crops and livestock (i.e., specialize in one 
kind)

• Major food crops are corn, soybeans, and wheat

• Large farms are the greatest beneficiary of commodity 
payments (subsidies)

“Three Decades of Consolidation in U.S. Agriculture | Economic Research Service.” 
https://www.ers.usda.gov/publications/pub-details?pubid=88056 (October 2, 2025).

https://www.nass.usda.gov/Charts_and_Maps/Field_Crops/inde
x.php

https://www.ers.usda.gov/publications/pub-details?pubid=88056
https://www.ers.usda.gov/publications/pub-details?pubid=88056
https://www.ers.usda.gov/publications/pub-details?pubid=88056


Agribusiness (seeds)
• 1970s: 30 firms controlled the seed supply

• By 2011, consolidated into the Big 6: 
• Monsanto, DuPont, Syngenta, Bayer, Dow, and BASF

• 2018: Consolidated into Big 4 
• Bayer, Corteva, ChemChina and BASF

• Control 60% of global proprietary seed market

• 2020: 2 companies (Bayer and Corteva) accounted for 72% 
of planted corn & 66% of planted soybean acres in the US. 

Howard, P.H. (2015), Intellectual Property and Consolidation in the Seed Industry. Crop Science, 55: 2489-2495.
“Expanded Intellectual Property Protections for Crop Seeds Increase Innovation and Market Power for Companies | Economic Rese arch Service.” 
https://ers.usda.gov/amber-waves/2023/august/expanded-intellectual-property-protections-for-crop-seeds-increase-innovation-and-market-power-for-
companies (October 8, 2025).
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Glyphosate

Source: Data 
from USGS, 
graph from NBC 
News

Round-Up Ready 
soybeans and corn 
introduced



From: Held (2023)



Food Processors



Government







Profitability First
• GRAS: Generally Recognized as Safe (salt, herbs)

• 1990s: Industry expands offerings of processed foods. But  
FDA approvals were slow.

• 1997: FDA revises GRAS rules

• Food processors now have discretion over what is a GRAS 
additive

• No need to report it to FDA
• Processors make their own risk/safety assessments & do not 

need to share that with FDA



Shoppers
• Create new food systems 

• (CSAs, community gardens, food cooperatives, farms)
• Shop in a precautionary way

• Requires time and money
• Work for regulatory change

• Slow
• Frustrating
• Confusing
• Competing against well funded lobbyists



Solutions
1. Break up big conglomerates and make mergers 

harder 

2. Increase subsidies for fresh fruits and vegetables

3. Improve pesticide residue testing and monitoring

4. Harmonize regulation and use it to support public 
health

5. Support local food producers and distributors 

6. Reform GRAS



Summary
1. The content of our grocery basket is shaped by a system 

designed to maximize profit. That system is made up of 
multiple organizations and institutions.

2. As of now, control over our food requires circumventing 
this system to create new ones, or shopping in a 
precautionary way.

3. Real, sustainable reforms will require serious limits on 
the power of agribusiness and food processors as well 
as new forms of governance over the food system.



Norah MacKendrick, Ph.D.
Associate Professor

Department of Sociology
Rutgers University

norah.mackendrick@rutgers.edu



Keynote

Tobias A. Fox, 
Founder & Managing 
Director of Newark Science 
and Sustainability, Inc.; 
Founder & Facilitator of 
Newark Community Food 
System



P.O. Box 1038 • Newark, NJ 07101 • 646.399.0337  
info@sasglocal.com • www.sasglocal.com 
@newarksas 





2025 PROGRAMS 
BUDGET $135,000

We make the 
impossible possible!



Through the help and support of over a hundred volunteers 

and community partners, we have been able to transform our 

organization (Newark SaS) into a well-established grassroots 

organization that has provided healthy food access, 

community engagement, and educational opportunities to 

thousands of individuals.



Professional Development & 

Leadership



“ServSafe Manager Certification 

bridges the gap between soil and 

service—equipping growers, chefs, 

and food product curators with 

science-based practices to prevent 

contamination, protect public 

health, and uphold the integrity of 

our local food systems.”

—Charlene Messer, ServSafe 

Instructor and Proctor, Master 

Gardener, and Community Chef



The Health is Wealth Herbal Festival 
supports eco-friendly 

entrepreneurship by uplifting 
ecopreneurs—people creating or 
selling sustainable products while 

promoting environmental 
awareness.







Chickens provide a reliable 
source of fresh eggs (protein), 
which can improve nutritional 
outcomes and reduce food costs 
for families.



The Glass Mural is a vibrant 
symbol of Newark’s commitment 
to food justice, community voice, 
and creative collaboration. 
Residents helped shape its vision 
by sharing stories, ideas, and 
glass pieces.



How do you define sustainability?



ART GROWS IN NEWARK







CSA INFOGRAPHIC

2018

2024



Tapping into the groundswell of leadership and momentum 
in urban agriculture in a city with a history of activism, the 
Newark Community Food System (NCFS) was founded in 
2018 by Tobias A. Fox and other highly engaged community 
leaders with the support of the nonprofit Newark Science 
and Sustainability Inc. (Newark SAS) and Whole Cities 
Foundation. With over 20 active urban gardens and farms, 
NCFS takes actionable steps to empower residents to become 
actively involved in reshaping their food system, while gaining 
control of their health and environment.

www.newarkcfs.org
 @NewarkCFS







Harvest  Table:  A Community 
meal



NEWARK SAS HQ & COMMUNITY FARM
An Agricultural Hub and Sustainability Center 



NEWARK SCIENCE AND SUSTAINABILITY, INC.
"Urban agriculture consists of community engagement 

through programming, environmental stewardship, and a 

broader awareness around healthy food access. We don't just 

create markets and career opportunities, we build 

community." 

 Tobias A. Fox, Founder-Managing Director

Newark SaS

tfox@sasglocal.org

www.sasglocal.org

Cell: 646.399.0337



Rebecca Florsheim, MD, 
MPH, Clinical Assistant 
Professor, Department of 
Medicine, NYU Grossman 
School of Medicine

Plastics in Food
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Division of General Internal Medicine & Clinical Innovation

Place a Partner 
Logo Here

Global plastics production: 20th century and 
beyond

Geyer et al. (2017); OECD (2022) – with major processing by Our World in Data. “Annual plastic production between 1950 and 2019” [dataset]. Geyer et al., “Production, use, and 
fate of all plastics ever made”; OECD, “Global Plastics Outlook - Plastics use by application” [original data].

~40% for 
packaging

2025 
projection: 
~500 million t



63Division/Department Name

• Plastic
• Polyethylene terephthalate (PET)

• High-density polyethylene (HDPE)

• Low-density polyethylene (LDPE)

• Polypropylene (PP) 

• Polystyrene

Microplastics: < 5mm in 
greatest dimension

Nanoplastics: 100 nm v 1 
μm

What’s in the package?

Place a Partner 
Logo Here

Plasticizers
Phthalates

Bisphenols

Food packaging forum. https://foodpackagingforum.org. 
Accessed October 8th, 2025.

Chemicals
>16,000, minimal data/regulation

Non-intentionally added substances

Recycling contaminants

Perfluoroalkyl substances

Nanomaterials

Mineral oil hydrocarbons

Regrettable substitutions: BPS/F

Migrating oligomers

Melamine

Mixture toxicity

Chemical 
migration

F = Fat
A = Acid
T = Temperature
S = Storage, small 
package

https://foodpackagingforum.org/


64Division/Department Name

• Developmental: cognitive delays/altered brain structure, reduced fetal 
growth, perinatal mortality, feminization

• Endocrine: obesity, infertility/subfertility, diabetes

• Oncologic: testicle, liver, kidney, thyroid, breast, colon

• Gastrointestinal: liver toxicity, ulcerative colitis, Crohn’s disease

• Immunologic: asthma, allergies

• Metabolic: oxidative stress, dyslipidemia, cardiovascular disease

• Maternal-fetal transfer/bioaccumulation

• $250 billion/year U.S. Healthcare costs

Plastic packaging and 
health: 

Place a Partner 
Logo Here

Food packaging forum. https://foodpackagingforum.org. 
Accessed October 8th, 2025.

https://foodpackagingforum.org/


65Division/Department Name

• Collaborators:

• NYU Grossman SOM: Dr. Terry Gordon

• Rutgers University: Dr. Phoebe Stapleton

• Columbia University: Dr. Beizhan Yan

Thank you, 
acknowledgements 

Place a Partner 
Logo Here



Panel and facilitated conversation: 
Creating Access to Healthier Food

Alex Caroleo, 
Market Director,  
City Green Inc. 

Cara Cuite, Ph.D. 
–  Associate 
Extension 
Specialist, 
Associate 
Professor, 
Undergraduate 
Program Director,
Department of 
Human Ecology, 
Rutgers University

Nurgul Fitzgerald, 
Ph.D., MS, RD – 
Associate 
Professor, 
Department of 
Nutritional 
Sciences, School 
of Environmental 
and Biological 
Sciences, Rutgers 
University

Alicia Newcomb, 
Executive Director, 
C.R.O.P.S. 
(Communities 
Revolutionizing 
Open Public Spaces)

Moderator: 
Heather Sorge, 
Program and 
Community 
Organizing 
Manager, Lead-
Free NJ



City Green Farms
171 Grove St. Clifton NJ 07013 

citygreenonline.org



Farm Stands & Veggie Mobile Markets

2024 Market Season (July-November):
- 8 Farm Stand & Veggie Mobile Locations

- 152 Farm Stands & Veggie Mobile Markets

- 8,327 shoppers

- 54% of shoppers used SNAP/EBT or FMNP federal food benefits



Good Food Bucks

Since 2011, City Green’s 

Good Food Bucks program 

has become NJ’s largest 

statewide EBT-Doubling 

nutrition incentive program for 

fruits and vegetables at farmers 

markets, grocery stores, and 

other fresh-food retailers

For every $1 spent with 

SNAP/EBT, shoppers receive 

$1 GFB discount or coupon,

getting DOUBLE the amount of 

fruits and vegetables for the 

same price!





Organic farming

Commercial kitchen
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Social hub

Cultural exchange
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Farming retention

Job opportunities
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Panel and facilitated conversation: On Local, 
State and Federal Food Policy

Jackie Bavaro, 
MPH – Senior 
Policy Analyst, 
Food Research 
& Action 
Center (FRAC) 

Moderator: Amy 
Goldsmith, New Jersey 
State Director, Clean 
Water Action 

Charlie Kratovil,  
Organizer, 
Food and Water Watch 

Marta Young, Zero 
Waste Specialist, 
Clean Water Action
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