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

Rob Laumbach, MD,
MPH — Associate
Professor,
Department of
Environmental and
Occupational Health
and Justice, Rutgers
School of Public
Health

Mark Gregory
Robson, Ph.D., Dean
of the School of
Graduate Studies
and Distinguished
Professor, Associate
Vice Provost for
Graduate Education,
Rutgers School of
Graduate Studies

Joshua W. Miller,
PhD, DFASN,
Professor and
Chair, Department
of Nutritional
Sciences, School
of Environmental
and Biological
Sciences, Rutgers
University

Donald W. Schaffner,
Ph.D. — Department
Chair, Distinguished
Professor, Extension
Specialist, Department
of Food Science,
Rutgers University

Moderator: -
Shereyl Snider,
Program
Coordinator, East
Trenton
Collaborative



The good stuff:

* Macronutrients

* Vitamins and minerals
* Phytochemicals like

polyphenols and flavonoids
* Fiber

What's in my Apple?

About 300 Chemicals

Natural toxic chemicals:

* Formaldehyde

* Amygdalin in the seeds —
metabolized to cyanide

Synthetic chemicals:

* Pesticide residues:
* Insecticides
* Fungicides

* Wax: esters, alcohols,
hydrocarbons

* Diphenylamine

RUTGERS HEALTH * Microplastics

Center for Environmental
Exposures and Disease




* 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)

Factory

* 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]

Distribution

* Packaging failures allowing
contamination or spoilage

* Inadequate temperature
control promoting toxigenic
fungi and bacteria

* Chemical leaching from
damaged or old containers

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.

Retail/Home

* 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)

RUTGERS HEALTH
Center for Environmental
Exposures and Disease




RUTGERS HEALTH
Center for Environmental
Exposures and Disease

What’s in our Food? Folic Acid!

RUTGERS—-NEW BRUNSWICK
Nutritional Sciences

School of Environmental
and Biological Sciences

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.

Folic acid Reduces NTD Risk
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Folic acid Reduces Stroke Risk

4.04

3.5+

Enalapril '_,-"‘""-

Enalapril-folic acid

E 15

Hazard ratio, 0.79; 95% Cl, 0.68-0.93; log-rank P=.003

0 1 2 3 4 5
Years

Huo et al, JAMA, 2016

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

wf"

NOW DO YOU,UNDERSTAND THE
A IHPI]RTIIIEE (I ACID2 ...

Heseker et al, Br J Nutr, 2009

Bust of Janus
Vatican Museum
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. Mark Gregory Robson
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There are lots of things in our food, | 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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disrupt
calcium
regulation

Induce
paralysis and respiratory
convulsions

disrupt cell
division and
growth

Inhibit photo-
synthesis

Interfere
with amino
acid
synthesis

compromise
cell membrane
Integrity

disrupt disrupt
cellular protem
metabolsm synthess

target specific
metabolic
pathways

regulate
plant growth

Foods, 2025 Mar 25;14(7):1128. doi: 10.3390/foods14071128



https://doi.org/10.3390/foods14071128

RUTGERS HEALTH What’s In Our Food?
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. Mark Gregory Robson
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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
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Tools foryou!

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
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RUTGERS HEALTH

Center for Environmental
Exposures and Disease

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
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Plainfield Secondary schools
Today's Main Lunch “Jerk Chicken"

Zellie Y Thomas

Sep 17,2021 - Q
This is the free lunch they are serving in Paterson Public
High Schools.

The picture on the left is "chicken cheese steak”. We don’t
know what's on the right.

Our kids deserve better.
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What's in kid food:
Infanis & Toddlers

Variety and content
of commercial
infant and toddler
vegetable products
manufactured and
sold in the united
states

Moding et al., 2018, AJCN

Nuftritional confent
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 snhack
and desserts

* Pouches are the
mMost 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




What's in kid food:
Infanis & Toddlers

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

m What matters to parents when it comes to selecting infant and toddler foods:
- Price, convenience, children’s preferences, and heuristics3*

m Pouches over 50% of commercial ITF products

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

World Health Organization, 2003
Siega-Riz AM, J Am Diet Assoc. 2010
Ragaert P, Food Qual Pref 2004
Maubach N, Appetite. 2009
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WHO WE ARE

Coalition for Healthy Food in Newark Schools

iINS) was initially conceived in 2022 with seed funding 6 Dimensions of Food Secu rity
Newman's Own Foundation and Novo Nordisk to
port the formation of a steering committee and “Food security (is) a situation that exists when

munity engagement efforts. Led by the Greater
ark Conservancy, HFiNS collaborates with local
tutions and community members dedicated to :
oving the Newark school food system with community to

icipation and input. .- SUFFICIENT,
SAFE AND NUTRITIOUSI(;H(! that meets their

S steering committee includes several agencies that m DIETARY NEEDS a»d
e Newark, including Common Market, FoodCorpsNJ, =~ FOOD PREFERENCES

ark Beth Israel Medical Center, Newark Board of : : , -
. . Jor an active and healthy life.

cation, RWJ Barnabas Health, United Way of Greater
ark, and the Urban Agriculture Cooperative. All work
pther with the shared goal of transforming Newark'’s
ool food system; these partners are committed to

ring every student has access to fresh, healthy, and

rally relevant foods.

ALL PEOPLE,

., have

Coalition for

“) Healthy Food In

Newark Schools
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Student Engagement




RUTGERS HEALTH
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Exposures and Disease

Keynote

Norah MacKendrick,
Ph.D., Associate
Professor, Department
of Sociology, Rutgers
School of Arts and
Sciences, Rutgers
University
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Hard for
Individuals
to control




Individual
shoppers

Who
e
what’s in

our food?

Government (Laws,
Policies, Trade Agreements)




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)

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



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 Consolidationin 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.”
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Glyphosate +

Millions of pounds sprayed

300

Round-Up Ready
soybeans and corn
100 introduced

1

Source: Data
from USGS,
graph from NBC
News



-t

i

¥ More than three quarters of crop
insurance dollars between

commodities:
corn, soy, whea(:,
and cotton
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Profitability First

* GRAS: Generally Recognized as Safe (salt, herbs)

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

e 1997: FDA revises GRAS rules

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

* No need to report itto FDA

* Processors make their own risk/safety assessments & do not
need to share that with FDA



Shoppers
reat food
e (C com

Shop orecau
* Requires time

* Work for regulatory change
* Slo -
* Frustrating
* Confusing

O



Solutions

1. Break up big conglomerates and make mergers
narder

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
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Tobias A. Fox,

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




NEWARK
SCIENCE AND SUSTAINABILITY wc

Think Global, Act Local, That's Glocal

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

NEWARK COMMUNITY
FOOD SYSTEM
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2025 PROGRAMS
BUDGET $135,000

We make the
impossible possible!

%S

NEWARK
SCIENCE AND SUSTAINABILITY s

Think Global, Act Local, That's Glocel

2025

CALENDA
EVENTS

Newark Sas$ is dedicated to
empowering the Newark
community by promoting
environmental education,

sustainable living practices,

and community-based
solutions. We strive to
create a greener, healthier,
and more resilient city
through hands-on learning,
local collaboration, and
innovative approaches to
urban sustainability.

By engaging residents in
sustainable food systems,
environmental stewardship,
and scientific exploration,
we aim to foster a more
connected and sustainable
future for all.

For more info contact
tobiasfox1@gmail.com
646.399.033

Summer Internship Program
June 2, 2025 - August 31, 2025

Sustainable Living Empowerment Conference
Thursday, June 26, 2025, 9am - 1pm

Rutgers Newark Business School

1 Washington Street, Newark, NJ

Food Safety Manager Certification
Facilitated by Charlene Messer
June 2025

Clean Energy Ambassador Program
A 6-week program starting on

Wed., July 9, 2025, 5:30 pm - 7:30 pm.

Meeting sessions are once a week.

Program ends on Wed., August 13, 2025
Rutgers Newark Business School

1 Washington Street, Newark, NJ

Chickens for Sustainabhility: Educating

Newark Residents on Raising Chickens
Facilitated by Melissa Leuthnenr
June - November

Newark’s Harvest: A Citywide Garden Tour
Sun., September 7 - Sat., September 13, 2025,
a week-long event

Wellness Festival

Sat., June 14, 2025 (rain date Sunday, June 15) 10am - 2pm
Price Institute at The Healing Garden

49 Bleeker Street, Newark, NJ

Harvest Table: A Community Meal
Sat., September 27, 2025, 4:30 pm - 8:30 pm
Lincoln Park Neighborhood, Newark, NJ

Farm to Table Co-op

A farm share program that feeds up to 100 families;
Sat., June 21, 2025 through

Sat., November 1, 2025.

Distribution of produce packages occur every
Saturday from 10am to 2pm

at the Garden ofHope

3-7 Fairmount Ave. (corner of Central Ave.)

Newark, NJ



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.
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NEWARK
SCIENCE AND SUSTAINABILITY e

Think Global, Act Local, That's Glocal
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PROGRAM  =2q

"\rc\\:(e!

Are you looking for an
opportunity to make a

positive impact in the world? X 4\

We host an array of SUSTAINABILITY INTERN/COMMUNITY

outdoor/indoor learning OUTREACH AND ORGANIZER

experiences that allow college

students and postgrads to put B Participate in the planning, outreach,

theory into practice and researching, and overall development of our

connect more with nature. organization's programs, events, and
initiatives as it relates to our organization's

We strive to empower mission.

communities through our B Assist with the planning and organizing of

advocacy of healthy food access our three signature community events:

and localized energy Sustainable Living Empowerment

production, with programs Conference, Citywide Garden Tour, and

centered on the cultivation of Farm to Table Community Meal.

organic produce and the use of [ Assist with the organizing of small to large

clean energy. groups around issues related to urban

agriculture, environmental justice, and the

use of clean energy.
June through August

A hybrid work schedule with
80 percent being in-person To apply, send your resume, cover
Fulfill a 15-to-20-hour work week letter, and position of interest to
@ $20 an hour info@sasglocal.com.

B Assist with data management for reporting
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Pm Overview:

ServSafe Cenification, offered by the National Restaurant Association, equips food service
professionais and agriculturalists with essential training In safe food handling and itiness prevention
to meet heaith regulations. This nationally recognized program combines virtual instruction with
hands-on experience, culminating in a proctored exam held at Rutgers Business School in Newark

|
§

2025 Outcomes

“ServSafe Manager Certification

—

100% B

Pass Rate

bridges the gap between soil and

| FOOD SAFETY service—equipping growers, chefs,

B o @ « o v oo n »

100%

m MANAGER CERT'FICATlo and food pI’OdUCt CuratOFS Wlth Attendance Rate Aes

: o : , —————— -
science-based practices to prevent s

Scholarship opportunities for t . t tect b I . e v
urban agriculture enthusiasts! e eTpEice RISGCH a0 contamination, protect public Servsafe e

« Includes exam review, voucher, and certificotion. . . , S g drimin oy

T — health, and uphold the integrity of e o

< Lophop o P rerukied or e orlive s our local food systems.” ) T i esnnced ot

Rogetr o, —Charlene Messer, ServSafe s

bridges U gAD between 134l and

Residency Overtime
service ~ equigping prowers, chefs,
And food product curstors with

2022-2025
sclence-based practices to peovent

contamination, protect public health, © P N @ —
and wphold the letegrity of cur local PO— e
food systeme”

Instructor and Proctor, Master

Gardener, and Community Chef

—a e —

© " —
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Lo

+ Virtual Sessions:

Charlene Messer

N

* Exam In-Person: Founder-Educt

Platform estab
Scholarship sponsors ®

RUTGERS

(rartere Messer—Senviale
PELNUCTON a0 PYOCIOY, Nasoer .
% Gardener, and Community Chef

ServSafe - National Food Manager Certification
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HEALTHIS WEALTH:
Herbal Wellness Festival
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ECOPRENEURSHIP

The Health is Wealth Herbal Festival
supports eco-friendly The Health is Wealth Herbal Festiva
: ey it ekl kgt
e nt re p re n e u rS hl p by u pl Iftlng sglling sgustairr:able prodEctspwhile prognoting
environmental awareness.
ecopreneu rs_people Creatlng Or s 12 Newark small business vendors
. . . showcased hfarbal goods and locally
selling sustainable products while grown organic foods

e The event hi%hliggted the powerlof NEWARK
. . community-based green enterprise.
promoting environmental -|2
awareness.

Small Business
Vendors

Creating Generational Sustainability
Join us for knowledge sharing on sustainable living
practices and passing down health and wellness traditions.

\ Ma“e\"SFREE \')S

3 } pe 1O
Cred"e et Wortks!

$200 Honorarium to Vendors

Each vendor received $200
as recognition for their time,
expertise, and participation.
This support reinvested
directly into the local
economy and strengthened
community-based
enterprises.

et N aises

. o
Live 0 \;a\‘m%‘a\ \

HERBAL WELLNESS

The festival celebrated herbal wellness through
‘ workshops, demonstrations, and the Herbalists
m Market.
« Attendees learned about plant-based remedies,
nutrition education, and self-care.
* The event promoted a holistic approach to health
rooted in tradition and sustainability.

EDUCATION &
COMMUNITY:

..through networking and
collaboration among attendees, as
shared values around sustainability

inspired new partnerships and
- ideas for community-based green
Future Partnerships and initiatives.

collaborations initiated...

(

Bl

in om.

eeker Street Newark, NJ




ecopreneur

[ 'ikou pra'n3r] noun

a self-employed, autonomous,
ecologically responsible
individual helping to build
sustainable communities.

NEWARK
SCIENCE AND SUSTAINABILITY »
Thisk Globat, Act Local, That's Glecal
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CLEAN ENERGY AMBASSADOR
PROGRAM The Cloan Enorgy Ambaasador Program (CEAP)

Brings Logother o diverse group of participants 10
Gan education and hands-on ExpPenence in cloan
Qnorgy. sustanabity, and workiorce devolopenont
Dy expandiing accoss 10 underropeosontod
communition, the program strongthons pathways
Int0 tho growing Cloan 0nergy 1e<tor and promotes
dvecuty, job growth, and erwironmontsl jstice.

)

_;a lean
hergy

. Ambassador

... PROG RAM =
ENSURING AN INCLUSIVE GREEN ECONOMY | 1@ \ EEs s ! e T Program Demographics &
A FREE 6-week training program for adults 18+ L0 S . ; ’ - | 1) Diversity
Become an advocate for sustainablo energy prachces and ear A : o b ’ e : We vale the cultural and Unguistic diversty et e oo i ml
b B : of the Newark community, especially the ) el t
contributions of Spanish-speaking residents m
a student, professional, or simply interested in deq nergyisthis ] A - BB MooM pariviec s K0 e
event is perfect for cnyono Iookmg-to bocom_ a ham h fe f@ \ : 2 gl s Bl ki 5 e TN :
Four Language of Partiopants HHH
i
H
it .

TOPICS TO BE COVERED:
0 Solar & Wind Wed nesdays starting

O Electrification of Vehicles JU'Y 9, 2025

& Charging Stations 5:30pm — 7:30pm & . . )
O Community Green Development P El - : el ST ) Professional Development

O Environmental Justice YR NS A AN M P 1 Ay CEAP provides underamployed and unemployed

| 0 Urbon Agriculture , S o PR R & v » B e
O Employment Opportunities 2D 2 = N AT - ' 3 :&’..‘;: :.‘;..«r.‘g'ccl::::'::f:czfmo
This program is facilitated by industry and community
leaders actively engaged in an emerging green economy. P st
Stipend provided for program participants. pones Xt s

For more info contact tobiasfoxl@gmail.com / (862) 244-3519
or ricsi.director@business.rutgers.edu. or (973) 991-1845.

SASGLOCAL.COM / NEWARKCFS.ORG  £(© €): Newarksas  f: NewarkcFs

NEWLABOR.ORG  §(©):NewLaborNJ (): NewLabor



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

CHICKENS FOR
SUSTAINABILITY

Benefits of Chickens cnd Lond Maintenance

The purpose of this progrom s 1o educ ..:.:--ﬁu.ﬂ-u"ﬂ.

chickens in urben settings. Through o seces of . 6nd hande-co

MMCMMQMMMMMMM

and enhonce their food security by fresh ez The progrem ama 1o ceomote

mmmm»m ircnmants whie fosterng commundy education
909 und 10¢al 1004 systoma.

Benefits of Pasture Raised Eggs

mm@;

n/
W lees s0troted fot ;?j

3 more vhamn €

1 leas chiesterol

) more vitamin A

7x mote beta corotene (’;‘I 2x moce smeps 3 fotly

oud

Participant Insights: Experience & Reach

Expenence Roeing
Chickens

I e
I

PARTICIPANTS
LEARN PRACTICAL
SKILLS

FOOD SECURITY

Accwns 1o hews marbous
G0N MErOves houseboid
food securty ond reduces
Cependence on More bought
POOKIR SOvIng Moy and
POOVEON) DT Fsrtion

EDUCATION & SXILL BULDNG

2%

Participants leorm peoctical shils
N chichan care, Coop
monrtorcrce ond palonatle
£50d producion Bwough hands.
ON WANODS 00 eduatonot
e



NEWARK SAS & GLASSROOTS, INC. ARE IN THE
DEVELOPMENT PROCESS OF CREATING A

COMMUNITY MOSAIC MURAL PROJECT

PLEASE FILL OUT THE SURVEY TO SHARE YOUR IDEAS, COMMUNITY
INPUT & AVAILABILITY TO BE A PART OF THIS PROJECT!

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 sustainab




ART GROWS IN NEWARK
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Think Global, Act Local, That's Glocal Institute for Corporate '

Social Innovation 4

JUNE - OCTOBER

For a value of $550,

receive weekly locally
grown produce -
packages, feeding 2to
4 people for 20 weeks,
June - October. .

This also comes with
cooking demos,
nutrition fact sheets,
and more.

SATURDAYS
12PM-3PM

3-7 FAIRMOUNT AVE.
(Corner of Central Ave.)
NEWARK, NJ

FOR MORE INFORMATION CONTACT:
Tobias Fox: (862) 244-3519 - info@sasglocal.com

sasglocalcom newarkcfsorg f

v

¥ (il 2T IR T ——

o s F Zlop f[ ’
We are seeking to sponsor

50 families to receive 20 weeks

of produce packages (feeding 2 to 4 people) for 20 weeks
(June - October), a value of $550.

Your financial contribution helps our gardens provide the
community with more access to fresh, locally grown food.

For more information contact Tobias Fox
s« atinfo@sasglocal.com or (862) 244-3519

sasglocal.com newarkcfs.org f(0) BN : Newarksas






Attendance Structure Connecting. Sharing. Thriving.
* Active: Members who consistently pick * Out corop Is DUt on nourishmens,
Up thek produCe 6OCN week. on tima conslstency, ond mutual respact
« Provides notitication of cbsence
* Nenroctive: Mombars who miss * OCcosionat honds-on chicten cote
weeldy pictups workahops offer o weicoming space
* Ind mitsed week: frandly wotning 10 expiore boctyord peultry
S ';’:::“ o wtsontial, Fom coop setup to Saly
the ErogIom. COM—0QUIPRING POIBCIONES With
PrOctioal sl and conlidence

o We toom up with
3 Jocal cheds for Bvely

With 0n-site 1ecipes
ond prep tes

9-12Ibs

of praduce to soch '
W

A
A e
)

tamily per woek

Eiderly and Disabled Population Impact
25% of our Co*op members are
eiderly of disabled. ond wo're
committed to Mﬂf‘g thoir
7 v . L » neads with empathy, inclusion,
& ¥ 4 e o= 2 44 AN - \ d ond 1o 13

Grow it Green Morristown HAR ; ) . : 2 - ) p0C

Grow It Geaen MOITISIOWN is a nonprolit ' . .

that Operotes on urban farm

OCCOtod 10 Using organic growing

T o v | il 7 Sivat SRS R et COMMUNITY ENGAGMENT
SY 1 - / ) TRS R ol e o A picture is worth o thousand woeds:
g | : . s LI Here are three thousand reasons why
this work matters,

S (L T
‘ - » ¥
Whonmlobb.wowppnm:‘l i . o B 7 '—,3,
farm produce with up to 8ibs o
o v\‘ﬂv 7

Full Circle Engagement
Mary community members
5 > . : 4 * - ; after Initiolly receiving pro~

8 - - =3 ! \ R A e duce, return and contribute to
Growlng Education 3 J 1 T v - various Newark $0S initiatives
Our GOrden eduCALes COMMUNILY Mem- t % > \Y : O YOMOPSOL Heamacs: onc
bars by providing 01posure Lo Growing - 3 2 terns.
heoithy food, tostering awareness of P At W - .
nutrition, sustainability, and sell-refiance. ‘

.:!-J\ 2 S5 .'45
R
B Y
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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, N EWA R K CO M M U N ITY
NCFS takes actionable steps to empower residents to become FOOD SYSTEM

actively involved in reshaping their food system, while gaining
control of their health and environment.

V

www.newarkcfs.org
Bl @NewarkCFS

A PROJECT OF

WHOLE FOODS MARKET
FOUNDATION
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13" Annual g EXPANDING THE

SUSTAINABLE

FIVING 4l

Empowerment
Conference

Thus isa FREE Event

Enhancing Healthy
Food Access in Our
School Systems and
Institutions

PANEL
NMOPERATO,

Expanding Phllanthropy, \ Sustainable
Community Engagement Agmulture and
& Public Private Clean Energy
Partnerships [

NlcoleHewm—Cabral Claudia Urdanivia
Chief Sustainobility Officer Urb
Office of Sustainobility Rutg
Nework

PANELISTS
2

y - : b\
Tobias A, Fox Fallon Davis Hashi‘yntennett Sr.

Newark SaS STEAM Urban CEO, Plants & Ponds, LLC

REGISTRATION REQUIRED! tinyurl.com/13th-sustainability-conference

Thursday,june26 2025 * 9am - 1pm

school * 1 Washington Park * Newark, N

For more info contact tobiasfox1@gmail.com / 646.399.0337
or ricsi.director@business.rutgers.edu.

Rutgers Institute for
‘ @ R | Corporate Social Innovation

50 trrrte

13" Annual Sustainable Living Empowerment Conference
OVERVIEW

The 13th Annual Sustainable Living Empowerment
Conference focuses on expanding the Newark
Community Food System (NCFS) through meaningful
discussions on sustainability, clean energy, and food
access. The event highlights the power of public-private
partnerships, communitly engagement, and innovative
approaches to creating healthier, more resilient local
systems. By bringing together a diverse group of
speakers and participants, it aims to inspire collaborative
solutions that directly impact schools, institutions, and
neighborhoods.

_ SPEAKERS

Kavin Lyons, Ph.

Tobiss A. Fox Follon Davis _ Hashim Bennett S¢
Nowark SaS STEAM Urban  CEO, Plants & Poads, LLC

ATTENDANCE YOUTH INVOLVMENT ATENDEE ZIP CODES
Various youth joined the conference with Participants represented cities across
Registrants: Sharonda Allen MPA, Founder and Executive Hew Jevpr e tem Yo

Director of Operation Grow Inc. The youths

participated in Operation Grow Youth
Sustainability Program, as well as programs
during the school year,

Attendees: 1 5_ 21
1 2 8 Yout%ttﬂ-dees Youth Age Range
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This week-long historical garﬂen tour and present-day harvest will

provide an opportunity for residents and visitors to become
informed about the various agricultural spaces that exists.
Through a series-of workshops and by -reaping the benefits from
the harvest, residents will also gain a broader awareness of
environmental stewardship.
STAY TUNED FOR THE

» WORKSHOPS
ceuonss CALENDAR
. lPRODUd:" HARl}éSTING w Evms

: For more info contact
a 0 S i | tobiasfoxi@gmail.com _a

|

T v S o £ el )

\‘ﬁ\ or 646.399.0337. A hen
e 2 R A

- 1o/

_ e
D e 2V W S

sasglocal.com  3{ - newarkcfs.org

ity ik fi
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—~ NEWARK'S HARVEST: A
CITYWIDE GARDEN TOUR

About:
¥ Explore, Grow, and Harvest Together. This week-long
event invites residents and visitors to discover the history
and vitality of our local gardens. Through guided tours and |
hands-on workshops, participants will learn about
sustainable agriculture, healthy living, and environmental

stewardship.

1 Farms Partners
Across Newark, NJ

A Healing Sanctuary

Eden’s Farm Cooperative

Garden of Hope

Giving 1/10th Community Garden

Greater Newark Conservancy
(Outdoor Learning Center)

Harriet's Garden

The Healing Garden

HOV 18th Ave. Haven Garden

HOV Norwood Healthy Havens

Jannah on Grafton

Kinney Community Garden

MLK Community Garden

Peace Garden: Weequahic High School

Plant It Permagarden

Rabbit Hole Farm Newark

The Culture Spot

“Harriet’s Garden prioritizes organic and
regenerative practices, grows culturally
relevant crops requested by our community,
and shares harvests with students and local
families, especially those facing food
insecurity. Food justice shapes our garden
into a tool for social change; growing not
just food, but informed, empowered citizens
who can envision and build a more
equitable food system.”

Heavan Walker-Smith

Highlighﬁng intergenerational
learning and joy:

Herbalists and Master Gardeners
facilitate hands-on activities from
planting to storytelling

that sparks curiosity,

connection, and shared

growth across
generations.
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An Agricultural Hub and Sustainability Center
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NEWARK SCIENCE AND SUSTAINABILITY, INC.

NG i f : : ¥ .'
, T e G T . % - "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



RUTGERS HEALTH
R Center for Environmental o
Exposures and Disease Plastics in Food

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




Global plastics production: 20t century and
l’\f\\lf\hf‘l

Global plastic production with projections, 1950 to 2019
Annual production of polymer resin and fibers. Projections are based on the "business-as-usual" scenario which assumes that current policies remain unchanged in the foreseeable
future.
2025
(8 Table | Chart p rojectio n:
500 million t ~500 million t
400 million t
~40% for
packaging
300 million t
200 million t
100 million t
Ot T T T T T T T 1
1950 1960 1970 1980 1990 2000 2010 2019

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].

NYC
HEALTH+ 62
HOSPITALS

Division of General Internal Medicine & Clinical Innovation



What’s in the pack ___.

. M [ ] [ ]
Plastic | Plasticizers
* Polyethylene terephthalate (PET) i Phthalates
* High-density polyethylene (HDPE) Bisphenols
e Low-density polyethylene (LDPE) )
oo ene (PP} Chemical
* Polypropylene P : :
YPTORY © migration
* Polystyrene .
PR -
Microplastics: < 5mm in "= Fat.
greatest dimension A = Acid
Nanoplastics: 100 nm v 1 T =Temperature
Hm S = Storage, small
package

Food packaging forum. https://foodpackagingforum.org.

HEALTH+ Accessed October 8th, 2025.
HOSPITALS

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


https://foodpackagingforum.org/

Plastic packaging and
health:

Developmenta |: cognitive delays/altered brain structure, reduced fetal
growth, perinatal mortality, feminization

Endocrine: obesity, infertility /subfertility, diabetes
Oncologic: testicle, liver, kidney, thyroid, breast, colon
Gastrointestinal: iver 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

NYC Food packaging forum. https://foodpackagingforum.org.

HEALTH+ Accessed October 8th, 2025.
HOSPITALS



https://foodpackagingforum.org/

Thank you,
acknowledgements
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e Collaborators:
* NYU Grossman SOM: Dr. Terry Gordon

~
- !-c

* Rutgers University: Dr. Phoebe Stapleton

* Columbia University: Dr. Beizhan Yan

Tl L L L

National Institute of Environmental Health Sciences & .
Your Environment. Your Health. gr CERgE

NIH-RO1-ES036575

HEALTH+
HOSPITALS



RUTGERS HEALTH

Alex Caroleo,
Market Director,
City Green Inc.

Center for Environmental
Exposures and Disease

Panel and facilitated conversation:
Creating Access to Healthier Food

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.PS.
(Communities
Revolutionizing
Open Public Spaces)

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



Clty Green Farms
City 171 Grove St. Clifton NJ 07013
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Farm Stands & Veggie Mobile Markets

Market Customers By Payment Type (2024)

WIC FMNP
8,327 total 19.5%
customers!

Cash/Credit/Check
459

Senior FMNP
28.9

SNAP/EET

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!

Good Food Bucks

was available in:
e 81 total

locations

e 20 Counties

e 63 Farm and
Market
Locations

« 18 Brick and

Mortar stores

Over $256,000 in
Good Food Bucks

redeemed [r
c® )

L

Good Food Bucks A
were used 47,922 _}/

times to buy fresh _
fruits and veggies‘“%
We have received

& - another GUSNIP grant
)} /7 for 2024-2027! We will

+4~— use this to continue
.rf,...ﬁﬁ .
growing the program
to more locations in
New Jersey.




THE NEW JERSEY FOOD
SYSTEM IN A NUTSHELL

g ==~ N) ROADMAP FOR FOOD
_» SYSTEM RESILIENCE

Our Mission

To\build, grow, and empower a broad, connected,
grassroots network of food system stakeholders, to~
democratically transform the state’s food and agriculture
system to be resilient, safe, equitable, and prosperous.

- S Y

—~
-\ 47 M N M
N v N 1= Ty . NnLJan
l\'»‘\ ) “J l,l] LAy \ '” U

Collaboration & Shared Transparency & Equity & Grassroots Democracy, Civic
Leadership Accountability Organizing Engagement &
Empowered Citizenry

https://www.njfooddemocracy.org/




Organic farming Business collaborations
Commercial kitchen Farming retention
Vendor recruitment Job opportunities

Product variety

Farm &

Business
Food access

Fruit & vegetable
Economic growth purchase / intake
Fund-raising Healthcare
Farmers .
Events Market screening
Community arkets
collaborations Educational:
Incentives '

Nutrition, Cooking

Gardening
Arts

Social hub
Cultural exchange
Youth activities

Fitzgerald



Synergy
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A

Medically Tailored Meals

Treatment

G Medically Tailored Groceries

Produce Prescription Programs
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Population-Level Healthy Food Polices and Programs

Mozaffarian, D et al. J Am Coll Cardiol. 2024;83(8):843-864



Food Production

Community Gardens

Urban Coastal Agriculture Network
(UCAN) Urban Farmer Training
Program

Supporting other organizations and
growers in our community

Education

Gardening and Nutrition workshops
brought to partner organizations and
groups

Teacher workshops + NJEA
engagement

Food Distribution

SNAP, WIC, SFMNP and Good Food
Bucks Accessible Farmers Markets
from June - September

Sliding Scale Farm Share Program
(CSA Model from New Roots) with
corresponding mobile app and
accepts SNAP

Advocacy

Green Coalition of Atlantic City
Convening of NJEDA Grantees
Membership to NJ Food Democracy
Collaborative & regular engagement
with their workgroups

County Ag Development Board




RUTGERS HEALTH
Center for Environmental Panel and facilitated conversation: On Local,

Exposures and Disease State and Federal Food Policy

Jackie Bavaro, Moderator: Amy Charlie Kratovil, Marta Young, Zero
MPH — Senior Goldsmith, New Jersey Organizer, Waste Specialist,
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How does plastic get into our food & beverage?

Air, Water, & Contact

* complexity of plastic
* transportation

* use

o litter

| Disposable | , * disposal




Why it matters Ppiastic is linked to numerous health effects.

CASESTUDY: R ReThihk
Interfaith Neighbors Disposable

- Meals on Wheels Monmouth County
OW O a e C I o n Founded in 1008, interfaith Noighbers Aas boon aasisting the mast vuherable in

BUSINESS PROFILE Nanmauth Coanty, New erwey n ehering litee critical sacseetion while warking
Name- o irprove the qualky of life for indivicualy, familes, and their corrmunities.

. Irtertaith Neghtors Interfaith Neighbers provides multiple services, inciuding daily meals theeugh
MOWSs program et Meals on Whaels programs. Prior 10 working wilh ReThink Dsposabl, the
Location: organizstion has been providing s Nuit cup in small Ingie-use containers and
Mornouth Courty, monthily spent theusands of dollars ordering profucts. As aresult of working with
New Jersey ReTrink Depotabie. Ineddaith Neighbers has sliminated distributing fruit cups.

& well as dividually wrappad desserts, and & now providing dients with fresh

1 1 On-site dining: 0% fruit. This praclice also reduces the number of paper bags used for delivery. The
e rs O n a e CI s I O n S Take-ou: 0WO0% hange: are & heatheer atematve for Both the clent and envirsnnent and sivel

Warewashing: NA essential funds thet Can be used o better serve their client,
1 1 1 Changes to sarviceware for less waste and more savings:
ReThink Disposable partnerships — sped. Emee R
i—mnce plestic cup

3mill+ lbs reduced annually e | SRRSO s o

$245k+ saved annually o e e e bt
Case Studies help municipal & state policy

“My eyes were madz wide open. We replaced a THE BOTTOM LINE
plastic fruit cup, mainly sugar, with afresh piece of + $72.000 total anrwsl ret (ost saings
fruit. We took sugary desserts out of our meak as « OR6,060 dicsatabls itsme rackicsd por year

well. Many are diabetic so this is a cost savings as
well asa much more nutritious alternative.” 3
— Beth Paemo, Director, jon * SD uplrent cot far navw 2ero-wakte practios

+ R702 pounde of amnud watts reduction




Take Action - Local =» Policy

"~ SKip the Stuff

We have‘ strong state legislation
Take Action and send 4 letters

to legislators

26 municipal policies
Red Bank STS Case Study

Packaging Reduction bill - EPR

« Toxic reduction
» 50% package reduction over 10 years
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Thank you to all presenters and moderators

Rob Laumbach, MD, MPH - Associate Professor, Department
of Environmental and Occupational Health and Justice,
Rutgers School of Public Health

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

Joshua W. Miller, PhD, DFASN, Professor and Chair,
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)

Mark Gregory Robson, Ph.D., Dean of the School of Graduate
Studies and Distinguished Professor, Associate Vice Provost
for Graduate Education, Rutgers School of Graduate Studies

Donald W. Schaffner, Ph.D. - Department Chair,
Distinguished Professor, Extension Specialist, Department of
Food Science, Rutgers University

Shereyl Snider, Program Coordinator, East Trenton
Collaborative

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

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

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

Marta Young, Zero Waste Specialist, Clean Water Action



Acknowledgements and Thanks

Laura Amador and Rutgers NJ Institute for Food, Nutrition and Health
Kenneth Budrow and Chef Joe Erdely at Rutgers Dining

Millers Rentals

Rutgers CEED Community Engagement Core Conference Committee
Rutgers CEED Community Advisory Board

Rutgers Digital Classroom Services

Our internal staff at the Environmental and Occupational Health
Sciences Institute: Kathleen Black, Kristin Borbely, Kerry Margaret Butch,
Tina Cirillo, Maria Crecenzio, Helene DeRisi, and Alex Salme

Our graduate students volunteering including Shambree Anthony, Abbey
Borbely, Nicole Derisi and Taina Moore



RUTGERS HEALTH
Center for Environmental

Exposures and Disease

CEED Community Advisory Board

e Nikki Baker, Healthy Schools Now Organizer, NJ Work Environment Council

e Ana Baptista, Associate Professor, Milano School of Policy, Management, and
Environment and the Co-Director of the Tishman Environment & Design Center at
The New School

e Kelvin Boddy, Director of Healthy Homes and Communities, Housing and

Community Development Network of NJ

Peter Chen, Esq., Senior Policy Analyst at New Jersey Policy Perspective

Amy Goldsmith, State Director, Clean Water Action and Clean Water Action Fund

Stephanie Greenwood, Senior Strategy Officer, Victoria Foundation

Father Miguel Hernandez, Priest-In-Charge of Holy Trinity Episcopal Church

Debra Italiano, President, Sustainable Jersey City

Walter Leak, Deacon, Mt. Calvary United Church of the Deliverance, Elizabeth, NJ

Melissa Miles, MA, Executive Director, NJ Environmental Justice Alliance

Gina M. Moreno, Ph.D. Research Scientist, Division of Science and Research,

Bureau of Risk Analysis, NJDEP

Richard E. Opiekun, MA, MS, PhD, Data Coordinator, NJ DOH

e Jonathan Phillips, former Executive Director, Groundwork Elizabeth

e Elyse Pivnick, Senior Director of Environmental Health and Building Electrification,
Isles

e Nicky Sheats, Ph.D, Esq., M.P.P. is a Senior Policy Fellow at the Center for Policy
Research on Energy and the Environment and a Lecturer at the School of Public and
International Affairs at Princeton University

e Shereyl Snider, Community Organizer for The East Trenton Collaborative and Lead
Advocate for Trenton Lead-Free NJ Community Hub

e Heather Sorge, Program Manager, Lead-Free NJ, New Jersey Future




RUTGERS HEALTH
Center for Environmental
Exposures and Disease

Please take a quick survey about the conference

https://rutgers.cal.qualtrics.com/jfe /form/SV 2igMxTrOX3PhEoe



https://rutgers.ca1.qualtrics.com/jfe/form/SV_2iqMxTrOX3PhEoe
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