[Intro Music]

Samantha: 
My name is Samantha Lewis and I'm here to introduce our podcast today, which is led by Barry Render, author of the number One Operations Management title on the market.  Our guest is Don Durm, Vice President of Customer Solutions at PLM Fleet.  Barry will be asking Don about an important issue: the US food supply chain and its safety.
Before we get to the podcast, though, I wanted to share some exciting news in celebration of our first anniversary of this podcast.  We are now on Apple Podcasts!  Just search Heizer Render OM Podcast and click subscribe and you'll be the first to hear our latest episodes as they come out.
Now for today's podcast.

Barry: 
Thanks, Sam, for that nice introduction and thanks, Don, for coming and joining us today.

Don: 
Barry, thanks for having me.

Barry: 
You're very welcome.  I'd like to hear first tell a little bit about yourself and just a little bit of background on what PLM Fleet does.
And then I'm going to ask you a bunch of questions about food safety in the US and about the food supply chain in the US, all kinds of issues that are of interest to almost everyone these days.

Don: 
That sounds great.
I am the Vice President of Customer Solutions for PLM, and PLM is the largest refrigerated trailer leasing and rental company in the US.  
We only do the refrigerated trailer.  We have advanced telematics that we can actually look at the temperature, location and conditions inside and on board the refrigerated unit.
Additionally, we have zero emission trailers that are running on multiple elements like solar battery and wheel axle generation.
The newest product we have is called PLM Trust link which actually digitizes food at the case level and you can follow along the supply chain.
I'm also the current chairman of the Global Cold Chain Alliance Rransportation, which represents major industries engage in temperature controlled warehousing, logistics, and also transportation.  
Really became popular during the pandemic.  Everybody wanted to know about supply chain.

Barry: 
Amazing.  Very good background and your company is really amazing.
I mean, I think you carry a large percentage of the cold food moving around the country every day, don't you?

Don: 
Yeah.  So we definitely, we definitely do.
If you eat at grocery stores, major brands out there (don't wanna really name any of them right now), but they all are using our assets in order to make those distribution to different market segments like grocers, restaurants, and everything in between that connects the supply chain from the East Coast to the West Coast.

Barry:
Well, a big issue in the country today, and a lot of students especially are concerned about this, is food waste, mislabeling of products.  Can you give me some insights into this?  I think you've had some background in this area.

Don:
Yeah, actually, you know, we're using 50 year old technology.  Last year, the barcode was, we celebrated 50 years.  It was on--the first one was on a Wrigley's spearmint gum at the gas station.

Barry:
I didn’t know that.

Don:
Right.   And part of the challenge is ERP systems and WMS do not speak to one another, but a lot of companies are reporting out data.
So USDA reports that 40% of our food is wasted in supply chain.  Umm yes, a lot of that storing post-harvest loss and with the consumer itself, but 12% is actually lost in the distribution channel.
EPA reports that food waste, if food waste was a country, it would be the third, third largest emitting carbon producer.  China #1, US #2, and rotting food #3.  
Consumer brands reports that the average recall cost $10 million.  Pew Survey reports that 55% of the consumers will not buy your product during a food recall, 50% will never come back again to you. 
Oceana reports that a third of our seafood is mislabeled.  And you know, actually, if you dig deeper in that report, up to— one of the reports really talks about 68% of salmon is actually mislabeled.  It's reported to be wild caught, but it's actually, when they tested it through the DNA, it was actually farm-raised.
So those are really some of the challenges we have in supply chain today.  

Barry: 
And those are some, some scary but amazing statistics.  
What about--How does it tie in with the food safety issues and the pressure on producers to make sure their food is secure?

Don:
Yeah.  So really good question and you know really just really comes across when you look at the CDC numbers.  It's estimating the 48 million people, let's say one in six people in the US, actually gets sick from eating something, 128,000 are hospitalized every year, and 3000 die from the sacred act of putting food to your lips. 
30 years ago in January, there was a crisis that unfolded, which we all know now as the Jack in the Box restaurants, where they consumed some hamburgers and hundreds of people felt seriously ill during that time.
So there's a lot of pressure right now.
If you— last year, late last year, there was a Netflix documentary came out called The Dirty Truth About Your Food, Poisoned, and it was rated #2.  It’s a documentary and it was rated #2 on Netflix.
So there are pressures coming from regulators on this, I won't get into a lot of it.  But FDA turned from a reactionary body (where you have a problem in supply chain, I've identified it and now I work with businesses to get it out of the supply chain) to a law enforcement agency that partners with the Department of Justice to be able to look at companies and actually put people, individuals in jail.
So it's kind of a flip from regulatory to law enforcement.  And we do have some experiences with some people going to jail.

Barry: 
I know that you're an expert on this Food and Drug Administration, FDA Rule 204.
Can you sort of explain to our audience what that means and how that's involved in tracking and safety?

Don: 
Yeah.  So the Food Traceability Rule really requires people who manufacture, pack, or hold food on that traceability list.
And that's basically vegetables, cheese, some, you know, some seafood that's in there and nut butter. So peanut butter, peanut butter crackers would be included on that.  
So instead of what we do today, which is one up, back keeping records, now you're gonna have to have full traceability as that product travels through supply chain.  So all that data will have to roll up.  Currently we do it one up, one back and that doesn't work anymore.
So foods on this traceability will have to be kept on a sortable spreadsheet, will have to be kept for two years, and they will have to be— if FDA comes to you and asks you for those records, you have to produce them within 24 hours.
This comes fully effective for the entire supply chain January of 2026.

Barry:
And will it spread to other food products then? 

Don:
That is their goal at some point.  But right now it's this limited traceability and they say they did all these kinds of monte carlos and testing and things like that.
But I think what they did was just chose things that get recalled a lot.

Barry:
You know, you mentioned when we first started talking about the pandemic.
How did it impact the food supply chain in the US?  What was it, what did you see that changed everything in a lot of ways in terms of how we handle supply chains?

Don: 
You know, I wrote an article called Lessons Not Learned During the Pandemic. So I don’t know if we actually – we learned lessons.  I actually appeared before the Join House Senate Agriculture Committee, really to discuss supply chains in light of the pandemic and how we could build a more resilient supply chain.  What really happened during the pandemic in 2019, the Restaurant Association did a study and found that 51% of the consumer dollars spent was done in a restaurant.  The other 49% were from the grocery store.  So if you can imagine in two weeks in March of 2020, we flipped all the way from 51% done in a restaurant to 100% in a grocery channel.
Those are two different entirely channels.  The packaging is different.  The trucks, the trailers, the supply chain is completely different.
So as an example, you know a consumer package might buy, you might buy a one pound or a 3 pound bag of French fries as opposed to a restaurant, you would buy you would purchase a 50 pound bag, you know a box, a case of French fries.  
So you know I always finding that I was getting calls – “Hey Don, I need 300 refrigerated trailers in the Ohio Basin.”
What do you need them for?
“I need them because we're harvesting animals and I got nowhere else to put them.”
None of these animals were actually going overseas because during the last administration they cut a deal with China and a big ag deal in September.  Now these animals were now being harvested.  
And yes, we walked into the grocery stores and there was no beef, but I was pollen beef and because the warehouse were all full of it because they couldn't ship it.  And so those were challenges.
So packaging and also really understanding the visibility of where our food is at in the supply chain with one up, one back you don't know.

Barry: 
That's a fascinating story about what happened with the surge purchasing.  Is technology gonna change things significantly?  I mean, are we digitizing now?  I know you talked about bar codes for a second.

Don: 
Yeah.  So we absolutely are working towards that.  The problem with supply chain right now is there’s no common language.  You know about GS1, it’s the global standard, but not everyone’s on it.  So the problem is is that you don’t have a common language throughout supply chain.  You have challenges of capturing that data and then feeding it to the next people.  Because you have different ERP systems, different WMSes they don’t speak.  So what we’re doing over here at PLM with PLM Trust Link is, we’re actually digitizing the food.  Putting a digital twin in the cloud.  And then when we’re accomplishing that, we’re actually sharing that information.  So the way you can think of it is, as an app between trading partners.  So I might be getting French that comes in to my facility but I translate it to English, so I don’t care what system or barcode you’re using because I can take that information and ingest it.  And then I can spit out— my next trading partner speaks Spanish, so then I can spit out Spanish to them so they can understand it.  So we’re letting the software do the heavy lifting.
The most interesting thing that I see right now is a RFID radio frequency identification, where you don't need line of sight anymore because you have to physically engage each one of those barcodes.  OK, so if you have a you have a pallet full of 50 cases.  Every one of those will have to be touched with a scanner.  Now you can just pass it through a portal.
Think about a major retailer: when you walk in and out of a door and it goes “eh eh, hey, Barry, can I have you come back and check your receipt?”  I don't need to have that anymore.  I can put portals in and collect all the data that is coming out of there.  And that's where really the exciting things, not just food safety but operational competency then happens for supply chain.
So during a recent report that I read, 94% perfect pick ratio for restaurant distributors, but they only have a 84% perfect delivery.  So somewhere along the line, they lost 6% in the warehouse, and now they're losing an additional 12%.
So how can I have, how can I use technology to actually hire less skilled labor but increase my accuracy?

Barry: 
Don, you gave us a fascinating story and explanation of what's going on in the US with our food chain.
Some of it's kind of frightening, but we learned a lot from you today and we really appreciate having you on the podcast.  Thanks so much for joining us.

Don: 
Thank you.  It's great to be here.

[Outro Music]  
