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1. Inform national and international viewers about U.S. imported food
supply chain safety and best practices that have proven to be successful
2. Advocate the adoption of better food safety practices and their impor-
tance in our global economy
3. Create an educational program that will be useful for educators, food 
agencies and the food industry around the world
4. Provide branding and exposure for sponsors and underwriters around 
the world

The producers’ goals for the show are:

In the United States, agricultural and food imports are continuing to grow. American consumers are 
demanding a greater selection of foods, safer foods and more prepared foods. Americans expect fresh fruit 
and vegetables available year around, ethnic foods and exotic spices are growing in popularity and many in 
the U.S. are choosing imported processed foods and beverages because of price and quality advantages. 
Food Suppliers around the world consider the United States an essential market. 

This next episode of Feast Or Famine takes a look into how food is imported into the United States, U.S. 
imported food regulations and the regulatory agencies which are responsible for developing and enforcing 
them. This episode also covers the most successful systems and procedures from companies along the 
export/import food supply chain. We examine the scientific and technological advancements that are playing 
an active role in ensuring a safe imported food supply.

The program will begin by introducing the opportunities and challenges for the food industry in the global 
food marketplace, The program will then outline the major links in the food export/import supply chain: foreign 
grower, processor / packer, exporters, transportation from foreign to U.S. Port, importers, distribution, food 
retail / food service and consumers. 3 case studies illustrate the food safety checks and balances within each 
of these food supply chain categories. To ensure our content is accurate and represents current issues and 
practical solutions, we are working with leading food industry and government experts.

Participating experts for this episode include:
Richard Raymond, M.D., Under Secretary for Food Safety FSIS USDA
David Acheson, M.D., FDA Assistant Commissioner
The International HACCP Alliance 
The National Grocers Association

National broadcast to 30 million homes on the ResearchChannel and 90 million viewers on Voice of America.

“Imported Foods”


