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Foreword

The right to food is a human right. A free exchange of ideas and knowledge
that support culturally appropriate food selections produced with the sustain-
able needs of the grower, consumer, and land “top of mind” are global issues
and inherent duties that resonate across all sectors of today’s agriculture and
food industry. This is especially relevant in Hawai'i's agriculture and food
industry, where actions to ensure future generations the gift of a communal
table that is abundant, vibrant, tasteful, and nutritious are challenged by inse-
curity. Stimulating local, national, and global food production levels based on
sustainable, environmental, social, and economic virtues will continually play a
significant role in reducing worldwide food security fears.

In Hawai’i, which in small ways mirrors much of the wider world of agricul-
ture and food, collaboration is occurring across our island state that seeks to
rebuild cultural linkages among agriculture, food, and community values.
Discussions are increasingly focused on new thought patterns that would
encourage a return to agricultural practices that support sustainable food
systems and water-management practices that place nature’s goodness and
personal wellness in the forefront as local residents and island visitors make
informed decisions toward virtuous food choices.

That the State of Hawai'i currently imports 85% of its food is an ongoing
dilemma. The cost of living in Hawai'i, at 167% the US national norm, is the
highest in the nation. The annual mean wage is well below the national average,
driving many residents to work multiple jobs to simply afford the high costs of
food. Agriculture and food production have been identified as the number-
one-targeted industries required to strategically diversify and strengthen the
economy by providing jobs with a living wage, increase GDP to lower local
food costs, and increase the long-term sustainability of Hawai'i as a geographi-
cally isolated island in the event of a natural disaster.

Aggressive measures to reverse imported food reliance as well as increase
capacity for local food production and food product development is necessary
for Hawai'i's agricultural future, and not surprisingly, reflects a much more
global theme. Value-added options for local agricultural crops have been
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identified as a key need. The ability to manufacture new and value-added food
products is especially critical on neighbor islands such as Maui, where agricul-
ture plays a significant role in the economy and markets for fresh produce are
limited. In other states and nations, Food Hubs & Innovation Centers have
created millions of dollars in revenue by helping food producers achieve higher
value from culls and excess produce by extending shelf-life through quality
processing, offering high pressure and reduced oxygen packaging systems,
opening new export markets for sales, and providing training programs to
farm and food entrepreneurs to meet or exceed today’s stringent food safety
regulations.

Maui County, in particular, is at a critical economic juncture with the closure
of Hawai'i’s last remaining sugar plantation, the Hawai'i Commercial & Sugar
Company. The closure brings the loss of hundreds of jobs along with the
opportunity for small farm, diversified agriculture, and food-related business
growth on 36,000 acres of now vacant land. The County of Maui is at the brink
of economic distress and at the same time unlimited opportunity to develop
small businesses in the food and agriculture industries to foster job creation,
promote private investments, and diversify the financial options and stability
of its residents.

Hawai'i has a deep responsibility to provide high-quality affordable food to
advance our people, our communities, and our islands. Such a large mission
requires a celebration for diversity in production, respect for land and water
and care for those committed to wholesome food and agricultural practices.

Helmut Traitler’s and his co-authors” Megatrends in Food and Agriculture
serves as a “best in field” resource to help all sectors of Hawai'i's food industry—
from large mono-crop producers, major political decision makers, and young
food businesses—identify their strengths, weaknesses, opportunities and
threats, then address those issues successfully to ensure that the right to food
is continually valued.

Beyond the shores of Hawai'i, Megatrends in Food and Agriculture offers a
borderless canvas to organically seed-stimulating study, conversation, and
action concerning the future development of sustainable agriculture systems,
new emerging food industries, and innovative technological services that
rightfully place the human condition first in all thoughtful agriculture practices
and food pursuits.

Chris Speere
Site Coordinator & Food Specialist
Maui Food Innovation Center, December 2016
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