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CALIFORNIA DEPARTMENT OF
FOOD & AGRICULTURE

cdt
~—————_  KorenRos, Secrefary

December 9, 2019

Rosalie Burkett
Miyoko's Kitchen
2086 Marina Avenue
Petaluma, CA 94954

Dear Ms. Burkett,

The label for the Miyoko’s Kitchen product currently bearing the words "Cultured Vegan
Plant Butter" has been reviewed by the California Department of Food and Agriculture,
Milk and Dairy Food Safety Branch. This label requires revision to be in compliance
with Title 21, Code of Federal Regulations and the California Food and Agricultural
Code (hereafter FAC). Please review the label, make necessary changes, and resubmit
it for review. The revisions needed are numbered below and on the label.

1. The product currently features two statements of identity. One of the names of
the food listed on the first package is “Cultured Vegan Butter". The other name
listed on the product is "Cashew Cream fermented from live cultures”. The name
“Cashew Cream fermented from live cultures” appears toward the bottom of the
page in small blue font. The name “Cashew Cream Fermented from live
cultures” should be revised to be a principal part of the principal display panel as
required by 21 CFR 101.3 for the name of the food.

The product cannot bear the name “Butter" because the product is not butter.
“Butter" is defined in 21 U.S.C. 321a. as the food product made exclusively from
milk or cream, or both with or without common salt ... and containing no less
than 80 percentum by weight of milk fat, all tolerances having been allowed for.
21 USC 343(b) deems a food misbranded if it is offered for sale under the name
of another food. The i isi i ct as "Butter” is just that,
offeri is food, which is not butter; as a form of butter, r
elf. Remove the word “Butter” from the label. Images of animal agriculture
from the website must also be removed such as the image below of the woman
hugging a cow with other cows grazing in the background and the claim “100%
iry and cruelty free". Dairy images or associating the product with such
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activities cannot be used on the advertising of products which resemble milk
products. FAC 38955.

2.The product makes the following claims “Lactose Free”, "Hormone Free”, and
“Cruelty Free". Because the product is not a dairy product it cannot assert these
claims as they as imply that the product may be a dairy food without these
characteristics. Additionally, although the food may be of plant origin, plants also
contain endogenous hormones which regulate growth. 21 CFR 102.5 (a)
provides that the common or usual name of a food, which may be a coined term,
shall accurately identify or describe, in as simple and direct terms as possible the
basic nature of the food or its characterizing properties or ingredients. Under
subdivision (c) of this same section it states that “The common or usual name of
a food shall include a statement of the presence or absence of any characterizing
ingredient(s) or component(s) and/or the need for the user to add any
characterizing ingredient(s) or component(s) when the presence or absence of
such ingredient(s) or component(s) in the food has a material bearing on price or
consumer acceptance or when the labeling or the appearance of the food may
otherwise create an erroneous impression that such ingredient(s) or
component(s) is present when it is not, and consumers may otherwise be misled
about the presence or absence of the ingredient(s) or component(s) in the food.
Revise the claims to remove those claims which are characteristic of dairy
products. (The images are included on page 3 of 3 of this letter)

3.The products assert that they are “revolutionizing dairy with plants”. The
product is ineligible to make these claims as it is wholly composed of plant oils
and is not of dairy origin. Remove these claims as they render the product
misbranded with respect to dairy products and the food fails to contain the milk
and milk ingredients which render them eligible for such claims. 21 CFR 101.18.
and 21 CFR 130.8.

Sincergly,

Wil Y

LaVone Dyer R.E.H.S. R.D.I.
Senior Environmental Scientist

Mk and Dairy Foods Safety Branch e 1220 N Street « Sacramento, California 95814

. DGO o o SRR & California Department of Food and Agriculture

Milk and Dairy Foods Safety Branch







The Intellect

“Makes sense.”
“Igetit.”

“Greatargument.”



What are we
up against?

And what exactly
are “they” doing
that threatensus
or that we could
learn from?
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https://www.flickr.com/photos/supak/4125428357/
https://creativecommons.org/licenses/by-nc-sa/3.0/

What Are We
Getting
Wrong?




MEAT FROM PLANTS. WHOA.

*Made from Plants not Cows, not nutritionally equivalent to dairy.




HOW MANY HAMBURGERS
CAN WE PRODUCE WITH
84,700 LITERS OF WATER?

1.694L/UNIT

0,71L/UNIT
HTHEREALCOSTOFMEAT

beyondmeat & We tagged all the
great things about the new even-
better Beyond Burger. #GoBeyond

martinmedus & No Animals %

domzthompson & Looking
forward to trying the new recipe!
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Not This or That...Butthen What Is it?

100% VEGAN GRHEESE

SO GOOD - YOU WON'T KNOVW

%IT'S NOT MADE FROM HILK!%—T

Now

GRATED




How cultured meat is made

Plant-based
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The Center
for
Consumer
Freedom

*Ba

sed on

Testéd "‘s/ynthetic meaté when cooked develop a
compound® that can cause cancerand reproductive
harm, according to California health law.

Synthetic meat calls itself
“plant-based.” So could cigarettes.

certified California laboratory tests x different products conducted Aug., Sept., and Nov. 2019. https:/bit.ly/2tMrwKr

BT 7

MORE LIKE TBHQ-LT

just a few mgredlents
such as pork and salt.

Fake bacon can have over
40 ingredients, including tertiary
butylhydroquinone, disodium inosinate,
and disodium guanylate.

See what you're really putting in your mouth at

CleanFoodFacts.com
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A BERKSHIRE HATHAWAY COMPANY

Straus Dairy Farm and Blue Ocean Barns Demonstrate a Dramatic
Climate Change Solution in Dairy Farming

First U.S. Commercial Trial Using Red Seaweed (Asparagopsis Taxiformis) Successfully Reduces Enteric
Methane Emissions From Cows, Proving Potential for Inmediate Climate Impact

STRAUS %
= ORGANIC ™"

STRAUS FAMILY CF

StrausFamilyCreal
S rganic

m Straus Family Cre:

Shereen@strausmilk.com

Haven Bourque



ELWOOD’S

EN v

Delicious dog,

since 1981.
{ TR

tiwoodDogMeat cop,

Home Breeds FAQs Resources Blog C

TRADITIONAL RUFF-AGE

As you consider which pup to pop in your freezer, take a moment to learn how we raise our animals.

#

Labrador Steaks

Pug Bacon Chihuahuaken

Our labradors enjoy the most Regretfully, our mother pugs endure Chihuahuas account for 88% of

luxurious lives of all our dogs, hence a life of extreme confinement, but

farmed land animals, so it's no
their higher price! After they're born,

that's so we can deliver delicious surprise to see them at Elwood's

they spend about 6 months in a pug bacon for all your eating needs! Organic Dog Meat! In the wild,

pasture. After their pasture time, we During pregnancy, we keep our chihuahuas can live upwards of ten
auction some off for slaughter. We mother pugs in gestation crates-- years, but we only keep our broiler
send some dogs to feedlots, where

these are metal cages no bigger chihuahuas alive for roughly 47 days.



We Must Speaktothe Heart




Workto
Inspire, Not
Incite

Inspirational Activism

Inspirational Advocacy

Inspirational Legal
Strategies
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SENIOR STAFF ATTORNEY
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CALIFORNIA'S PROPOSITION 12

Oct. 18, 2022



A Unique Opportunity to
Envision the Future of Food.



Arethey all equal in their promise
for a better food system?

Food Tech. Plant Based.

Alternative Protein.

Animal-free Dairy.

Precision Fermentation.

Cultivated, Cell-based, or Clean Meat.









The Real Question.

Can we just evolve the food (technology)
o1 must we evolve ourselves?



An Inspirational Opportunity

L.E.A.P.




Championing care
and kKindness in
youth over
commodification
and dominion of
other species




From 4H to 4C

LEAP IS FOUNDED ON THESE
FOUR PILLARS

Caring for all living beings.
Teaching veganic living.

Combatting the climate crisis.

Developing future leaders..




2H & FFA claim to teach
studentsto grow
confidence,
independence,
resilience, and
‘compassion.’”

So What’s the Problem?

Image credit: Kokomo Tribune

Image credit: KSNT

Image credit: The Billings Gazette
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Image credit: Verde Independent
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Is this really the best way to teach
resilience and compassion?
Or do these programs harden hearts?

Image credit: Pexels.com



LEAP:

A hands-on, educational
program at non-profit
farm animal sanctuaries
that helps studentslearn
compassionate animal
care, veganism,
leadershipskills, and
respectful stewardship of
our planet.
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