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Here is what we know: 
 
1. We have developed an interesting tool.  
 
We have roughed out a tool that has significant usability problems but that pretty 
successfully encapsulates/codifies/reflects a lot of our "core values". It is a tool that 
addresses and reflects the aggregation contradictions that are us, individually and 
collectively. 
 
In the process of doing this, we first had to develop an understanding within the team. 
The tool reflects the process of developing that understanding more than it reflects the 
understanding itself, and therefore it needs at least one more pruning pass to eliminate 
parts that we have subsequently discovered have no applicability, or reflect concerns that 
we outgrew as the adventure proceeded.  
 
2. We have begun to learn how to use and calibrate the tool.  
 
As much as anything, learning to use the tool has involved agreeing on the meanings of 
vocabulary that we have each taken for granted w/o considering how insular and 
idiosyncratic and personal and emotionally loaded our use of these words and concepts 
tends to be.  
 
We have not yet developed "instructions" for its use, but there is now reason to believe 
that we can smooth its rough edges, remove its contradictions, clarify its purpose, explain 
its use, and hand it to others and expect that they will get comparable results to the 
results we would get.  
 
We invite board members and other committees, particularly the MRC members, to 
explore the store with us and try working the matrix on a few products.  
 
3. Using this tool will most likely present challenges both downstream and 
upstream,  
… but it is not intended to address these problems. It is intended to IDENTIFY those 
problems. Policy must be written to address the problems once they have been identified 
and organized. 

 
Our first collision with reality came when we discovered how shallow the information 
provided by existing product labeling actually is. People stand in the aisles with the cooler 
doors open, struggling to read the fine print, hoping to find information that will allow 
them to make a clear choice between products. That information is seldom provided in a 
way that is useful, it cannot be unlocked without further keys.  
 
At the last meeting, focused on our attempt to apply the matrix to canned tomatoes, we 
stumbled onto two critical tools:  
 
First was a very basic way to understand one of the core principles that goes back to the 
1984 document and probably quite a bit farther: and how to translate it into an actionable 
understanding that can be used to fit a wide range of related products onto a scalar grid, 
based on what they contain. How this information is best presented remains to be 
discussed, but will be reflected on our website and road-tested before the next PSGC 
meeting.  
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Rating (for one of the criteria) is based on a core readily-observable issue. 
A single "easy to  get consensus on" principle: is the main ingredient 
recognizable as the product?  Consider this spectral dispersion across the 
main ingredient: 
> 
> 1 Pastry/cookies (and sugar is almost certainly in top 3 ingredients) 
> 2 yeast bread 
> 3 pasta/flatbread 
> 4 enriched/bleached flour 
> 5 w-w flour 
> 6 wheat sprouts 
> 7 wheatberries 
> 
> 1 ketchup 
> 2 tomato paste (maybe swap this with Ragu sauce) 
> 3 spaghetti/ragu sauce 
> 4 salsas (diluted maybe this reverses with the canned for 5 - less  
> cooking) 
> 5 canned (diluted with salt, spices, herbs, and other additives) 
> 6 canned (whole/crushed/diced/ - ranking based on sugar - indicates  
> degree of ripeness when picked) 
> 7 Vine ripened tomatoes - sun-dried tomatoes 
> 
> 1 processed cheese spreads 
> 2 dead culture cheeses/yogurts + additives (fruit, etc) 
> 3 Ultapasturized/homogenized (dead) factory cows 
> 4 Ultapasturized/homogenized (dead) real pasture cows 
> 5 homogenized/pasteurized (dead) but "single estate" pastured cows 
> 6 raw/still alive cultures cheeses/yogurts/keifers field cows 
> 7 Raw non-homogenized milk, field cows preferably single estate 
 
As the attached spreadsheet show, there are actually two dimensions to 
this gradient, and Joe is working on a diagonal color gradient to reflect the 
“left-right” as well as “up-down” dispersion of factors involved in 
bioavailability, processing, packaging, etc. 
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whole fresh green 
beans, peas, 
snowpeas, etc.

green beans (peas, 
lima etc) shells 
removed

what else is 
degrades the food-
value of green 
beans ? 

dried beans
crushed dried 
beans

seriously 
processed (freeze 
dried, soup mix, 
etc) dried beans

canned beans
altered canned 
beans

adulterated canned 
beans, other vices

tofu related 
processes tempe/tofutti/etc

tofurkey, TVP, 
mockmeat, etc

frozen beans 
(whole beans)

extracted frozen 
beans (peas, lima 
beans, etc)

adulterated 
extracted frozen 
beans

adulterated beans 
(chili, etc)

adulterated beans 
(chili, etc) high salt

adulterated beans 
(chili, etc) high 
salt, other vices

bean spreads
goofy bean 
spreads

goofy bean 
adulterated 
spreads  

 
 
 
 



MARCH 5th 2007 REPORT/UPDATE from The PSGC  
 

Page 4 of 4  

We also figured out how to use information on the cans to determine 
important health and nutrition related facts that are basically buried in the 
cans. Julie found enormous differences in salt content between apparently 
similar products and than got us thinking about the "why.."     
We learned from John's thinking that ripeness of canned tomatoes will 
almost certainly correlate inversely with the shape of the product (diced 
and whole require firm fruit) and with sugar and calories, and ironically, 
with salt content. So we are really figuring it out, and after a period where 
it looked impossible, the job is now looking smaller.  
 
4. Limitations to its application are apparent.  
 
There are thousands of products on our shelves and there is clearly neither 
time nor capability to apply this process to every product. Nor is there 
need immediately to apply it to all products. It is our intention to make the 
next round of revisions to the tool and then to apply it to the top selling 
(greatest volume) items that move through our store, and see if it reveals 
labeling or policy problems that need immediate attention.  
The first batch of information generated will be posted on the PSGC site 
and sent to the board for review next month. 
  


