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Fruit Dynamics sets new stone fruit standards
 
Bl' Dnn Schrac k 
Staff Writer 

FRESNO, Calif. - Fruit Dy­
namics Inc . is some th ing like a 
middle-aged couple's unexpected 
pregnancy. It was defin itel y not 
planned. 

Eric Gaarde dec ided to str ike ou t 
on his ow n in 1993 . Amo ng the 
first to knoc k on the door of his 
newl y formed Gaard e Foodsource 
and Ser vice Inc. was a maj or bab y 
foods manufacturer, 

"They wanted someone wh o 
could source fruit for them, some ­
one who could make certain the 
fruit met a minimum bri x-acid ratio 
before the fruit was harvested," he 
said. 

lt was an eas y enough task for 
Gaard e, who 
had just spent 
more than a 
do zen years 
with Wawona 
Fro zen Foods 
Inc., Clovi s, 
Calif. Whal he 
didn't reali ze 
at the time was 
that the task 

Gam'de wou ld ev o lve 
into a full­

blown addiction. 
"l guess I'd ha ve to call it obs es­

sive curiosity:' Eric Gaard e said. 
The re was so mu ch more to 

sto ne fruit than ju st sugar and acid 
content. 

He began compi ling da ta on va­
rietie s , so il and water qu ality, dry 
matter content, weather events, 
she lf life and e ven rhe frui t" place­

ment on nus, Eric G aard e said . 
The data was not limit ed to domes­
tlc crops. Statistics were obtained 
from severa l oth er continents . he 
sa id. 

" I wanted to find a reason why 
stone fruit consumptio n was de­
creas ing," Eric Gaarde said . 

One major reas on, he said, was 
inconsistency. Shoppers should 
know wha t to ex pect whe n they 
buy a pea ch, he said, just as every­
one know s that a Big Mac bought 
in Cal ifornia will taste like a Big 
Mac bought anywhere else, It' s al­
ways what you expect, he said. 

"Within a few years, he had a 
Slack of data that was at least three 
feet high:' said Kim Gaarde, Eric's 
wife , who joined the company as 
chief financial officer after nearly 
20 years of running the business af­
fairs of a California stone fruit 
grow er-pa cker-shipper. She made 
the first attempt to compile aU of 
the information in a computer data­
base. even as Eric continued to co l­
lect more statistics . 

"A fter tWO years, she threw up 
her hands , and we hired a couple of 
database professionals," Eric 
Gaarde said . 

Th e fruit look s the same regard­
less of wheth er it's sub ac id, low 
acid or light acid, he said , SO the 
Gaardes co nve rted a break room 
into a labo ratory and continued to 
collec t dat a, eventually es tablish­
ing 13 unwe ighted, mea surable 
s tandards for stone fruit. 

T he tested fru it goe s into sever­
al categories. The fruit that merits 
rav e re~iews is the lap category. 

"We ask ed oursel ves wha t we 
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An employee prepares 10 festfruitin the Fruit DynamicsInc" Fresno, Calif" laboratoryagainst morethan a dozen 
standardsdetermined by the company's FruitSpan databose. 

co uld do to use these data to help 
the stone fruit industry: ' Kim 
Gaarde sa id. " It was not a nobl e so ­
cial calling. It was more of a frus­
!rat ion to think we had the tools to 
help lots of people ." 

The ca pacity of the program to 
filter data is amazing, she said. 

It did n't take long for word o f 
rhe dat abas e to leak to the Ca lifo r­
nia stone Iruit industry. 

In short order, the Gaa rdes' op­
eration mushroome d from a small 
lab with one part time e mployee to 
a full service laboratory anal ysis 
and evaluation se rv ice with a sta ff 

of 22, Eric Gaarde sa id. 
The Ga ardes faced a cross roads . 
"O ur lab and database had be­

co me the child that was feedin g off 
the parent , Foodsourc e & Service:' 
Ki m Gaur de said . 

Fruit Dy namics Inc.. an inde­
pend ent th ird party auditing labora­

tory, was formed in 200 4 w ith Erie 
as chief exec utive officer. Today, 
its clients include breeders. nurs­
eries, growers, marketers. proces­
sors and retailers . he said . Those 
clients have access to FruirSpan, 
the company 's proprietar y data ­
base. 

Fruit Dynamics pays special at ­
tenti on to breeders , Eric Gaardc 
sa id. 

H e make' weekl y and o fte n 
more frequent visit s to bre eder s ex­
perimenting with unrel eased fruit 
varieties, he said. 

Trinity Fruit Sal es Co . is a be­
liev er, Tr inity has retained Fruit 
Dynamics to test its fru it and ha s 
created a new label , Fla vor Zone , 
for the fruit that passes mu ster , 

Th e standards measured bv Fruit 
Dynami cs arc scason ally tl ~x ibl e . 
The flavor hand goes up with the 
sea son, Eric Gaarde said. But the 
standard s are very stringe nt. 

"We have rejected more fruit 
than we have a pprov ed this seaso n 
for Trinity," he said. 

The efforts o f the Fruit Dynam ­
ics staff art: not limited to growing 
and produ cti on . In de veloprncnt 
art:educational prog rams for reta i1­
er s to help them understand the Ill­

tric acie s of stone fruit. Kim Gaardc 
said. 

The critical com ponent of the in­
dustry,however, remains the grow ­
er, Eric Gaarde said . 

"The stone fru it indus try must 
get back to growing consisieru ly 
great-tasting fruit if they LIon', 
want 10 get down to 20 mi ll ion car­
IOns a yea r," he sai d. 


