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GRAPHIC ILLUSTRATION:  BLACK SCREEN -- SMALL LIGHT SOURCE BEGINS TO REVEAL UNKNOWN RED SHAPE

OBJECT PULLS BACK TO REVEAL A TOMATO -- FULL SCREEN

DISSOLVE TO TOMATO FIELDS 

CUT TO MAN HOLDING TOMATO AND SLICING IT OPEN

TOMATOES BEING HARVESTED IN FIELDS
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CUT TO DIFFERENT PLANTS:  SOME ARE SEVERELY INSECT-EATEN.  PLANTS WITH BT ARE NOT.

TIM PACE O/C

INTERCUT WITH FARMING FOOTAGE

SCIENTIST IN GREENHOUSE

WORKING WITH TOMATO PLANT -- TAKING NOTES, ETC.

TOMATOES BEING TRANSPORTED IN TRUCK

CUT TO WOMAN IN SUPERMARKET SHOPPING FOR TOMATOES

TWO-SHOT:  COUPLE IN KITCHEN MAKING A SALAD

SUPERMARKET SHELVES STOCKED WITH CANS OF TOMATOES

PAN -- LARGE TOMATO FARM FIELD

CUT TO TOMATOES ON CONVEYOR BELT

TOMATOES IN BOXES

EXTERIOR GREENHOUSE

CUT TO SCIENTIST WORKING WITH CANOLA PLANT

BEAUTY SHOTS -- TOMATOES


	


AUDIO
MUSIC UNDER:

NARRATOR V/O:

It's been called an aphrodisiac, a medicine, a fruit and a vegetable.

We call it a tomato.

This popular and versatile food hasn't only improved its image over the centuries.  The tomato itself has changed dramatically.  Everything from its color to its size to its flavor.

In fact, like just about every commercial plant, tomatoes are the product of centuries of selective breeding.  By cultivating only certain varieties, farmers and gardeners have gradually bred out unwanted traits.  

At the same time, they've enhanced natural qualities like redness, taste, size and resistance to plant pests and diseases.

They didn't know it, but since ancient times, these farmers and gardeners were actually practicing a form of genetic modification.  

Today's modern biotechnology is the latest advance in a long, successful tradition.

DR. CHARLES HAMMER:  SOT

"Biotechnology is very important, because it approaches problems that have been known for ages that we have not been able to solve.  The major benefit in agriculture will be twofold:  We'll improve the quantity of foodstuffs that can be produced, and we'll improve the quality of those foods."

TIM PACE:  SOT

"If you ask me what the 'dream seed' would be, it would be resistant to weather -- meaning drought ‑- and then it would be insect resistant, and then it would be nematode resistant.  So there'd be no way to have a crop failure.  That would be the dream seed."

NARRATOR V/O:

That dream is well on its way to reality.

Take BT, for example.  This natural soil bacterium is popular with home gardeners because it produces proteins that only kill specific plant pests.  When BT genes are transferred into commercial potato and cotton crops, the plants protect themselves against bugs that normally eat them.

TIM PACE:  SOT

"If you're not adaptable in farming, and if you don't have an open mind to new technologies, I don't think you'll get too far in farming...you're not working against nature but with nature."

NARRATOR: V/O

Little could ancient farmers have imagined that their primitive forms of biotechnology would lead to today's exciting advances for all sorts of fruits and vegetables.  

Already, the U.S. Food and Drug Administration has approved genetically modified tomatoes that soften slowly so they can ripen on their vines.  That means they'll stay intact during cross-country shipping.  

When they arrive in stores, they'll have more flavor and color.  

And Americans can enjoy eating them...year-round.    

Soon foods made from processed tomatoes will reap benefits as well.  

The key to ensuring high quality in these foods is the large variety of tomatoes that go into them.  In California alone, growers will harvest 175 different varieties of processing tomatoes this year.

Genetically modified tomatoes will add more varieties, improving the quality and thickness of processed foods -- and greatly reducing spoilage losses during shipping.

For the American consumer, this means better tomato sauces, pastes, soups, salsas, ketchups, pizza toppings and much more.

But that's just the beginning.  It won't be long before biotechnology helps America's food supply withstand disease, drought and other dangers.  Tomatoes, corn, potatoes, squash, melons, strawberries and many more foods will all be better than ever.

In the future, biotechnology will also make fruits and vegetables more nutritious.  With higher levels of vitamins A, C and E, these foods may help protect against cancer and heart disease.

NARRATOR:  V/O

Thanks to centuries of breeding, the tomato has become one of America's favorite foods.  Today, tomatoes and a wide variety of other fruits and vegetables promise to be even tastier, healthier and more plentiful through the wonders of biotechnology.




