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Self Intro

• Major: Food and 
Nutrition

• Career Interest: MD, 
specializing in family 
medicine.

• Why P2? Another 
perspective on 
nutrition.



AIM
• Established heavy 

metal analysis protocol 
for AIF to potentially 
utilized in establishing 
rege[N]ation
certification metrics to 
ensure safety of their 
distributed goods.



Significance

Regenerative Farming:
-20% global agricultural greenhouse gas emissions
+40% crop yields
+15-20% water percolation

*Has the potential to eliminate upwards of 250 million metric 
tons of co2 annually!



The American 
Indian Foods 
Program

• Indigenous Agriculture
• Branch of Intertribal Agricultural 

Council
• Export Program
• Rege[N]ation
• Future Interest: PFAS & 

Regeneratively Grown AIF 
Products



Areas of 
Focus

• Regenerative 
Farming

• Food and Water 
Safety

• Supporting Local 
and Indigenous 
Farmers



Trials
• Moisture Analysis

• Dry Ashing

• Nitric Acid Dilution

• Micron Filter

• ICP-MS

• Interpret Data & Compare to 
Health Standards



Results
• Regenerative vs. 

Conventional

• Maximum Allowable 
Level in a Day

• Serving Size: 200 grams



Outcomes

Established heavy metal 
analysis protocol for AIF to 
potentially utilized in 
establish rege[N]ation 
certification metrics and 
ensure safety of their 
distributed goods.
Data regarding conventional 
and regenerative food 
products



Thank you
• Funding for the Montana State Mass Spectrometry Facility used in this publication was 

made possible in part by the MJ Murdock Charitable Trust, the National Institute of 
General Medical Sciences of the National Institutes of Health under Award Numbers 
P20GM103474 and S10OD28650, and the MSU Office of Research and Economic 
Development . The content is solely the responsibility of the authors and does not 
necessarily represent the official views of the National Institutes of Health.

• This research was funded by INBRE, McNair, Montana Pollution Prevention (MTP2), and 
MONT, and in collaboration with the American Indian Foods program. Facility 
collaboration included the Montana State Mass Spectrometry Facility and MSU Soils 
Testing Laboratory.

• This project was funded by a Forrest E. Mars, Jr. Chocolate History Research Grant and an 
Environmental Protection Agency (EPA) Pollution Prevention grant (EPA-HQ-OPPT-2022-
001; 66.708). It has not been formally reviewed by Mars Wrigley or the EPA. The views 
expressed in this publication are solely those of the authors and do not necessarily reflect 
those of these organizations. Mars Wrigley and EPA do not endorse any products or 
commercial services mentioned in this publication.
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