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“/\\The recall has caused widespread concern among beef producers and consumers.
. 20ll of 501 adults conducted for Newsweek magazine earlier this month as the
story was getting wide attention found that 41 percent of those polled were less
likely to purchase hamburger at grocery stores; 54 percent were less likely to
buy hamburgers at fast-=food restaurants. The poll’s margln of error was plus or
minus 5 percentage points.

Cattle ranchers worry the contamination scare could sour the public on beef,
already struggling to hold its market share against poultry and pork.

"The cattle industry is worried about food safety," said Jim Clower of the
Arkansas Cattlemen’s Association. "But with the process the way we have it, it’s
very difficult to make it 100 percent safe." ‘

John Marcy agreesu Marcy is an extension food scientist at the University of
Arkansas’ Center of Excellence for Poultry Science and a member of the federally
funded Food Safety Consortium, which Bumpers helped establish. Marcy testified
before Congress on the dangers of E. coli 0157:H7 in 1994. :

Marcy said the federal government’s new system of food-safety controls, known
as Hazard Analysis and Critical Control Points, will have a minimal effect on
reducing food-borne illness. The program will require more extensive testing and
better record-keeping on monitoring bacteria in meat ‘and other foods. But
contamination can occur at all stages of food production, from farm to table,-
M@rcy said. V : ‘

"There’s no good way to keep thlS stuff out," he said. "Food safety is not a
problem with a solution. Cooking does kill it. That applies to everything."

The preventive measures in the new food-safety system are being phased in at
food-processing plants. However, the new system does not require specific
testing for E. coli 0157:H7. : :

"It does require testing for generic E. coli, which is a broad indicator of
contamination," Lombardi said. "But it’s just an indicator of the general
bacteria levels in their product, whether that’s getting better or worse."

Community leaders in Columbus stood behihnd Hudson.
Community Support

Columbus Mayor Gary Giebelhaus said Burger King, the nation’s second-largest
fast-food chain, should have stood by Hudson Foods. The plant produced about 3
million pounds of beef weekly and accounted for $ 91 million in sales in fiscal
1996. Burger King bought more than half the plant's-beef;‘

"It’s my opinion that Burger King and their parent company does not share the
Midwest mentallty of helping others in their time of need," Giebelhaus said.

However, Giebelhaus and others remained optimistic about the plant’s future.
" “gon had promised to paying plant employees until the USDA’s concerns were
tled.
Dwayne Smith, co-chairman of the Columbus Economic Council, said Columbus
residents believed the problems at Fudson weren’t as big as the news media and
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“the USDA purported them to be.-

."We understand that the protection of the American consumer is first and
foremost in all of our minds, but we do question whether this situation with
Hudson has gone beyond the concern of the public," Smith said.

Columbus has more than 80 manufacturing companies, about 6,000 manufacturing
jobs and about a 2 percent unemployment rate.

"If Hudson pulls oﬁt, it would have an impact on the community, but it would
not be a major setback," Smith said before the plant was sold.

The Hudson plant was the community’s eighth- 1argest employer. Smith has been
in the plant several times and said the company took plenty .of precautions when
it came to food safety.

"I think they’ve taken every precaution iméginable to keep it as clean as
possible," Smith said.

Hudson, which is expected to geherate‘s 1.7 billion in 1997 sales, is
primarily a poultry company and is the fifth-largest poultry processor in the

country, slaughtering about 8 million chickens a week. Beef accounted for about
6 percent of its total sales.

“HIC: Photo
“James T. "Red" Hudson
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HEADLINE: New meat rules seem a long shot

But hamburger fiasco could propel expanded powers for lnspectors

BYLINE: JONATHAN WEISMAN

SOURCE Congre551ona1 Quarterly

" DATELINE: Washlngton

_ BODY:

Even before President Clinton’s proposal to strengthen the power of federal
meat inspectors is formally introduced, it appears to be heading the same way on
Capltol Hill as its predecessors over the past decade. nowhere.

Desplte last month’s recall of 25 million pounds of hamburger patties by the
Hndson Foods Co. of Arkansas, resistance runs deep in the Republlcan-controlled
jress to q1v1ng the government still more power to make regulations.

"We do have a pretty good system out there," said Sen. Chuck Hagel (R—Neb)
"Anytlme anybody in the federal government says, I need more power,' I say, Wait
a minute. I want to take a good look ron : :

Federal meat inspection resembles the teetering Russian military: armed with .
devastatlng weaponry but ill- equlpped to handle the subtleties of the modern

" crisis.

. The Department of Agr10u1ture>s 7,400 inspectors are a constant presence at
the nation’s 6,200 slaughterhouses, but critics say they cannot’ keep up with: the
1ncrea51ngly global nature of the food industry.

The Food and Drug Admlnlstratlon, or FDA,‘whioh has jurisdiction over foods

‘other than meat and poultry, is in far worse shape. Its 700 investigators must
oversee some 53,000 factorles, meaning that a plant may go a decade between

1nspectlons.

The enforcement tools at the agencies’ disposal are powerful but blunt. If a
meat processing plant refuses to voluntarily recall tainted beef, the federal
government has only one real weapon in its arsenal: withdrawing its inspectors.
Without federal inspection, a plant’s meat must be stamped "adulterated" and
cannot be sold across state lines. Such a move would be tantamount to shutting
down the plant. It would be as if the Department of Transportation discovered a

+f "ty door lock and had-no recourse but to shut down a whole auto plant.«

~—The Hudson incident nearly reached crisis stage when the company demurred on
recalling as much meat as the USDA was demanding. It took three weeks before the
company finally agreed to the ma531ve recall ordered Aug. 21.
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" The ‘meat industry and farm-state lawmakers say the case proves that federal
it inspectors have all the power they need. The admlnlstratlon feels it
‘doesn't.

Agriculture Secretary Dan Glickman declared: "We don’t have much time for a
protracted debate over how much product should be recalled. We don’t have time
for a snail’s-pace procedure to stop a plant‘s production until they clean up
their act." A

In the coming weeks, the Cllnton'admlnLStratlon will formally introduce
legislation designed to give federal food inspectors new options that are less
drastic on paper but more usable 1n practice.

Under the proposals, the government would be given new mandetory recall _
powers and new civil monetary penalties to impose on companies that violate meat
and poultry laws. Sen. Patrlck J. Leahy (D-Vt.) has promlsed to sponsor the
measure. . .

' The American Meat: Institute, the National Food Processors Associatlon and the
Grocery Manufacturers of America have all condemned the Glickman plan as
unnecessary, costly and counterproductlve. , :

"Instead of promoting food fear, the government should . . . build food
confidence by enforcing the ex1st1ng rules,“ wrote Stephen Ziller of the Grocery
Manufacturers of Anerica.

One thlng going for advocates of a leqlslatlve overhaul is the news. The
Hudson hamburger recall is just the latest in a nightmarish strlng of bad press,
from tainted raspberrles to bad cider. ~

Leahy plans to call a summit in the coming weeks among the administration,
farm-state lawmakers and the food industry to see whether a compromise can be
reached. :
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HEADLINE: Senate Panel Sets Food-Safety Heariné
SOURCE: WORLD-HERALD BUREAU
DATELINE: Washington
BODY: = :
A Senate hearing has been set for Oct. 7 to examine food-safety problems and
proposed legislation in light of the recent recall of 25 million pounds of beef
from a Nebraska plant, U.S. Sen. Richard Lugar, R-Ind., announced Monday. :

The héafinq, béfore the Senate Agrlculture Commlttée which Lugaf leadé,
will be the first conqre551onal look at the issue since an outbreak of E. coli
bacteria infections in early August led to the recall of hamburger patties from

Hudson Foods’ plant in Columbus.

Lugar said the hearlng alsoc would con51der leglslatxon proposed by
_-1culture Secretary Dan Gllckman

Glickman’s proposal would give agrlculture secretaries new power to order -
meat recalls.
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HEADLINE: Hudson fades the heat with help from friends
BYLINE: Susan‘Scantlln, ARKANSAS DEMOCRAT-GAZETTE

BODY ¢

Hudson’s frozen hamburger discs have become a long-playing record of bu51ness
blues for the Rogers-based company. Yet, tucked within the bad news bombardment,
. a quiet chorus of support continues to sound from ground zero of the burger
brouhaha. ‘

Flame-broiled by the consnmer connection to Hudson Foods’ E. ¢coli cloud,
Burger King officials took the offensive, launching a campaign to purge the’
perception of tainted beef between their "Bun Halves" logo.

n the. heels of the announcement to permanently sever Hudson as a beef
s .plier, full-page newspaper ads -- signed by Burger King President Paul
Clayton -- declared the hamburger ‘chain clear of ground beef from the Columbus,
Neb., plant. .

M... Although there was absolutely no indication that any of the beef Hudson
Foods supplied to us was unsafe, we issued the recall anyway, because the trust
~and confidence you have in us every time you visit one of our restaurants is

more important than any loss of business," reads the advertisement. :

In the heart of the Mldwest some folks were declarlng Burger King should
have had a heart. ‘ ) A

Columbus Mayor Gary Giebelhaus said last week Burger King should have stood
by Hudson Foods. "Their decision, I’m sure, was a great disappointment to the
Hudson employees and their families. It’s my opinion that Burger King and their
parent company does not share the Midwest mentallty of helplng others in thelr
time of need " A A . »

Hudson has been a corporate neighbor in Columbus =-- a city of just under

- 20,000 residents --.for only two years. But city leaders and company employees
have, so far, stood by the. be51eged company, offering vocal support "in their
time of need." .

" According to reports from the Columbus (Neb.) Telegram, the‘city competed
4 nst other Midwest towns for the Hudson beef processing plant in 1994.
¢  .bus was chosen "because 25 percent of all of the beef sold in the Unlted
States comes from w1th1n a 100-mile radius of Columbus."
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"""hile Hudson was the elghth-largest employer in Columbus, with 230 workers,
! town is far from job—needy

Located in Platte County, Columbus’ unemployment rate rlvals that of ‘
Northwest Arkansas -- 2.5 percent -- barely topplng the state unemployment rate
of 2.4 percent. :

Hudson has continued to pay its Columbus work force during the plant
shutdown, while the U.S. Department of Agriculture searches for the E. coli
source among the plant’s outside suppliers. Earlier in the week Mayor Giebelhaus'
was facing the reality the plant may not reopen.

Following the plant shutdown Giebelhaus told the. Columbus Telegram, "If that -
would happen, Columbus has built a strong 1ndustr1al—agrlculture base. Even
though we’ll do anything to help keep this company, one broken link won’t break
-this chain. But, I have every confidence this communlty will rally around )
Hudson."

'~ Hudson officials indicated the company was looking to cut its losses and pull
. out of the red-meat processing business if the lost Burger King business wasn’t
~ replaced. Meanwhile, ‘Wal-Mart and Boston Chicken Inc. were standing by the
company until the USDA clears the plant and the proce551ng chain.

o Wednesday 1t was announced the plant had been sold to IBP Inc. of Dakota
Citv, Neb., and company would offer jobs to the former Hudson workers.

ow clear of the Columbus plant, clearing the family name is high on Hudson’s
list. out of the blue, or perhaps out from under the company’s dark cloud,
emerges one of the beést-known names in Arkansas',inner political circle, Skip.
. Rutherford, as a Hudson company spokesman. ,

Rutherford, a perSonal friend of President Bill Clinton, is executive vice
‘president of the Little Rock public relations firm Cranford Johnson Robinson
Woods. Currently, Rutherford is serving as the president’s representative in
choosing a site and fund-raising for the presidential library to be built at a
yet-unnamed central Arkansas locatlon.

Whether .Rutherford, more than your average Arkansas spin doctor, pursued his’
new role or was pursued by .the company is an interesting question. As the food
safety debate shifts from Columbus to Capitol Hill, those who stand’ besxde you
in your time of" need become crltlcally important allles

Secretary of Agriculture Dan Glickman is expected to submit details of
meat-safety bill to Congress .this week. If earlier requests are revived
‘Glickman’s proposal, processors could face civil penalties of more thar
100,000 a day for food safety violations.

It appears unlikely, even in the face of the recent E. coli scar
G "man’s efforts will be any more successful than past attempts .
r = atory and punitive power to the USDA. Meanwhile, the debate"
to probe the pink meat in the USDA’s inspection process. Just h
‘breakdowns are should be of public concern: as well ‘



‘ : PAGE 40
LEVEL 1 - 18 OF 22 STORIES

" _ Copyright.1997 Arkansas Democrat-Gazette
' Arkansas Democrat-Gazette

August 31, 1997, Sunday
SECTION: BUSINESS; Pg. 16NWBM
- LENGTH: 2310 words

HEADLINE: Hudson: After the recall USDA seeking more power in wake df buger
crisis . :

BYLINE: Russell Ray

BODY:

"There certainly was not any need, in this instance, for additional
authority," U.S. Rep. Asa Hutchinson, R.-Ark., said last week.

The concern grew as the recall of beef produced by Hudson Foods Inc. of
Rogers grew from 20,000 pounds to 25 million pounds -- the largest meat recall
in U.S. hlstory As of last week, the USDA was still investigating how the beef
became tainted with a potentlally fatal bacteria known as Escherlchla coli
0157:H7. ‘

" . the chain of events that prompted the massive recall began in July when ,
22—year—old Lee Harding of Pueblo, Colo., began showing early symptoms of food
poisoning one day after eating two hamburger patties produced by Hudson'’s only '
. beef-processing plant, located in Columbus, Neb. :

A local hospital confxrmed the man had been infected by the harmful strain of
~E. coli and reported it to the Pueblo .city-county health department. The man
told health officials that the hamburgers he ate at a barbecue the day before
may have been undercooked, said Heather Maio, director of environmental health
for the local health department. County health officials then collected the
leftover Hudson hamburger patties from Harding’s freezer and turned them over to
the USDA for testing. The test results showed that the burgers contained the
harmful E. coli microbe and proved to be the clue that helped health officials
link several illnesses in Colorado to E. coli-tainted beef ‘produced by Hudson.

- As of last week, the federal Centers for Disease Control and Prevention in .
Atlanta had conflrmed that 16 people in Colorado had become ill after eating
Hudson-produced hamburger patties. All 16 cases were linked to E. coli food
‘poisoning. The E. ccli bacteria found in ‘each case were genetically ldentlcal
said Tom Skinner, a CDC spokesman

No deaths have been‘linked to Hudson beef products, Skinner said.
',Meanwhlle, Agrlcultﬁre Secretary Dan Glickman is- using the.wldély publicized

Y- 11 to make headway on legislation that would ‘give him the power to recall
and lmpose civil penaltles for food-safety v1olat10ns. :
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“\t an Auq. 21 pre,s conference, Glickman promlsed to draft legislation for
¢ ress to consider when it reconvenes this week. Glickman announced Hudson’s
landmark recall and plant shutdown at the same press conference.  Hudson issued
the ma551ve recall: and closed the plant at the USDA's request.

"I agree wholeheartedly with the consumer groups who feel that one of the
'blggest loopholes out there is the fact that I do not have the authority to
order a recall," Glickman said. "I think that most folks would be shocked to ,
know that 1ndustry --.and not federal food safety experts -- ultimately make the
decision as to whether or not food is recalled when the public’s safety is
compromlsed L : :

Still, some federal lawmakers are not conv1nced that Glickman and his agency
need more power. ' ,

"I do not believe he has made his case yet for.additional authority,"
Hutchinson said. "I think the agency has failed to recognlze the extraordlnary
cooperatlon of Hudson Foods." . .

The Rogers~based company has fully cooperated with the USDA in ltS
investigation and has demonstrated that it has the publlc s best 1nterest at
“heart, Hutchinson sald. :

Glickman could have minimized the damage to Hudson Foods by talking about the
company’s cooperatlon, Hutchinson said. Glickman has instead perpetuated public
f by using "rather harsh terms" when speaking publicly about the federal
-1 stigation into the company, he said. Glickman called his lnvestlgators a
" "SWAT" team and said more strlngent standards for the plant were
' "non-negotlable "

Two days after Gllckman announced the recall, Burger King, HudSon ’'s biggest
beef customer, announced that it had forever stopped buying beef from Hudson

Hudson on Friday sold the Nebraska plant, which employs 230 people and
accounted for $ 91 million in sales in fiscal 1996, to IBP (formerly Iowa Beef
Producers) of Dakota Clty, Neb. No purchase prlce was dlsclosed. :

Gllckman already has the power to w1thdraw federal inspectors from a plant
which in effect would shut down any food-proceSSLng facility. That authorlty
gives the agency tremendous leverage in gettlng a company to voluntarlly issue a
recall.

: "Nobody is going to argue with the secretary in a‘situation like this because

he can shut the plant down by simply taking his inspectors out," said U.S. Sen.
Dale Bumpers, D-Ark. "You can’t ship a product that does not have an official.
seal of the U.S. Department of Agriculture on it. All he has to do is just
remove hiS'inspectors,~and you're effectively shut down anyway."

Bumpers said he would not likely support a proposal that would glve Gllckman
arbitrary authorlty to levy civil fines.

'm not sure I’m willing to turn the authorlty to levy civil fines over to
cne‘person," Bumpers said. "That’s such.a judgmental thing. Somebody could levy
a fine that could bankrupt .a company, and the fine mlght turn out to be totally'
'unjustlfled " :
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‘iowever, Bumpers said he would consider supporting a bill that would give

v .ckman authority to make recalls and close plants when dealing with companies

that have been cited for repeated violations of federal food-safety rules.

"I might give him some ‘authority just in case somebody was very reluctant to
‘cooperate, " Bumpers said. "I would not be disposed at thls time to grant him.
carte blanche,. arhltrary authorlty to levy fines."

Since Hudson’s initial recall of 20,000 pounds, Bunpers said he has twice
spoken with Hudson founder and Chairman James T. "Red" Hudson, whom he has known
for many years. ~ - : ’

"“"They couldn’t be more upset, " Bumpers said. ”When {the USDA] said 25 million
pounds, that didn’t go down too well, but they didn’t argue about it."

Agriculture officials are drafting the proposed legislation and plan . to have
it ready to present to Congress when it reconvenes after Labor Day. The USDA
decllned to release details of the proposal last week.

The Clinton administration has twice trled to get Congress to give Gllckman
the authorlty to order recalls and levy civil fines. Both times, once in 1994
and again in 1995, the proposals were defeated in Congress.. The proposals
called for recall authorlty and civil penalties of up to $ 100,000 a day for
- food~- safety violations.

-. I’'m hopeful that the thlrd time’s the charm," Gllckman Sald .at hls Aug. 21
p:ess conference. "I think the public is much more focused on the problem, and
‘there’s really no question that the American people want government doing
everything it can to ensure the food .they put on their table is safe."

Both Hudson and the USDA believe the beef was contaminated before it entered
the plant, perhaps at a slaughterhouse owned by one of Hudson’s beef suppliers.
E. coli 0157:H7 is found in the .intestines of cattle and can infect beef when
the cow is disemboweled in the slaughterhouse. Hudson didn’t slaughter cows at
its Nebraska plant The beef it processed came from a handful of USDA-lnspected
: plants. : -

. A

USDA spokesman Steve Lombardi said the agency is two to three weeks away from
maklng any conclusions from its 1nvest1gatlon._.

Although investigators are looking at ‘Hudson' s six beef suppliers, which
neither the agency nor Hudson will name, they also are looking into
record-keeping practices at the plant and whether the company . tried to hide theA
full scope of the problem. , : :

"It was just very difficult to get answers to 51mple questlons, like what
went on what days," Lombardi said. :

Was Hudson trying to cover up something? “"That is one of the questions.
th=v’re asking in the investigatlon," Lombardi said. "“They are looking into
| her Hudson was as forthcoming as they could have. But that-hasn't been
oh\_rmlned yet " ;

USDA officials have sald that they were dlsturbed by a practlce at the plant
of mixing day-old meat from one day’s productlon with meat in the next day’s
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“‘ﬁuctlon. The practlce is common in the beef 1ndustry and is known as
rork." r : .

"The practice in and of itself isn’t a food safety issue," said Janet Riley,
director of public affairs for the American Meat Instltute "It is harder to
isolate a problem when a- problem does occur."

Tests showed that beef produced at the plant on June 5 was contaminated with
the dangerous strain of E. coli. Investlgators later learned that meat processed
on June 6 included leftover meat from June 5.

A lack of record-keeping prevented investigators from determining further
which beef supplies were reworked into other days’ production, Lombardi said.
The information, he said, would have helped in limiting the recall. As a
result, the USDA asked the company to recall all meat ever produced at the
.Columbus plant, which opened in February- 1995

The initial recall of 20,000 pounds was lssued Aug 12. By.Aug. 21, it had
.ballooned to 25 million pounds. o

At an Aug. 19 press conference, Red Hudson denied reports suggesting his
company tried to mislead federal investigators in determining the size of the
recall. ' ‘

- "I'm sure if that was the case, the USDA would be saying it already," Hudson
40 reporters.

HudsOnpsaid the volume oflthe'initial recall was determined incorrectly’
because the company had little time to review all of its records. Company
officials spent most of their tlme looklng up code numbers on the product that
needed to be recalled. : ~

"This is what thn public needed to know," Hudson said. "They didn’t really
care whether we had one pound or 1 million pounds. They needed to know what they
might be looking for." :

In the three months before the initial recall, the plant conducted 57 <
bacteria-detecting tests on samples of meat 1n the plant. None of them were
positive for E. coli 015? H7. ‘ : ,

The recall has caused widespread concern among beef producers and consumers.
A poll of 501 adults conducted for Newsweek magazine earlier this month as the
story was getting wide attention found that 41 percent of those polled were less
likely to purchase hamburger at grocery stores; 54 percent were less likely to
buy hamburgers at fast-food restaurants. The poll’s margin of error was plus or
minus 5. percentage p01nts.

cattle ranchers worry the contamlnatlon scare could sour the public on beef,
already struggling to ‘hold its market share agalnst poultry and pork.

“The cattle 1ndustry is worried about food safety," said Jlm Clower of the
) 1sas Cattlemen’s A55001atlon‘~"But with the process the way we have 1t it’s
ve.y difficult to make it 100 percent safe." :
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“Tohn Marcy agrees. Marcy 1s an. extension food SClentlSt at the Unlver51ty of
. insas’ Center of Excellence for Poultry Science and a nember of the federally
funded. Food Safety Consortium, which Bumpers helped establish. Marcy testified
before Congress on the dangers of E. coli 0157:H7 in 1994. :

Marcy said the federal government's new system of food- safety controls, known
as Hazard Analysis and Critical Control Points, HACCP as it’s called, will have
a minimal effect on reducing food-borne illness. The program will require
. more-extensive testing and better record-keeping on monitoring bacteria in meat

and other foods. But contamination can occur at all stages of food production,
" from farm to table,‘Marcy said. :

"There’s no good way to keep this stuff out," he said. "Food safety'ls not a
problem wlth a solutlon. Cooklng does klll it. That applles to everything."

The preventlve measures HACCP calls for are being phased in at
food-processing plants. However, HACCP does not requlre spe01f1c testlng for E.
~coli 0157 H7. :

‘ "It does require testing for generic E. coli, which is a broad indicator of
- contamination," Lombardi said. "But it’s just an indicator of the general
bacteria levels in their product, whether that’s getting better or worse."

Community leaders in Columbus stood behind Hudson.

‘olumbus Mayor Gary Giebelhaus said Burger King, the nation’s second-largest
“» _.~food chain, should have stood by Hudson Foods. The plant produced about 3
million pounds of beef weekly and accounted for-$ 91 million in sales in flscal
1996. Burger King bought more than half the plant's beef.

“It's my opinion that Burger King and their parent company does not share the
Midwest mentality of helping others in their time of need;" Giebelhaus said.

However, Giebelhaus and others remained optimistic about the plant’s future.
Hudson had promised to pay plant employees untll the USDA’s concerns were
settled. : .

Dwayne Smith, co-chairman of the Columbus Economic Council, said Columbus
residents believed the problems at Hudson weren’ t as big as the news media and
- the USDA purported them to be. , :

"We understand that the protectlon of the American consumer is first and
foremost in all of our minds, but we do question whether this .situation with

- . Hudson has gone beyond the concern of the publlc,? Smlth said. .

Columbus has more than 80 manufacturlng companies, about 6,000 manufacturlng
jobs and about a 2 percent unemployment rate. ‘

"If Hudson pulls out, it would have an 1mpact on the communlty, but it would
not be a major setback," Smith said before the plant was sold. - :

. - 2e Hudson plant was the communlty s eighth-largest employer Smith has been
in the plant several times and said the company tock plenty of precautlons when
it came to food safety. :
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“™."I think they ve taken every precaution imaginable to keep it as clean as
51ble," Smith sald

Hudson, which is expected to generate $ 1 7 bllllon in 1997 sales, is
" primarily a poultry company and is the fifth-largest poultry processor in the
. country, slaughtering about 8 million chlckens a week. Beef accounted for about
percent of its total sales. : ,

GRAPHIC' Chronology by Arkansas Democrat Gazette/KIRK MONTGOMERY
Photos by Assoc1ated Press

A sign explaining that Burger King was not serving hamburgers hangs in the
drive-through window Aug. 22 at Lincoln, Neb. Some burger fans couldn’t have it
their way at the national chain after Hudson Foods announced it was shutting
down a plant and recalllng 25 million pounds of possibly talnted beef. Burger
King later ended its relationship with supplier Hudson.

. Workers at the Hudson Foods plant in Columbus, Neb., process ground beef Aug.
-18. No matter how sophisticated goverment testing of meat and poultry becomes,

~ the sheer volume may make it impossible to detect all dangerous bacteria in
food, inspectors say. -

" photo by Arkansas,Democrat-Gazette/DAVID GOTTSCHALK

~ Hudson Foods, primarily a poultry company, has had a troubled entry'into the
beef market. - : : . ' s »
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BYLINE: BY RUTH KAVA; Knight-Ridder News Service

BODY : ' '

The U.S. Department of Agrlculture has tlghtened safety 1nspectlons at meat
processing plants, but the way to prevent future large-scale outbreaks of E.
coli bacteria is food pasteurization by irradiation.

- - Y —. -

‘It’s happened again: The disease-causing E. coli 0157:H7 bacteria was
detected in hamburger produced in the Hudson Food processing plant in Nebraska
after causing more than a dozen Colorado consumers to get ill. Luckily, no one .
died from this latest outbreak of food poisoning, which prompted the largest
recall of meat ever, with some 25 million pounds belng destrovyed.

could the dramatlc problem have been avoided?
Many, 1nc1ud1ng Secretary of Agrlculture Dan Glickman, are calling for more
‘government oversight and regulation to prevent such problems. But these
‘’solutions’’ aren’t the answer. The answer lies in technology: food
pasteurlzatlon by 1rrad1at10n.

Pasteurlzatlon, to most people, means milk. And, ofvcourse, the vast majority

. of milk is pasteurlzed - by heating it. But pasteurization really means killing

-disease-causing organlsms in food, and that can be done by irradiation as well
as by heat. . o o .

" For different reasons, ‘‘consumer activist’’ groups and industry both have
opposed food irradiation as a means of enhancing food safety. The activists, in
many cases,. oppose it because they are antltechnology and’ wrongly think any new
technology would create health risks.

‘Business, on the other ‘hand, hasfshied away from the technology because it is
concerned consumers won’t accept irradiated foods. .

Neither of these concerns is valld The safety and effectiveness of food
irradiation has been demonstrated time and again over the last 50 years. Our
astronauts in space eat irradiated foods because they last a long time without
refrigeration. Hospital patients with weakened immune systems may be fed.

" i~ ~diated foods to decrease the risk of acquiring infections their bodies

< in’t handle. Food irradiation has actually been approved in more than 40
cewntries. In the United States it is approved for a number of foods, including
pork and poultry. A petition to allow the pasteurization of beef by irradiation
was ‘submitted to the federal Food and Drug Administration in 1994, but the FDA
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R | hasn't acted on 1t

Last summer the Department of Agrlculture began the process of 1mprov1ng 1
safety by modernizing its inspection service. All slaughter and processing
plants will have to better control their operating processes, identifying all .
steps in the process at which foods could be contaminated and take appropriat
measures to prevent or reduce such hazards..These controls will include '
requirements for microbial testing for salmonella and other bacterxa that are
typical causes ¢f food-borne lllness. »

PreSLdent Cllnton also has asked Congress for increased funds to hire
additional food-safety inspectors, upgrade the government’s scientific .
capabilities used to find and identify illness-causing bacteria and streamline
the nation’s meat, poultry and seafood 1nspectlon systems.

Such changes wlll make 1t easier to identify an outbreak of food barne
illness before it becomes widespread and allow scientists to track more
accurately and swiftly the causes of any particular outbreak to its source -
"whether it be unpasteurized apple 3u1ce, undercooked or mishandled hamburger or
1mported fruits and berries.

Unfortunately, many of the changes are tantamount to shuttlng the barn door
. after the cows have left. Granted, we’ll be shuttlng the door more qulckly, but
the cows will be out nevertheless.
‘ ‘ﬁat we really need in addition to more refinements of already existing
t .nologies and systems,‘ls a method to decrease  the amount of bacteria or -
other contaminants in our food. We should be pasteurizing our meat, poultry and
seafood with irradiation. That, and that alone, would actually decrease the
number of disease-causing micro-organisms on poultry, meat or seafood. None of
the other proposed changes can be guaranteed to do that.

So, while we’re looklng for ways to improve the safety of our food supply,
let’s not neglect a method that many times over has been shown to be both safe
and effective. Let’s get food irradiation included in our food protection plans.
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Prompted by several recent high-profile meat recalls and food safety
‘concerns, Sen. Tom Harkin, D-Iowa, and Democratic colleagues introduced a bill
Tuesday aimed at speeding recalls ‘and stlffenlng fines agalnst companles that
‘w1llfully v1olate food safety rules. ‘ ,

On the other hand, Nebraska’s two senators, Democrat Bob Kerrey and.
Republican Chuck Hagel, expressed concerns about the leglslatlon s potential
“fects on a vital part of their state’s economy, beef.

Hagel said he opposes: the blll, as do beef 1ndustry groups Kerrey said he
might end up backing it but said he thinks the Agriculture Department should
also seek quicker testing to boost publiC’confidence in meat and poultry. .

The Food Safety Enforcement Act of 1997, as the bill is called and recent
beef recalls will ke dlscussed today at a Senate hearing.

Agrlculture Secretary Dan Gllckman‘sald_recently that the Clinton’
~administration was seeking the new power to order recalls - rather than request
them - after the recall of 25 million pounds of frozen hamburger from the former
Hudson Foods plant in Columbus, Neb.. -

That recall came after several people became ill in Colorado after “eating:
_Hudson beef tainted with a dangerous straln of E. coll

The bill introduced Tuesday would give the agrlculture secretary power to
order recalls, impose civil fines of up to $ 100,000.and require that the publch
be better notified of meat recalls, Harkxn sald

He noted that the agrlculture secretary now has the power to fine violators
of the Pecan Promotion Act but not to protect publlc health from pOSSlbly
talnted meat.

"If the secretary of agriculture can take civil action to protect pecans, he-
3ly can take civil action to protect people," Harkln said at a press
ference, joined by Sens. Patrick Leahy of Vermont and Tim Johnson of South

Dakota. .
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™~ The American Meat Instltute, grocery store owners, meat processors and a
ber of Republicans oppose giving the USDA the new recall authority. They say

— agrlculture secretary already has enough power to force action by
- threatening to withdraw federal inspectors from plants, forcing a shutdown.
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Agriculture Secretary Dan Gllckman was on Capitol Hill thls week, urglng
lawmakers to pass Leglslatlon that would give .his department broader authority
over the natlon s beef, poultry and pork producers

Appearlng before the Senate Agriculture Committee, Glickman asserted that
. consumers would be better protected from contaminated meat if the USDA were
. given the power to issue mandatory meat recalls and to impose f1nes of up to
$100,000 per violation per day. '

Now, if there was an authentlc problem with the natlon s meat supply, if
rogue slaughterhouses or meat packing plants were knowingly and willfully
“p0sSing consumers to contaminated meat, then Gllckman might be ]ustlfled in
klng broadened author1ty for his department

But there is no safety crisis-with the. natlon s meat supply. And in the rare-
cases in which contaminated meat is discovered -- most recently, at a Nebraska
beef processing plant owned by Hudson Foods -=- the meat producer ‘has always
" recalled the suspect meat. i _ :

Now, if Glickman wants to make it so that future beef recalls are
unnecessary, he should urge the Food and Drug Administration to drop its
three year re51stance to irradiation of beef. S

_Irradiation is already permitted for pork and poultry, not to mention fruits
and vegetables. It has been scientifically proven to be the safest and most
effective means of killing such harmful meat contam1nants as E. coli, trichina
and salmonella. - '

Had Hudson Foods been permitted to irradiate its beef, the meat producer
would not have been forced to recall a record 25 million pounds of hamburger in
August.. .

And Glickman would not be seeking expanded regulatory powers for his
department.

LANGUAGE: ENGLISH
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- WASHINGTON - The U.S. Department of Agriculture needs more muscle,
including the power to recall tainted meat and fine companies that produce
it, Agriculture Secretary Dan Glickman told a Senate panel Wednesday.

"When a comipany has reasoﬁ to believe there's a public food safety
problem, government should get the call first," Glickman said. "Government
should also have the authority to order a mandatory recall.” '

Wednesday's hearing before the Senate Agriculture Committee followed the
introduction Tuesday of‘ legislation that would grant the USDA such power.

Recent problems mcludmg the recall of 25 mnlhon pounds of ground
beef from a Hudson Foods Inc. plant in Nebraska and South Korea's reported
detection of potentially deadly E.coli bacteria in U.S. beef, have prompted
calls for stronger oversight of meat safety

Glickman said the USDA can fine circuses for abusing elephants or
farmers whose potatoes are too small, but not businesses that produce
unsafe food. USDA has broad inspection power, but Glickman contends its
enforcement authority is too weak.

.Copyright (c) 1997, The Times—Picayﬁne Pub. Corp.



o

PAGE 1
LEVEL 1 - 1 OF 17 STORIES

Copyrlght 1997 Times Printing Company
The Chattanooga Times .

October 8, 1997, Wednesday

SECTION: National; Pg. A9

VLENGTH' 680 words

HEADLINE: Meat 1ndustry promotlng alternatlve to costly recalls
BYLINE: By Curt Anderson, The Associated Press

BODY:

WASHINGTON -- As the Clinton administration pushes for mandatory recalls and
tougher penalties in contaminated meat cases, the industry is promoting an
alternative that kills dangerous bacteria: irradiation.

Fearing the economic fallout of more highly publicized recalls, the meat
industry is trying to persuade the Food and Drug Administration to approve
irradiation for beef and is lobbying Congress to allow smaller, less ominous
1rrad1atlon labels for all foods. ‘

"We need to make this food safety tool available for the public," said Rhona

"~ Applebaum, executive vice president for scientific and regulatory affairs at the

ional Food Processors. Assocxatlon.

“.Irradiation =-- exposing food to 1low levels of radiation -- is already ‘
permitted for poultry, pork, fruits and vegetables, but is not in widespread use
for several reasons: consumer wariness, expense and 0pp081t10n by consumer
groups that question its safety.

This summer’s recall of 25 million pounds of Hudson Foods Inc. ground beef
has focused new attention on meat safety and how to guard against 1llnesses
caused by such foodborne bacterla as E. coli and salmonella.

Tainted meat was in the news again last week with the recall of nearly
444,000 pounds of ground beef processed at a Nebraska plant and South Korea’s
detectlon of E. coli on beef supplied by another Nebraska meatpacker:

The Senate Agrlculture Commlttee has scheduled a hearlng Wednesday to discuss
food safety and the potential of new technology such,as irradiation.

Agriculture Secretary Dan Glickman wants COngress to grant him authority to
issue mandatory recalls instead of using persuasion and publmc pressure to get
companies to do recalls voluntarlly, as is now the case.

Glickman wants authorlty to seek civil penaltles of up to $100,000 per
violation per day and a requirement that anyone in the food supply chain from
slaughterhouse to res staurant notlfy USDA if there is any evxdence of
o*“tamination.‘ :

4in 1ntroducxng the admlnlstratlon $ bill Tuesday, Sen Tomearkln D Iowa,
sald the current system does not give people '"total assurance" that the medt

they eat is safe.
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"\"These are v1taL tools the secretary just doesn’t have today,"'Harkln said.

- Consumer advocares say mandatory recall and tougher penalties will give
companies greater incentives to adhere to food safety rules and not cover up
mistakes. : \

"Human lives shouldn’t depend on a secretary’s charm or force of

personality," said Carol Tucker Foreman of the Safe Food Coalition.

The food processing industry, however, contends that USDA can already .
effectively force companies to issue recalls by using public pressure and can
close down plants by pulling its inspectors from production lines. Criminal
charges can be brought and contaminated products can be seized.

. "The punltlve measures sought by USDA will do nothlng to enhance the safety
of the meat supply or prevent future foodborne illness outbreaks," said J.
Patrlck Boyle, pre51dent of the American Meat Instltute.

The institute and other industry groups say new technology such as
irradiation offers consumers even greater protection from harmful microbes. The

~industry has already cleared some congressional hurdles toward using the process
- in beef productlon and possxbly 1ncrea51ng 1ts use in poultry, fruit and other

'products.
The FDA overhaul blll passed Tuesday by the House -- and a similar version
r~3sed previously by the Senate -- would allow companies to use labels on

idiated products that are no larger than those used for ingredients. Current
.. Mmandates that the word "irradiation" be much larger, which food
manufacturers say is a customer turnoff :

"It takes it from being what looks like a warning'label to something not as
scary-looking," Tim Willard, spokesman for the Food Processors Association, said

. of the blll

In addltlon, the House version would requlre the FDA to act within 60 days on
a petition allowing irradiation for red meat that has been pendlng for three '
years. FDA officials already say the petltlon is a top food safety prlorlty
LANGUAGE: ENGLISH

LOAD-DATE: October 8, 1997
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WASHINGTON - The Agriculture Department can impose fines on circuses that
mistreat elephants and dealers who sell undersized potatoes, but not on
meat companies that produce contaminated food, officials complained

- Wednesday.

"At a certain point, it becomes fairly evident who's being protected
here," Agriculture Secretary Dan Glickman told a Senate panel. "I think we
can come down a little more strongly on the side of the consumer."

Glickman urged the Senate Agriculture Committee to approve legislation
to expand the USDA's enforcement authonty in cases of contaminated meat
and poultry. ‘

The bill would give the USDA powers to issue mandatory product recalls,
impose fines of up to $100,000 per violation per day and require that the
department be notified when any suspected contamination is found in the .
food dlstnbutlon system, from slaughterhouse to dinner table.

' In'the aftermath of the recall of 25 million pounds of Hudson Foods Inc.
ground beef that possibly was tainted with E. coli bacteria, Glickman said,
new powers are crucial to ensure that compames are adopting new
anti-contamination systems and that the industry responds immediately when
a product is suspected of being unsafe. The company agreed to the recall in
August under USDA pressure.

"It s as much an insurance policy as anything else,” Glickman said.
_"Most companies are willing to rise to this responsibility. But in talking
about enforcement we're talking about dealing with the few who d‘on‘t,"

Many senators, however, appeared skeptlcal about granting such broad
powers to the USDA that could economically ruin food companies,
particularly because agency officials could only point to about a dozen
cases.when companies delayed issuing voluntary meat recalls over the past
five years. None refused outright.



"They don't need the threat of a $100, 000 fine- hangmg out there," said
Democratic Sen. Bob Kerrey of Nebraska, home of the Hudson plant and
another plant myoived in a recent contaminated meat recail. "I'm not sure
this is going to be able to increase consumer confidence.”

- Added Sen: Pat Roberts (R-Kan.): "We always seem to get into sort of a
crisis management situation. [ think the proposal is punitive.”

Other senators said the promise of new technology, such as !
irradiation--which kills bacteria such as E. coli and salmonella--and
improved testing of products makes more sense than expanded enforcement
because it could prevent outbreaks of illness. :

' "It s got to be supplemented wnh somethmg that gets to the heart of
the problem," Sen. Richard Lugar (R -Ind.), chairman of the committee, saxd

. of Glickman's proposal

Glickman said it appears likely the Food and Drug Administration will
soon approve a 3-year-old petition to permit irradiation for red meat. The

“process already has been approved for poultry, pork, fruits and vegetables

but has not been widely adopted-- mainly due to consumer wariness.
USDA officials say consumers must be educated about the safety of

“irradiation before companies will widely use it, just as it took time for

people to accept milk pasteurization and fluoridation of water.

- CAPTION:

PHOTO: Agriculture Secretary Dan Glickman testifies Wednesday before the
Senate Agriculture Committee about the proposal to allow the agency to
issue mandatory recalls and impose fmes AP photo. '
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Agriculture boss: We can
more for food safet;
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«By Dan Glickman

BPECIAL TO THE BENTINEL
I

mid our national fervor for less govern-

rent, many Washingtonians did double

takes when a recent poll revealéd that

nearly two-thirds of Americans say they
want their government to do more to en-
sure the safety of their food.

People look to their government to pro-
tect them from dangers beyond their con-
trol — to make sure plane engines work, -
banks are solvent and food is safe. With
our food industry changing so dramatical- |
ly, government’s means of ensuring food
safety have to change, too.

Americans are eating more food from
around the world. And domestic food pro-
duction now occurs on a massive scale in
which, for example, a million pounds of
hamburger (a day’s work at the big plants)

can quickly appear in restaurants and grocery stores '

throughout the country.

These changes require a more sophxsucated food-
safety strategy. This administration is moving for-
ward on a number of fronts: international efforts to
lift other countries' food-safety standards; research
into the root causes of contamination; stepped-up
consumer education; and  expanded nationwide
monitoring to detect and halt outbreaks of food-
borne illnesses.quickly.

For meat and poultry — the U 8. Depanmem of
Agriculture’s arena — the major new weapon
against food-borne illness is HACCP short for Haz-
ard Analysis and Critical Control Points. Forget the
Jargon. What it means is we’re moving from century-
old, touch-sight-and-smell inspections to a system
that's based in the most advanced science. For the
first time, we will test for invisible threats, such as
E. coli bacteria and salmonella. For the first time,
companies will be required not just to catch unsafe
food but to close the safety gaps that invite contam-
ination. For the first time, the focus is on preven-
tion.

With this higher safety bar, no country will be al-
lowed to export food to the United States unless that
country provides the same high level of safety to our
consumers.

HACCP is a giant step in the fight against food-
~ borne illness. It will give us a more consistently safe
food supply. But for this new approach to work, gov-
ernment miust be able to enforce it.

Right now, when it comes to food, government
~ has only what we call the “a

case of meat and poultry, that's the power to with-
draw inspectors and effectively shut down a plant's
operations.

This all-or-nothing approach won't cut it under
the new system. The fact is, the old rules worked
well for a different time, but it's 2 whole new world
out there. As industry strives to meet the new, high-
er standards, government needs degrees of power

that ensure that companies pay attention to details

tomic bomb."” In the

-— from keepmg good records to practicing each step
in their safety plans:.

Most plants are run by good people who under-
stand that safe food sells. These folks correct small
safety slips as soon as they're warned. Unfortunate-
ly, others need a stronger nudge. It’s important that
government provide it. The quicker we fix minor
problems the less likely they are to turn into major
pubhc-hea.lth incidents.

, We also need to ensure that companies -
n‘otify the government promptly when they
suspect that contaminated food has entered
the marketplace. Government can’t do a
thing to protect people until we know there’s
a problem. USDA uncovered a situation in
which a company notified a restaurant chain
about potentially unsafe food 48 hours be-
fore it told us. The result? The chain pulled
the food two days before grocery stores and
public-health officials even had a chance to
act. That's two days when people could have
become ill or worse.

Mandatory recalls are equally essential They
short-circuit the rare, bad actor whe stalls when
prompt action is necessary, and they ensure a rapid
response throughout the commercial food chain.
Given the volumes of food today’s companies put
out, even when everyone acts in good faith, it is a
monumental undertaking to get all of the product
back quickly. Mandatory recalls are consumers’ in-
surance policy. If a voluntary recall fails, govern- °
ment has the power to demand that each corner
store, supermarket, restaurant and cafeteria pulls
the suspect food quickly.

Legislation now before Congress would grant
government these long-overdue powers: to fine com-
panies that violate food safety laws, to require
prompt government notification when contaminated
food may be on the market and to order mandatory
recalls, . .

Although consumers embrace these measures, in-
dustry predictably has pounced on them as “big
government.” I think the company line is hard to
toe today. The justification is more clear as is the
public support. -

After all, when a car kills because of faulty manu-
facturing, or a plane engine fails, revealing critical
safety gaps, or a toy harms the children it was
meant to please, people like the fact that their gov-
ernment can act quickly and decisively to pull dan-

- gerous products from the marketplace and fine

those who compromise our safety.

As the law stands today, government cannot use
these sarhe powers to protect you.from unsafe food.
In fact, in the case of civil fines, USDA has more au-

- thority to protect circus elephants than to protect

consumers.

© It's time to fix that. It's time to stop treating un-
safe food differently from any other threat to the
public heaith.

Dan Glickman is the secretary of the U.S. De-
partment of Agriculture. He wrote this commen-
tary for The Orlando Sentinel. :



X SAAT TR St

N e

ASSOCIATED PRESS

" Agriculture Secretary Dan Glickman, feft, and Health and Human Services Secretary Donna Shalala
appeared with germ character BAC st a press conference yesterday in Washington.

New campaign stresses food safety

‘Cartoon ‘germ’
is centerpiece
of U.S. effort

By CURT ANDERSON
Associated Press

WASHINGTON —~ A green
germ cartoon character ‘is the
centerpiece of a new effort to edu-

-cate consumers about protecting
against foodborne iliness at homie.

The campaign. paid for mostlv
by some $550,000 from the food
industry. is called “Fight BAC. " a
reference 10 a globlike character
*har will be shown trving to

pread contamination throughout
-~a Kitchen. ) : :

“The BAC characrer puts a face
on foodborne bacteria. which we
believe will help Americans re-
member that thev have the power

to control bacteria in their home
kitchens,” said Health and Human
Services Secretary Donna Shalala.

The most sophisticated testing

and screening of food cannot
guarantee it is free of harmful mi-
crobes. aptly demonstrated by this
summer's recall of 25 miilion
pounds of ground beef tainted
with E. coli bacteria and by other
events involving meat. berries and
vegetables.

“Even as industry and govern-
ment step up their food-safety ac-

. tivities. consumers need to under-

stand that they arethe last line of
defense in assuring the safety of

the foods thev eat,” Shalala said. .

Foodborne pathogens such as E.
coli. campylobacrer. listeria and
salmonelia cause up to 9.000
deaths and 33 million illnesses a
vear. according to the Agriculture
Department.

Along with TV ads featuring
BAC. there will be posters, store

brochures and refrigerator mag-
nets. There is also an Internet
Web site (http://www fightbac.org)
that will offer the latest news and
ups or foodborne iliness and food
safery. '

The food industry sees consum-
er education as more important in
preventing illnesses than | in-

creased government enforcement

in recalling products and punish-
ing companies. '

“You do need to remember 1o

take some basic precautions,” said
Sara Lilygren of the American
Meat Institute, ,

The campaign will stress these

four steps: ,
® Wash hands and table sur-
faces often. ‘

B Prevent cross-contamination

. between foods.

8 Cook foods to the proper tem-
peratures. |
& Refrigerate food promptly.
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WASHINGTON - The U. S government launched. a campalgn Friday to urge

~ consumers to prevent food poisoning by washing their hands, thoroughly
cooking meat and taking other basic precautions in the kitchen.

The heads of the U.S. Agriculture Department and the Health and Human
Services Departrnent said the advertising campaign was part of a
wide-ranging effort to improve food safety from farm to fork after a series
of recalls of tainted meat thns year.

Food safety is a complicated issue. There is no one silver bullet,"
Agriculture Secretary Dan Glickman said. There has to be responsibility
at every stage of the food production, processing and delivery chain.”

The public education campaign urges consumers to fight bac” - short
for bacteria - by washing their hands before cooking, separating raw meat
from vegetables and cooking foods thoroughly. Posters and a public-service-
announcements feature a cartoon depiction of a bacterium.

“Glickman said the Agriculture Department, which created the Smokey Bear
character the U.S. Forest Service uses, hopes the green fuzzy bacterium
will become just as well-known.

The Centers for Disease Control and Prevention estimates that more than
9,000 Amenicans fall sick each year to food-borne illnesses. That costs the
U.S. economy nearly $35 billion in lost work and medical costs, some
experts say. :

Food safety was thrust back into the spotlight this year when an
outbreak of E. coli 0157:H7 illness in Colorado forced Hudson Foods to
recall a record 25 million pounds of frozen hamburger patties.

-~ About 450,000 pounds of contaminated hamburger was recalled' last month.
by BeefAmerica, and South Korean officials found tamted hamburger in a
~shipment of U.S. imports.
LIB2 :
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WASHINGTON - When Grandma isn't quite sure about the particulars of thawmg
a turkey or making giblet gravy, whom can she turn t o" Put her on the phone

with Big Brother.

Every Thanksgiving, the U.S. Department of Agriculture gets up to 1,500
calls to its toll-free meat and poultry hot line from cooks anxious about - -
how to prepare a tasty, pathogen-free bird.

“ But it isn't every Thanksgiving that they get a member of the .
president's cabinet to answer their questions. For about 30 minutes
Tuesday, Agriculture Secretary Dan Glickman, who has tried to make food
safety a hallmark of his tenure, handled the callis.

Glickman calls himself a carver more than a cook. But, with a home
economist at his side, he dispensed advice on meat temperatures, stuffing
and how to detect a spoiled carcass.

"I've been tasked with prcparing the Thanksgiving bird,” said a novice
cook from Kosciusko, Miss. "I have a bird and I have a meat thermometer
I've never used a meat thermometer.”

-

Bessie Berry, the 11-year veteran manager of the USDA hotline, mouthed
an answer. "I understand from Bessie," Glickman replied, "that it should be
inserted between the breast and the thigh into the most dense part of the
thigh meat." ) :

Glickman savored the momént.
"We just saved somébody's life,” he said with Vself-mockmg‘delight_.

The USDA hot line - (800) 535-4555 - is hardly the most popular
Thanksgiving help line around. That honor goes to the Butterball Turkey
Talk-Line - (800) 323-4848 - which on Monday received 15,971 calls.

Based on the questions, few Americans get their turkeys straight from -
the bammyard. "The top topic,” said Butterball Turkey Talk-Line supervisor
Dorothy Jones, "is thawing the turkey."

Unlike the Butterball line, which is open from Nov. 3 to Dec. 23, the _
USDA line is open year-round providing advice.that ranges from
understanding food labels to what to do when a freezer breaks down. But,
Berry said, 20 percent of the 138,000 hotline calls the USDA receives each
. year come during the Thanksgiving holiday.

By the end of his bhone stint, Glickman had grown reflective.

"A lot of the stuff we do in this department affects people, but you
can't really say it affects their lives instantaneously,” he said. "This is
actually one that affects their lives instantaneously."

Copyright {1997) State-Record Co. (Columbia, SC)

DESCRIPTORS: HOLIDAY: AGRICULTURE: FOOD
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AGRICULTURE SECRE TARY TAKES TURN TALKING TURKEY ON USDA HOTLINE
Seartle Times (SE) - Wednesday November 26, 1997

By: WASHINGTON POST: AP

Edition: FINAL Section: NEWS Page: A8

Word Count: 204

TEXT: o ' ;
WASHINGTON - Agriculture Secretary Dan Glickman knows what terrifies
Americans. :

Spoiled urkey.

During his stint manning his department's meat and poultry hotline
yesterday, Glickman fielded five calls from folks already fretting over
their feast. None seemed mpressed to have Mr. USDA on the line. They _;US[
" wanted reassurance.

Glickman's advice: Don't let hot food sit out for hours. don't mix the :
stuffing too far ahead of time, and if you're in doubt about the freshness
of your raw bird, bend over and take a good whiff. Spoilage has an
© overpowering smell.

One woman in Texas wanted to know whether it was safe to make her
dressing in advance and then put it in a cooler for a long drive to the
Texas-Texas A&M football game.

"Tha's fine. just keep it cold," Glickman said. “That's a big game."

The secretary acquired his expertise from his department experts, not
from personal experience. His own Thanksgiving cooking customs?

"Traditionally, they are more in the observation mode," he said.

Hotline .open on Thanksgiving

The USDA's meat and poultry hotline is 1-800-535-4555. It is staffed
from 7 a.m. to | p.m. PST Monday through Friday and § am. to 11 a.m. PST
on Thanksgiving.

Copyright 1997 The Seattle Times -
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TEXT:

WASHINGTON - A woman in New York wants to know if the turkey she bought
fresh last week will still be good on Thanksgwmg A Mississipp: man isn't

quite sure how to use a meat thermometer,

%

The ‘Agriculture Department's hotline is open with answers that could
prevent a festive holiday from turning into an outbreak of food poisoning.

In many cases, I think we are successful in preventing food-borne
illness," said Agriculture Secretary Dan Glickman. Most of the things we
tell -them are actually very simple, but they are important-and sometimes-
forgotten.”

The agency's meat and poultry hotline is staffed year-round, but there
is a marked increase in calls around big holidays such as Thanksgiving. The
13 staff members all have backgrounds in home economics or dietetics and
receive training before they start takmg the esnmated 500 calls a day
this time of year.

thkman v151ted the hotline ofﬁee Tuesday to underscore its role in
‘providing: information to avert sicknesses caused by spoilage or bactena
through improper handling and cooking.

To the woman in New York who bought her unfrozen turkey last week,
Glickman said in most cases a fresh bird should be eaten within two days of
purchase. To check for spoilage, he advised her to unwrap the turkey and
let it sit for about 15 minutes to determine if there's an odor.

If it smells, she should get another bird.

The fellow in Kosciusko, Miss., told Glickman that he needed some advice
about the thermometer because he had never tried to roast a turkey before.

Glickman and Bessie éerry. who runs the hotline, told him to place the
thermometer between thie breast and the densest portion of the thigh. The
bird will be done when the temperature reaches 180 degrees F.

- Although the Agriculture Department hotline is geared toward meat and
- poultry, staff members ¢an answer questions on how to prepare and store a
wide range of foods.

‘The meat and poultry hotline is 800-535-4555. It is staffed from 10 a.m.
10 4 p.m. Monday through Friday _ and from 8 a.m. to-2 p.m. on Thanksgiving
Day. There are messages on food topics available 24 hours a day.

Copyrxght Sun- Sennnel Company 1997

DESCRIPTORS: TURKEY HOTLNE COOKI’NG FOOD:
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WASHINGTON ~ Salmonella, one of the most

. common and serious food-borne menaces, could be

sharply reduced in chicken and turkey by an “ex-
citing breakthrough,” Agriculture Secretary Dan
Glickman announced Thursday. '
Federal officials have approved a spray that kills
the saimonella bacteria in young chickens, thereby
keeping it out of the food chain ' .
and away from consumers. ’
Up to-2 million Americans

nella poisoning, and about 1,000
die, the Centers for Disease Coo-

‘Raw or undercooked poultry

products are the most common

source, health officials say.
Sclentists at the US. Depart-
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HEADLINE: Agriculture secretary marns turkey hotline USDA service dlspenses
cooking advice . .

BYLINE: James Kuhnhenn, Km‘ght-Ridder Newspapers
DATELINE: WASHINGTON'

BODY:

WASHINGTON - When Grandma 1sn ' quite sure about the pamculars of thawing a
turkey or making giblet gravy, to whom can she tum? Put her on the phone with
Big Brother

Every Thanksgi ving, the U.S. Department of Agriculture gets as many as | 'SOQ
- calls to its toll-free meat and poultry hotline from cooks anxious about how to .
prepare a tasty, pathogen ~free bird. ‘

But it isn't every Thanksgiving that they get a member of the president's
Cabinet to answer their questions. For about 30 minutes Tuesday, Agriculture
Secretary Dan Glickman, who has tried to make food safety a hallmark of his
tenure, handled the calls. :

Mr. Glickman calls himself a carver more than a cook. But, with a home
economist at his side, he dispensed advice on meat temperatures, stuffing and
how to detect a spoiled carcass. :

"I've been tasked with preparing the Thanksgiving bird," said a novice cook
from Kosciusko, Miss. "I have a bird, and T have a meat thermometer; I've never
- used a meat thermometer." .

Bessie Berry, the 11- -year veteran manager of the USDA hotlme mouthed an
answer.

“I understand from Bessie," Mr. Glickman replied, "that it should be inserted
between the breast and the thigh, into the most dense part of the thigh’ meat

Mr. thkman savored the moment. "We just saved somebody s life,” he said
with self-mocking delight.’



The USDA hotline (1-800-535-4555) is hardly the most popular Thanksgiving
help line around. That honor goes to the Butterball Turkey Talk-Line
(1-800-323-4848), which on Monday received 15,971 calls.

Based on the questions, few Americans get their turkeys straight from the
barnyard. .
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“The top topic,” said Butterball Turkey Talk-Line supervisor Dorothy Jones,
“is thawing the turkey." Unlike the Butterball line, which is open from Nov. 3
to Dec. 23, the USDA line is open year-round, providing advice that ranges from
understanding food labels to what to do when a freezer breaks down.

But, Ms. Berry said, 20 percent of the 138,000 hotline calls the USDA
receives each year come during the Thanksgiving holiday.

A New York woman asked Mr. Glickman to settle a dispute with her béltcher

" She bought a fresh turkey last Thursday, she said, because the butcher told her

that if she waited, "there might not be any left.”
"Let me just tell you, based upon my knowledge " Mr. Glickman said, "a fresh

turkey should be cooked or frozen within two days of purchase I thmk you nsk ‘

the possibility of spoxlage

Ms. Berry then interceded and explained that the turkey would not necessanly
be bad. A simple sniff test would settle the matter, she said.

By the end of his phone stint, Mr. Glickman had grown reflective.

"A lot of the stuff we do in this department affects people, but you can't

' really say it affects their lives instantaneously,” he said. "This is actually

one that affects their lives instantaneously.”

Distributed by Knight-Ridder Tribune News Wire

'GRAPHIC: PHOTO(S): Dan Glxckman agriculmre chief calls fooci safety 6ne of

his priorities.
LANGUAGE: ENGLISH

LOAD-DATE: December 5, 1997
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HEADLINE; Food Hot Line Oﬁ'ers Tips On Safety B |
BYLINE By The Associated Press

BODY ‘

WASHINGTON -- This is the busiest season for the year—round Agncu[ ture
Department's hot line, which provides information to avert food poxsonmg from
improper handling and cookmg :

Near Thanksgwmg, 13 staffers with training in food safety ﬁeld more than
500 calls a day to the toll-free number.

Although the Agriculture Department hot line is geared toward meat and
poultry, staff members can answer questions on how to prepare and store a wide
range of foods

“In many cases, I think we are successful in preventmg food- bome illness,"
said Agriculture Secretary Dan Glickman during a visit to the hot line office,
- where he spoke with callers. "Most of the things we tell them are actually very
simple, but they are.important and sometimes forgotten

 The Agriculture Department's meat and poultry hot line is 1-800-535-4555. It

is staffed from 10 a.m. to 4 p.m. EST Monday through Friday and from 8 a.m. to 2
p.m. EST on Thanksgiving Day. There are recorded messages on various food topics
available 24 hours a day. ‘

* Many turkey processors and food eompanies also operate toll-free advice
lines. Check labels on turkeys and other products for those telephone numbers.

LANGUAGE: ENGLISH |

'LOAD-DATE: December 3, 1997


http:handli.ng

~2/9/2° (ltem | from file: 478)
DIALOG(R)File 478:Houston Chronicle
(c) 1997 Houston Chronicle. All rts. reserv.

03017924 (THIS'IS THE FULLTEXT)
' Hot lines drum up tips on turkey
Agriculture secretary serves sage advice
JAMES KUHNHE :NN; Credits, Knight-Ridder Tribune News ;
" Houston Chronicle, 3 STARED, P9
Thursday, November 27, 1997 o
DOCUMENT TYPE: NEWSPAPER JOURNAL CODE: HC LANGUAGE ENGLISH
RECORD TYPE: FULLTEX’I‘ SECTION HEADING A
Word Count; 478 '

TEXT :

WASHINGTON - When Grandma isn't quite sure o
about the particulars of thawing a turkey or making giblet ‘
gravy, whom can she turn to? Put her on the phone with Big
Brother. Every Thanksgiving, the U.S. Department of

Agriculture gets up to 1,500 calls to its toll-free hot line

from cooks anxious about how to prepare a tasty, pathogen-free -
bird.

But it isn't every Thanksgiving that they get a member of the
‘president’s cabinet to answer their questions. For about 30 -
minutes Tuesday, Agriculturé Secretary Dan Glickman, who has
tried to make food safety a hallmark of his tenure, handled

the calls. :

‘Gllckman calls himself a-carver more than a cbok, But, with a
home economist at his side, he dispensed advice on meat
- temperatures, stuffing and how to detect a spoiled carcass. -

"I've been tasked with preparing the Thanksgiving bird," said
a novice cook from Kosciusko, Miss. "I have a bird, and I have
a meat thermometer; I've never used a meat thermometer."

Bessie Berry, the |1-year veteran manager of the USDA hot

line, mouthed an answer. "I understand from Bessie," Glickman
replied, "that it should be inserted between the breast and.

the thigh, into the most dense part of the thigh meat."

thkman savored the moment. "We just saved somebody s life,"
he said with self-mocking delight.
The USDA hot line (1-800-535-4555) is hardly the most popular
Thanksgiving help line around. That honor goes to the
Butterball Turkey Talk-Line (l -800- 323-4848) whlch on Monday
received 15,971 call

Based on the que:stions,‘ few Americans get their turkeys
straight from the barnyard: "The top topic," said Butterball
Turkey Talk-Line supervisor Dorothy Jones, "“is thawing the
turkey." Unlike the Butterball line, which is open from Nov. 3


http:1-800-535-45.55

S

o Dec. 23, the USDA line is open year-round, pr'eviding advice

that ranges from understanding food labels to what to do when
a freezer breaks down. But, Berry said, 20 percent of the
138,000 hot line calls the USDA receives each year come during
the Thanksgiving holiday.

A New York woman asked Glickman to settle a dispute with her
butcher. She bought a fresh turkey last Thursday, she:said,
because the butcher told her |f she waited, "there might not

be any left."

“Let me just tell you, based upon my knowledge," Glickman
said, "a fresh turkey should be cooked or frozen within two
days of purchase. 1 think you risk the possibility of
spoilage." ‘

Berry then mterceded and explamed the turkey would not
necessarily be bad. A simple sniff test would settle the
matter, she said. :

By the end of his phone stint, Glickman had grown reflective.
"A lot of the stuff we do in this department affects people,
but you can't really say it affects their lives
instantaneously,” he said. "This is actually one that affects.
their lives instantaneously.”
CAPTIONS: Mug: Dan Glickman

Copynght (c) 1997 Houston Chronicle. All nghts reserved
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COMPANY NAMES (Dialog Generated): Butterball Turkey Talk Lme Turkey
Talk Line ; U S Department ; USDA
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By CAROL SMITH
Pl REPORTER

Calling it a “historic advance,”
US. Secretary of Agriculture Dan
Glickman said yesterday a new meat
and poultry inspection system that
went into effect this week will im-
prove food safety for American con-
sumers.

“This new system is a revolution-
ary improvement over the oid ap-
proach that has not fundamentally

changed in the last 90 years,” Glick.

man said an address to stu-
dents and faculty at the University of
Washington.

The old system relied on sxght,
touch and smell, while the new system

‘will use microbiological testing to

réduce bacteria, such as E coli
O157:H7. That particular strain of
bacteria caused four deaths in Wash-
ington - and sickened hundreds of
others during an outbreak linked to
Jack in the Box hamburgers five years

ago. A
, Under the new system, called

hazard analysis and critical control’

points, 312 of the largest plants in the

. country, which supply about 75 per-

cent of the meat and poultry siaugh-
tered in the United States, will have to
test regularly for E. coli and salmonel-
la. They also will have to devise safety
measures to prevent contamination.
“For the first time, plants and
processors will be required to not just
catch contamination, but close the

. safety gaps that invite it," Glickman
said.

Similar regulations. for smaller

‘ plants will be phased in over the next

two years.

. The Clinton admmnstmnon is put-
ting muscle behind enforcement of the
new regulations. It increased its food

safety investment by $43.5 million this

year, some of which will pay for more
food inspectors, Glickman said.

And next year, he said, despite
decreasing the federal budget, Presi-

\)f&w 29, (#‘)g

‘Overhaul in meat
,mspectlon no small
potatoes, official says

dent Chnton plans to propose an
increase of $101 rmmon for food
safety over 1998 levels, reflecting a
continued high priority on the nation's
food supply.

Before his remarks, Glickman met
privately with several families affected
by E. coli outbreaks to brief them on
the new measures.

“It's a start,” said Ivan Hotz of
Petajuma, Calif., whose 5-year-old
daughter still suffers from kidney

- damage due to ingesting tainted ham-
burger when she was 20 months old.

But some of the families also said
USDA needs more authority to recall
tainted food products and levy
fina against plants with safety viola-

Cumntky the govemmenr’s only
recourse is to shut down a plant,
Glickman said. That has led some
plantx to play “regulatory chicken,”

allowing their complaints to pile up,
but not so many that the USDAwwld
shut them down. -

The USDA would like to be able to
use fines to intervene sooner in plant
operations before problems escalate to
the point of closure, he said.

~ '"We can fine circuses for mistreat-
ing elephants, and we can fine people
who - sell undersized potatoes and
people who don't keep the right
paperwork on watermelons. But' we
can't fine co
safety standards,” he said. “That's just
wrong, and we are working hard to
convince Congress to give us this
important power."

Food safety inspectors already
have gotten more aggressive about
closing plants with safety violations.

‘Since last year, federal inspectors

have shut down the operations of 20
plants for failing to meet standards,
compared with enry six plants dunng

Wl P-l reporter Caroi Smith can be
reached at 206-448-8070 or
carc_alsmitn@seame-pt}com

that violate food- |
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HEADLINE E. COLI PLAN A BREATH OF FRESH AIR' -- NEW MEAT-SAFETY PROGRAM
DETAILED FOR VICTIMS' GROUP ‘

BYLINE: JUDITH BLAKE; SEATTLE TIMES STAFF REPORTER

BODY: . . .
Five years later, they're still paying a heavy price, and they wanted their
government to know.

‘They alsc wanted to hear firsthand what's'being done to prevent another
massive outbreak of food-borne illness like the one that killed or sickened
their children with E. coli 0157:H7 in 1993, when four Northwest children died
and hundreds were made 1il11l. i

So families of that outbreak's vxctlms met yesterday with U 5. Secretary of
Agriculture Dan Glickman at the Unxver31ty of Washington Medical Center, ]01ned
by victims of other outbreaks as well. About 30 people took part.

They also heard Glickman address a gathering of UW health-sciences students
the government's new meat-safety program, launched this’ week.

Known as HACCP, for Hazard Analysis and Critical Control Pbints,'it requires
. meat- and poultry-processing plants to ‘install their own preventive measures to

improve sanitation and reduce contamination by E. coli, salmonella and other
.dangerous organisms.

Instead of relying on sight and smell to detect contamination, the program
requires more science-based detection efforts, including microbial testing.

Can HACCP do the job? It's a blg step forward but not enough said several
from the E coli victims group.

"What there is of it is wonderful,” said Kathi Allen of Bellevue, whose
nephew was sickened by E. coli. "What they don't have is any ability to enforce
it.» Also, small plants won't have to enter the program until 2000, even though
they supply a significant share of all meat and poultry, she said.

Suzanne Kiner of Seattle, whose daughter Brianne, now nearly 15, suffered
serious E. coli illness in 1993, called HACCP a "breath of fresh air" and a -step
in a "rock-solid direction,” but said the government needs the power to recall
products deemed unsafe. So far, product recalls remain a voluntary step for
companies . ' ! .

Glickman, who's pushing to give his department authority to impose fines and
recalls, .said the government's legal optxons now are all or.nothing - no penalty

* all or close down the plant.
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He said President Clinton's 1999 budget will include an increase of $ 101
mllllon above 1998 levels for food-safety efforts, 1nclud1ng enhanced
~spections, research and survelllance

" Meanwhile, E. coli victims and their families still deal with the illness's
aftermath. Shelby Hotz, of Sonoma County, Calif., was 20 months old when she was
"stricken in a 1994 E. coli outbreak. Her mother, Catherine, said Shelby was
doing well until'last.November, when doctors .detected signs of kidney failure.
Now, she's in line for a kidney transplant. Her medications cost about $ 23 000
a year, and insurance covers only part, Catherine Hotz said.

Brianne Kiner, one of the most publicized victims of the 1993 outbreak, was
among those at yesterday's meeting. Stricken at age 9, she was in a coma for 42
days and suffered damage to her colon, heart, kidneys and liver.

Today, says her mother, Brianne takes horseback-riding lessons, “has worked
through most of her trauma" and is turning out to have better learning capacity
than it appeared after the lllness. Still, she has needed years of private
. tutorlng ; '

GRAPHIC: PHOTO; DAN GLICKMAN
LANGUAGE: ENGLISH

- LOAD-DATE:.January 30, 1998
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L. coliplana ‘breath of fresh air’

Ne\_vmmt—sq/éfw program detailed for w’ctims' group

Wy JUam T BLAKE
Seattle Tomes staff reporter

Five years later, they're stil p'q,

"~ g a heavy price, and they wanted

their government to know,

They also wanted to hear first-
hand what's being done 1o prevent
another massive outhreak of - food-

horne dlness hke the one that killed

victirns miet yf.s )
!l‘fd.’%,’ with U5

Secretary of Ag-

riculture Dan
Glickman at the
University of
Washington
Medscal- Center,
joined by vicins

sciences students on the govern-.

menl’s new meal-salely program
launched this week.

Known as HACCP, for Ilazard,

Analysis and Cntical Control Points,
it requircs meat- and poultry-pro-

cessing plants to install their own

preventive measures . o improve
samtation and reduce contanunation
by E. coli,
dangerous orgamisms,

Instead of relying on sight and

salmonella and other -

step forward but not enough, said
several from the E. coli victims
group. -

“What there is of it is wonderful,”
said Kathi Allen of Hellevue, whose
nephew was sickened by E. coli
“What they don't have is any ability
to enforce i1.” Also. small plants
won't have to enter the program until
2000, even though they supply a
significant share of all meat -and

-or sickened their children with . cols
CIS7:H7 in 19493, when four Nonth-
west children died and  bundreds
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of other
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dress a gathenng of UW health-
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1993, called HACCP a "breath of fresh air”
- and a step m a “rock-solid direction,” b
said the govermment needs the power to
recall products deemed unsafe. So far, prod-
uct recalls remain a volunlary step for
campamcs ‘
Glickman. who's pushing to qive hxs
d(‘p‘mmcn( aullmm) to unpm‘.o fines and
fecalls, said the government’s légal options

now are all or nothing — no penalty at all or

close duwn the plant.

He said President Clmton s 1999 budget
will include "an increase of $101 million
above 1998 levels for food-safety efforts,
including enhanced inspections, research
and surveillance.

Meanwhile, E. coli victims and their

" families still deal with the illness’s after-

math. Shelby 1lotz, of. Senoma County,
Calif.. was 20 months old when she was
stricken in a 1994 E. coli outbreak. Her
mother, Catherine, said Shelby was duing

‘well until last Hovember, when doctors

smell 1o detect contamination,
requires more  sciente-
based detection cffons including mi-
crobial testing.

Can HACCP do the job? It's a big

L poultry, she said.
the

suffered sernous E.

detected signs of kidney failure. Now she's
in line for a kidney transplant. Her medica-
tions' cost about $23,000 a year, and insur-
ance covers only part, Lathenne Hotz said.

Brianne Kiner, one of the most publi-

cized victims of the 1993 outbieak, was

among thosc at yesterday s meeting. Strick-
enatage 9, she was in a coma for 42 days and -
suffered damage to her colon heaﬂ kidneys
and hver. :

Tuday, says her mother, Bnanne takes
horschack-ridng  lessons,  “has - worked
through most of her trauma’™ and is tunnng
ot to have better learing capw iy than ot
appeared after the illness. Sull, she has
necded years of pnvale tulonng

Suzanne Kiner of Seattle, whose
- daughter Bnanne, now nearly 15,
colt diness m
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inspection no small
potatoes, official says

By CAROL SMITH
P REPORTER

Calling it a fhxstcm:: advance,”
US Secretary of Agriculture Dan
Glickman said yesterday a new meat

and poultry inspection system that
went into effect this week will im-

prove food safety for American con- -

sumers.
“This new system is a revoiution-

ary improvement over the oild ap-

proach that has not fundamentally

changed in the last 90 years,” Glick-

S e

nts at the University

Washington.

The old system relied on sight,

. touch and smell, while the new system

will use microbiological testing to
reduce bacteria, such as E coli

- OI57:H7. That particular strain of

bacteria caused four deaths in Wash-
ington and sickened hundreds of
others during an outbreak linked to

Jack in the Box hamburgers five years
ago.

Under the new system, cailed
hazard analysis and critical controi
pom&SlZotmelaxgwtplamxmthe
country, which ‘supply about 75 per-
cent of the meat and poultry slaugh-
tered in the United States, will have to

-test regularty for E coli and salmonel-

la. They also will have to devise safety

measures to prevent contamination.
“For the first time,’ plants and

pmc&orswﬂlberequu-edto not just

. catch contamination, but close ‘the

safety gaps that invite it,” thkman
Sumlar reguiations ‘for smauer

plants will be phased in over the next

WO years.
The Clinton administration is put-
ting muscle behind enforcement of the

" new reguiations. {t increased its food

dent Clinton plans to propose an
increase of $101 million for food
safety over 1998 levels, reflecting a
continued high priority on the nation’s
food supply.

Before his remarks, Glickman met
privately with several families affected
by E. coli outbreaks to brief them on
the new measures.

“It's a start,” said lvan Hotz of
gaughm sncl?m suﬂ: hosfem S-yelgx-old

rs from
damage due to i ing tainted t?anﬁ?

burger when she was 20 months old
" But some of the families also said

USDA needs more authority to recall
tainted food products and levy
fines a.gmmt plants with safety viola-

Cunently the government’s only
recourse is (o shut down a plant,
Glickman said That has led some
plants to play “regulatory chicken,”

allowing their complaints to pile up, -

but not so many that the USDA would
shut them down.
" The USDA would like to be able to
use fines to intervene sooner in piant
operations before problems escaiate to
the point of closure, he said.

“We can fine circuses for mistreat-
ing elephants, and we can fine people

who sell undersized potatoes and

people who don't keep the right
paperwork on watermelons. But we
can't fine co ies that violate food-
safety standards,” he said. “That's just
wrong, and we are working hard to

convince Congrm o nge us this
important power.’

Food safety inspectors aiready

-have gotten more aggressive about

closing plants with safety violations.
Since last year, federal inspectors

"have shut down the operations of 20

plants for failing to meet standards,
compared with only six plants during

safety investment by $43.5 million this  1996.

-year, some of which will pay for more

food inspectors, Glickman said.
And next year, he said, despite

.decreasing the federal budget, Presi- -

W P-1 reporter Caroi Smith can be
reached at 206-448-8070 or
camismith(@ seattie-pi.com
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“HEADLINE Meat- Safefy System Faces . Inltlal Test

‘BYLINE: HENRY J. CORDES

SOURCE: WORLD-HERALD STAFF WRITER

BODY:

Top federal regqulators are talklng tough, many 1nspectors are confused and
the beef and poultry industries are nervous as the nation's meat inspection:
system prepare§ to embark on its biggest change in almost a century.

After more than 90 years of poking and sniffing at meat products to check
their wholesomeness, federal inspectors in the nation's largest slaughter and
‘meat processing plants will start operating Monday under a new, more scientific
inspection system. It's one that's not just supposed to catch contamlnatlon on
meat but close the safety gaps that can cause it.

But even as the new proqram is poised for rollout, many of the federal
rectors who are charged with monitoring it have questlons about how it's
" supposed to work. The industry and U.S. Department of Agrlculture are also
debating ]ust how much power the agency will wield under it.

Some observers say the meat 1ndustry is in for a rocky tranSLtlon

‘"We've had the same system in place for 90 years, and it's not just going to
disappear on Monday," said Russell Cross, a former USDA official who works with
food companies on safety issues. "It will be a three- or four-year perlod that
will be painful for the government and the 1ndustry "

Thomas Billy, director of theUSDA's Food Safety and Inspection Service,
declared Friday that his agency was ready for the change and said inspectors
will-play a "very active" role in making sure the new system protects consumers.

. "It's an exciting time," he said. "It's reasonable to have plant managers a
little nervous. I think it's reasonable to have us being a little nervous "

The .new inspection system arrives at a critical time for the beef industry,
just months after a string of recalls due to E. coli contamination that focused
attention on beef safety. Industry officials see the new inspection as a big
step toward solvinq E. coli problems and bolstering consumer confldence.

Food safety advocates say the new system can be a plus for consumers - if
it's 1mplemented rlght They say that must be proven in the months ‘ahead.

‘;"It'looks great on paper," said Nancy Donley of the food safety advocacy
group Safe Tables Our Priority. "It will only be as successful as (industry)
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management's commitment to it."

Industry officials'say"they are committed to the new inspection program,
known. as the Hazard Analysis and Critical Control Point system. It is most often
referred to by its acronym, HACCP, pronounced "hassip " '

HACCP continues federal government over31ght at. plants but puts more of the
day-to-day inspections and responsibility for producing safe food on the
shoulders of plant operators. :

Under a HACCP plan, meat producers are required to examine how they make
their products and identify the critical points where mistakes can cause food
safety hazards. The company must monitor its performance at those critical
points and document its results.

, For the first time, plants also are required to regularly test their
finished product for fecal contamination, evidence the HACCP system is not
working to stop contamination. The scientific tests can tip off officials to
potentially dangerous microbes that are invisible to the eyes of inspectors.

When problems occur, plants are requlred to document what happened and what
managers will do to ensure it won't happen again. .

Instead of the traditional on—the-spot inspections, federal inspectors will
review the plant's inspection records, examine how the system as a whole is
working and make their own spot checks at critical production points.

Repeated problems would be considered a sign that a. HACCP system in the
prtant has failed and could lead to the ultimate penalty: the USDA pulllng its
lnspectors from the plant, effectlvely shutting it down.

The HACCP program becomes effectlve Monday in just more than 300 of the
nation's largest slaughtering and processing facilities, including 11 in
Nebraska and 17 in Iowa.

: Whlle they represent just a fraction of the natlon's 6,400 regulated plants,_
they account each year for almost 75 percent of livestock slaughtered and 50
percent of all processed meat. Smaller plants will come under HACCP during the
next two- years .

Aquculture Secretary Dan Gllckman says HACCP represents the blggest change
ln the nation's meat 1nspect10n system since it was created in 1906, in the wake
of writer Upton Sinclair's muckraking account of unsanitary condltlons at the
nation's slaughter plants.

For the first time, Glickman said, regulators will be concentrating on
preventing contamination in a scientific way instead of just looking for it. He
- said inspectors will be fair in handling problems but will deal harshly w1th
plants repeatedly found to produce dirty products.

Though the industry and federal qovernment were partners in HACCP's
c-~ation, at times it has been an -uneasy ‘union, and such talk from Glickman

's some in the industry jumpy. They fear lnspectors will use their authorlty
. .er HACCP in arbltrary ways , ! - . S
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"There are a lot of nervous people," said Rosemafy Mucklow, an official with
 National Meat Association. "We just hope in the way this moves forward the
ernment people show good” ]udgment and common sense before they take trigger
~action.

The industry also fears that confusion among inspectors about how the new
program works could lead to unnecessary enforcement actions. There is no doubt
‘many inspectors are confused. Some say the USDA started retraining its :
inspectors too late and is now not ready for HACCP's start.

‘Felicia Nester, a food safety advocate in Washington who frequently works
with federal inspectors, said she recently posed a ba51c enforcement questlon to
three inspectors and got three dlfferent answers.

"You get the same thing from everybody - confusibn," she said.

Paul Thompson said he knows there are questions. He heads the special FSIS

office in Omaha that will serve as the national information clearlnghouse for -
inspectors looking for answers and clarlflcatlons on HACCP.
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LSDA's Gllckman calls for wlder food safety powers

CHICAGO, Jan 18 (Reuters) - U.S. Secretary of Agrxculture Dan Gl1ckman renewed calls
: broader food safety enforcement powers at a memorial service held in Chicago on Sunday
.ot victims of a deadly 1993 outbreak of E.coli bacteria.
“We need a power that we do not have now beyond recall power,” Glickman said. "I do '
not have the power as Secretary -- or the department doesn’'t -- to level civil flnes on
" violators of food safaty {law).

The U.S. Department of Agriculture is set to melement Hazard Analysis and Critical
Control Point (HACCP) systems -- which are scxence—based prevention systems -- at larger
‘meat and poultry plants on January 26.

But the agency still lacks power to recall tainted food or levy fines for violations.

Under HACCP, meat and poultry processors must implement a system to monitor each level
of production to ensure that contaminants never reach the dining table.

The memorial service, sponsored by the grassroots organization S.T.0.P. (Safe Tables
Our Priority)}, was held on the fifth anniversary of an outbreak of E.coli 0157:H7 bacteria
in the Pacific Northwest, whare 700 people were sickened and four chxldren died from
eating undercooked hamburgers. .

Glickman, who said that food safety was hls top priority, told the service that shoddy
"health practices would not be tolerated follou1ng 1mpleuentatxon of HACCP. o

"We will be watching you,” Glickman said. "If you're out.there producxng dzrty
product, don’'t expect 1,000 chances to get it right.”

Parents of children sickened or killed by the 1993 E. coli outbreak who attended the
memorial service said they were pleased with the government's efforts to stop foodborne

-illness, but also warned against complacency.

"HACCP is a big step for the American public,” said Suzanne Kiner, the mother of a
child sickened from eating taxnted beef in Seattle in 1993. 'W111 I ever say enough is
" ing done? I won't because ['ve held a dying child in my.arms.

Kiner's 15-year-old-daughter, Brianne, survived after belng sickened by E colz in
.1993 but she has no large intestine and still suffers seizures resulting from her bout
with the deadly bacteria. -

E.coli 0157:H7 bacteria can cause bloody diarrhea, dehydration and sometimes kidney
failure. The bacteria is most dangerous for young children and the elderly and has been
blamed for thousands of deaths since its discovery in 1982. E

({Anna Driver, Chicago commodities desk (312)408-8720,

‘chicago.commods. newsroom@reuters. com))
REUTERS .
Rtee 20:19. 01-18-98

:SUBJECT: USA V
- Copyright {(c} 1998 Reuters -
Received by NewsEDGE/LAN: 1/18/98 8:21 PM
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'Families of E. coli victims meet in Chicago

CHICAGO (AP) The families of victims of food-borne illpnesses.called for increased

1 safety efforts, as they marked the fifth annx»ersary of the E. coli outbreak that

~.led four children. E

Gathered in a dowutown church 300 pecple lit candles, prayed and sang songs on
Sunda;

"We are here to Lemember those who have lost their lxves and those who have suffered
from food-borne illness,'' said Nancy Donley, president of Safe Tables Our Priority. ~“We
are here to demand from government and industry respect for the value of 1ndxv1dua1 human

-1life by taking every possible precaution in rthe production of food.'’ »

Donley's 6-year-old child died after eating a contaminated hamburger in 1993,

The gathering was organized by S.T.0.P., which advocates policies designed to ensure
the safety of the nation's food supply The group was founded by people whose ch11dten
dxed from contaminated food.

‘We resolve that the lives and health of our loved ones were not sacrxflced in
vain,'' said Roni Rudolph, whose 6-year-old daughter died in an outbreak of E. coli
bacteria linked to contaminated hamburgers on the West Coast in 1993. ‘

Agriculture Secretary Dan Glickman said the group has been a catalyst for change in
the way the government inspects meat and poultry.

A new inspection system goes into effect for the 312 larzest meat and poultry plants
on Jan. 26. The system will be phased in for smaller plants over the next two years.

It changes meat and poultry inspection from the old sight, smell and touch system to
one based on prevention that requires detailed record-keeping by companies. :

Glickman said that he wants the department to have the power to order the recall of
contaminated meats and poultry. He also wants the power to levy fines against processors
who v1olate food safety laws.

""Those proposals do require congressxonal approval,’’ Glxckman sa1d 1 hope

.T.0.P. will help get passage.'’

The federal Centers for Disease Control and Prevention’ estxmates that 9,000 people dxe
every year from food poisoning in the United States.

Donley said additional measures are needed, including puttxng warning labels on raw
foods with a history of contamination, whistleblower protectlon for food workers and
increased surxexllance of food-borne illnesses.
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Families mark E. coli deaths

“Clinton official vows safety efforts

Monday, Jariuary 19, 1998

CHICAGO (AP) — The families of victims. of foodborne ilinesses gathered Sunday to
mark the five-year anniversary. of the E. coli outbreak that killed four children in 1993,
and heard a Clinton administration official vow greater efforts to increase food safety.

Gathered in 2 downtown church, the 300 people lit candles, prayed and sang songs 0

~ mark the memory of.children and spouses who died from contaminated food.

The gathenng was orgaﬁized by Safe Tables Our Priority, which advocate policies
designed to ensure the safety of the nation’s food supply. The group was founded by
people whose children died from contaminated food.

"We arc here to remember those who have lost their lives and those who have suffered

- from foodborne iliness,” said S.T.O.P. President Nancy Donley, whose only child, a

6-year-old. died from feces-contaminated hamburger in 1993. "We are here to demand
from government and industry respect for the value of individual human life by takmg

- every possible precautlon in the production of food.”

Agncuhure becretary Dan Glickman noted that the families, unlike Upton Sinclair, ‘
whose expose, "The Jungie " prompted the first food inspection laws, did not choose to
be advocates of food safety. He said their sacrifice has been a catalyst for changc in the
way the government mspects meat and poultry.

Glickman pointed out that a new food safety program 1S bcmg implemented in meat and
poultry plants natnonwxde later this month.

The new inspectuion system goes into effect for the 312 largest meat and poultry plants
Jan. 26. These plants account for 75 percent of the hvestock slaughtered and 50 percent

of processed meat and pouitry each year.

The system wiil be' phased in for smailer plants over the next two years. It changes meat
and poultrv inspection from the old sight, smell and touch system to one based on

01/20/98 10:52:12
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Glickman said that despite concerns by the meat and poul!x‘g) industries, he wants the

department to have the power to order the recall of contaminated meats and poultry. He
also wants the power to levy fines against processors who violate food safety laws.

"Those proposals do reqwre congressxonal approval,” thk.man said. T hope STOP

will help get passage.”

‘The federal Centers for Disease Control and Prevention estimates that 9,000 people die

every year from food poisoning in the United States. Millions more are sickened; ,
reported salmonella cases have risen from about 22,600 in 1975 to 46,000 in 1995, the
latest year the numbers are available.

Donley said addltxonal measures are needed to ensure food safcty, mcludmg putting
warning labels on raw foods with a history of contamination; whistle-blower protection
for federal and corporate food workers, increased surveillance of foodbome illness and
mandatory reporting by doctors and hospitals of patients suffenng from food poisoning.

"We resolve that the lives and health of our loved ones were not sacrificed in vain,” said

Roni Rudolph, whose 6-year-old daughter died in an outbreak of E. coli bactenia linked .

to contaminated and undercooked hamburgers on the West Coast in 1993.
"It’s imperative that our children be remembered as part of the solution,” she said.
c ! 998 Associated Press — All rights reserved. This material may not be published,

broadcast, rewritten or redistributed
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HEADLINE: GLICKMAN: FOOD SAFETY ‘A PRIORITY ;
AGRICULTURE SECRETARY SAYS A $101 MILLION INCREASE IS PLANNED IN FISCAL 1999

BYLINE Georqe leblvs, The Associated Press

BODY : ‘ '
President Cllnton w1ll propose spending $ 101 mllllon more on food 1nspect1on

and safety during the next fiscal year, Agrlculture Secretary Dan Gllckman said
Wednesday *

Glickman made the announcement during a speech at the UnlverSLty of
Washington in Seattle after meeting with' victims of the 1993 outbreak of E. c011

meat contamination in the Pacific Northwest

Glickman also made a pitch for expanding his powers to regulate food
processors. "I don't want another family to go through what the families I met

with this afternoon have been through," he said.

.. <llinton called for improving food safety in his State of the Union address
- Tuesday. And on Monday, -the Agrlculture Department began a new system it hopes-
'will prevent contamination in processing plants. :

But Glickman said he is handicapped'by law, which only permits him to shut
down processors, but not fine them for lesser violations or force them to recall

products.

"We should not treat unsafe food any dlfferently from any other threat to
public health," he said. :

For the current flscal‘year,-the Agriculture Department's budget for food
safety inspection is $ 690 million, up $. 48 million from the year before.
‘Glickman said that government complaints aside, this is one area where people

Jant the government to do more.

"The health interests of consumers and the- economic interests of ‘the food
industry are coming together and that's because safe food sells," he said.

. Diana Nole of Gig Harbor, whose firstborn son dled on Jan. 22, 1993, after
»atlng a Jack In The Box hamburger tainted by E. coli 0157:H7, said she's"
nleased some progress has been made toward cleaning up the natlon s meat supply.

That includes faster ‘tests to identify the presence of the pathogen in meat.
"2 iously, it was a. laborlous process to test meat for it. : :

“And it pleases me to see the safe-food- handllnq labels Stlll on meat, " she
aald : . .



Safe meat sells,
{agriculture

. chief Glickman
tells cattiemen

By Deborah Frarter
Rocky Mountain News Staff Wrdlf

Bad beef 1s bad for busmess.
US. Agriculture Secretary ‘' Dan
Glickman said Thursday.

“We need to set the world stan-
dard for safety. It will pay off in
sales,” Glickman told the National
Cattlemen s Beef Association's
100th anniversary meeting at the
Colorado Conventiori Center.” *s

From the European ban on Us.
~ beef containing hormones to the
- hundreds of food- possomng cases

" See BEEFon 323
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last year tracked to a Nebrasgka
packmg plant, the safety issue hag
'hammered at the already de-
pressed cattle industry, he said.

-~ Glickman said the government

will continue to pressure Europe-

an nations to drop the bormone-
feed beef ban because there was
no scientific basis for the prohibi-

. tion. However, cattlemen have to’

do their part for beef safety, too.
“Consumers want more safety.
Glickman said. “'Safe food sells.”
Last summer, 25 million pounds
of beef were recalled after the E.

coh bactena was found in meat

that made hundreds of people seri-
ously ill, including 16 cases m Col-
orado.

The problem startcd at the

"Hudson Foods Ine.'s packing
house and the tainted hamburger’

was cooked at too low a tempera-
ture to kill the bacteria. )
Hudson Foods remains under
federal investigation, said Glick-
man, who declined to elaborate.
The previous largest meat recall,
which occurred in 1995, also in-
volved meat from Hudson Foods.

Earlier this year, Glickman

Lta -2 Al -2 as

‘ulled for new laws to allow USDA
food officials to close plants,
impose $100,000 per day fines and
more easily recall meat. The
agency recently won approval to

"irradiate beef to kill bacteria.

A suit by the Texas Cattlemen's
Association against television talk
show host Oprah Winfrey for ma-

" ligning beef on the air has kept the

food- safety issue alive. The judge

in the case has imposed a pgag

order on cattlemen and Winfrey.

"I ought to be under that gag
order too,” said Glickman, declin-
ing to discuss the case.

- Fri,, Feb, 6,1998
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