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· .l. V d S f t' tlon to the overaIJ redllCtlon ofReClpe lor 1100 a e@;fieldOfficestheAgriculture[)e.
'\' 	 " ' partment began under Mike Espy, 

tarts r,omS Fi., I 

i By Bill ~cAllister
I 
!. Three years aftertall1ted 

hamburgers killed two chi!
dren and sickened hun

I 	 dreds of others in the Pacific 
Northwest. the federal food in
spection bureaucracy is on the 

: 	 verge of what some are calling l:he 
' 	 most ,profound change since the 
"j, government began inspecting rilW 

meat 90 years ago. , 
Convinced that the old bureau

cracy couJd never adjustto a ne\i~." 
scienCe-based system of food safE~ 
ty, Michael R. Taylor, the Agri
culture Department's top food 
safety official, has proposed 1I'\aS" 

sive changes for the 10.000-em
ployee Food Safety and inspectiOn 
Service. 

The agency, Taylor said, has 
never fully recovered from the 
black eye it got after the 1993 
outbreak of the deadly E. coli
0157:H7 at Jack in the Box and 
other West Coast restaurants. 
-'erything ,is being driven by 

to deal with that problem.~ he 

Reorganizations. however. are 
not novel at the inspection ser
vice. ~Everybody reorganizes the 
agency: said Carol Tucker Fore
man, who was head of the service 
during the Carter administration 

, and has been watching' it ever 
since. She estimates the Serv1ce is 
re:ltructured ~onthe average of 
every 18 to 24 months... 

Taylor's reorganization sbou.Id 
be different. Foreman said: 
"There is something happening 
there that is very basiC 
,What makes the latest resttuc

tunng significant is that it is based 
un a new philosophy of food in
;pection. one that grew out of the 
:risis that followed the 1993 ham
)utger deaths. For a decade. sci· 
ntists had been warning USDA it 
eeded to move away from its old 
'~lht. touch and smelr. approach 
,ward spotting bad meal 
With the mounting concern 
't'r the safety of hamburger. one 
the nation's most popular foods. 

, 

, , ......,

V I Glickman's predecessor.
Scrateh ,'0 D, 

the department devised a new 
"science-based" approach. Dubbed 
the 	Hazard AnalY51S and Critical 
Control Points. or HACCP, it 
broadens the service's mandate to 
guard agamst the unseen. barmtuI 
bacteria that can ma.ke meat dan
gerous. It sets new standards for 
s1aulhterbouses to test for saJmo. 
nella, the pathogenic bacteria that 
USDA describes as Wtbe most 
common cause of food-borne ill
ness in the U.S~" 

A former dePuty COmmissioner 
at the Food and Drug Administra
tion, Taylor said the, new ap
proacl'l will cause the Inspection 
service to worlc: i.n "a completely 

To 	Taylor, acting undersecre
tary for food safety. it is ntal be
cause he fears that a Conaress Q~' 
termined to shrmk the' federal 
bureaucracy eventually will tum 
on his agency, one of Agricul
ture's biggest components. "'If we 
keep doing things the way we've 
been doing them. then we're very 
vulnerable," he said. 

The undersecretary already 
may be more exposed than he 
wlshed- Congress gave the agency 
only $545 million fOr its opera
tiona thiS fisc.aJ year,. S50 million 
~ than what the Clinton admin-
Istratlon wnr.ted. Urtless Congress 
relents, that shortage could pose a 
maJOr unpediment to some of the 
'trairung'and other programs that 
Ta\'!or said are vltal to imple

. different way: Its 7.300 meat, 'meil.ting the new inspection pro-
poultry and egg inspectors will 
continue to work in the nation's' 
6.200 federaUy inspected slaugh
terhouses. They will remain the 
agency's "front line." he said. 

Life for the remaining 2.700 in· 
spe<:tlon service pet'llt!MC!l, many 
of them based in Washington. wiD 
change dra,Stlcaily. he said. Tay
lor's reorganization, subject to ap. 
prova! by Agriculture Secrewy 
Dan Glickman. will slash the 46 
field management offices to 18. 
shrink the 13 major organizational 
groups to 7. etiminaie one level of 
Washingron..bued managers aad. 
by 6scaI1999, au the number of 

, cent. -, - - .. -. 
If Glickman approves, the agen

cy woWd begin malting changes 
W'lthin 5lX months; the reorgaruza. 
uon should take two years to com
plete. The change comes in adch

gram. 
Overall. ·Taylor iaid he expects 

the agency's operating budget can 
absorb the costs of the restructur
ing. The 470 people who staff the 
46 field offices will be replaced by 
240 workers at the 18 district of
6ces. a move thlt wiD cost $16 
million. He said he plans to offer 
displaced workerS jobs in a new 
tedmical sefvices center and two 
administrative centers. as weD as 
inspection jobs i.n the slaulhter
bouses. 

No layoffit are planned. One of 
the new District oIfices. covering 
Virginia. Maryland and Delaware. 

l WOITY Lii that WIthout ,/lnlU\. 
~ pu~c pre~ure, ;,uppon for !t 
: co pse~. e l'Alnute :;ou rt!1t\o\ 
~ pre~~e, the Industry <IIld ... 
::otltutlonal forces and conllTt!:>o1Oll

al pressure that have always nJ.n It 


,Ithe ~on !>ervtcel wtII move 

In ~ run It agcun," she said.
~cia1s at the :-iAtional C.mle-

men s Beef Associa[Jon. tht' S~. 
,nonal Broiler Council and Siltl'Jn;)1

Turkey Federation ".lId :ht!!fJf' 
ganizations all support th... r. .. w 

.:oncept. AliS<l Hamson. a SPOlo(b· 

person for the cattlemen. ~ald !-.er 
group believed it was -im~ratl\e
that the inspection program 
change. 

The change is far les.:; drJ.u.: 
that what the Clinton admuustra· 
tion first proposed after the E. (OU 

outbreak. 'It initially announcea 
plans to merge the :\gnCultIJTt' 
Department agency with the food 
and Drug Administration, creatUl'i 
a single federal agency to police 
an food safety issues. 'That plan 
encountered opposition in Con-, 
gress. and farm state legislators 
agreed in an Agriculture reorgani
zational bill to create a new under· 
secretary forfood Safety and place 
greater emphasis on public health. 

"The tbing that is eXCiting 
about it is they have upgraded 
public health." said Caroline Smith 
Dewaa!. director of food safety tor 
the Center for Science in the Pub
Iie·lnterest. "That's a pretty major 
change. In the past. it's been al
most a back-burner issue." 

Some packers challenged one oi 
Taylor's ru.Ies that declared the E. 
coli a COflt.amtnant. In what Agn
culture officials vteW as a signlii· 
cant victory, the courts upheld 
Taylor's view, 

That attitude has convinced 
some that. as Foreman put it: 

I
will be located i.n Gree:nbek. "1'IUs could be a problem that ac· 

'j Food ,and consumer groups. tually gets fixed: 
who were briefed on the proposal 
last week. said they tend to sup.

J, port Taylor. "This HACCP'p!an is 
• wonderful." said Diana NeidJe. a 

policy associate at the Consumer 
Federation of America. But 
Neidle fears that since meat and 
poultry ,padcers have to playa big· 
ger role inpoticing tbetr plants. 
they will pressure Congress to cut 
the number 01 ~ inspectorS. 

Foreman. who coordinates an 
umbrella group called the Safe ' ~.'''MY 
Food Coalition; shares fears about 
the new pian, which she called 
"fragile . . • a bowl of JeUo.~ He: 
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HAr.r.P rule indulles Leol i, salmonella tests--lISDA 
;'~ 

WASHINGTON, MarcIl 13 (Router) - Agriculture Secre!a~y Dan Glickman said 1 
WedneschlY that upcoming rilles on meat and poultry inspection wOllld iJlclud~ 'testin~ ': 
both {or E. coli and salmonella.' '~ 

The tl.S. Deparlment of Agriculture is in the last stages of preparing its final~ 
rules, kllown as Haz~Td Analysis and r.ritical Control Points (HACCr), which will 
introduce microbial testing into [acleral meat inspectioll. 

"We're going to have complete and total ... inspection that will include 
insPQclioJI fo~E. coli, inspection for salmonella. We~ll have a pathogen reduction 
system that issec6nd to none," Glickman told CNN. ' 

lISDA said last Sept~mber that the final rille would'introduce testing {or 
background levels of generic E. coli instead of the salmonella testing it had 
originally proposed. -- Washington Commodities Desk (202) 898-8489 
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Glickman-need own farm bill if no U.S. budget deal 
WASHINGTON. Jap..l1 (Reuter) - Congress will need to deal with dgriculrurl:' 

separately if budget talks remain at an impa~se, U.S. Agti~~lture Secr~r,!i~ 
Dan Glickman said Thursday. 

Glick..,an said enactment of a new farm bill or a one-year ext ens i un 'J f f hI-" 

1990 fara law was pief~rable to operating the far. program under term~ of rh~ 
1949 Agricultural Act, which he called "dYsfunctional for the Modern -or 1,1. " · He declined to suggest a da te on which separate work on a fau bi 11 sholl Ltl ·P begin but silid, "Practically speaking, weather is the deadline" a reft:lrenct:! 

t ~to the approacb of the planting season. 
Earlier this week, Glickman said he would begin on' February 15 to Id~' (liltW terlls for ctop supports under the 1949 law if there was no farm bi 11. The Il, .. q 

law dictates the forll of U.S. farm programs whenever far.pollcy:,lawsh14Ps P .\ "'.' 

DelegatEtS to the A.erican Eau Bureau Fe<lerat ion. convent ion voted 
Wedriesday to support sweeping change of U.S. far. supports along the lin~~ .. f 
a Republican plan that was part of the budget bill vetoed by Clinton. GI irli.m.lfl 
declined to endorse the program favored by Republicans. 

Glick.an said he hoped his co••ents on the 1949·1aw would ".ove the 
process along" in getting a new farm bill. --3 

A nu.ber of 'tilles during a news con~areih:e. Glickman said a,separa(~ [.HIII 

bill or an extension of current law would be appropriate if there was nu 
bud~et pact soon -- "It will have to be pulled out and dealt with sep4rdl.!I~." 

Glick.an has criticized the Republican plan as giving farmers windfdll 
payments during periods of flush prices. 

The Republican plan would give far.ers wide discretion to choose thA.' rut)'.. 

they groN .and would guarantee the. an annual payment through 2002. [n 
exchange, far.. spending would be 

. reduced by ~ne-fifth and there would be an annual lillit on fara support ~O~l~. 
REUTER 
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........ 1..11.111<211 ~ays . I: a rill"' lconomy Good. but Legis lat ion· Needed 
HcpftERSON, Kan. (AP) The far. econo.y is healthy, tha~ks to a bll~;r t i ng 

export .arket and iood doaestic ·prices, said U.S. Agriculture Secretar¥ Dan 
. Glick.an. 

Glickaan spoke to several hundred farmers at the annual Kansas Farmers 
Union aeetingFridaynight. He said unemployment and inflation are decreasing 
and prices for crops are high. . 

"We have the highest prices for aany of the row crops that w.'ve seen in 
several decades, and I think that is likely to continu•• ·• he said. "~e hav8 
to work .on livestock, obviously, but the, trends are in the right direction for 
many ~rops.·· 

He sa~d fara exports, at $58 billion, are the highest in history. 
'~I ~ealiz~ there is a lot of personal anxiety out there on the economy, 


but the fact of the matter is, this economy is doing a heck of a lot better 

than it was before (President Clinton) took office," Glick.an said . 


. The North Aaerican· Free Trade Agreement was attacked by several of the 
farmers in attendance, but Glicka~n, who vot~d for .the trade agreement when hR 
was a congressman troG Kansas, said not all econoaic proble.s can be blamed on. 
the agreeilent. 

Glicknan also said Congress' failure to pass a budget package cotild force 
legislators to extend current fara peograas.If they don't, fara policy will 
be dictated by the 1949 Agriculture Adjustment Act. 

"The 1949 act requires that fara allotaents be based on individuals' 
growing histories froa the 1950s," Glickaan said. explainini that farmers who 
didn't grow wheat or feed. irain then would be adversely affected. 

He predicted a solution would be found before he had to· use the 1949 law. 
Glick.an said he will beiin announcing inforaation about .rice progralllsin 

the .iddle of February, followed by policies on other crops as needed, even 
without a far. bill. The far. bill has been caught in the longest delay since 
World War II. 

Ed Werth, a Gove County faner, said he agreed with aany of the stdli>mRnt..; 
Glickaan made, and he hopes Congress. can produce a· fara bill soon: . 

"r call it strictl~ politics," he said about the budget confrontaiion. 
~'I gtiess I'a concerned about it as much as anybody else." 

(PROFILE 

(CAT:Agriculture;) 

(5RC:AP; ST:!10;) 

) 
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When Mad Cow I,)i; ....

idl~ati d as'l 
po:ulb1 ,uuse 
tor I. pt- ' 
ttll; , lei, Tn 
Bfiti] there 
wns I' world· 
wide Jump tn 

UClabeer C~IQ&UIDp. 
A Ii lilu re-

Gr.ckman 'a(!tio' oc
curre, wbeD

apples treated with al r were 
shown to cause caneer 1n :blldren 
in the late 19S1s. 
, These kinds of iltcld~(ts will 
hopefully be diluted lth the 
repeal of the "Detainey Clause" 
....·hicb hu regulated pelttklde ap
plications sinee 19M. .' I, , 

Secretary Dan Ollic tn, and 
Congressman Vie I'ano shared 

~=-&~t -~~ 
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Cot.. u......... 1 beeause it, would be a "leader in 

ly harmful lngredlents In' rOQd, Cood setence," 

with Yolo, County Carmen and Fano . said adopted ltandards 

omclals WednudaY at a apedal would be based 011 actual' expo.. 

Farm BW'fau meetini. sure riats yet still allow pesticide 


"U sets reasollible standards, beneftfl to be eoDlidered. 

getl 'rid or zero tolera.a.C8 whicb "Rlgbtllow it'l a leat-of·the 

.was unrealistic," Glickman said, PaDts guess (wbat potential peni·


The !)elIDe)' Clause stated that dde risis Ire)," be laid. "It will . 
basically ID7 pesticide round in be deemed safe, .if a reasonable 
food wvuld make It Wisafe. How- tolerance uestablished." 
ever, improved teehnololY bas Exceptions to the one·in-a·mU
J:ermiUed poteatta111 ~ in- lion risk limitation would be a1· 
&redlents to be deteeted in" lowed it "significant aDd· itte
alllOWits 0( near iDstpiflcuce. ·placeable advantages" wer.e 

With. the Delaae,y aaUM ,one, displlJeQ.· . 

'QvenrBl8at ,If.IUl,at.ors. hope,. they . Fazio DOted the UCD integrated 

can ... ree.soaale _adaidA;' '. ... ·mao.-at raearch eenter 


Fazio .lid die' bW ,;Uf~iiSU~ reeutJt' appmeti will help in

aU foods. tresb IIUl ,processed, are crease consumer confldence, 

co~. 114~ DOt ....,... "n's easy to destroy the public's

havoc 08 the ~ lDdlllb:1. ·coa.t1dence," be laid. "But (re·


"We were dOH to .. lAeredible search ceaters) will be the solu·.·· 
eri.1I ...there were ,1f' peaUcides tion to future issues." . 
ready t~ be deliJted by (En~roll' He laid the law should· be 
:'!i!tt'ftft~~.. ':ititeloped by JUUIlY IDd effects 
have disrupted agriculture." from It seeD througbout 1~. . 

Fazio Did tlle colLIUmer I. pro- He also Doted dual:r~gi.stratlon
teeted beeause over 15 ),em eVe17 could possibly be· eliminated by 
peat1ddt 011 the lIlarket will be leUice federal studards that are 
renewedud bate ItaDdards set. aecePtab~e to states. .' . 

Fasio callecl It • ''trade-ofJ" "We wll1 I;lso .~d1te replace
ereated with bi.paltiwl coopera- . a;ae,Dt of pesticides with safer p~~'.
tiOD. . lindes, . ~p!fuUy with non·pol1tl

'1t . balaae... food wet)' with cal soluboo. be sald. . 
" reasonable dUd_rd&," he said, . Fazio has .pent the last rour 

A local farmer uted tf lower yean workiag 011 the bill. Last 
staadarda wowd baft I wor1d~ lDonth the new bill was approved 
wide I«ect OD elporb. by the HOUle and Senate and 

GlIckmaa .peculated the bill ligned into law b, President CUn· 
itselr would lOt atred world trade ton. . 

http:tolera.a.C8
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cuts meat 

safety risk 

• Ag Secretary Dan Glickman caDs 
product a'milestone for food safety. 
By Tom Webb 


. 'J1ur Wichita £qle 


WASBlNGTON - Salmonella. one ot the most 
common and ~riOus food-bome menaces. could be 
sharply reduce<l: to chicken and turtey by 811 -ex. 
dUng bteakthriough,- Agriculture Secretary Dan 
Gllckman annoWiced Thursday.' , 

Federal otfk:#LIs have approved a spray that IdIIs 
the salmonella IJactelia to young chickens, thereby
keeping it out of the food dlaln 
and away from consumers. 

Up to 2 m.ilfion Americans 

eac.b year suffe.r from siWno:

nella poisOllJng. ,and about 1,000 


, die, the Centers lor Disease C0n

trol and Preveiltion estimates. 

Raw or UDderi::ooked poultry 

produds are tile: most common 

source, health oftldals say. 


Scientists at ~le us. Depart. 
_ meat of Agriculture developed

the antkalmooeJlatreatment, 
wb.Icb can be !toyed on new·, 

, ~m ~dIs ~e a car golDg througb a car"Wa!b.. 
saki c6dlscovel"E'.r John DeLoacb. The spray goes CD, 
sale In May and eventuaJly coUld boost supemwtet 
poultry prices bjr about 2 cents a pound, be said. 

"We tested 11,000 cbkks.- CiIk:kman said. '"Tbe 
presence of salnioaeua was reduced to zero wUb just 
ODe spray right 1,'Is they batcbed. ••• We are atso DOW 
seeIdn8 to appa:, tile same pr1ndpIe In cattle and 
bogs - wtlfcb l.ilOId:sthe pronme of opeain& up a 
Wbole new workl/ for preYeIltlon of food.bome IIlDess..• 

, See SALMONEl.lA,' Page 9A 

I"t:-L-__1_1 
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SALMONELLA 

, from Page lA 

saJmooeDa typlcaDy results In dIar· 
rhea. tever and abdom.fna.l cramps 
that ~ four to seven days. said ax: 
spokesmali Tom SldDner. Most people 
recover Without treatment But In 
rare cases. the lnfed10n can spread
1M reSult to death. Sldnner said. 

TIle 8I1t1-salmoneDa spray works In 
young cblcks by, promoting the 
growth of natural -good- bacteria. 
Once the cbicks are treated, the "bad
bacterIa'can't estabUsb atoe-bold. De
Loach said. PreUmfnary results lDdI
cafe 'tile spray may reduce other 
food.bome bacteria. IndudIng E. coIL 

TIle National Broiler Coondl, wtilcb 
represents tile poultry lDdustry. was 
cautiously opttmlc;ttc. 

-rd say it'S a potent:l.al break· 
tbrcugb,. said spokesmaD Rlcbard 
,l.Dbb. -xl worted weD In the trtaIs. 
and now It bas to go to tile fteId. If It 
worb wen. It wID probably meet ,wtIh 
a great deal of acceptance: 

Consumes" groups atso welcomed 
tbe news. In part "'because It takes 
food safety baCk to tile farm: said 
Caroflne Smith DeWaaI, d.Irector ot 
food safety for tile Ceot.er for SdeaCe 
In tile PubIk Interest. 

"RJgbt now, food safety really starts 
at the sIaugbteI'tlOU! gate and tbeD 

.. 
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TAINTED MEAT RECALLTO BE PUT ON INTERNET LIST CAt~'T ID RESTAURANTS 

WHERE 

THE FOOD IS SERVED 

Rocky Mountain News (RM) - Thursday, August 21, 1997 

By: Elliot Jaspin and Scott Montgomery Cox News Service 

Edition: Final Section: NewslNational/lnternational Page: 2A 

Word Count: 281 


MEMO:. 

The AgricultiJre Department's Web site is: www.usda.gov. 


TEXT: 

WASHINGTON - The U.S. Agriculture Department said Wednesday it will change 

its policy of not alerting the public when tainted beef and poultry are 

recalled from restaurants. 


Department officials said they wili begin immediately to post all recalls 
of contaminated beef and pouJtryon the Internet, and also will send the 
report to about 200 private organizations on a weekly department mailing 
list. 

The Internet listings will be of little use to consumers because they 
will only show the name of the food supplier, but not the restaurants where 
the food was sent. 

Thomas 1. Billy, administrator of the department's Food Safety and . 
Inspection ServiC:e, said, however, that the issue of how best to include 
names of restaurants will' be further considered in a series of public 
hearings. 

Billy said the review is at the urging of Agriculture Secretary Dan 
Glickman and Undersecretary Catherine Woteki, who manages food safety 
issues. 

The change comes in response to stories this week by Cox Newspapers that 
revealed the department's policy of exempting restaurant food from public 
notifications of recalls. 

Noting that the department relies on the cooperation of the industry 
because the recall process is voluntary, Billy said .the hearings will 
include industry representatives and government officials, as well as the 

http:www.usda.gov


public. 
Tom Amontree, department spokesman, predicted a policy change. I 

believe .... onc,e product is verified that (it) went to a restaurant, I'm 
sure that information is going to be made public." 

Government records show that, without telling the public, the department 
recalled more than 1 million pounds of possibly contaminated meat and 
poultry sent to restaurants and fast-food franchises the past three years. 

LID3 

Copyright 1997 Denver Publishing Co. 

. . 
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09234094 
BURGER RECALL AT 25 MILLION POUNDS; BEEF PLANT c:LOSED 
Charlotte Observer (CO) - Frjday, August 22, 1997 
By: RICKWEISS and CAROLINE MAYER, Washington Post' 

. Edition:.ONE\-3 . Section: MAIN NEWS Page: lA 
Word Count: 809 

TEXT: 
WASHINGTON· . - A meat-processing company under federal investigation for 
its distribution of tainted hamburgers is shutting down its Nebraska 
beef-processing facility indefinitely and recalling all burgers shipped 
from the plant, about 25 million pounds, officials announced Thursday. 

The nationwide recall, largest of its kind by far in U.S: history, was a 

nonnegotiable" recommendation from the government, Agriculture Secretary 

Dan Glickman said. 


It was put to the plant's.owner, Hudson Foods Inc. of Rogers, Ark., 

after federal. inspi~ctors uricovered evidence that the compal).y's meat 

processing, bacterial testing and bookkeeping procedures were inadequate to 

assure that its products were safe. 


Enough new information has come to light so we are ready to take 

action," Glickman said at a hastily called news conference. 


The move expands pn a recall of 1.2 million pounds of hamburger at the 

same plant announced last Friday. That recall was ordered after federal 

investigators determined that Hudson hamburgers produced during three days 

in June had caused 16 cases of food poisoning in Colorado. 


The company's burgers are carried by such national chains as Burger 

King, Wal-Mart, Boston Market and Sam's Club.. 


In a statement released Thursday, Hudson Foods said it was closing the 

plant and initiating the recall out of an abundance of caution and to 

restore the public ,:onfidence." 


Undersecretary for Food Safety Cathie Woteki urged consumers to check 
their freezers for any Hudson Foods frozen hamburgers and return them to 
the place of purchase. 

Burger King announced it would immediately pull all Hudson products from 
.. 



its restaurants. About 25 percent of Burger King outlets carry Hudson beef 
products, and some of those. restaurants may experience temporary shortages 
of burgers, the company said in a statement.· 

. Boston Market ordered Hudson patties pulled from all of its 1,200 
stores. The patties will be out of ou~ stores within the next] 5 
minutes," said Jeff Beckman, Boston Market's public relations director, 
just an hour after the 2:30 p.m. news conference. 

Beckman said 40 percent of its stores used Hudson beef from the 

Columbus, Neb., plant to make meat loaf. For a time, he said, meat loaf 

will not be available at the affected stores. . 


A Safeway spokeswomaTl in Oakland, Calif., said only one division - the 

Denver stores - did business with Hudson Foods and it removed all of the 

company's beef from its stores. 


Warehouse stores, including CoscoWholesale (formerly called Price Club) . 
and B1's Warehouse, also said they did not stock Hudson's beef patties .. 
However, the patties had been carried by Sam's Club, a division of 
Wal-Mart. Wal-Mart spokeswoman Betsy Reithemeyer said .Wal.:Mart officials 
pulled all Hudson ground beef off·counter shelves last week. 

Glickman said the department was moved to recommend closure of the 

Nebraska plant and a total· recall after inspectors learned that the company 

had a practice of saving leftover raw meat from one day's operations and 

adding it to batches ofraw meat used to make burgers the next day. 


That method makes it increasingly difficult with each day to keep track 

of whether any leftovers from a contaminated batch have made their way into 

subsequent batches. .. . 


The problem was exacerbated by inadequate bookkeeping for tracking 
various lots of beef, said Thomas Billy, administrator of the department's 
Food Safety and Inspection Service. Billy said the agency also was· 
concerned that the company's testing for bacterial contamination has been 

. inadequate. 

A separate invl:!stigation for possible criminal activity is still under 
way, said USDA Inspector General Roger Viadero. 

That investigation was initiated after a USDA" audit last week determined 
that the company's initial. estimate of the amount of meat that may have 
been contaminated in June· was short by more than a million pounds. 

Billy said the department was now fairly certain that the contamination, 



caused by a potentially deadly bactefium called E. coli OI57:H7, originated " 
in raw meat provided to Hudson from one of seven suppliers. 

, ' 

When the' supplier is identified definitively. he said, investigators 
will follow up to see if that company also shipped contaminated products to 
other processing flicilities. 

That investigation could lead to additional recalls, officials said. 

Billy said Colorado public-health officials and scientists at the 
Centers for Disease Control and Prevention in Atlanta are looking into new 

. cases of E. coli poisoning in two Colorado families who recently fell ill 

. after eating hamburgers produced at the Hudson plant June 16. 

If DNA fingerprinting studies show a match between the disease-causing 
bacteria in those people and bacteria in' hamburgers saved from the 
families' freezers, then the scope of contamination from the Hudson plant 
would be larger than previously recognized. The 16 cases that have been 
linked so far to Hudson were all tied to bu'rgers produced earlier in the 
month. 

* 

FOR MORE rNF'ORMAnON 

Those wanting information can call the USDA hot line at'I-800-535-4555 
or Hudson's hot line at 1-800-447~2670. . 
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Congress to examine bad-food recall power 

Charleston Daily Mail. P 4C 
August 29, 1997 
JOURNAL CODE: CTG RECORD TYPE: FULLTEXT SECTION HEADING News. 

, 
TEXT: 
WASHINGTON .. Members of Congress could have a bill waiting on their 

'legislative menu when they return next week that would allow the . 

agriculture secretary to recall contaminated meat and other foods. 


Agriculture Secre'tary Dan Glickman is pushing for such authority after an ' 
E. coli outbreak fbrced Hudson Foods Inc. to recall 25 million 

pounds of ground beef 


'Although Glickman and theUSDA can send out warnings about contaminated 
foods, they cannot recall the products - only the company can. Now, 

, Glickman is pitching a proposal that would grant him recall power. 

'(c) 1997 Charlleston Daily Mail 

COtv1PANY NAA1ES (Dialog Generated): Hudson Foods Inc 

DESCRIPTORS: national; government; agriculture; food; toxic; hazardous; 


agency 
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NEW AGRICULTL'RE CHIEF PUTS STAMP OF QUIET COMPETENCE ON AGENCY 
QUICK ACTION 

. ON TAINTED BEEF OUTBREAK REASSURES PUBLIC; IMPRESSES TOUGH 
AUDIENCE fN 
GO VERN1v1ENT. 
Atlanta Constitution JOURNAL (AC JOURNAL) - Thursday, August 28, 1997 
By: Julia Malone WASHINGTON BUREAU . 
Section: NATIONAL NEWS Page: B/(CONSTITUTION): 04 
Word Count: 639 

TEXT: 
Washington --~U.S. Agriculture Secretary Dan Glickman has quietly steered 
his giant department out of the gift' scandal that plagued his more 
flamboyant predecessor, Mike Espy. 

But the discovery of tainted beefin a Hudson Foods meatpacking plant 
has catapulted the low-key Glickman, 52, into public view and highlighted 

.his two-year tenure. 

Glickman, known for almost two decades as a serious-minded Kansas 

lawmaker, flex€!d the full powers of his office last week as he closed down 

Hudson's Colurnbus, Neb., meat plant and recalled all the beef it had 

produced since June 5, a total of25 million pounds of meat. 


He moved with speed and certainty that has marked his leadership at 

USDA. "Whe'n he has the latitude, he's a very decisive man;" said James 

Webster, a former .Agriculture Department official who publishes a 

newsletter on farm issues and gives Glickman generally high marks as a 

"very able perfiJrmer" within the limits placed on him by the Clinton White. 

House. 


Webster suggested that Glickman might, in fact, have moved too hastily 

in ordering thf! biggest meat recall almost immediately after receiving a 

report raising questions about the meat plant's food safety procedures . 


. "Maybe he would have profited by waiting haifa day," Webster said. 

Even so" the farm policy expert acknowledged that consumers have applauded 

the quick move, and meat producers dare not criticize it. . 


"They'don't v,'ant ·to b"eseen as promoting dirty meat," he said. 



~., 

US Secretary of Agriculture Dan Glickman 

Born November 24, 1944, in Wichira, Kan. 

Career Lav.ryet·, president of Wichita Board of Education, elected 

Democratic member of the U.S. Congress in 1976. Chairman of the House 

Intelligence Committee 1992-94. Defeated for re-election to House in 1994. 

Confirmed a's agriculture secretary, March 1995. 

Family Wife, Rhoda; and an adult son and daughter. 


Copyright 1997 Atlanta Newspapers Inc. 
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.Food Safety's Waiting Weapon 
Richard Rhodes; Richard Rhodes is the author of "Deadly Feasts: Tracking 
the Secrets of a Terrifying New Plague" and "The Making of the Atomic 
Bomb," 
New York Times, Late Edition - Final ED, COL 01, P 31 . 
Thursday August 28 1997 
DOCUMENT TYPE: Newspaper; Op-Ed JOURNAL CODE: NYT LANGUAGE English 
RECORD TYPE: Fulltext. SECTION HEADING: SECTA 
Word Count: 754 

ABSTRACT; 
Richard Rhodt=s Op-Ed article contends that food irradiation would have 


prevented illnessl=s caused recently by contaminated hamburger from Hudson 

Fooqs; maintains that irradiation is safe, but I1)any Americans fear it 

because it uses radioactivity to kill noxious bacteria and parasites 'in 

food; drawing (M) 


TEXT: 
, . . 

.MADISON, Conn. - h'~ a good ~le of thumb that technological solutions 
. work better than increased regulation, Before 1920, thousands of babies 
died annually in New York and other large American cities from drinking 
contaminated milk. The solution wasn't more Federal dairy inspectors or a 
merger of Government agencies,' It was pasteurization. 

The solution to the problem offood poisoning -- whether the food 
involved is hamburger, strawberries, raspberries, cider or some other 

. product susceptible to bacterial contamination -- has been sitting on the 
shelf for most of 40 years while hundreds of thousands of Americans have 

. been sickened and thousands have died. It is the equivalent of 
pasteurization, and its neglect is a disgrace. 

The technology is food irradiation. The Army pioneered its development 

beginning in 1943, and ithas since passed into commercial application in 

some 40 countries, including limited use in the United States. , 


Irradiation uses gamma rays from a solid radioactive source to disrupt 

the DNA of, and thus to kill, noxious bacteria, parasites, mold and fungus 

in. and on agricultural products. Gamma rays are similar to microwaves and 

~~s " 


Irradiation doesn't make food radioactive, nor does it noticeably 

change taste, texture or appearance. Depending on dose and on whether the' 

food is packaged to prevent recontamination, ir~adiation can retard 

spoilage, kill gerrns or even completely preserve, The World Health 




better educate the public on how to prepare food properly, but we can't all 
become sterile·technicians'at home. Thermometers won't protect us from E. 
coli-contaminated alfalfa sprouts.' 

.Public health has been a primary responsibility of Government for more 
than a century. Inspection and testing alone, however responsiblyapplied, 
can never assu're consumer safety where 

. 
invisible pathogens 

.' 

are concerned. 
Pasteurization saved the babies. Irradiation can save our food. 

CAPTIONS: Drawing. (Michael Bartalos) 
Copyright (c) 1997 The New York Times. AJI rights reserved. 

CONfPA..i'JY NAJ\·fES . Hudson Foods 
DESCRIPTORS: Food Contamination and Poisoning; Irradiation of Food;. Meat; 
Bacteria; Parasites 

PERSONAL NAYfES Rhodes, Richard 
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HEADLINE: Even 	an Up-to-Date Food Plant Must Employ Tight.r Controls 

BODY: 
. The~olumbus, N~b., meat-processing plant owned by Hudson Foods Inc. seems 
an unlikely candidate for a tainted-food incident. But 25 million pounds of 
frozen hamburger patties ~hipped by the plant are being recalled by the federal 
government because ()f the possibility that it has been contaminated by the E. 
coli bacteria.' 	 , 

, 
Only 2 1/2 years old, the facility "appears stat~-of-the-art. Its work areas 

resemble the surgical wing of a hospital, with bright lights and stainl.ss steel 
fixtures. Workers wear head coverings, masks, white: coats and gloves and wash 
their boots as they enter. Employees who don't follow h~nd-washing rules are 
reprimanded. . 

The meat is handled by automated equipment. Two of the three shifts each day 
for production, an employee said. The third is strictly for cleaning work 

as and equipment. 

" But even such a facility finds itself the subject of by far the largest food 
rec~ll in history. This illustrates the. insidious nature of food-borne illnesses 
- and the need for government and industry to be even more vigilant. 

It hasn't-been proved that contamination exists in all the patties that are 
being recalled. But the sttainof the E. coli bacterium that made~O people in 
Colorado sick from eating Hudson beef is too dangerous to take chances. 

Gbvernment inspectors theoriz~ that the ~act~rta entered the ColumbUs plan. 
in beef from a supplier. The government refused to;make public the names of the 
seven suppliers. . 

Hudson, despite its shiny 'processing areas and its rules of cleanliness, 
made things harder' on itself. Government inspectors discovered that the company 
saved meat patties that were improperly formed on c;:me day and recycled the meat 
in the next day's run. For that reason, there could be no assurance that the 
contamination hadn't spread from one day's production to the next. 

Hudson's records were of little help, the government said. Records weren't 
sufficiently detailed to trace specific quantities of meat through the 
production process. In addition, the inspectors said, Hudson's E. coli tests 

-en't conducted as often as they should have been. 

That's why the U.S. secretary of agriculture, pan Glickman of. Kansas, said 
was necessary to recall all the meat shipped from the Columbus plant this 

summer. The bacteria were present in meat that was processed June 5.'Written 
records kept at the ~olumbus plant could provide no assurance that the 

http:stainl.ss
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HEADLINE: Hudson faced with disinfecting tainted image 

BYLINE: Susan Scantlin,. ARKANSAS DEMOCRAT-GAZETTE 

. BODY: 

More than 25 million pounds of frozen ground beef patties acted as a 
temporary anchor attached to Hudson Foods Inc. stock last week~ The nightmare 
that haunts corporate dreams became front-page reality when product from the 
company's Columbus, Neb., plant was linked to 16 cases of E. coli contamination 
in Colorado. 

Hudson recalled 20',OOa pounds of the frozen patties Aug. 12 as customers such 
as Burger King and Hal-Mart began purging their freezer cases of the company's 
b~ .. ~ products that could be associated with the recall. The patty problem began 

10wball as new lots of possibly contaminated beef were added to the list. 

By the ides of August, the U~S. Department of Agriculture declared it the 
largest recall of U.S. ground beef products ·in histc=y, and national media 
attention was fixed on Hudson Foods'corporate offices in Rogers. The day before 
the recalled poundage reached ~he million mark, Hudson's president and chief . 
executive officer, Hichael T. Hudson, issued a statement defending the company's 
course ~f action in responding to the possible contamination. 

"Hudson Foods acted immediately and voluntarily in cooperation with the USDA, 
. recalling the frozen beef patties suspected of being associated with E. coli 

0157:H7 .. Our first objective as a company is to produ~e healthy and wholesome • 
food products. All of 6ur actions in tarryin~ out this recall have been directed 
toward achieving tha.t goal," Hudson's statement said. 

The USDA review will focus ori the co~panY'sefforts to quickly call in all of 
the suspect beef processed at the Nebraska faciliti on June 4, 5 and 9. The 
outcome of the USDA report will critically aff~ct Hudson's efforts to restore 
public confidence in the safety of its products. . 

Agriculture Secretary Dan Glickman intends to make Hudson the food safety 
bad-actor poster boy while using the company as an example of the agency's need 
for more inspectors. Glickman said dispatching the "SWAT team" to the Nebraska 
plant was meant to "send a signal throughout the industry that we will not 
t-',=rate practices which are ... incompatible with ,public health." 

As company founder James "Red'; Hudson stepped t6 the media forefront to 
.ure the public the company was cooper~ting fully with the USDA in locating 


the source of the contamination, Glickman was raising the question of whether 

this was an aberration or a "serious systemic breach of compliance." 
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Arkansas Democrat-Gazette, August 24, 1997 

c is rural America. Poultry and trucking dominate the list of puplic companies 
1. a Northwest Arkansas corporate address, but there are signs of 

ersification in the reqion's portfolio. 

The recent emergence of StaffMark is evidence this area still breeds bulls 
for the stock market:. These companies are more than trading symbols; they 'are an 
integral part- of why many of u~ call this home. 

LANGUAGE: ENGLISH 

LOAD-DATE: August 29, 1997 
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1e test is easy to use. A sample of fluid from meat or produce is placed in 
~astic well. Within a few minutes a color appears indicating whether 

(.. ..gerous E . col i strains are present in the sample. 

Meridian will begin marketing the new test in about two weeks, Motto said. 

About 9,000 people in the United states will die from bacteria in food this 
year according t'o ~=stimates from the federal Centers for Disease Control and 
Prevention in Atlanta. 

CA Robot Rolls 

-To Third Place 

Researchers in the University of Arkansas' compute~ science. department have 
programmed a robot to think for itself. "Razorbot,".a small, red, three-wheeled 
robot, took third place recently in an international competition inspired by the 
Mars Pathfinder mis~iort. ~ 

The robot relays information fro~ an on-board video camera and ~onar.system 
to a computer that determines the robot's route and. helps it detect objects in 
its path, such as walls or rocks. 

"It's a complex system that uses a few differehtsensors to determine how to 
mr"'e, II. said Douglas Blank, a doctoral student who programmed the robot I s 

viars. lilt uses sonar to avoid obstacles, and it uses the video to decide 
,h. way to move." 

Abo~t a dozeri universities entered ihe "Find Life On Mars" International 
Competition for Artificial Intelligence held last month in Providence, R.I. The 
objective was for robots to id~ntify and remove different-coiored balls amid a 
rocky terrain. 

-, LANGUAGE: ENGLISH 

LOAD-DATE: August 29, 1997 
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~'m.not sure I'm·willing to turn the authority to ievycivil fines over to 
person," said Sen. Dale Bumpers, D-Ark. "That's such a judgmental thing. 
~body could levy a fine that could bankrupt a company and the fine might turn 

out to be tota~ly unjustified." ' 

However, Bumpers said he would considersupportirig a bill expanding 
Glickman's authority to deal with repeat violators .. In those cases,the 
authority to order recalls and close plants may prove beneficial, Bumpers said. 

Glickman already has the power to withdraw federal inspectors from a plant, 
which in effect would shut down any food-processing :facility. 

That authority gives the agency trem~ndous leverage in getting a meat 
processor to issue a recall because all meat must be approved by the USDA before 
it is. sold. 

"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," Bumpers said. 

The Hudson recall grew from 20,000 pounds on Aug. 12 to 25 million pounds 
Aug. 21. Since the initial recall, Bumpers· said he has twice spoken with Hudson 
chairman and founder 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." 

2spite new preventive measures designed to better identify food 
~amination, Bumpers said it would be nearly impossible to keep harmful 

microbes out of meat. Any beef-processing faciility in:the country could easily 
be'facing the same dilemma Hudson Foods is facing, Bumpers said. 

"It's such an arbitrary thing," he said. "This could happen to anybody on any 
given day." 

The Clinton administration has twice tried to get Congress to expand 
Glickman's authority. Both proposals, which were defeated in Congress, called 
for civil penalties of up to $ 100,000 a day, recall· authority, and.discretion 
to deny meat inspection to repeat offenders. ' 

"I'm hopeful that the third time's the charrn, " Glickman said at an Aug. 21 
recall in which he announced ,that Hudson had issued the recall and shut down 'its 
Columbus, Neb., processing plant. 

"I thirik that most folks would be shock~d to know that industry -- and not 
federal food safety experts -~ultimately make the decision.as to whether or not 
food is ·recall~d when the public's safety is compromised," Glickman said. 

Although he believes the ,USDA has treated Hudson Foods unfairly, Hutchinson 
said he would keep an open mind when examining Glickman's proposal. 

'If he can point to so~e cases where it has been ~ roadblock in protecting 
ic health, then I"e should certainly examine that.," Hutchinson said: "But 

10t a~are of any instances in which public health has been jeopardized 
.ause of lack of authority." 

I 

http:decision.as
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HEADLINE: USDA to Ask For Authority Qn Recalls Dan Glickman wants his ,agency to' 
hold new powers on tainted meat and poultry 

SOURCE: THE KNIGHT-RIDDER WASHINGTON BUREAU 

DATELINE: Washington 

BODY: 
Agriculture 'Secretary Dan Glickman today will ask'for th~ power to demand 

recalls of potentially dangerous meat and poultry, along with added powers to 
fine 'violators. 

The U.S. Departml:nt of Agriculture has previously sought greater authority 
to keep tainted fooq off the nation's tables, but Congress has been unwilling to 
give bureaucrats that authority over private industry • 

.'he problems GI ickman faces wer,e spotl ighted 'last week by his involvement in 
largest meat recall in U.S. history, pressuring Hudson Foods to pull back 

~u~e 25 million pounds of potentially tainted ground, beef. Glickman threatened 
to w.ithdraw federal inspectors from the plant; and Hudson Foods voluntarily 
complied with the recall. 

"I think most folks would be shocked to know that industry - and not the 
federal ftiod-safety experts - ultimately make the decision as to whether, or not 
food is recalled when the public's safety is compromised," Glickman said last 
week. 

Glickman's predecessor, Mike, Espy, sought similar authority in 199~, but h±s 
effort failed. 

Glickman's, legisiative package is not likely to get an enthusiastic welcome 
among congressional Republicans this ti~e, either. 

"I really don't believe members will be very imp~essed with what is being 
requested,'1 a top House Agriculture Committee aide s~id Thursday. 

"The Hudson case is case in point of why they don't need it. They closed 
their plant when they were asked to cio~e their plant. Hudson lost a lot more 
when they lost the Burger ~ing'contract than they would under civil penalties." 

" , 

Svery year, 37 million beef carcasses are processed in the United States; 
Jding 7, billion 'pounds of hamburger. The incidenbe of E. coli found orl beef 
~assesis 0.2' percent, according to the American Meat Institute, a trade 
up. 
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HEADLINE: Meat 	Scare Sparks Call To Congress Hudson Beef recall prompts 
agriculture secretary to press for tougher federal laws 

BYLINE: ,JAKE THOMPSON 

SOURCE: WORLD-HERALD BUREAU 

DAT~LINE: Washingtoh 

BODY:, 
Agriculture Secretary Dan Glickman sent legislation to Congress Friday 

seeking to boost federal powers for meat and poultry~ recalls, to impose fines 
and more quickly force troubled plants to shut down. 

Glickman said he needed the authority so the Agriculture Department could 
rnovoswiftly to protect public health. He said he was prompted by the recent 
r, 1 of 25 million pounds of beef patties processed by the Hbdson Foods plant 

Jlumbus, Neb. 

, "Every minute we wait is another minute ~person could become ilf o~ worse,~ 
Glickman said at a press conference announcing details of the bill. "That's 
something that 	weighs very heavily on our minds every time we deal with an 
outbreak." 

Glickman seeks fines of up to $ 100,~0 to impos~ on beef and poultry 
slaughter or processing plants. 'There are about 6,500 such" plants in the 
country. He also seeks power to orde~ recal~s. Now the federal agency can only 
recommend that a company comply with ~ recall request. ' ~ 

Congress may cast a dim eye on Glickman's proposal, although he said he 
would be working with several key senators, among them Democratic Sensa Bob 
Kerrey of Nebraska and Tom Harkin of Iow~ in, trying to b~ild support. 

A meat-industry group criticized the proposal Friday as unn~eded. 

The USDA and U.S. Food and Dr~g Administration already have all the power 

they "need to ensure that food is recalled, said Dane Bernard, a vice president 

of the National Food Processors Association. 


Last week Glickman asked the Hudson Foods plant to shut down and recall all 
hamburger it potentially had ori the marketplace after more than~ dozen people 
: )lorado sutfer~d E.coli-bacteria-~elated diarrheai nausea and cramps. 

He said Friday that he thought that public worry about food safety might 

hc~p win passag. of the increa~ed authority. 
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HEADLINE: U.S. starts removing tainted frozen strawberries from schools 

BYLINE: By Richard A. Ryan / Detroit News Senior Washington Correspondent 

BODY: 
WASHINGTON -- Federal authorities today will begin removing more than 10 tons 

of contamin~ted frozen strawberries from Michigan schools because of concerns 
they could.be accidentally served. 

The berries hav~ been stored in 760 thirty-pound buckets in 100 state schools 
and food distribution centers since an outbreak of hepatitis A among school 
children last spring. 

The berries were kept because they might be used as potential evidence in the 
tase against the distributor ,that brought them to Michigan~ 

-'~e' are just giad to get, rid of them~" said ~ary Kelley, assistant school 
c intendent in Genesee County I s Davison schools, which have some of t.he 

(wberries. "It's ridiculous that it's taken so "long." 

.', The U.S.' D~partment of A~riculture/s·decision to isolate the strawberries to 
a central warehouse in Grand Rapids follows its order this month to recall a 
recdrd 25-million pounds of possibly tainted hamburger produced by a plant in 
~ebraska .. The Clinton administration has said it wants to quickly eliminate 
potential public health threat~posed·by foods. 

. "This is what should have happened many months ago, It said Bobby Pestronk, 
director of the health department in Genesee County. 'Our concern was.the longer 
they stayed in the freezer the greater the chance of.an accidental serving. ... 
Those berries were an accident waiting to happen." 

The.berries were grown in Mexico and shipped to Michigan by a San Diego 
dis~ributor. It is illegal to use foreign grown products in school lunches. 
." , 
Sen. Spencer Abraham, R-Auburn Hills, convinced Agriculture Secretary Dan 

Glickmari that the berries continued to pose a health risk and the USDA agreed to 
move them to a central locations. 

"My feeling was l~t/s get them out ot the schools and then worry about what 
happens after that;" Abraham said. 

Lr'~-DATE: August 29, 1997 
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HEADLINE:.Glickman to request new power 

Agriculture secretary wants to be able to order recalls of meat, poultry . 


. 
BYLINE: TOM WEBB; JAMES KUHNHENN, Washington Correspondents 

BODY: 
WASHINGTON - The E. coli scare is about to land i~ the lap of 

Congress. 

Agriculture Secretary Dan Glickman will ask today for the power 
to demand recalls of potentially dangerous meat and poultry, along 
with added powers to fine violators. 

The Agriculture Department previously sought greater authority to 
keep tainted food off American tables, but congre~s has been 
uQ~illing to give bureaucrats greater authority over private 
. stry. And p~blic attention turns elsewhere after each outbreak 

s from the headlines. 

The. problems Glickman fac.es were spotlighted l<;3.st week when he· 
prompted the largest meat ~ecall in u.S. history, pressuring Hudson 
Foods to pull back some 25 million pounds of potentially tainted 
ground beef. 

Glickman threatened to withdraw federal inspectors f~om Hudson's 
plant, ,and l:fudson Voluntarily complied with Gliclqnan's request. 

"I think that most folks would be shocked to know that industry 
~ and not the federal food safety experts - ultimately makes the 
decision as to whether or not food is recalled when the public'ls 
safety is compromisE:d, II Glickman said.· last week. 

Glickman's predecessor, Mike Espy, sought similar authority in 
1993, but his effort fizzled. Instead, the department pushed ahead 
with regulatory changes that wduldn't need congressional approval. 

Even those· changes had to be toned down after Congress threatened 
to block-the overhaul in the 1996 sp~nding bill for the department. 

Glickman's· legislative package probably won't get an enthusiastic 
welcome among congressional Republicans this time, either. 

'I really don't believe members will be very impressed with what 
being requested,1I a top House Agriculture Committee aide said 

J.rsday. 
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BODY: 
i ' 

The Clinton administration, acting one week after a record U.S. meat recall, 
asked Congress yesterday ,for the power to order a recall of tainted meat and to 
fine companies that break the law. 

Agriculture Secretary Dan Gl'ickman said the proposed legislation also would 
expand the department's ability to deny meatinsp~ction to plants with willful 
or repeated violations. 

"'~ 'These enforcement tools are critical, II Glickman said at a news conference. 
1epartment has made similar requests in the past~ 

Michael Friedman, acting commissioner of the Food ,and Drug Administration, 
sa.id a companion bill would be filed, possibly next week, to give FDA recall and 
civil penalty powers, for the ~est of the U.S. food supply. 

"We ... think there should be consistency,! I Friedman said. "This 
properly is seen as a mosaic" of food safety rules. 

At present, recalls are voluntary and us'ually are negotiated by the 
government with foodmakers. Glickman said he needed a varied arsenal of toqls tc 
work wi~h fi~ms other than the sole "atomic bomb a~thoritY"of threatening to 
pull meat inspectors Qut of a plant. Meat cannot be,sold across state lines ' 
unless federally in~pected. 

The meat-safety klill wi~l be given to Congress when it returns ,next week fror. 
summer recess. Several lawmakers were interested in sponsoring it. Nonetheless I ' 

department 6fficial~ declined to speculate on odds of passage this 'year. 

In Edgartown, Mas;s., where President Cl inton is on vacation, spokesman Joe 
Lockhart said the administration had twice sought the extra powers - once in a 
bill and once in a position pa~er - and that. this would be a "top priority" 
when Congress returhsnext week. ' 

"We're going to have this legislation ready to be introduced and ask themt, 
, quickly. I think the events of the last couple,of weeks are a case study 
why the secretary should have this power," Lockhart said . 

. But food-industry groups oppose the meat bill. The Grocery Manufacturers of 
America said the government was "promoting f~od fe~r" when it should do:a 
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Agriculture secretary seeks the power to order recalls 

SOCBCE: NEW YORK TIMES NEWS SERVICE 

BYLINE: Michael Janofsky 

BODY: 
Orie week after the biggest meat recall in the nation's history, Agriculture 

Secretary Dan Glickman yesterday proposed legislation that would broadly' 
strengthen his department's powers over companies found to have produced tainted 
meat and poultry. . , 

The measur~, whi~h Glickman said would be introduced when Congress returned 
next week ,from recess, would give the Agriculture pepartment authority to order 
t~~ recall of a contaminated product. The department can now only try to 

uade a company to recall a product voluntarily~ 

The pr9Posal would give the department authority to impose fines" of up to 
S100,000 a day, against a company that violates any provision oft~e 
legislation. It' would also make' it easier for the department to withdraw 
fed~ral inspe6tors from plants, effectively closing them; 

A companion bill, giv~ng the Food and Drug Administration the same powers 
over the rest of the United States food supply, is also expected. 

"These enforcememt tools are critical," Glickman said at a news. conference. 
"They will ensure a. rapid response throughout the commercial food' chain, from .. 
plants, processors, retailers and restaurants. 

"We don't,have time for a snail's pace'procedure to stop a plant's productior 
until they clean up their a~t. Once the experts m~ke th~determination that 
these steps are necess~ry., we need to, move quickly." 

Glickman, a former representative from Kansas, is not the first agriculture 
secretary to propose added powers for the department, which regulates the . 
nation's food supply. And like others before him, ,he is facing abattleagains' 
powerful lobbying f'orces in Washington. and influential lawmakers from" 
meat-producing stat:es, who oppose increased' government i,nterventibn. 

That combination helped defeat similar efforts for new authority for the 
lrtment as recently as 1994 and 1995. Bills in those years were introduced 
er an outbreak of E. coli bacteria in hamburgers sold in 1993 by Jack in the 

: restaurants in the Northwest. Four children died, and hundreds ~f other 
~eople became sick. 
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BODY: 
CongresS turned a deaf ear twice before. 

But then along carne an E. col{ scare, Hudson Fo~ds' massive h~mburger recall 
and the shutdown of the Nebraska plant that produced the possibly tainted meat. 

. ' 
So Agriculture Secretary Dan Glickman on Friday 'proposed new powers he's 

s@o~ing to·tackle future problems in the meat and p~ultry industry., 

'I think the dynamics have changed," Glickman said at a press conference. 

He outliried a three~point proposal: power for the agriculture ~ecret~ryto 
order meat .and poultry recalls; new civil fines up ~d $ 100,000; and authority 
to pull federal meat inspectors out of problem plants, which would shut them 
down more quickly. 

The American Meat Institute, representing the meat and poultry industry, 
quickly .criticized·Glickmanjs proposal as unneeded and ~ waste of taxpayer 
dollars. 

The Safe Tables Our Priority organization, a group that arose after a 1993' 
E. coli outbreak killed four and sickened several hundred in the Pacific 
N6rthwest, said 'he had not gone far enough. 

Glickman said he'd seek support from key farm-state lawmakers such as Sens. 
Bob ~errey of Nebraska and Torn Harkin of Iowa, both Democrats. 

Sen. Patrick Leahy, the highest ranking Democrat on the Senate Agriculture 
Committee,.' said Friday he will be working with the Agriculture Department on its 
proposed new powers. 

The government now can only request meat and poultry recalls. If a ccimpany 
refuses or 1s violating other safety or record-keeping rules, the agriculture 

etary's only weapon is to withdraw federal meat :inspectors from a plant, 
.eby shutting it down. 

"I have the atomic bomb and nothing else," Glickman said. "My sense is that 
the vast majority of people hav~ no idea industry, and not federal food-safety 



PAGE 47 

LEVEL 1 - 20 OF 44 STORIES 

CopYLight 1997 News & Record (Greensboro, NC) 
News & Record (Greensboro, NC) 

August 30, 1997,Saturd~y, ALL EDITIONS 

SECTION: GENERAL NEWS, Pg. A5 

LENGTH: 354 words 

HEADLINE: AG SECRETA~Y, FDA SEEK RECALL AUTHORITY 

BYLINE: The Associated Press 

DATELINE: WASHINGTON 

BODY: 
Officials say they need more authority to prevent 'tainted' fobd fr6m reaching 

the public's dinner tables~ 

Agriculture Secretary Dan Glickman ,is seeking broader authority to recall 
tainted meat and to fine plarits that Violate food safet~ laws. 

On the heels of an E. coli 6~tbreak that forced a massive recall of ground 
bp . Glickman proposed legislation Friday that would allow $ 100,000 civil 
f and impro~e his agenc~'s ability to shut down plants that willfully or 

dtedlY v iO,late mE!at safety laws. 

',The safety of other foods' is. overseen by the Food and Drug Administration, 
~hich said it will seek the same new powers from Congress. 

"They're a persuasive incentive to do things safely from the start, to be 
extra careful to avoid the high-risk practices that trigger these actions," 
Glickman said of his proposals~ 

The Agriculture Department, which oVersees the saiety of beef, por~ and 
poultry, cannot order recalls under current 'law. Instead, i tcan send out '" 
=ontaminat~d-food warnings and work with private companies to encourage recalls .• 

, The agency also can close plants by withdrawing its, inspectors. But Gli.ckman 
said that current "atomic bomb authority" does not allow for varying degrees 
of,oversight. 

j'If the only power I have Is to shut down a plan~, then it will be much more 
,difficult for me - or really for the~ - to work throu~h the gra~ations of food 
safety problems that may exist at a plant," he'said. 

o • , 

Several industry groups were quick to criticize the proposals, saying the 
government already has a wide range of enforcement tools; from detaining 
pr ~'lctS and preventing shipments to, seeking criminal: penalties. 

, I~he current system has b~en effective in accomplishing this for,decades," 
, Dane Bernard of the National Food Processors As~ociation. 
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HEADLINE: Food safety: A duty for everyone 

Producers, retailers, consumers encourage oth~rs to be more careful. 


BYLINE: JEAN BUCHANAN: FINK BULLERS, Staff Writers 

BODY: 

There was a time when Chris and Bill Pannbacker didn't complain 


if th~ hamburger they were served was a little pink. 


But that was befor~ a 1993'E. coli outbreak in the Northwest. 

Now the Pannbackers, who raise cattle in north-~en~ral Kansas, 

send those pink-in~the-middle ~urgers back to the kitchen. 


"And sometimes we call for the manager and say, 'W,e don't 

aprpeciateour product going out in an unsafe manner,'" Bill 

P 3.cker said. 


_'he farm coupl.e from 'Washington, Kan., reflects the reaction of 
nany li~estockprbduc~ri to the latest scare over: the safety of. the 

'nation's food supply. ' , 

It's a matter of proper food preparation, not production 
problems, they say. Too many people have the unrealistic notion that 
food can be delivered to supermarkets germ-free, and they don't 
understand how to prepare meat to make sure it's safe, producers say. 

,Others say industry must be responsible, too. 

"The price of making a minor mistake shouldn't be death," said 

Heather Klinkhamer of the advocacy group Safe Tabl~s bur Priority. 


Sixt~en persons in Colorado became ill after eating meat traced 
to a Hudson Foods pla,nt in Columbus, Neb. Because the company could 
not pinpoint exactly when the hamburger patties were made, it was 
forced to recall 25 million pounds of hamburger, the largest meat 
recall in ti.S. history. 

And Friday, Agriculture Secretary Dan Glickman asked congress'to 

expand his powers so he could'demand recalls and fine violators. 


\ the dismay of the cattle industry, the outbreak captured lots 
r ,~diaattention, including this week's cover of' Newsweek, 

,uring a package of ground chuck and the headline: "Can this meat 
K.L.Ll you? The E. coli threat - It's worse than y~u think. II 

, '" 



P~GE 44 
LEVELl -18 OF. 44 STORIES 

Copyright 1997 The Kansas City Star Co~ 
THE KANSAS CITY STAR 

August 30, 1997 saturday METROp6LITAN EDITION 
, , 

SECTION: NATIONAL/WORLD;, Pg. A21 

LENGTH: 362, words' 
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BYLINE: JAMES KUHNHENN, Washington Correspondent 

BODY: 

WASHINGTON - A week after the biggest recall of ground beef in 


U.S. history, Agriculture Secretary Dan Glickman ori Friday asked 

Congress for unprecedented powers to single-handedly halt the, 

distribution of tainted meat; 


"We don't have time for a snail's-pace procedure to stop a 

plant's production until they clean up their act," Glicklrian said in 

unveiling his legislative package. 


A spokesman for President Clinton said Friday the administration 

iD~ond.dto make passage ofihe legislation a top:priority. 


~nsumer groups praised the effort, but meat packers and 

~essors criticized it, as unnece~sarily p~nitive .. 


In ad9ition to seeking authority to recall 'contaminated meat, 
Glickman wants to make it easier for the Agriculture Department to 
withdraw federal meat inspectors from processing plants that 
willfully or repeat~dly violate food safety laws.' Without inspectors, 
a plant must essentially shut down. 

Moreover, Glickman wants to be able to impose up to $ 100,000 in 
,civil fines on processing plants, supermarkets, restaurants and other 
food handlers that do not comply with food safety rules. 

The new powets wOuld affect' both meat and poultry handlers. The 
Food and Drug Administration; which has jurisdiction 'over seafood and 
'other perishable foOds, said Friday it would ask ~or powers similar 
to those sought by Glickman. 

currently, the Agriculture Department cannot force a co~pany to 
recall bad meat - it can only ask. It also can seek only criminal 
p~nalties against processors, not civil 'fin~s for violations that 
dOn't amount to criminal behavior. 

, , 

The American Meat' Institute, a trade group, blasted the 
~sals, saying the Agriculture Department already had enforcement 

T 	 .r through its ability to shut down plants by withdrawing 
,ectors. 



"I believe that what we're going to see after this review is .. , 'once 
product is verified that. (it) went to a restaurant, I'm sure that 
infonnation is going to be made public," he said. 

The change comes in response to stories this week by Cox Newspapers that 
revealed the department's policy of exempting restaurant food from public 
notifications of recalls, 

Government records show that, without telling the public, the department 
recalled more than 1 million pounds of possibly contaminated meat and 
pOultry that had been sent to restaurants and fast-food franchises over the 
past three years. . 

Although details of all recalls were 'not available, records show that in 
the latest case, involving 1,400 pounds of hamburger in Spokane, Wash., 
most of the contaminated food was eaten before it could be recalled. No 
illnesses were reported. 

The Agriculture Department's Web address is: www.usda.gov. 

Copyright (c) 1997, The Palm Beach Post 
 I 
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EDITORIALS INSPECTION OVERHAUL PROVED TIMELY 
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Word Count: 421 


TEXT: 
The withdrawal of 25 million pounds of hamburger ---the largest food recall 
in' U.S. history ---is a huge blow to the processor, Hudson Foods Inc. The 
company lost its best customer, Burger King, which understandably wants 
unblemished suppliers. The U.S. Department of Agriculture had to intervene 
swiftly after at least 16 people, all in Colorado, were sickened by E. coli 
bacteria in meat traced to the company's meat-processing plant in Columbus, 
Neb. Fortunately, all those sickened recovered, but this breed ofbacteria 
is nasty ---especially threatening to children and the elderly. 

USDA inspectors are checking to see whether the contamination 
originated at one of seven .slaughterhouses that supply raw, de- boned meat 
to the Hudson Foods plant. In that sense, Hudson Foods may be a victim 'of 
another' company's slip-up. Nevertheless, inspectors accused the company 
itself of follc)wing unacceotable practices at its Columbus plant. They . 

. included poor record-keeping and quality control and, most objectionable, 
the' use of leftover raw meat from one day's production in the next day's 
processing.' J~ecause of the overlap, the company couldn't guarantee that 
contamination was contained to a certain date. 

Hudson Foods expanded its recall, earlier set at 1.2 million pounds, 
and shut down its Columbus plant. The Department of Agriculture made it 
Clear it would have withheld its inspection seal if Hudson Foods hadn't 
acted. Without that seal, meat cannot be sold in the United States. 

Agriculture Secretary Dan Glickman doesn't think that's an adequate 

safeguard, and after Congress reconvenes next month, he will ask it for the 

aUthority to ~;hut down offending food processors: It's a reasonable request 

and deserves a thoughtful hearing. . . 


The Clinton administration's overhaul of the nation's antiquated "poke 
and sniff" meat-inspection regimen gets under way in January in plants that 
employ 500 workers or more.. By 2000, even the smallest meat processors will 
fall . under its jurisdiction. This' muc~-improved system, which requires 
rigorous scientific checks at key points in the processing of meat, can:t 



possibly stamp out all contamination. Just the same, it should definitely 
lower the incidence of.deaths attributed to food poisoning in meat and 
poultry, estimated at 4,000 In this nation annually by the USDA 

If you have any doubts about your hamburger, then grill, broil or fly 
it until it registers 160 degrees Fahrenheit with a meat thermometer. 
Develop a taste for well-done meat. That's the surest way to know it's 
safe. 

CAPTION: 

The Hudson l~oods plant in Columbus, Neb., was shut down last week. I 

DENNIS GRUNDMAN I Associated Press 

Copyright 1997 Atlanta Newspapers Inc. 

'. 
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. MEAT RECALL IS BIGGEST EVER IN U.S.; PLANT IS SIillT 
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TEXT: 
Agriculture Secretary' Dan. Glickman announced the largest food recall in 
U.S. history Thursday, condemning 25 million pounds of meat while closing 
the Nebraska plant that processed it. . 

Citing problems of meat handling, record-keeping and weak quality 
control standards, Glickman said the Hudson Foods plant will stay shut 
until it implements "far more stringent safety standards that we have 
specifically laid out for them, based on what we have found in our 
investigation. " 

. Hudson Foods was linked last week to more than Cl dozen people who got 
sick from eating beef contaminated with E. coli, a potentially deadly 
bacteria that causes sev~re diarrhea, cramps and dehydration.' . 

The meat recall grew from 20,000 pounds to 1.2 million pounds last 
week, then· increased dramatically this week aftet an investigative unit 
descended on the plant and discovered that meat already recalled may have 
contaminated other beef . 

In Georgia, the recall prompted Boston Market to stop se~ng meatloaf 
at its 16 metro Atlanta stores because the beef came from Hudson Foods, 
~Boston Market is cooperating with the recall and is lookingfor another 
vendor to supply meatloaf," said spokeswoman Tiffany Guidry. 

. ' . 

LaSt week. potentially contaminated meat patties were pulled from the 
she~ves of· Wal-mart SuperCenters in 11 cities in Georgia. Wal-Mart 
officials' also announced that Hudson Foods meat products have been swept 
from the shelves of its stores nationwide as well as the stores of its 
subsidiary, Sam's Club. 

The Centers for Disease Control and Prevention said Thursday that 15 
. people be~ame ill between June 14 and July 14, and five ofthem were. 

hospitalized. Eleven said they·had eat~n frozen patti~~s, and eight recalled 
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10 years later ca~e mad cow disease, which buffeted the 
,stock industry in Britain and worried consumers in America, even 
~gh the disease was rieV~r found in the Uhited States. 

Bill Helming of Olathe, an agricultural ecbnomist who serves as a 
consultant for clients in all phases of the food industry, said beef 

. had been losing ground over the last 16 years. ' . 

"This announcement (of the recall) is just a minuscule trend to 

the overall trends already in place,1I he said. IIIt's bad news for 

cattle producers, even though cattle producers didn't have anything 

to do with this.1I . 


Any ne;ws that suggests a food item was tainted hurts that 

industry. 


"How do you quantify the impact of that in the perception of the 
American consumer? "he 9.sked. "And does that have an impact on 
consumer attitudes and their buying habits on sources of protein? I 
guess you'd have to say it does. To what degree, I don't know." 

_. Max E. Deets, a Beloit, Kan" farmer who is president of the 

N~tional Cattlemen's Beef Association, expects the effect to be 

short-lived. 


"e do feel 1 ike we've had our share of adverse publ icity ," he
"Unfortunately,. there's some emotionalism, some 

.nformation. The most helpful thing we cari do is inform people 
how to handle food." 

.Some supermarkets have been fielding inquiries about the E. coli 

outbreak but said demand for beef remained high. 


And unless the recent headlines depress the market, beef will be 

what Americans want on this three-day Labor Day weekend. 


Although consumption averages 46 million pounds on normal days, 

it soars to 57.5 million pounds daily over the holiday . weekend, 

according to The Associated Press. 


"We have seen-no decrease in sales due to the beef recall," 

said Jim Watters, director of a Hy-Vee Food & Drug Store at 

Interstate 2~ and Barry Road. "If anything, we have seen increases 

in sales by as much as. a quarter percent." 


The same holds true for the Hy-Vee ai 301 N.E. Rice Road' in Lee's 
_	Summit. Between. Monday and Friday afternoon, the store sold 3,960 
pounds of ground beef as people stocked up for the big barbecue 
weekend, assistant market manager Kerby Hough said. . 

- talk to hundreds of customers a day, and they don't seem that 
;rned," Hough sClid. 

dut that is not true for John Richardson, head meat cutter at a 

Price Chopper in Truman Corners Shopping Center in Grandview. 
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HEADLINE: Government seeks food recall power; Agriculture - Department, FDA 

BYLINE: RICK WEISS, 

BODY: 
WASHINGTON -- Agriculture Secretary Dan Glickman proposed legislation Friday 

that would strengthen the government's power to recall potentially tainted meat 
and punish companies that violate federal food-safety standards. 

The Food and Drug Administration later announced it would push for similar 
legislation, whi6h in both cases would grant the authority to impose fines of as 
much as,$100,OOO a day on offending companies. 

The proposals, which drew immediate fire" from food industry organiiations, 
came just one week after 'GI ickman negotiated the recall of' 25 mill ion pounds of 
r-~burger patties produced ,by Hudson Foods Inc. --the largest meat recall in 

history. 

That mov~ technically was voluntary, because under current regulations the 
u.s. Department of Agriculture lacks the authority to demand that ~ompanies 

,recall 'products whose' safety is questionable. 

Giving me the poWer 'to impose fines on violators, order recalls and baIt 
operations ... will put more teeth in our oversight over the industry and better 
help protect consunlers," GI ickman said ,at a news <?onference. 

Glickman has fough~ for such powers twice before, in 1994 and 1996. Both 
efforts stal'led in Congress amid stiff opposition from the food industry. But ... 
some congressional ob$ervers said that if ever such legislation had a chance of ' 
passing, now" is the time. 

I think it's pc)ssible this time that the feeling of the public after, this, 

hamburger recall may actually have an impact on the Congress," said Carol 

Tucker Foreman, who was USDA assistant secre'tary for' food and consumer services 

from 1977 to 1981 and now is a coordinator for the Safe Food Coalition, an 

advocacy group. 


Even though there is a general mistrust of government on this subject," 

Foreman said, the people want the gov~rnment to damore, and that comes out in 

every poll.'1 


. . .' . 

3~t th~ proposed" pie~es of legislation,' which woutdamend the Federal Meat 

",pection Act, the PoultryProd'ucts Inspection Act, and the Food, Drug and 

.metic Act, ,face & negati~e campaign by the nation's ~ajor food makers, 


marketers and processors, who Friday characterized the changes as unnecessary_ 


, I 
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HEADLINE: New USDA authority to order recalls sought Congress asked to OK fines, 
food plant shutdowns 

BYLINE: Los Angeles Times 

DArELINE: WASHINGTON 

BODY: 
WASHINGTON - Citing his inability to force meatpackers to recall tainted 

products, Agriculture Secretary Dan Glickman asked Congress on Friday to give 
his department enhanced authority to protect consumers from food-borne 
illnesses. ' 

The U.S. Agriculture Department "needs more' authority to act quickly and' 
decisively to remove suspect products from the marketplace," Mr. Glickman s~id. 
p~, used last week's "voluntary" recall of 25 million pounds of hamburger as an 

'pIe of the Agriculture Department's limit~d enforcement powers. 

The legisla~ion he proposed Friday, if ~nacted, '~ould authorize the 
~griculture Department to order recalis of suspect products~ impose civil fines 
against brocessorsand shut down plants when there ,is "any willfuf or repeated 
violation of fedetal meat and poultry laws." 

Although opposition by the meatpacking industry has derailed similar 
proposals in the past~ Mr. Glickman said he is convinced that growing publ'ic 
concern about food safety enhances prospects for passage. 

"We have asked for these authorities before, but ,I think the dynamics of the 
debate have changed a bit in light of recent events," he said. " 

.Mr. Glickman was referring to the discovery of a potentially deadly strain 0; 
the E. coli bacterium in frozen hamburger patties manufactured at a Hudson Food~ 
Co. processing plant in Nebraska. 

The tainted patties were linked to an outbreak of food-borne illness in 
Colorado. 

The National Food ,Processors Associ.ation said it sees no justification for 
expanding the USDA's power. 

"While we share the secretary's concern that contaminated food be promptly 
oved from the marketplace, the current system has been effective in 

'~omplishing this for decades,"said Dane Bernard, vice president for the 
30ciation's food safety pro~rams~ 
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rhe Associated Press contributed to this report.' Distributed by Los Angeles 
les-Washington Post News'Serv ice. 
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:he USD.A can withdraw its inspectors from a meat or poultry plant ifit 
pects that safety has be«:!n compromised, in the hope that· without those 

___ .:::ipectors' seal of approval the· company will not be able to market its 
products. 

The proposals will be presented to Congress when lawmakers return next week. 

LANGUAGE:. ENGLISH 

LOAD-DATE: August 31, 1997 
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'There would have been more testing done that perhaps would have made it less 
2ly that the contamination would have occurred," he said. "But I cannot tell 

J _J in all honesty that anyone thing that would have been done would have 
prevented the contamination from occurring." 

If that's the case, Rep. Marion Berry, D-Ark., wondered why the law is 
needed., Like other members of Arkansas' congressional delegation, Berry was wary 
of Glickman's pro~osal and said he would ha~e to study it. 

"The Department of Agriculture already has the authority to ensure a safe 
food supply," s~id Berry, who represents the agricultural 1st District in 
northeast Arkansas and is a member offhe House Agriculture Committ~e. 

"We have to be very careful before we support legislation that would create 
another regulatory layer," he said. "I'm not sure I'm in favor of giving the 
secretary more authority than he ~lready has." 

Berry said he thinks the department showed "very poor judgment and absolutely 
no science" in its recent handling of findings of trace amounts of dioxin, a, 
suspected carcinogen, in two Ty~on Foods chickens. The two birds did not meet a 
new, higher standard set by the government in July. As a result, poultry, 
catf~sh and egg producers had to prove'their product~ were belo~ specific dioxin 
levels. Some plants had to suspend operations. 

~ep. y{csnyder, D-Ark, agreed with Rep. Asa Hutchinson, R-Ark., who 
ented earlier in the week that the Hudson case seemed to show how well the 

rent system works. 

"It se~ms .to me that food produceis have been very sensitive fo-correct 
problems as soon as poss ible to ·avoid marketplace re'action," Snyder said. "This 
legislation implies somehow that they don't follow requests for recalls., I want 
to see evidence that that's happening." 

U.S. Sen, Dale Bumpers, D-Ar~., has also said he wasn't sure he wanted to 
grant power to levy civil fines to one person. But Bumpers said earlier this 
week he would consider sUpporting a bill that would expand Glickman's authority 
to punish repeat offenders . 

. Giickman on Friday publicly thanked Bumpers, among other legisiators,for his 
support of the department's proposed food safety budget. That budget includes 
money for research on new technologies and on the E.. coli bacteria responsible 
for the contamination in the Hudson case. 

He has to shop around now for a sponsor for the Food Safety Enforcement 
Enhancement Act of 1997, but Glickman said several legislators have shown an 
interest. Sen. Patrick Leahy, D-Vt., announced support for the measure Friday 
afternoon. 

LA~GUAGE: ENGLISH 
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1 Burger Recall Grows \ 
To 25 Million Pounds; 
Nebraska Plant Shut 

Amajor meat processing company· 
already under federal investigation 
for its recent disaibution of tainted 
hamburgers is shutting down its 
Nebraska beef processing facility in
definitely and recalling all burgers 
shipped from the plant estimated to 
be about 25 million pounds. Agricul
ture Department and company offi
cials announced yesterday. 

The enormous nationwide recall. 
the largest by far in U.S. history. was 
a -non-negotiable" recommendation 
from the government Agriculture 
Secretary Dan Glickman said. It was 
put to the plant's owner. Hudson 
Foods Inc. of Rogers. Ark.. after 
federal inspectOrs uncovered evi
dence that the company's meat pro
cessing. bacterial. testing and book
keeping procedures are inadequate 

. to assure that its products are safe. 
"Enough new information has 

come to light so we are ready to take 

action. - Glickman said at a hastily 
catled news conference. 

The move expands upon a 1.2 
million-pound hamburger recall at 
the same plant announced last Fri
day. That recall was ordered after 
federal investigators determined 
that Hudson hamburgers produced 
during three days in June had caused 
16 cases of food poiSOning in Colora
do. • 

. rn a statement released yesterday. 
Hudson Foods said it was closing the 
plant arid initiating the recall "out of 
a.n abundance of caution and to re
store the public confidence." 

Undersecretary for Food Safety 
Cathie Woteki urged consumers to 
check their freezers for any Hudson 
Foods frozen hamburgers and re
turn them to the place of purchase. 

. All Hudson beef products are labeled 
with "establishment number" 13569. 

The company's burgers are car· 
ried by such national chains as Bur
ger Kiag. Wal·Mart Boston Market 
Sam's Club and Safeway. Most res
taurants and grocery stores in the 

See MEAT••U2. COl. 1 
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Burger Recall 

_.Grows; Packing i 

'Iant to CIOS~: . 1. I 
By \t:~RTH.~ GROVE Ot.a I 
"\1£5)rIFF \1 RITER 1 i 

LI3~1:: expanding what I 
was already the largest food· 
recall In e.5. hl3torv. a 
:.:ebraska plant that pack
aged possloly tainted ham
burge!" paUles IS ordermg 
back an estimated 25 million 

. pounds of the product and 
wlil close mdefinltely. Agrl
cultureSecretarv Dan 
Glickman said Thursday. 

Hudson Foods [nc.. owner 
ot the Columbus. ~eb .. 
plant. agreed to dramati
caily broaden ~he scope of 
the recall aiter federal agri
culture oificlals issued a 
'non-negotiable" recom. 
mendatlon. Glickman said, 
Federal Inspectors had 
'mrO\'ered production prac. 
'Ices .; ..ggemng that .:1:ore 

Pl.".", .• ""*" D'rI'r.","" ,
,-uonoued.trom A1 

'en beef might ha\'e been con· 
lated WithE coli bactena than 

. .,mauy suspecteti, 
Last week. after a link was ma,je 

with 16 Colorado cases of E, i'o{i 
foo.d pOisoning, Hudson Foods 
announced recalls over succeSSl\'e 
rlay~. first of 20.000 pounds, then .in 
additional 20.000 and. last Frldav. a 
record 1.2 million pounds. 

'Thursdav;; vault to 25 million 
pounds-Or 100 million burgers-
makes thiS by far the largest food 
recall that g'overnmem offiCials 
could remember. That amount falls 
!ust shy of atYPical days (;,S. pro
riuctlon of ground beef. 

Watchdog groups said the plant 
dOSing and continuing federal 

. In\'estlllation of Hudson raise con· 
cerns ~about the government's 
plant· mspectlon methods at a tinie 
when food safety IS increasingly on 
consumers' minds. 

The Hudson products-all bear· 
109' establtshment Xo. 13569-wej~e 
distributed to grocery stores. fast· 
food chams and warehouse outlets. 
including Safeway. Sam s Clubs 
!owned by Wal·Mart), Burger 
Kmll and Boston ~[arket. LSDA 

';iclals suggested that consumt'rs 
ck :helr freezers for anv H'ld

.1 products and return them to :he 
-~etalier ior a refund. 

It:3 not known· how much oi ::te 
beef IS ~tlil m Southern Calro~:',:d 
or mUlht ha\'e been consumed hel'e. 
But p-renous mdlcatlons were that 
(he ~ellion wail onl\' mlnimallv 
.f:ec·eri ' , 

Burger Krng- dl'TITOWlC'ed It "'ould 
lmmediatel:: pull all Hudson prod
ucts :~or.". ItS' restaurants. Aoout· 
25~ oi Bu:ger King Outlet5 ,<lrr-; 
Hudson beef products, and' Some of 
those restaurants rna;: experience 
temporary shortages of burger:. 

, the company said in a statement. 
Boston~farket ordered Hudson 

patties pulled from all of Its 1.200 
5tores. 

"The patties will be out of our 
stores withm the next 15 minutes." 
3ald Jeff Beckman. a Boston ~tarket 
spokesman, after the recaJl 

. announcement. For a time. he said. 
m".'atloaf wont be a\'ailable at ce~, 
tam outlets, 

Southern Caltfornla locations. 
[hi; ,'om pan:; 3ald. Jo not use Aud· 
SCI', ground beef. 
. Hud30n. baselj :n ROlle~s. Ark.. 
,aid In a statement that it was sus
pending operations:out of an 
abundance of caution and to restore 
the public confidence," 

The plant Will not reopen. Glick
man said at a hastily arranged 
Washinllton neloliS conference. until 
:1:" ~ompany has adopted "far more 
,;t~::1gent safety standards that we 
!'.,,\'~ speCifically lald out for them 
bast>d on what we ha\'e found in our 
100'estigation." , 

Among other disco\'eries by U.S, 
Department of Agriculture mvesti
~ators waS that the plant had on 
two successi\'e days packaged beef 
left over from the preVIOUS day's 
producuon. because of the break
down of a packing machine, This 
pro\'ed problematic because the 

. beet from the first of those three 
days-June 5-was later shown to 
con tam Escherichia coli 0157:H7. 
which can cause se\'ere. bloody 

, diarrhea and can be fatal. That 
problem was made worse by inade
quate bookkeepmg, which made it 
tough to track particular lots of 
meat. and by pOSSIbly unsatisfac
tory testing, said Thomas J. Billy. 
administrator of the agency's Food 
Safety and Inspection SerVIce. 

Although the rSDA has no spe
cific prohibition on such a practice. 
meat plants typically finish pack· 
agmg the entire supply on a given 
day. Billy said. 

The harsh action was called for, 
offiCials said. enn th9ugh they 
hoi\'e evidence that the contamina
:Ion occurred not m the plant but at 
one or more of the slaughterhouses 
:hat3upply it. ' 

Technicallv. the Hudson action is 
,iescrlbed as a\'oluntary recall. But 
G~lckman used the opportunity to 
:~ge Congress to pass legislation 

. .::~antlng the agency the authortty 
'0 mandate iood recatls on It.> own. 

Dt:,;;::1Z ~h", :.ew~ conference, he 
said one of c!':.e billgest loopholes" 
was the ierierai !!'o\'e~!':ment' 5 ;.lck 
ot j:ol\e~ :0 ')~"ier :ecall.>. The 
"I!'er'.("; oitPn '10"'; ~ot publiCize 

'Wht!n Congress comes oaCl\ 
irorr. recess." Giicitnldr. :'.-Ild,·l wll! 
ha\'e ready tor therr. :,,!!'!.iat!on 
that gIves me the authority to ortie: 
recalls as well as to Impose CIVil' 
fines. " 

The admiillstration ~upported 
two similar proposals earlier thIS' 
decade. both of which failed. 

Consumer actiVIsts said the steps 
raise concerns on two scores: the 
efficacy of government mspecmons 
and the safety ofmdustry prac;t!ces. 

."The l,.'SDA puts its seal on meat 
and poultry. and they're supposed 
to make sure it's safe and whole· 
some." said Felicia ~estor. food 
safety project director at the GO\'
ernment Accountability ProJect. a 
w his tie ~ blower -protection group 
m WashIngton. "The CSDA should 
have had procedures In place and 
the enforcement resources .to catch 
this problem before it got to thiS 
pomt," 

However. she said. the agency is 
so iihort -staffed that inspectors 
have a very difficult time Just get
ting to these plants. The Govern· 
ment Accountability Project last 
year Issued a report warning of the 
dangerous shortage of federal meat 
aftd poultry inspectors. Many 
mspectors. Nestor said. must cover , 
more than a dozen plants, in a day 
over a route of more than 100 miles, 

"Practices in the meat industry 
have been fairly sloppy until the 
past [few) years brought that 
mdustry under a microscope:' said 
Caroline Smith DeWaal. director of, 

. food safety at the Washmgton· 
based Center for Science m the 
Public 'Interest. a consumer group. 
"These are the kinds of practices 
that the mdustry Will have to come 
to grIps with." 

James "Bo" Reagan. executi\-e 
director of science and technology 
at the National Cattlemen's Beef 
Assn .. a Den\'er trade group, 
agreed that meat plant managers 
will undoubtedly be scrutinizing 
their own practices In the wake of 
this massive recall and plant 
closmg, 

"If I was running one. I S,ure 
would be going through e\'erything 
that ·.;..e we~e uoing." 

Bevond that. he said the trade 
~roup IS ",'ery supportive of what 
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Agriculture Secretary Dan Glickman discusses plant's closure, 

the eSOA is doing." 
C'atl":'erme Woteki.· undersecre

t.1r~·:or food safety. hoted In an 
;r.te~\·lew that the eSOA is In a 
t~:\r.:'i:;on perIod. Begmningm late 
January. most meat and poultry' 
plants will hin'e to have In place a 
system of preventIve controls. 
known as Hazard Analvsls and 
Crltlcal Control POInts. or HACCP. 

[nder this program. long a(h'o
cated bv actiVIsts and the food 
Industry'. companies must identify 
points In their production processes 
most likel\" to lead to contamination 
dnd to create acceptable plans for 
pre\'entlng It. They will be forl:ed. 
among other things. to begln test
tr.1l for E coli. which is carried in 
:ecal matter, There will be no tol
erance for E. coli 0157:H7. which 
was responsIble for the deaths of 
:our children who.ate Jack
:n·'he·Box hamburgers In 1993. 

:'-.Iost e~'Perts maintain that sci
entifically based microbial teStli1g. 
rather than lnsp'"'cur': .··I~~€nt 

\ 


"poke and sniW method. will help 
curb contamination. The role of 
-USDA. inspectors. Billy said. will 
shift to include overSight and veri
fication of these programs in addi~ 
tion to old-fasllioned inspection 
methods. Inspectors also will 
broaden their duties to include 
coverage of trucking and other 
transportation methods and retail 
outlets. in an effort to follow food 
from farm to table: 

Hudson spokesman Robert 
UdoWltz, in Washington. said the 
company had an HACCP program 
in place. ahead of the government's 
mandated schedule. If that is· so. 
that could feed the fears of HACCP 
opponents that such programs 
won't. be enough to' halt all' 
con tamina tion. 

Hudson shares fell 19 cents to 
. close at $15.13 III ~ew York Stock 

Exchange tradmg. 

TI,"" wt,.. H"'IC.. contributed. to 
ttl...tory. 



Plant ~.ed to tainted mea!,,'closes . 

ASSOCIATED PRESS' () US·DI A E Ii 

A :"l'ebraska plan. t produced :t1f.. says '. CO' 
possibly contammated hamburger tb ak 'tam' 'd 
patties has been shut down in the au re. can e 
wake of an outbreak of illness in 
Colorado. the Agriculture Depart~· we have contained the outbreak;' 
ment announced yesterday. Mr. Glickman said. 

Hudson Foods Co. also was ex· He said fewer than 20 people are 
paneling its previous recall to in· . known to have gonen sick from the 
elude all hamburger meat that tainted meat. Officials also said the 
orlgi.nated at the plant. an esti·· contamination originated outside 
matE~d 25 million pounds of beef. the plant. at the slaughterhouse. 

C5DA officials said it was the Hudson l"oods said in a state· 
department's largest recall ever. ment that itl)rdered the recall "out 
But it was only a small fraction of of an abundance of caution and to 
the 8 billion pounds of ground beef restore the public confidence." It 
produced in the country each year. added that raw ground beef at the 
And the Columbus plant accounts plant is the only product involved 
for less than 7 percent of Hudson in the recall. 
Foods' sales. the company said. E. coli bacteria contamination is 

AI~riculture Secretary Dan suspected. the initialHudson reo 
Glickman said the company call began after health officials in 
agreed to the shutdown for its Co- Colorado traced the illnesses of 
lumbus. Neb., plant. It will not re- more than a dozen people .to ham
operi until Hudson Foods has burger patties they ate in early 
adopted "far more stringent safety June.. 
standards that we have speCifically The USDA has evidence that the 
.laid out for them based on what we contamination occurred not in the 
have found in our investigation:' plant but at one or more of the 
he siud. . slaughterhcluses that supply it. 

"We continue to monitor the sit· said 'Ibm Billy, administrator of the 
uation very closely, but all the evi· USDA's Food Safety and Inspection' 
dence at this point, indicates that Service. 

'"r' C//.l ., /fJ 7 tIP'W. I~ 0/' "'1': 

. Officials are looking at the sever 
slaughterhouses that were knowr 
to have supplied the plant on Jun, 
5, he said. 

Mr. Glickman. said the recal 
was tiemg expanded after USD; 
officials yesterday discovere( 
problems in the plant's handlin, 
and recording procedures. Speclfi 
cally, he said. invesugators disco ... 
ered the plant had a practice a 
using leftover raw meat from on, 
day in the next day's producuon. 

E. coli is a potentially deadl~ 
bacteria that often gets into foot 
through contact WIth fecal maner 
It causes severe diarrhea. cramp. 
and dehydration and was blame! 
for three deaths and hundreds 0 

illnesses in Washington state l! 

1993, mainly due to undercooket 
burgers. . 

The Centers for Disease Contro 
and Prevention. which invest! 
gated the E. coli outbreak assocI 
ated with the patties in Coloradc 
said yesterday that 15 persons be 
came ill between June 14 and Jul' 
14, five of whom were hospitalized 
Eleven said they had eaten frozer 
patties. and eight specifically re 
membered eating Hudson Food 

. patties. the CDC said. 



. U,S,·Fo·r.ces Hudson Foods to Widen M;~t Recall 

1,6'5 J, .¥/22/1'7 0- ' . . . 

. 0'" By BRt'CE r~CER::l{)ll..d.r:l I A Boston Chicken spokesman said the . Columbus plant indlcatln;l tht' PUSStblll,\~ And SrsAs WARR£." ~~ recall affects 40"'( of tts Boston }farket of wider product contammation than ::'1' 

Stoff Reporters 0/ THI!: WALL STRUT JOl:RS4L res~;urants natlonwlde. or about taO stores tially though!. They were also crnublt'd 0\' 
WASHINGTON - Hudson Foods Inc. 10 -~ states, Those stores won t be able to problems they disct'rnt'd :n tht' plants 

has closed down its Xebraska processing sene meat loaf until ,another supplier can record-keeping. safetY·(t'stlOg Jnd nlt'J(' 
plant and recalled aH of the plant's produc. be found. probably wlthm a few days, handling procedures. 
tion since early June .;.. an estimated 25 Wal·~fart. based in BentonVllie. Ark.. Investigators. however. don't believe 
million pounds of ground-beef - out of fear said it removed aU Hudson ground·bef>f the contammatIon occurred at the plant. 
that the meat may be tainted with a products from shelves at its Wal-}lart Instead. they are fOCUSing on st'ven 
Virulent strain of bactena. Agriculture Supercenters and Sam's Club store~ on slaughterhouses known to have supplit'd 
Secretary Dan Glickman announced. Aug. 13. beef. trimmings to (he plant on Junej. saId 

The company has agreed to destroy all Safeway. of Pleasanton. Calif .. said Thomas' Billy. adminIstrator, of the Food 
, the ground beef on hand at the plant in' it sold Hudson patties In 11;i of its Colorado Safety and Inspection Sen-tce, 

Columbus. Neb.. and to notify its major stores. but removed all the Hudson product Investigators weren't ruling- nut rh€" 
customers - including the Safeway Inc. siJ: and suspended shipments from the com- possibility that some slaughterhouses also 
permarkel chain. Grand Metropolitan pany after the origmal recall was an· will haVe to recall truckloads of trimmln!!s 
PLC's Burger King fast-food chain. Waf· 'nounced. None of the rest 01 its 1.368 stores thatthey supplied other ground·beef plants 
Man Stores Inc. and BOston Chicken lnc:s nationwide receive Hudson beef. like Hudson's. and that those plants:n turn 
&lston ~tarket restaurant chain - that For Hudson Foods. the massive recall is will have to recall their shipments. 
they should stop using or selling any a major financial setback. It amounts to The Columbus plant Will remam clost'd 
products from thaI plant. 27~f of the plant's annual production. val. I until the company has adopted th€' "far 

Hudson Foods built the Columbus plant ued at 524.5 million. But Agriculture De· . more stringent safety standards that W~ 
to supply Burger King with ground beef. partment oHicials maintained that It was have specifically laid out for them. bast'd 
When construction plans were unveiled in Imavoidable because of the plant's serious on what we have found In our InveS!lg-:.!
1994. Hudson said the SI6 million plant problems. In a statement from its head· tion," Mr. Glickman said yesterda~', . 
would employ loowork.ers and have' the quarters in Rogers. Ark .. the company said Never before has an Agriculture D€'
capacity to process up to 200 million pounds it ordered the recall "out of an abundance panment recall mushroomed 10 such enor' 
of ground beef annually. A Burger King .of caution and to restore the public conti· mous size. It began at !O.OOO pounds 01 
spokesman yesterday said a small percent- dence." ground beef Aug. 12 after Colorado health 
age of the 1.650 Burger King stores affected The Agriculture Cepar1ment forced officials linked a midsummer outbreak of 
by the recall will run out of beef. bUI the Hudson Foods to take Ihe unprecedented food' poisoning to frozen Hudson burger 
company hopes to have every store replen- action after a team of investigators and patties· tamted With Escherichia coli 
ishedwlthin 24 hours. food·safetyofficials found evidence at the Plp(w' n/,"" 'tl pr,m' AI; (",,/ifill I 
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Overa Danger 


11 of&cteria 

AlyThIu? -$1'»/'7, 


By MICIlAEl JANOFSkY 'or all 17 casc's n( E, mli JlIllsulIllIR 
' WASHING10N. AIIR, 21 - A N," I racl'd 10 Ih(' N"hraska planl. 010" all 

hra5ka rnral'proc('ssinR planl is "' Ihllse peoplr hay€' r('(ov('rel1, 
closlnR Inl1efinilely and is ellpandiliR M.. e;lickman said: "I txoll('v(, Ihal 

, ils r('c'all 01 Rroundhcef 10 25 rnilhllll Ihl" ""Iilln we an' lakinR Imlay. whil(' 
('IO,,"l1s afler F('drral inve!>!iRaIOl's IIJ0Rh. Is 'hI' ollly "pI ion ha5ed on Ihe 
IIIlIlId ('vidence Ihal lar rnorr mral n(,w inlllrlnatinn IIur InvPsligalors 
miRhl be coniaminated hy a hazard- hav,· unnlVered, This 15 a hiR SI('p, 
om; haneria Ihan oriRlnally 5USIIeCI- hilI Ihl" ('villenc(' hlllical('s we have 
('II, !.as! w('!'k. Ih{' plant recalil"d L2 cOlltained ",,' Olllhl ('ak,"I 
millinn ('IOun"s 01 meal. Ikcau.;e a rt!call is only vnlonl;,,'''. 

AilhoURh IIIllay's acllons wen' vnl-', Mr Glickman said he w'nlld ask ('''n
untary, Ihry Wl"l'r und{'rtakt'll Iw thr ,~n'.;s III Ihr fall 10 J!ivl' Ihe' ARI hlll
planl's ownt'r, Ihlllsllll Foods 01 H.,,~, lurc Oeparlrnrllilhe allthnrl1y 101111, 

('rs, Ark, ulld,'r lIll II "I"i.-l , Ihn'ill pose a rerall und civil p('nallirs 
Inim Ihe Ilel'arlllll'nt III AJ!III \':"If" against plants thai do nol COOIll'" 
Ihal lllllrss lite pnll'rsslnr. alii I illl, with F('I1"ral r('Rulatillns, 
O1illislraliv(' rmh"'m!' OIl thl' Illaill In any, ('ase, supermarkl'ls alld 
WI'!'r ,'o!'n'I'lc'd, Ihl' depllrlrnl'lIl restaurant~ thai Use or sdl Il ontlro
w~lUld IlIrn' Ihl' plllllt In closC' by ber, tha.' rniRht ~ave, ~~n nlOla",l-
WllhlhawillJ! insll('I'llIr~ who insore nated Wllh E, rolt hal'lrna W('I'{' re-
IIK"I snlNy, nlOvlnR II loday andwrr(' s('rklllg 10 

AJ!rirullurr SI'frNary Dan Glkk, reass~re cuslomers alKlU1 Ihl' salely 
nHln said lit a news ('lInll"renrE' lodav III th(,II' pwdu,'ls ,I';JR(' A211" 
thai Ihe Iillesl H-.'all was Ihe largl'si l'hl' lainll'l1lnC'al Il'Illt1lhl' !fudson 
ill tlnill'd Stall's hislory, Mr, <ilkk, I'hml, In Ih,' c':lslrrn N"hr:1!>ka town 
",an said I',·.I,-ra' 'inv,'stlRm", S III f ollllllhns, I':; 1111' 1II0si prorn;"r"1 
101111111, ('virk'lll'l' Ihis w('l-k thai halll, "asl' .. IIII\' I,:, foli Imrt('ria sincr flmr 
"""R"" palth's "." IIvrl' ' .... Ol ow,hu, dllhln'lI ,lir,1 and h""dno.ls of "Ihl'r 
lillll '111 .1",", !> -- "'hkll """";"11 "vi. 1III'III11r hf-C';lIIll' ill ill 1!193 aft{'1. Ihry 

, ,h'IIf(' ollhl' JlI,II'llIialh' '''-alllv 11011'1,'- all',lIIul"ITIII.kl'l1 h:unh""J!rrs slllll,hy 
ria, F, I'oli OI!i1 117 _ Wl'n' :..101..,1 tIl ,I;" k 1111111- Hllx I:lSI,III"d n'slalllants 
III'CKIUrtjnll Iht' IlI'lel ,iav. As 'l'I ,'sill., in 1111' N"l'llIw"'i1 ' 
Ill(' rllmpany ,,"uhl IIfll i!II;II;l1I1"r IhalllllllJll'ak h~1 I" Ih .. 1'I.'alioll 
Ihal any 111",,1 pnKhu',;d Sl1h':;"111I(,1I1. ' III iI v""',P,,'slth'lIflal nlllllllio;SICIII, 

Iy wII"hl Itr 11'1'1', .., 1111' ''';wh'ria, 
Irallillg IhpARlin.11 IIi'" \)"P.,,:, 1111'111 {''''''/lII'''., "" "UI!" A:'(I
III l,rl'';S f"r lah'si n'l'all, 

Fvrrv YC'"'' ill II,,; !lili"''' Siall's, 
"" .•.• hartrria in ,"I'al, IKllIh ,,v, SI'i1I","1. 

"J!l!s, Ir\lil :JIIII vC'W";I"h's kill a~ 
'"any ;1<; !l,1I011 PI',- 'lll""v dlil, 
lin'" ;111.1 "i.h', 'y " ,111,1 '"kkc'll 
millillllS SII lal" ('"'''' ,; .... a .... "'I11'" 

http:IhpARlin.11
http:h""dno.ls
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which prllpn"'l'd mlln' sl rillttf'nl 
nU'l hll"~ 01 mOllilorill,:( ha 7.a nlolls 
hanf'rta ill h,. ..I·llrnn·~sinJ( planl<; A' 
"'V"I"111 III prlllnntls n·,·omm'·Il.II·.1 
hy Ihf' n,mlllission was 11 majm parI 
o. Ihl' nilllHn A"milli<onaliull· ... I'I'url 
III impruvl' ••,.,,1 "''''''Iy. a $11 2 mil. 
lion l'rl1J(rarn in Ih,' I!I!III hllllJ(f'I 

Th,' AJ(rin,I"IrI' 1)""arI011'1I1 tw· 
.:an il,VI'sl i!,:al illll prllhlf'm<; al Ihl' 
1I1111sII" I,Iall1 alh'" nllll"any nllkial.. 
I·xl"'m .. · .. IIlI'ir Il'call "' ~l'IIllnd hl',·r 
In I 2 mill ill" I"1I11"Is Ill' AliI:. 15. '1'0111 
an inilial 1"("':111 "' 20,11011 I"mnds 
Ihrl'l' day... l'arllN Tl1I' nlillpanv 
Imull' Ihl' hrsl H~nl". a'ln puhlil' 
hl'allh ,,"idals ill ('II1malin idl'nl iIi,'.1 
Ihl'· F. mli ,0157117 h:II'II'ria in'a 
IIIIIlson twl'! "allil's ill 1,,1.. ,ltlly ami 
III. All!':. 12. ' 

nlll 'nllllnas/ Billv, Ihl' ;,,"ninis, 
Ir;rlor 0.1111' 1'''1,,1 Sa'l'IV ","I IIISPI'(', 
I ion Sl'fvin" all arlll .11' IIII' A.:rintl, 
IlIr(' 1l,'parlm"III. sail, Ihal as ....·11· 

..ral illvl'sliJ("'"rs ""'k,~d II""fK'r inlo 
11101111 "lwrallHnsliwy 10llml IIlallhey 
I,Ianl had wf'ak IllIalily ""lIlml sland· 
ard5. an inalll'IIII"If' sysl"1II nl rl'l'"nl 
kl'f'pinJ(' and a I'IllIlinl' prart in' "I 
retllrnin!': unus..II law nmll'rial illill 
Ihl' nl'xl day's IIn"hll'linn. 

It was III' IIII' lliI~is "' Ihll...1' 1'0011h· 
lion5. Mr. I""y said. Ihal Ih,' mm"a· 
lIy a!,:1'('('1 I III rn'all IIII' iuldilillllal 
meal. whil'h Mi. (ilkkman ..aill had 
I",eri dislrih"lcii anlls... Ihl' nmnllv 
in Ihl' IHrIlI ". 111111',01111(,(' hllll'lI pili. 
Ii('s III a varil'ly "' (·hain.... ill~IlIflinlt 
Rur!,:f'r KillJ(, nnsI,," Markl'I, Will, 
Mar', Sam's nuh 011111 Sal,'way ~II
Il('rmarkl·ls. 

lll'l"" 11111'111 officials 1'11111'1'/11'11 
Ihl'y Ihll 111.1 kllllW hnw IIl11d, ,,('I hi· 'l!i 
·milliml I"!IIIIils rl'mail"'II IIIII'all'lI, 
Whah'vl'l' is rNllrm',I, ""'v said, will 
Ill' !"'s'rnYI'd hy a"".,...,;" "Ialll ill 
Vall I\nl'l·n. Ark. 

TlJI' nllllpallY's ('hairlllall, .Iallll·s 
l' Ihlllsllll. salll in, a slall'1I11'111 ""., 

dl'('isiuns lu "Xlland Ihl' n'I' all ;11111 

dose Ih,' 1,lalll IInlil IlI"llh"'IOs w('n' 

cOI'rl"'led wI'n! mad" "ulIl III all 

ahumlall('(' "' caulinn 10 rl'slore Ihe 


. (,uhlil' rnlllitlencl'." Mr, !fullsnn also 

said Ihl' t:llmpany twlil'vl'd Ihal Ihl' 

sourn' III ,my cOlltamillaiion hall 

('1m'- . -'\I" Ihl' slall~hll'rhlms('s Ihal 


~ 

<." 

. 4 ...... 1N ,*,h·.1 

With I.lallt opcratio"!i halted. the employee parking lot at Ihf' Hudson mf'at procf'ssingfactory in Col~mhus. Neh., was all hut desf'rtf'd Yf'stf'r! 
., __ ..... ___. . ..... _. ________'_. 

slIpplied Ihe raw. d"lKm('d m('al and 
IInl Ihe planl, wlll're Ih,' ml';" is 
prou'ss('d illlo fm7.('n pallies - all 
aSSl'sstnenl with whil'h Altricullure 
ll"parlml'lIl IIlfiriais cnnnlrn"li. 

l)pjlarlllll'lIl ofhd:.ls sail I I"t·y had 
idl'lItified !II'V(,II SII('h' 51all!':ltl('r· 
hllllSI'S Ihal hrnugltl raw pllldul'l 10 
Ihf' planl ill QII(,5tjlln, Tht, officials 
df'l'lim',I III idl'lIli1y Ih",n unlil Ihey 
wI'r(' cl'rlain wh"IIt,'r any unl' had 
slIppli('" willalllinall'lI lII!'at. 'hilI 
Ih('y said Ih,'V had 111111111 1111 olhl'!' 
IIItliciltilln nl ilhl('ss Imm IIIt'ili pi'll' 
('('ss"II hy "Ihl'l' l'uSlmlll'rS "' tlK' 
... Iallghlprhnnsi·;; 

1.1I11/: I'ul\('('nll"l'. wilh proh'ems or 
I'IIlIlmllilialion, Ihe A~rinlllllre lle· 
parUIII'1I1 alld IIl1\1'r Ft'dNai a!':l'n· 
.-i..s "pprow" Ih,' m'w SySIt'1I1 Ilf 
haz;rnl 1'I1111rnis IlIr prm'I's5illl! planls hazanl plan," Bul he dismi5sl'd IIII' 
III l'I'I,Ian' Ihl' ('IlIrt'l\l IIl1'allS III ill' ass('rlinll Ihal IIudsllll was IIsillJ( Ih(' 
S.,I'Cllllll, which MI' (;lit-killan tI,,- prolocols lrom Ihe lIew sysll'm. 
snitwll as "I"lkl' 011111 sniff ,- "I am unaware Ihat Ihl'il' plan 

lit" ",'W SYS.'II,m is SI'hl'd,,"'d In Il'ullfllnns to IIt(' rl'!':ulatiuII5," Mr. 
I"k(' ('flecl Oil Jail. 26 in planls with "illy said, "I am unaware Ih('ir sci· 
5110 wllrkl'r5 and more. Oul planls ellt:(' has heen valldaled and I am 
wilh to III 1!1!1 workl'rs, indllllin!,: Ih(' unaware Ihal Hudson i5 followin!': Ihe 
IhldslIlI plalll III Nl'hmskil, all' ""I plan 'ay·lo-day hasis'" 
rl'ltllirl'd In havl' IIiI' n('w 1'I1IIIrois ill M also sa", illv('sli!,:alors 

plac(' u.nlll January I!I!I!I. Th(' small· ',had hel'n alarmed by inadequacies hi 
I'sl planls. Ihose with f('wer Ihan III 

. workl'f5. are required 10 phas(' in 
('hallg('s hy January 2000. 

Thf' new moniloring syslem in· 
'dod('s more delail('d and frequenl 

illsfK'l'lions, of Ihe proc('s5ing ('quip-
mf'lIl durin!': operalilln. Many planls· 

'arollnd Ihe (ountry have tx-!':un usinR 
,I hI" I'IIIIIrol5 volllniarily. In an Inler· 
vil'won Wedn(,5day, a 5('nior official 
011 Hudson's N('hraskapla'nl, 5JlCak· 
in!': on Ihe colldition 01 anonymity, 
5aiil Iht, planl had already pUI Ihe 
cOlllrols illflll!Ce, 

"We'r(' way ahead of Ih(' I'llrve," 
Ihe nHiciais said, 

Mr, Billy, the rood Inspel'II01I oHi, 
('ial. sail' investigalors had rllund 
Ihal Ih(' plant had "soml:' sorl III 

Ihe plant's record·kreping, which 00· 
5cur('d I('vets of produl'lion for any 
given day, He also qu('sholll'd Ihe 
plant. management's sill('erily in 
dealing' with Ihe conlaminal('d prod· 
ucl because Federal investigalors 
prompl('d Ihe wider recall la~I week, 
nol Ihe company. 

In his !Ualemenl. Mr, Hml50n said 
he hoped Ihal Ihe c1osin!': of Ihe Ne- , 
bra~ka planl, which is rour years old 
and employs aboul 230 people. would 
nol la51 "mR. BUI Mr. Oll!y said it 
would r('main closed until federal 
oflil'ial5 wer(' ,'onvinced Ihal Ilwre 
Wl'f(, no 0101'1' indications or coni ami· 
nalion ill Ih(' planl, Ihal Ihe lal('sl 
nlflllitoring sys\(~m was ill pla(1' allfl 
111(' piau.... sy~ll'm III record·kt'l'pin!': 
was improved. . 

ellIl5um"!'5 w('re advl5ed 10 relurn 
all JlUd5011 Foods 'ro7.('n ""I'I pallies 
with Eslahlishml'nl Nil. I35ft!I "rinll'd 
illsilll' Ih,' tiS n A. illSpI"'tillll sl'al. 
and to insore Ihal reslauranls ar(' 
nol usillg Iht' SUSfK'l'l.meal, Consum
ers mny also caU Ih(' IlSIl.A hnl 
lill(, rllr in'"rmalilln al (1100) 5J!l·45!i5, 
01 Ihlllsllll'~ h"l lilll' ill CHIIOI H7,211i1l. 

_ 

Cooking BeeFSaFely 
Th(' . Agrinrlltire o..parl 

men. issl1('d all adv isory 111 

Jun(' alKlIIl saf('ly cnokill~. 

ground ~f. I'sJl('l'ially whl'lI 
Ihere is Ihl' possih.hly Ill!', 
cllii (nnlammatinn, II reall III 

parI: 
"Do nol r('ly on Ihe infernal 

co'or 01 Ihe ri1l'al lor sah"y, 
insl{'ad. lise a meal Ihermllm, 
el('r. When 'hI! inlernal lelll' 
pl'ralurl' 0' Ihl' hlll!,:1'1 rl'al'h,'~ 
lIiO dl'J(I'l'(,5, Ih(' ml'al is sa'('," 

Thl' d('parlnll'nl addl''' Ihal 
hamhurl!Ns Ihal al'l' pink 1111 

Ih(' illsid,· h"v(' nnl always 
r('afhl'1I an inll'lnai lI'mfK'ra· 
IIlfl' III 160, lIl'J(n"l~s Fahu·lI· 

. hl'il. !lulfici('nllll kill Ih(' hal'll" 
ria. 

Thl:' ""51 ltil'rmoml"Ier lor 
Ihis pllrpo5e is Ihe "inslanl 
rNd" IvPl', whil'h is ills('rll'tl 
ittlo " 1 aud r(,l'onls Ihl' 
I"\IIP i ill 15 Sl'l'lInds 

http:ofhd:.ls
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HEADLINE: USDA DEVEJ~PS FAST, ACCURATE TEST FOR E. COLI BACTERIA 

BYLINE: AP , ' 

BODY: 
WASHINGTON (AP) •. - A new test developed by Agriculture Department ,scientists, 

will enable the food industry to detect E. coli bac~eria in meat, produce and 
other products more quickly 'than ever. 

Agriculture Secretary Dan Glickman said Thursday the test will be used to 

find E. coli in food "before it gets to the grocery store and the kitchen 

table." 


The food industry performs such tests voluntarily. Glickman said if the new 
test works as well as it did in laboratories, it will be added to the 
Agriculture Department's own food-testing programs done by inspectors.The test, 
'o~~cribed as similar in method to a home pregnancy test, can accurately . 

!rmine the presence of the dangerous strain of .E. coli within five to 10 
1.. .•utes instead of, 48 hours or more,sa'id USDA scientist Dan Laster~ 

"We think this will encourage more testing of meat. and other. foods because i· 
is such a s'imple process," said Laster, who developed the material used in the 

'tests at the agency's Meat Animal Research Center in Clay Center, Neb. 

Some current E. coli tests work as rapidly cis the new test, but are not as 
accurate. Those that are as accurate take longer and cost more, officials said. 

Starting in two weeks, the tests will be marketed for about $ 10 eacn by 

Meridian Diagnostics Inc. of Cincinnati, which developed ,them along with the 

Agriculture, Department. Meridian already makes tests for many infectious 

illnesse~. 

The company also plans to apply for Food and Drug Administration approval fOl 
consumer and health uses beyond the wholesale food industry, perhaps even in 
private homes, said Meridian Chairman William J. Motto."In theory, you could USE 
it anywhere," Motto said~ 

People infected with E. coli :bacteria develclp bloody diarrhea and stomach 

cramps, and it can be fatal. It is most dangerous to infants, the eiderly, 

pregnant women and people with weakened immune systems. ' 
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TEXT: 

WASHINGTON - The food industry soon will be able to quickly and accurately 

detect E. coli bacteria in meat, produce and other food items under a test 

developed by U.S. Department of Agriculture scientists, officials say. 


The test. described Thursday as similar in method te) a home pregnancy 
test, can detennine the presence ofa dangerous strain ofE. coli within 

.five to 10 minutes instead of 48 hours or more, said dc~partment scientist 
Dan Laster. 

"We think this will encourage more testing of meat and other foods 

because it is such a simple process," said Laster, who developed the 

material used in the tests iu the agency's Meat Animal Research Center in 

Clay Center. Neb. 


Agriculture Secretary Dan Glickman said the tests will be used to find 
E. cQIi in food "before it gets to the grocery store and the kitchen 

table. II The food industry conducts such tests voluntarily. 


The tests will be marketed for about $10 each and will be available in 

two weeks from Meridian Diagnostics Inc. of Cincinnati, which developed 

them with the Agriculture Department. Meridian alreadly makes tests for many 

infectious diseases. 


. The company also plans to apply •for Food and Drug Adrrunistration 

approval for consumer uses beyond the wholesale food industry, perhaps even 

in private homes, said Meridian Chainnan William Motto. 


"In theory, you could use it- anywhere." Motto said. 

People infected with E. coli bacteria develop bloody diarrhea and 

stomach cramps, and the illness can be fatal. It is most dangerous to 

infants, the elderly. pregnant women and people with weakenedimrnune 

systems. 




"~" 

Some current E. coli tests work as rapidly as the new test, but are not 
as accurate. "And those that are as accurate take longer and cost more, 
officials said. 

In" general, the tests would be used this way: A sample of fluid from 
meat or produce - for example, water used to wash strawberries - w~uld be 
placed in a plastic well. 

. A color would immediately appear" indicating that the test ~as done 
properly. Then within a few minutes, a second color would appear, 
indicating whether E. coli bacteria were present. 

Copyright (c) 1997, Phoenix Newspapers Inc:. 
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, beef. and those that did said yes(cr';;"r 
they had stopped selling the product. 

Burger King announced that it
(, 0\4) \liould immediately pull all HudsonV products trom Its restaurants, About 
~ 

~j percent or' Burger King outlets 
... pIr'i Hudson beef products. and 
Vsomt! I){ those restaurants may expe, J\ rlt'nc: ~emporary ;hortages oi our· ry ,~~rs:,he company SiIlO In a statement. 

, "r"'le d rho~e restaurants are in the 
W,;shington area. 

8o~ron \Iarket ordered Hudson 
patties puiled from all of its 1.~00 
stores. lne parties will be out of our 
~t0res \\.1thin the next 15 minutes:' 
Jeff Beckman. Boston ~farket's public 

. 	relations director. said an hour after 
the 2:30 p.m. news conference. 

Beck...nan said ~o percent of its 
"Iores, including rhose in the Wash
;:1i!onrnetropll!itan area. used Hud· 
"on bCo:'f from the Columbus. :\eb.. 
piam tl) make meatloal. For a time. he 
,:aid. meatloal 1,1,,;11 not be avaiiable at 
the aiitctt:d eateries, 

Officials at the Ddense Commis: 
.;ary .\gency. whkh supplies the 300 
military commissaries around the 
world. including eight in the Wash· 
ington area. issued a notice ordering 
the ·oifending Hudson beef products' 
removed from sale. "We're conc'erned 
about this marter.but so far we've had 
no reports of any illness resulting 
from consumption' of Hudson beef 
parties.- ~aid Herb Greene. public . 
·d.liair!\ ipeciaiisf fonhe commissary 

The best way to eat meat 
safely is to cook it tJ10roughly. 
or make sure it has been 
cooked thoroughly when din- . 
ing in restaurants. health ex· . 
peres sav, 

The s'impJest wa}' to be cer· 
tainthat meat has b!~en cooked 
,;uicciently is to· inspect the 
inside lnd make sure it is not 
red in the middle. according to 
the Agriculture Department . 

The USDA recommends 
cooking red meat-including 
ground beef-to at least 160 
degrees and poultry to 180, 
degrees. Large cuts such as 
pot roasts can be slightly pink 
in the middle if they have be-en 
cooked to at least 1'45 degrees. 
but the USDA recommends 
170 degrees for well.,done. 

The agency strongly en· 
.couragE'S use of a thermome
ter to check the temperature. 

Simple cleanliness can cut 
the chance of illness from bac
teria on food. according to the 
USDA. Hands and all surfaces 
that .come in contact with raw 
~eat should be washed. 

a\tency. day. n,at. method mikes it increas-
Officials at maior local ~upermar. ingly diffic~lt with e,lch day to keep 

ket chains. induding Giant Food. track of whether any leftovers from a 
S,ueway. Shoppers Food Warehouse contaminated batch have made their 
and :::u;:1cr Fresh. all said their stores way into subsequent batches. 
did nll! carry Hudson beei patties. . The problem was exacerbated by 

:\ 5alt' ay ~pokeswoman in Oak. Inadequate bookkeeping methods forw
land. Calif.. saId onlv one division in trac-king the fate of various lots of 
t!ie t'nLrt" countTy-the Denver .. beef. said Thomas J. Billy, adminis
stores-did business with Hudson lrator of the department's Food Safety 
foods l11d that division removed all of and InspectioD Service. which is di-
the companys beef !'rom its stores on recting the food safety arm of the 
the morning of Aug, 12, the day the Hudson investigatioQ. Billy said the 
first recall was announced. . agency also was ·concerned" that the 

Warehouse stores. including Coseo company's testing for bacterial COD-
Wholesale (formerly called Price tamination has been inadequate. 
Club) and B1's Warehouse Club. also A separate investigation for possi
',aid they did not stock Hudson's beef ble criminal activity is soli under way, 
pallies However. the patties had been said USDA Inspector' General Roger 
(arnt'J by Sams Club. a division of Viadero. That investigation was initiat
Wal.\tar', \\·al·~1art ~pokeswoman .ed after a USDA audit laSt week 
Betsv Reithcmt'ver said Wal·:\tart oifi· determined that the company's initial 
..:ials·puUedall 'Hudson ground beef estimate of the amount of meat that 
off (ounter :;helvesiast week. may have been contaminated in June 

f.1ickman said the department was ·...·as short by more than a million 
mow-d to recommend closure of Hud· pounds. . 

• ,;ons Colunlbus. Seb.. plant and a Billy said the department was now 

Ce5Slog facilitie'3, 
"f!1.at investigaaon .:ould lead to 

addi,aonal recalls. orficiais said. 
Bdly said Colorado pubtic health 

" offiCials and scientists at the Centers 
for Disease Control and Prevention in 
Atlanta are IOl)king into new cases of 
E, coli poisonmg among members of 
~o Colorado iamilies who recently 
tell III after eating hamburgers pro. 
duced at the Hud,son plant on lune 16, 

. [f D:\A fingerprintinS{ studies show 
a match between the disease-causing 
bacteria in those people and bacteria 
in hamburgers saved from the fami· 
lies' freezers. then the scope of con· 
tamination fro,:" fhe Hudson plant 
would be larger than previously rec· 
ognized. The 16 cases that have been 
linked so far to Hudson were all tied to 
burgers produced t'arlier in the 
month. 

Hudson .stressed that the recall : I 
does not affect its poultry products. f 

which accQun~ for about 93 perc~nt of 'I 

the companys 5 U billion annual rev-' 
enue. Agriculture officials said they 
planne.d to look at Hudson's poultry 
operaaons after completing their in
vestigation oi the company's beef pre
cessing plant. . 

Billy said the beef plant would not 
reopen until the company presents 
the USDA with an acct'ptable plan for 
testing its raw meat and revamps its' 
rectord-keeptinllg anbd product kicodingf I 
Sys em 0 a ow etter trac ng 0 

product lots. 

. The Agriculture Department does 

not have the authority to force a meat 

plant to dose. a long-standing frus· i· 

tration for Glickman and his prede

cessors. But it can' withdraw its in

spectors from a plant. That would 

leave that plant's meat products lack· 
 I 

ing the department's seal of approv. I 
al-a ,potentially ruinous act. the I' 
threat of which generally persuades' 
producers to foUow the department's 
recommendations. I 

Glickman said he would prepare . 
legislation in time for Congress's re
turn that would grant him the authori- II 
ty to order meat and poultry recalls' 
and levy civi: fines againslcompanies . , ~ 
that threaten the public health. . i ' 

Consumers wannng more informa· 
tion about the recall .....ere urged to call 
the toli·th'e L'SDA ~(eat and' Poultry I 
Hotline :It 1-800-53:H555, Woteki said . 
the hot line took a record 6.000 calls 
last weekend after the agency an· . I 

nounced its expanded recall. 

FOR MORE IN FORMATlOH :0total recall after inspectors learned fairly certain that the contamination.. 
Tv read tirc latest IIpdatl'.~ 1/11 alJimalthat the company had a practice of caused by a potentially deadly bacte

, (md lIeaftll inspccti()1I5/j'OIll tilt' ,aving leftover raw meat not used in rium called E. coli OlSi:H7. originat· 
USDA. click on till! aboL'l' sy",lllJl {lllthe burger,making operation on. o~ t'd in raw meat provided to Hudson 
(/1 I! front page ofTile Post s'ltcb siteday and adding it to batches, of raw from one of seven suppliers. When the 
at !L'wn'. wash ingtollpost.co'"meat used to make burgers the ,next culprit supplier is identified definitive-

II I I I I ' 



Notgonig'to""eat tha· 

Over 25% offood ;produced in'US. is wa 

.........-..tof 
leftovers that goes Into the 
~e Is a dally battle. 

,.,.-AN1'HAN 
THI RIllIma'sW__Bua.wClm:r 

- ro~ttr:ei , ct6 0" 
W..ll1DttoD, b.d. --) -'----_"...........___ 


Roush Is a Des MolJet.area 

imeur who's been In business ai


Fresh fruits and vegetables, fluid riIoat 40 years. He has spent at 

part of every day deal.lng With a 

~ problem for his restaurants. 

IlIld for the country: food lose. 


More thin one-fourth of all the 
food produced In the United States 
Is was(ed each year, ICIXlI"dinI to a 
landmark stuc:\J by the ~ 
Department. 
, The numbers are astonIshJng _ 

96 bOOon pounds of the 366 bOOon 
pounds of food produeed annually 
are lost at the flUTll., t:ra.nsportatIo
Processln& supermarket and fOOl!
gerv1a! levell. and at home. 

"Understanding where and how 
l'nuch food Is IoIt Is In Important 
Step In redud.ng waste and Increas
kng the effldency of food I"I!CIM!I'y , 
effol'tS," the USDA Rated. 

Agricu1ture Sec:retary DIn GDdc· 
II'IWI said, "BY recovel"lll8 a fraction 
of thJs lost food, we cou.Id get food 
to those In need, Instead of tailing 
It Into theDumpsCer." 

lIedu.d.ng Waste 
Roush operates Jeae's Embers 

restaurants It 3301 IngersoD Ave. 
In Des Moines and 266 60th St. In 
West Des Moines. 

Dally, RQWlh and his statf face 
the Issue of how to recIuee waste, 
which can debilitate even the best 
restaurant. "We try to have zero 
waste," he said. But he estimated 

, the Bctt.aJ food loss at his restau
rants Is 6 percent to 10 percent. 

"You really have to stay on top 

milk, grain productssudlas bread 
and rolls, and sweet.eners acc:ou.nt 
fOr twe>-thirds of U.s. food losses. 

The report by analysts at the 
USDA's Economic IUleBlCh Serv
Ice states that each American c0n
sumes an average of 3 pounds of 
food each day. If only 6 percent of 
'the lost food was recovered, "that 
quantity would represent the 
equivalent of a daY'!1 food for each 
of 4 million people," CUtttns the 
loss by 26 percent would feed 
20 million people. . 

"Even a modest 1ncn!Ue In the 
recovery of ... wholellome food 
could reduce hunger by 'supple
mentlng existing food-assistance 
efforts; provide !.Ix savings to 
fanners, supennarkets and food 
aerv\ce establlshmelnts that cIclnate 
food: and IelIIen the environmental 
ImPRcts of wlSte disposal," the 
USDA said. ' 

The ERS analysts acknow1edge 

The USDA's "ACitize,i', 
Guide to Food Recovery" 
can be obtained by calling 
(800) GLEAN·IT or through 
the Internet at http://_. 
usda.gov/fcslglelln.htm. 

of It: If you don't," Roush wained, that the food loss estimates are dif
''the Joss percentages tIO 1I1l... ficult to quantify and that they had 

Roush said one of his main kaes to rely 111 !IIlme cases on data bases . tion. These Include livestock con
isprodooe. , that are up to two d~ old, ~-

"You chop up a lot of IeUuce .net though statistics on lood ava.ilabill
whatnot, and Ifyou don't IIeil it In. ty and consumption came from the
coupleofdays.lt'slo8t... USDA's ~ual nati,)naI food sUp' 

He added. "We do a lot of things ply ~ uti1izadon survey. 
to cut our IoI!IIes. If we don't have a For example, aitMugh there are 
run on a a:.naIn type ofsteak, we'D some statIStics on.rood waste In 
have a speda.I, cook It :t different JandfUls. It's difficult to determlne 
way. It may add to OW' t'lSt. but we how much household food goes 
:Jell it. But on pr1me rtb,lfYouOOn't into waste disposal units. ' 
:seD It, you can never come out of 
that. And the more varied the DramatleChanles 
menu, the more Items you have, The report notes that there have 
:YOU get more waste." been dramatic changes in recent 

years in food processing technole>
gy,In the number and typeS of food 

' 

products tieing marketed and In the· 
restaurant and food service sector. 

The analysts said they made ad
justments for these changes but 
emphasized additional in-depth re
search,on food service, processing 
and household Ios6es "is needed to 
add precision to these estimates 
and to pz:i,vlde a more complete pic
ture of food 10sa ICI'OII8 the enUre 
markeUng system... 

' Of course, not aU food Ios6es can 
be recovered for human consump' 

demned because of disease, unsafe 
fresh produce, spoiled perishable 
food products plate waste from 
restaurants ~d losses associated 
with Processing, Indudin,skln, fat 
and some organs from meat and 
poultry 

. 
But, the USDA says, food, that 

can be salvaged for human con· 
sumptlon includes: 

• Crops left In fanners' fields 
after harvest. 

• Perfectly good produce reject. 
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. :tit.1Fighting food loss is a major task .:-:"; 

. ~ 1 

FOOD 'L-Sb'Z- L.osses due to insect infestation, lost in 1996 at home and in restau restaurants and cafeterias. '.~",! I 
mold. dNenoration, bacterial degra- . rants. cafeterias and other food serv The guide includes recommel'lda-I 

Continued.trmn Pnge -tG dation and improper transponation ice outlets. tions for how volunteers can d.istrib- . 

and handling occur after food leaves ute such food to recognized charita

ed because of cosmetic blemishes. the faim. Home LosSf's 
 ble groups. The guide can. .be 
• Unsold fresh produce from Most of the home losses indude obtained by calling (SOD) GLEANolTFresh items are subje('t to "shrinkwholesalers' and farmers' markets. plate leftovers. those wilted vegeta or through the Internet ·atage" Closs in weight or volume) . • Surplus perishable food from bles and moldy cheese in the refrig· www.usda.gov/fcs/glean.htm. ',-: •Frequent handling of food in itselfrestaurants. cafeterias, caterers and 

gFIIC(!'ry stores. leads to losses. The USDA said the erator. the sprouted potatoes. the The USDA in recent months aIj;o I: 
two-week-old hot dog buns. the half· has conducted "food recoverytypical food product is handled 33 •.Supermarket parkagl'd goods eaten boxes of trackers and cereals. round·tables" across the country .times before the consumer tout'hes it that have been overst()(·ked. ha\'e the sollr milk. It's the result of inat and is working on establishing a.Naat the supermarket. dented cans or are out·of·demand . tention. over·buying. over-prepara· tional Hunger Clearinghouse to liritlg ~ 

seasonal items. Th~o. losses occur as fn'sh <'Om· tioll. and cooking mistakes. together volunteers who are COH8(t- ~ 
The USDA said food losses begin ~"ditit's are processed into final ing surplus food and the charitable r 

. before harvest from drought, n(MKis. The USDA recently published "Afood proou('(s. About 20 percent of. groups that feed the poor. .:.... . 
freezes or pesl in"l'Slalin.-!. Som.: tile weighl of a rresh apple is lost Cili1.en's Guide to Food Ret:overy," Also, the department is sP!!8r- j.
7 percent £if planted acreage in the whl'n it's pro<:essed'into apple sauce. Which outlines practical ways to re heading plans for a National Sunmnt . 
lUi. was not even harvested In Fresh putatoes. the USDA report CO\"er focK! from farm fields. how to on Food Recovery. In addition, &Si
recent years. collect perishable goods from super· states. lose about half their weight dent Clinton is expected soon to de

markets and warehouses and how to when thefre processed into frozen clare a National Week of Food·Be-·Not Blemish-Free . salvage surplus prepared meals from 
Then there are harvesting losses. 


Fruits and vegetables are left on the . Stores remove fnrKI prooucts from I 


trees or on the vine if they don't the shelves when the "sell·by" date 

meet consumer demands for bll'm is reached. And damaged packaging 

ish·free products. is blamed for most oflhe 521 million 


Mechanized harvesters can simply . pounds of canned fruits and vegeta· 
miss a perrentage or the crop, can bles. cpreals. pasta and other non· 
pamage the rommrKiities or "an't dis· perishable food losses. . 
tinguish between ripe and immature Tht' biggest source tif waste. the 
prudu('ts. . I'SDA said. is the 91 billion pounds 

French fries. covery. 

~ 

.'~.' 


www.usda.gov/fcs/glean.htm
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HEADLINE: Wasting food amid hunge~ spurs concerns; 
Group says salvaging leftovers impractical 

BYLINE: Stacy Ann Thomas, Staff Writer of ·The Dallas Morning News 

BODY: 
. Parents can now turn to the federal government for vindication when telling 

t.heir children: Eat all the food on your plate. There are. starving people in . 

More than one-fourth of the food produced in the United States spoils, is 
thrown away unused or goes uneaten on the plate, according to a study released 
last week by the U.S. Department of Agriculture. 

The vast majority of this w~ste ocicurs in people's homes or in restaurants 
and other food-service businesses,· the study found. 

But precocious children may wonder how eating - or not eating·~ all of their 
.d will help the hungry. 

It is not .cost-effective, practical or sanitary to salvage household 
leftovers, said officials with the North Texas Food Bank, which distributes 
donated food to more than 230 nonprofit agencies in 13 counties. 

"There are wastes you can address and wastes you. can't," said Ivan Coghlan, 
manager of food donor relations. "When a person at home prepares a meal for si> 
and. only two people are eating," we can't recapture those meals." 

Similar. problems arise in trying to recover restaurant leftovers, said food 
bank president Lane Cardwell. 

, A lot of restaurant waste comes in the form of scraps left on people's' 
plates, said Mr. Cardwell, who is also the president of Eatzi's; a 
restaurant-grocery store-deli in Oak Lawn. 

"Once something has.been touched by. someone, it's no longer a usable ~eal," 
Mr. Cardwell said . 

. The' Agriculture Department recognizes that some of the lost food referred to 
in the study belongs in the trash, but only a small portion needs to be salvagec, 
to help the hungry " said Agriculture Secretary DanGl ickman. 

,. The study estimated. that food wasted in homes and food-service .sites in 1995· 
. ~l~d 91 billion pounds, or about 25 percent of the U.S. food supply of 356 

... _... lion pounds. 
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,_,An additiona15.4billion pounds, or 1.5 percent 'of the food.supply, was lost 
retail groceries through overstocking, the discarding of perishable items ant 

. removal of food for bypassing its "sell-by" date, according to the study, 
which extrapolated the estimates by examining past research. ' ' 

The majority of this food was fresh fruit, vegetables, milk, grain products 
and sweeteners, the Agriculture Department found. 

Four million people could be fed by salvaging 5 percent of the wasted food, 
the study estimated. 

,iUntil now, there has been no effort to quantify the issue," Mr. Glickman 
said in a, telephone interview. "we want people to recognize that we're a land 
of great bounty." ' 

From a supply standpoint, there is no reason for people to go hungry in the' 
United States,said Mr. Coghlan of the food bank. ' 

But organizations trying to feed the hungry run into difficulties gathering 
food while it is still edible and delivering it~ Mr. Coghl~n said. ' 

The North Texas Food Bank tries to obtain food during the manufacturing 
process, before it ever reaches stores, restaurants or consumers, he said.' The 
governmen~ study did not analyze food waste at this level or on the farm . 

. By acquiring food during manufacturing, the food bank receives larger' 

ntities, which makes transporta'tion and refrigeration more' efficient, Mr. 


"hlan s~id. 


'"We have to have a truck with refrigeration and ~driver," Mr. Coghlan said. 
"We can't send that to Plano to pick,up two hot dogs." 

The food bank also has a Hunger Link program that focuses on gathering 
donations from restaurants, cafeterias, hotels, schools, caterers and country 
clubs. 

Donations come and go as businesses open and close or management changes, Mr. 
Coghlan said. 

In the last 10 years, the, food industry also has become more efficient, which 
has cut down on the usable excess food available for the poor, Mr. Coghlan said. 

Sometimes, though~ restaurants do not ~articlpate in food bank program~ 
because they fear that it will make them look inefficient to admit to having 
leftovers, Mr. Coghlan said. 

Leftovers are bad for business, said J6hn Green, the manager of the La 
Madeleine French Bakery & Cafe in, the Galleria. 

Mr. Green estimates the quantity of food his restaurant needs to cook, each 
day based on the number of customers he expects. 

'It's tough sometimes," Mr. Green said. "We try not to have excess because 
J:._ affects food, cost,s and my bonus." 
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__ The La Madeleine restaurants donate their leftover breads, muffins and other 
1refrigerated food daily to social-service agencies in their communities, he 
J.d. 

Although consumers cannot donate the leftover i;>eason their plates to soup 

kitchens, they can help reduce food waste by encouraging businesses to 

participate in hunger relief programs, Mr. Glickman said. 


"That will have an impact because companies will know that peop'le care about 
this," Mr. Glickman said. 

GRAPHIC: PHOTOeS): ,(The Dallas Morning News: Kim Ritzenthaler) Johnny Taylor of 
,the Dallas Farmers Market disposes of leftover tomatoes. A federal study found 
that grocery stores discarded more than 5 billion pounds of 'food. 

LANGUAGE: ENGLISH 

LOAD-DATE: August 7, 1997 
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LENGTH: 516 words 

HEADLINE: The tbothless USDA tiger 

Regulators should be able to .provide greater food 'safety~ 


BYLINE: LAURA SCOTT 

BODY: 

Americans have been reminded of the inadequacies in the nati9n's 


.food safety laws with the E. coli outbreak linked to the Hudson Foods 
Inc. plant in Columbus, Neb. Agriculture Secretary Dan Glickman is 
among those doing the reminding. 

Pressure from Glickman and the U.S. Department of Agriculture, 

which in many ways is a toothless tiger of regulatory enforcement, 

caused Hudson Foods to shut down the plant until the government' is 

convinced its meat is safe. Meanwhile, one of the company's big 

customers, Burger King, a~nounced that it would stop buying beef from 

Y·. ·tjson Foods. 


Glickman reminded Americans that he had no al.,lthority to shut down 

the plant. He said Hudson Foods did so vc,luntarily. Glickman's option 

would have been to withdraw federal inspectors, thus denying th~ 

company the right to ,sell its beef in this country. 


It is unclear whether the source of the outbreak of E. coli came 

from the plant or from a Hudson supplier. 


It may make skittish cons~mers feel better for the plant to be 
shut down and for the USDA to launch an investigation. But until ..
elected officials become con~inced that federal regulation is a 
desirable part of food production, it is a false sense of security. 

Since Ronald R~agan's presidency, Republicans in the White House 

and Congress have worked to , undo federal regulatory efforts in the 

meat business and to give the industry more authority to police' 

itself. 


A loosening of federal restrictions, al~ng with outmoded ways ,of 

inspecting meat h4~aded for American tables, has made the probability 

of outbreaks such as the recent one more possible. 


As Glickman pointed out in announc~ng that Hu~son Foods is 

recalling its meat from the ~ebraska plant and destroying. its 


'iaining products, he needs' the authority to order these things done 

the industry does not do So volunta~ily. 
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25 million pounds of beef recalled 
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TEXT: 
The U.S. Department of Agriculture Thursday effectively closed down a beef' 
processing plant that produced contaminated hamburger and expanded a beef. 
recall from 1.2 million pounds to an estimated 25 million pounds .- the 
largest meat recall ever. " 

Hudson F60ds of Rogers, Ark., has closed its Columbus, Neb., meat plant 
until it can adopt far more stringent safety standards," said 
Agriculture Secretary Dan Glickman: 

. . . 

The company notified customers, including Safeway, Burger King. WalMart, 
Sam's .Club and Boston Market, to pull all burgers made at that plant. 
The USDA is warning consumers to look for Hudson's frozen beef patties 
marked. with Establishment Number, I3~69," and return them to stores. 
Consumers can call 1-800-535-4555 for information: 

USDA investigated' the plant after 16 people in Colorado suffered food 
poisoning caused by E. coli 0157:H7, a virulent bacteria that causes pain 
and bloody diarrhea and can lead to kidney failure and death. 

The cases that triggered the initial recall Aug. 12 were traced to beef 
processed June 5 at the Hudson plant. says Thomas Billy of the USDA. 

Investigators found it was a practice at the plant to refrigerate meat 
that hadn't been processed at the end of the day and mix it in with the 
next day's meat, he says. 

On Thursday they learned that due to a machine breakdown on June 5, 
several thousand pounds of their product was put into the cooler, and put 


,back into production on the 6th, which op~ns the possibility that organisms 

that were in the product on the 5th were in it on the 6th, then added into 

the meat processed on the 7th," Billy says. 
Inspectors could find no break in this chain and called for a voluntary 

recall. of all beef produced at the plant from June 4 to, the present. 



Glickman said the incident points 'to his department's inability under 
current law to close a.meat processing plant, unilaterally reqll meat or 
impose civil fines. Manufacturers must agree to such measures, as Hudson 
Foods did Thursday. 

Glickman said he will seek those powers in legislation he'll submit to 
Congress next month.. 

Copyright 1997 Gannett Co., Inc. 

DESCRIPTORS: MEAT; RECALL; USDA 
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CORRECTION: Published correction ran: 08/26/97: 


CLARIFICATION 
* The U.S. Department of Agriculture's recall' of Hudson Foods Inc. 


products applies only to Hudson ground beef patties. A story'in Saturday 

editions of The Oregonian may have erroneously implied that the recall was 

more extensive. 

lR 


TEXT: 
WASHINGTON - Summary: The disease-causing bacterium is developing faster 
than scientists can come up with tests to trace it 

Despite meat recalls, scientific advances and stepped-up plant 

inspections, the federal government cannot ensure that ,Americans' food is 

free of dangerous bacteria. 


Experts say it probably never will be able to. 

Scientists cannot keep up with the disease-causing toxin that killed 

three Washington toddlers in 1993 and sickened at least 15 Coloradans this 

summer. The 'toxin is carried by the common E. coli bacterium, which seems 

to be developing new forms faster than scientists can develop tests to , 

trace them or treatments to stop them. 


The toxin surfaced ir, ground meat again this summer, and it is at least 
10 times more potent than other comnion food-borne diseases.. A tiny amount 

, can cause a nasty bout of intestinal illness -- as well as kidney failure, 
brain, damage and even death in about one of every 4,000 people stricken. 

So the' bottom line for shoppers remains the same as it was in Roman 

times: Caveat emptor. Buyer beware. 


, 	 ' , 

People are getting a false sense ofsecurity," said epidemiologist 



Paul Mead of the federal Centers for Disease Control and Prevention. T:iey 
believ~ the government will take .care ofthem and secure a perfectly safe 
food supply. . 

In fact, the government can't do that. Consumers hllve to play an 
active role in protecting themselves." . 

Under pressure from Agriculture Secretary Dan Glickman, Hudson Foods 
Inc. closed a Nebraska meat-packing plant Thursday and recalled about 25 
million pounds of hamburger. 

That led to ham-and-cheese andBLT sandwiches replacing Whoppers at 700 
Burger Kings around the nation Friday. Burger King, the nation's 
second-largest fast-food chain behind McDonald's, cleared its stores of 
patties supplied by Hudson Foods. The Miami-based chain said the recall 

. ) 

affected 1,650 of its restaurants in 28 states, but 950 of the restaurants 
got new beef supplies by Friday. Other Burger Kings in the chain didn't use 
Hudson as a supplier: 

Scientists at the CDC said that none ofThursday's actions will get at 
the source of the problem: meat already tainted before it reached the plant 
with a strain ofE. coli named OI57:H7. 

And that strain is only one of E. coli's potentially dangerous forms. 

Scientists did not know that in 1982, when they began work on tests that 
can quickly identify E. coli OI.57:H7 in people and in food. About a year 
ago, they succeeded. New tests, hot yet widely used in industry, can spot 
the strain in about eight hours, said researcher David Atcheson of Tufts 
University-New England Medical Center. 

The scientists were fast, but the disease was faster, Atcheson said. He 
and others have identified about 60 more varieties of E. coli that the new 
tests won't find. They also' carry the lethal agent, known as Shiga toxin. 

Named nearly 100 years ago bya Japanese physician, Shiga toxin 
mysteriously attacks the cell walls of the intestine and, in severe cases, 
the kidney' and brain. It's the cause of several different intestinal 
diseases, including dysentery epidemics in Africa and Asia. 

In the past two years, it has caused outQreaks in Australia, Japan, 
Great Britain and the United States, using a variety ofE. coli strains as 
its host. 

Because tiny quantities can bring on illness, even the available tests 



do little good. Atcheson and his colleagues bought 32 I"pound packages of 
hamburger from local grocery stores, then tested the lower left comer of 
each Qne. They found Shiga toxin in five packages, bunwhen they retested 
other pans of those same I-pound packages, some ponions tested clean. 

Just a tiny sample is enough to make you sick," Atcheson said. So, 

can you test ground beef to a point where you can be entirely sure it was 

safe? In my opinion, no -- not now, and probably not any time in the 

foreseeable future. Safe handling and cooking, that's where the buck 


. stops." 

In the case of meat, that's pretty easy to do; health officials say. 

Cooki~g tainted meat to 160 degrees Fahrenheit kills the toxin. But 

uncooked foods such as lettuce, juice, cider, alfalfa sprouts and radish . 

sprouts also have caused disease outbreaks. Scientists aren't sure how to 

prevent those illnesses. 


The U.S. Depanment of Agriculture and the CDC recommend washing all 
produce in c.old water and regular soap, Mead said, but there's no research 
proving that helps. ' 

Home gardeners should take care not to spread raw ma,nure on their crops, 
Mead said. Manure that's been well-heated during the cemposting process is 
safe, but composted manure isn't tested for bacteria, either, so even that 
is a bit of a gamble. . . 

About half of this country's 10,000 cases per year ofE. coli-related 
illness come frem ground beef, the health expens say. That's because the 
animal feces that spread the disease are found on th~ surface of the meat, 
and grinding the meat spreads the contamination. 

Some new processing methods, such as steam-cleaning the meat as it is 
.	butchered~ can help stop the spread of contamination. But not all companies 
use these techniques, and there's no way for shoppers to know which ones do 
and which ones don't. There's also no evidence that meat or poultry labeled 
organic, free range or minimally processed is any Mead !said. 
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