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By Bill McAllister

Washmatin Bowt soatt Werer

!
{ . hree years after tainted
hamburgers killed two chil-
! dren and sickened hun-
; dreds of others in the Pacific
i Northwest, the federai food in-
I . spection bureaucracy is on the
i § verge of what some are calling the
: § most profound change since the
}. government began inspecting raw
meat 90 years ago.

cracy could never adjust to a neve,
science-based system of food safe-
ty, Michael R. Taylor, the Agn-
culture Department's top food
safety official, has proposed mas-
sive changes for the 10,000-em-
plovee 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
nat 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 service is
restructured “on the average of

. every 18 to 24 mouths.”

Taylor's reorganization should
be different, Foreman said:
“There is something happening
there that is very basic.”

- What makes the latest restruc-
tunng significant is that it is based
on a new philosophy of food in-
spection, one that grew out of the
:risis that followed the 1993 ham-
urger deaths. For a decade, sci-
‘nusts had been warning USDA it -
‘eeded to move away from its old

iight. touch and smell” approach

ward spotting bad meat.

With the mounting concern

‘er the safety of hamburger. one

the nation’s most popular foods,

Wil 2/15/50 #25
Recipe for Food Safety
Starts From Scratch

Convinced that the old bureau- .

the department devised a new,
*science-based” approach. Dubbed
the Hazard Analysis and Critical
Control Points, or HACCP, it
broadens the service’s mandate to
guard against the unseen, harmful
bacteria that can make meat dan-
gerous. It sets new standards for
slaughterhouses to test for salmo-
nella, the pathogenic bacteria that
USDA describes as “the most
common cause of food-borne ill-
ness in the US." .

A former deputy commissioner
at the Food and Drug Administra-
tion, Taylor said the new ap-
proach will cause the inspection
service to work in “a completely

_different way.” Its 7,300 meat.
pouitry and egg inspectors wil] gram

continue to work in the nation’s
6.200 federally inspected slaugh-
terhouses. They will remain the
agency's “front line,” he said.

. Life for the remaining 2,700 in-
spection service personnel, many
of them based in Washington, will
changeé drastically, he said. Tay-
lor's reorganization, subject to ap-
proval by Agricuiture Secretary
Dan Glickman, will slash the 46
field management offices to 18,
shrink the 13 major organizational
groups to 7, eliminate one level of
Washington-based managers and,
by fiscal 1999, cut the aumber of

. cent. . ! R

If Glickman approves, the agen-
cy would begin making changes
within six months; the reorgamnza-
von should take two vears to com-
plete. The change comes in addi-
uon to the overall reduction of
field offices the Agriculture De-
partment began under Mike Espv,
Glickman's predecessor,

To Tavior, acting undersecre-
tary for food safety, it.is vital be-
cause he fears that a Congress de-
termined to shrink 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
wished. Congress gave the agency
only $545 million for its opera-
tions this fiscal year. $50 rullion
less than what the Clinton admin-
igtration warted. Unless Congress
relents, that shortage could pose a
major impediment to some of the
‘training and other programs that

Tavlor said are vital to imple-

menting the new inspection pro-

Overall, -Taylor said 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-
fices, a move that will cost $16
million. He said he. plans to offer
displaced workers jobs in a new
technical services center and two
administrative centers, as well as
inspection jobs in the slaughter-
houses.

_ No layoffs are planned. One of
the new District offices, covering
Virginia, Maryland and Delaware,
will be jocated in Greenbeit.

Food and consumer groups,

A;whowcrebricfedontheproposal_

last week, said they tend to sup-

! port Taylor. “This HACCP plan is

wonderful,” said Diana Neidle, a
policy associate at the Consumer
Federation of America. But
Neidle fears that since meat and
pouitry packers have to play 2 big-
ger role in policing their plants,
they will pressure Congress to cut
the number of in-plant inspectors.

Foreman, who coordinates an’

umbrella group called the Safe
Food Coalition, shares fears about
the new plan, which she called

“fragie .., a bowl queuo.'f He{ ‘

wu;'g}' B Ul Withoyt

{ publc pressure, support for .

r collapse: The mms&oyou :*”‘“0\
the pressfuf'e. the industry ang
sututionai forces and congrea,
al pressure that have always m?;
[the inspection service] wul mave
in and run it again,” she said,

Officials at the National Cantle.
men's Beef Association. the Va.
tional Broder Councit and Natwona

" Turkey Federation said their ..

ganizations all support the neey

concept. Alisa Harmson. a spokes.
person for the cattlemen, >aid her
group believed it was “imperative-
that the inspection program
change.

The change is far less drasue

SORtg,

[ TS,

that what the Clinton admuustra.

tion first proposed after the E. cols
outbreak. It initially announceq
plans 10 merge the Agriculture
Department agency with the Food
and Drug Administration, creating
a singie federal agency to police
all food safety issues. That pian

encountered opposition in Con- -

gress, and farm state legislators
agreed in an Agriculture reorgani-
zational bill to create a new under-
secretary for food safety and piace
greater emphasis on public heaith.

“The thing that is exciting
about it is they have upgraded
public heaith,” said Caroline Smith
Dewaal, director of food safety ror
the Center for Science in the Pub-
lic Interest. “That's a pretty major
change. In the past, it's been al-
most 2 back-burner issue.”

Some packers challenged one of

Taylor's rules that declared the E.

coli a contapunant. [n what Agn-
culture officials wiew as a signuii-
cant victory, the courts upheid
Taylor's view,

That attitude has convinced
some that, as Foreman put it:
“This could be 3 problem that ac-
tually gets fixed,”

|
|



HACCP ru1e‘includes E.coli, salmonella tests--USDA [jZ/Zl,

WASHINGTON, March 13 {(Reuter) - Agriculture Secretary Dan Glickman said . x
Wednesday that upcoming ruies on meat and pqultry'fnSpeution would include testing *
hoth for E. coli and salmonmella. - - : . ‘ ;

The U.8. Department of Agriculture is in the last stages of preparing its final®
rules, kunown as Hazatrd Analvsis and Critical Control Points (HACCP), which will
introduce microbial testing into federal meat inspection.

"We're going to have complete and total...inspection that will include

_inspection for E. coli, inspection for salmonella. We’'ll have a pathogen reduction
system that is second to none,” Glickman told CNN. ’
~ USDA said laslt September that the final tule would introduce testing for
background levels of generic E. coli instead of the salmonella testing it had
originally proposed. -~ Washington Commodities Desk (202) 898-8489
REUTER - | ‘ o
Rtr 17:55 01-13-9&6
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Glickman~pneed own farm bill if no U.S. budget deal

'WASHINGTON, Jap 11 (Reuter) - Congress will need to deal with agriculrure
separately if budget talks remain at an impasse, U.S. Agriculture Secrefacy
Dan Glickman said Thursday.

Glickman said enactment of a new farm b111 or a one—year exten51un af the.
1990 farm law was preferabla to operating the farm program under terms ot fhe
1949 Agricultural Act, which he called "dysfunctional for the modern world."”

He declined to suggest a date on which separate work on a farm bill should
begin but said, “"Practically speaking, weather is the deadline” -~ a reference
‘to the approach of the planting season.

Earlier this week, Glickman said he would begin on February 15 to lay wut
terms for crop supports under the 1949 law if there was no farm bill. The luay
law dictates the form of U.S. farm programs whenever farm policy-lawsilapse. -

Delegates to the American Farm Bureau Federation convention voted
Wednesday to support sweeping change of U.S. farm supports along the linwos ot~
a Republican plan that was part of the budger bill vetoed by Clxnton Glickman
declined to endorse the program favored by Republicans.

Glickman said he hoped his comments on the 1949 law would "move the
process along” 1n getting a new farm bill. --3

A number of times during a news confereine, Glickman saxd a separate tarm
bill or an extension of current law would be appropriate if there was no
budget pact soon -- "It will have to be pulled out and dealt with separaral,. "

Glickman has criticized the Republican plan as giving farmers windfall
payments during periods of flush prices. .

The Republican plan would give farmers wide discretion to choosa the crups
they grow and would guarantee them an annual payment through 2002. In
exchange, farm spending would be
“reduced by one-fifth and there would be an annual 11n1t on fara support cOStS.

REUTER
Rtr 12:36 01u11—96 ,
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vasuaman days Farm Economy Good but Leglslatlon Needed

McPHERSON, Kan. (AP) The farm economy is healthy, thanks to a bustling -
export market and good domestic prices, said U.S. Agriculture Secretary Dan
" Glickman.

Glickman spoke to several hundted farmers at the annual Kansas Farmers
- Union meeting Friday night. He said unemployment and inflation are decreasing
and prxcas for crops are high.

"¥o have the highest prices for many of the row crops that we' ve seen in
several decades, and I think that is likely to continué,'’ he said. "‘We have
to work .on 11vestock ‘obviously, but the trends are Ln the right direction for
many crops.

He said farm exports, at $58 bxllxon, are the highest in hxstory

. "7I realize there is a lot of personal anxiety out there on the economv
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,'' Glickman said.

.The North Asmerican Free Trade Agreement was attacked by several of the
farmers in attendance, but Glickman, who voted for the trade agreement when he
was a congressman from Kansas, said not all economic problems can be blamed on
the agreement. . ' o

Glickman also said Congress' failure to pass a budget package could force
legislators to extend current farm programs. If they don't, farm policy will
be dictated by the 1949 Agriculture Adjustment Act.

“*The 1949 act requires that farm allotments be based on 1nd1V1duals
growing histories from the 1950s,'' Glickman said, explaining that farmers who
didn't grow wheat or feed grain then would be adversely affected.

He predicted a solution would be found before he had to use the 1949 law.

Glickman said he will begin announcing information about rice programs ‘in
the middle of February, followed by policies on other crops as needed, even
without a farm bill. The farm bill has been caught in the lunzast delay since
World War 1I.

Ed Werth, a Gove County farwmer, sa1d he agraed with many of the Stdfﬂmpnrs
Glxck-an made, and he hopes Congress can produce a. farm bill soon.

"I call it strictly politics,'' he said about the budget confrontat:on

"1 guess I'm concerned about it as much as anybody else.’

.

(PROFILE
(CAT:Agriculture;)
(SRC:AP; ST:MO;)
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Ag chlef
pralseﬁ
new la}w

By BARBARA FUCK |
i Democrat stoff writir |

- When Mad Cow I)m

wide siump in
beel ¢ munp—
ton,
A a;tﬂar re-
- actio 0¢-
curred when
apples treated with aldr were
shown to cause cancer in ¢hildren
in the late 1580s.
_ These kinds of mud:{:ts will

hopefully be diluted with the
repeal of the “Deldney IClause”
which has regulated pemf:ide ap-
plications since 1850, .. |
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Glickman-

Page |
ly harmful ingredients in- food,
with Yolo. County farmers and

officials Wednesday at a special-

Farm Bureau mee
“It sets remube standards,

gets rid of zero tolerance which -

was unrealistic,” Glickman said.
The Delaney Clause stated that
basically any pesticide found in
food would make it unsafe. How-
ever, improved techaology has
cermitted potentisily harmful ia-
gredlenu to be detected in-

- amounts of near insignificance.

With the Delanay Clause gone,
mvex-mnewt at . ™
can mnda.rdt

Fazio said the bill witt-bnsure
all foods, fresh and processed, are

agricuitural industry.

‘“We were close to an {acredible
erisis . . there were 14 pesticides
ready to be delmed by Caniron-

have dlsmpted agnculture T

Fado said the consumer is pro-
tected because over 13 years evary
pestieide on the market will be
reviewed and have standards set.

Farlo called it a “trade-ofl” -
created with bi-partisan coopera-
tion.

“It balances food safety with
" reasonable standards,” he sald.
A local farmer asked {f lower

standards would have a world-
wide affect on exports.

Glickman speculated the bill
itself would not affect world trade

rs hope they.

‘confidence,”

because it would be a “leader in
good science.”

Fazo said adopted standards
would be based on actual expo-
sure risks yet still allow pest:cxde
benefits to be considered.

“Right now it's a seat-of-the
pants guess (what potential pesti.

cide risks are),” he said. “It will -

be deemed safe, if a reasonable
tolerance is established.”

Exceptions to the one.in-a-mil-
lion risk limitation would be al.
lowed il “significant and  lrre-
- placeable advantages” were
displayed.

Fazio noted the UCD integrated
pest managemeat reséarch center
recently approved will help in-
¢rease consumer confidence.

“It's easy to destroy the public's
he said. “But (re-

search ceaters) will be the solu

tion to rutum issues.”

He said the law should  be
" @éveloped by January and effects
from it seen throughout 1097.

He also noted dual-registration
could possibly be. eliminated by
setting federal standards that are
seceptable to states.

“We will also expedite replace- .

- ment of pesticides with safer pes-
ticides, hopefully with non- pohu-
cal solution,” he said.

Fazio has spent the last four
years working on the bill. Last
month the new bill was approved
by the House and Senste and

signed into law by Presxdeat Clm

ton.
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Spray kills

salmonella,

TIWNNGA L 2 v (v

cuts meat
safety risk

product a milestone for food safety.
By Tom Webb : -

" The Wichita Eagle

WASHINGTON — Salmonella, one of the most
common and serious food-borne menaces, could be
sharply reduced in chicken and turkey by an “ex-
clting breakthrough,” Agriculture Secrefary Dan
.Glickman announced Thursday.’

Federal officialls have approved a spray that kills

the salmonella bacteria in young chickens, thereby
keeping it out of the food chain ,
and away from consumers. -
Up to 2 million Americans
each year suffér from salmo-
nella poisoning, and about 1,000 )
. die, the Centers for Disease Con-
trol and Preverition estimates
Raw or underiooked poultry
products are the most common
source, health officials say.
Sclentists at the US. Depart-
. Meat of Agriculture developed
the antisalmonalla treatment, ’
which can be sprayed on pew-. :
: bomchidrs'ﬁkeacargolngthmugnammash.'

sald codiscoverer John DeLoach. The spray goes on.

- sale in May and eventually could boost supermarket
poultry prices by about 2 cents a pound, be said.

“We tested 80,000 chicks” Glickman said “The

pwéeot&kxjnoneﬂamre&mdtommm
oue spray right is they hatched. ... We are also now
seeking to apply the same principle In cattle and
boss—wmchlpous'thepromiseotopemngupa
whole new world for prevention of food-borne illness.”

‘See SALMONELLA, Page 9A

.’»’\‘j’ )

SALMONELLA

: fm?qgel&

Salmonella typically results in diar-
rhea, fever and abdominal cramps
that last four to seven days, sald CDC
spokesman Tom Skianer. Most people
recover without treatment But in

cases, the Infection can spread . processors,
oy . dered much of the antisalmonc

and result in death, Skinner said.
The antisaimonella spray works in
young chicks by promoting the
of natural “good” bacteria
Once the chicks are treated, the “bad
bacteria can't establish a toe-hold, De-
Loach said. Preliminary results indl-
cate the spray may reduce other
food-borne bacteria, including E. coll
The National Brotler Council, which
optimistic.
i it's a poteatial break-
Richard

Lobb. “It worked well in the trials,

and now it has to g0 to the fleld If It
works well, it will probably meet with

Caroline Smith DeWaal, director of
food safety for the Ceater for Science

- in the Public Interest.

“Right now, food safety really starts

gt the siaughterhouse gate and then

battle, with wamings to adequat

- cook poultry to kill any bacteriayy

to wash all uteosils that come o ¢
tact with raw poultry. oy
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TAINTED MEAT RECALL TO BE PUT ON INTERNET LIST CAN'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: News/National/International Page: 2A -

Word Count: 281

MEMO: .
The Agriculture 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 will begin immediately to post all recalls
of contaminated beef and poultry on 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 J. Billy, administrator of the department's Food Safety and .
Inspection Service, 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 ... once 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.

LIB3

Copyright 1997 Denver Publishing Co.
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BURGER RECALL AT 25 MILLION POUNDS; BEEF PLANT CLOSED
Charlotte Observer (CO) - Friday, August 22, 1997 ‘
By: RICK WEISS and CAROLINE MAYER, Washington Post
" Edition: ONE\-3 . Section: MAIN NEWS Page: 1A
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 govemment Agriculture Secretary
, Dan Glickman said.

It was put to the p!antsowner Hudson Foodslnc of Rogers, Ark
after federal inspectors uncovered evidence that the company's meat
processing, bacterial testing and bookkeeping procedures were madequate 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 on 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
ng 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 confidence."

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 lmmednately 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 sald ina statement :

- Boston Market ordered Hudson patties pulled from all of its 1,200
stores. The patties will be out of our stores within the next15 '
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 frdrh the
. Columbus, Neb., plant to make meat loaf For a time, he said, meat loaf
will not be available at the affected stores.

A Séfeway sp’okeswoman in Oakland, Calrf said only one division - the
Denver stores - did business with Hudson Foods and 1t removed all of the
company s beef from its stores.

Warehouse stores, including Cosco Wholesale (formerly called Price Club) -
and BJ's Warehouse, also said they did not stock Hudson's beef patties.
However, the patties had been carried by Sam's Club, a divisionof
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 of raw meat used to make burgers the next day.

That‘ method makes it increasingly difficult with each day to keép track
of whether any leﬁovers from a contaminated batch have made their way mto
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 investigation 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 bya potential]y deadly bacterium called E. coli O157:H7, originated
in raw meat provided to Hudson from one of seven suppliers.

When the supplier is identified definitively, he said, inv‘estigators,
will follow up to see if that company also shipped contaminated products to
other processing fucilities. ' :

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 burgers produced earlier in the
month.

*
FOR MORE INFORMATION ’

Those wanting mf'ormat:on can call the USDA hot line at'1-800-535-4555
or Hudson's hot lmp at I 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 HEADTNG News.

TEXT: ‘ '
AWASHINGTON 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 Secretary Dan Glickman is pushing for such authority after an
E. coli outbreak forced Hudson Foods Inc. to recall 25 million
pounds of ground beef. '

‘Although Glickman and the USDA can send out warnings about contaminated
foods, they cannot recall the products - only the company can. Now,
. Glickman is pitching a proposal that wonld grant him recall power.

(c) 1997 Charleston Daily Mail : '
COMPANY NAMES (Dialog Generated): Hudson Foods Inc
DESCRIPTORS: national, govemment agriculture, food; toxic, hazardous
agency ,
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NEW AGRICULTURE CHIEF PUTS STAMP OF QUIET COMPETENCE ON AGENCY
QUICK ACTION

'ON TAINTED BEEF OUTBREAK REASSURES PUBLIC; IMPRESSES TOUGH

AUDIENCE [N

GOVERNMENT. , | |
Atlanta Constitution JOURNAL (AC JOURNAL) - Thursday, August 28, 1997
By: Julia Malone WASHINGTON BUREAU. ' 4

Section: NATIONAL \IEWS Page B/(CONSTITUTION) 04

Word Count: 639

TEXT: o '
Washington ---U.S. Agrlculture 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 beef in a Hudson Foods meatpacking plant -
has catapulted the low- key Glickman, 52, into public view and highlighted

,hlS two- year tenure.

G,hckman, known for almost two decades as a serious-minded Kansas
lawmaker, flexed the full powers of his office last week as he closed down

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

produced since June 5, a total of 25 million pounds of meat.

He moved with speed and certainty that has marked his leadership at
USDA. "When 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 performer” within the limits placed on him by the Clinton White .
House. ' - '

. Webster sug;gested that Glickman might, in fact, have moved too hastily

in ordering the biggest meat recall almost immediately after receivinga -
report raising questions about the meat plant's food safety procedures.

“ "Maybe he would have profited by waiting half a day,” Webster said.
Even so, the farm policy expert acknowledged that consumers have applauded

the qurcl-. move, and meat producers dare not crmcrze it.

"They'don't want to be seen as promoting diny meat," he said.



U.S. Secretary of Agriculture Dan Glickman

Born: November 24, 1944, in Wichita, Kan. ,

Career Lawyer, 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 as 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: Trackmg

the Secrets of a Terrifying New Plague" and "The Makmg of the Atomic

Bomb."
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DOCUMENT TYPE: Newspaper, Op-Ed JOURNAL CODE: NYT LANGUAGE: Enghsh
RECORD TYPE: Fulltext SECTION HEADING: SECTA

Word Count: 754 -

ABSTRACT ~

Richard Rhodes Op-Ed article contends that food irradiation would have
prevented illnesses caused recently by contaminated hamburger from Hudson
Foods; maintains that irradiation is safe, but many Americans fear it

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

food; drawing (M)

TEXT -
MADISON, Conn. - It's a good rule of thumb that technologtcal solutions

work better than increased regulanon Before 1920, thousands of babies

died annually in New York and other large American cities from dnnkmg
contaminated milk. The solution wasn't more Federal dairy mspectors ora
merger of Government agencies. It was pasteunzauon :
The solution to the problem of food 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 it has 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 d:srupt
the DNA of, and thus to kill, noxious bacteria, parasites, mold and fungus
in.and on agrxcultura products. Gamma rays are similar to microwaves and
X-rays. .

Irradiation doesn't make food radioactive, nor does it nouceably
change taste, texture or appearance. Depending on dose and on whether the -
food is packaged to prevent recontamination, irradiation 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 responsibly applied,
can never assure consumer safety where invisible pathogens are concerned.

Pasteurization saved the babies. Irradiation can save our food.
CAPTIONS: Drawing. (Michael Bartalos)

Copyrieht (c) 1997 The-New York Times. All rights reserved.

CONfP&\Y NAMES: . Hudson Foods

DESCRIPTORS: Food Contammatnon and Poisoning; Irradlatlon of Food \/Ieat
Bacteria; Parasites -
PERSONAL NAMES: Rhodes, Richard
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. The Columbus, Néb., 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 shipped by the plant are being recalled by the federal
government because of the pOSSlblllty that it has been contamlnated by the E.
coli bacteria. :

Only 2. 1/2 years old, the facility appears state-of-the-art. Its work areas
. resemble the surgical wing of a hospital, with bright lights and stainless steel
- fixtures. Workers wear head coverings, masks, white: coats and gloves and wash :
their boots as they enter. Employees who don’t follow hand- washlng rules are
reprlmanded

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 fac111ty finds 1tself the subject of by far the largest food
recall 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 strain of the E. coli bacterium that made. 20 people in
Colorado sick from eatlng Hudson beef is too dangerous to take chances.

Government inspectors theorize that the bacterla entered the Columbus plans
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 one 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 productlon to the next.

Hudson’s records were of little help, the government sald Records weren’t
sufficiently detailed to trace specific gquantities 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, Dan 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 Columbus plant could provide no assurance that the
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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 20,000 pounds of the frozen patties Aug. 12 as customers such ,
as Burger King and Wal-Mart began purging their freezer cases of the company’s '
b-" ' products that could be associated with the recall. The patty problem began

lowball as new lots of possibly contaminated beef were added toc 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 histcry, and national media
attention was fixed on Hudson Foods'’ corporate offices in Rogers. The day before
the recalled poundage reached the million mark, Hudson’s president and chief
executive officer, Michael T. Hudson, issued a statement defending the company’s
course ‘of action in respondlng to the possible contamlnatlon,

"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 produce healthy and wholesome -~
food products All of our actions in carrying out this recall have been directed
toward ach1ev1ng that goal " Hudson’s statement said. :

. The USDA review will focus: on the company’s efforts to qu1ckly call ln all of

the suspect beef processed at the Nebraska facility on June 4, 5 and 9. The
outcome of the USDA report will critically affect Hudson’s efforts to restore
publlc confidence ln the safety of 1ts 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 w1ll not
t-’erate practlces 'hlch are ... incompatible with public health

As company founder James "Red" Hudson stepped to the media forefront to

,ure the public the company was cooperating fully with the USDA in locating
the source of the contamination, Glickman was raising the question of whether
this was an aberratlon or a "serlous systemlc breach of compliance.™
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& ;s rural America. Poultry and trucking dominate the list of publlc companles
1. a Northwest Arkansas corporate address, but there are signs of
ersxflcatlon in the region’s portfollo

The recent emergence of StaffMark is evidence thls area still breeds ‘bulls
for the stock market.. These companles are more than trading symbols; they are an
integral part of why many of us call this home.

LANGUAGE: ENGLISH
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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 lndlcatlng whether
-« .gerous E. coll stralns are present ln the sample.

Meridian wlll begin marketlng the new test in about two weeks, Motto said.

About 9,000 people in the United States w1ll dle from bacterla in food this
vear, accordlng to estimates from the federal Centers for Dlsease Control and
Prevention in Atlanta.

UA Robot Rolls
‘To Third Place

Researchers in the University of Arkansas’ computer science department have
programmed a robot to think for itself. "Razorbot,".a small, red, three-wheeled
robot, took third pLace recently in an lnternatlonal competltlon inspired by the
Mars Pathfinder mission.

The robot relays information from an on-board video camera and sonar .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 different sensors to determine how to
mcve,"™ said Douglas Blank, a doctoral student who programmed the robot’s

viors. "It uses sonar to avoid obstacles, and it uses the video to decide

-h, way to move." : :

About a dozen uhiversities entered the "Find Life On Mars"® International
Competition for Artificial Intelligence held last menth in Providence, R.I. The
objective was for robots to 1dent1fy and remove dlfferent -colored balls amld 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 levy civil 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 totally unjustlfled " :

However, Bumpers said he would consider . supporting a bill expanding
Glickman’s authority to deal with repeat violators.. In those cases, the
authority to order recalls and close plants may prove benef1c1al Bumpers said.

Glickman already has the power to withdraw federal inspectors from a plant,
which in effect would shut down any food -processing fac1llty

That authorlty gives the agency. tremendous leverage in gettlng a meat ,
processor to issue a recall because all meat must be approved by the USDA before
it is.sold. '

, "Nobody 1s 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 mllllon‘
pounds, that didn’t go down too well, but they dldn’t argue about it."

2spite new preventive measures deSLgned to better 1dent1fy food
:amination, Bumpers said it would be nearly lmp0551ble to keep harmful

" microbes out of meat. Any beef- proce551ng facility in the country could ea51ly
be - faCLng the same dilemma Hudson Foods is fac1ng, Bumpers said. .

"It’s such an arbltrary thlng " he said. "ThlS could happen to anybody on any
‘glven 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 authorlty, and discretion
to deny meat inspection to repeat offenders. ' =~

"I’m hopeful that the third time’s the charm," Glickman said at an Aug. 21
recall in which he announced that Hudson. had issued the recall and shut down 1ts
'Columbus, Neb., processing plant. -

, "I think that most folks would be shocked to know that industry -- and not
federal food safety .experts -- ultimately make the decision as to whether or not
~ food 1is recalled when the publlc s safety is compromlsed " Gllckman sald '

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

‘If he can point to sone cases where it has been a roadblock ln protectlng

ic health, then we should certainly examine that," Hutchinson said. "But I
10t aware of any instances in which public health has been jeopardlzed
.ause of lack of autheority.”
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BODY:

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

The U.S. Department of Agriculture has previously sought qreater authority -
to keep tainted food off the nation’s tables, but Congress has been unwilling to
give bureaucrats that authority over private industry.

.he problems Glickman faces were spotlighted last week by his involvement in

largest meat recall in U.S. history, pressuring Hudson Foods to pull back
sume 25 million pounds of potentially tainted ground beef. Glickman threatened
to withdraw 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 food-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 preaecessor, Mike Espy, sought similar authority in 1993, but his
effort failed. : A o : A ’

Glickman’s legislative packageviS'not likely to get'an enthusiastic welcome
among'congressicnal Republicans this time, either. :

"I really don’t helieve members will be very 1mpressed with what is being
requested," a top House Agrlculture Commlttee aide sald Thursday.

"The Hudson case is case in point of why they don’t need it. They closed
their plant when they were asked to close their plant. Hudson lost a lot more
when they lost the Burger King- contract than they would under civil penalties.”

?very year, ‘37 million beef carcasses are processed in the Upited.Sta;es;
; ading 7 billion ‘pounds of hamburger. The incidence of E. coli found on beef
rasses ;s 0.2- percent, according to the American Meat Instltute, a trade

Jp.
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HEADLINE: Meat Scare Soarks Call To Congress Hudson Beef recall prompts
agriculture secretary to press for tougher federal laws
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BODY:.

Agriculture Secretary Dan Glickman sent legislation to Congress Frlday
seeking to boost federal powers for meat and poultry recalls, to impose flnes
and more quickly force troubled plants to shut down.

Glickman said he needed the authorlty so the Agriculture Department could-
move swiftly to protect public health. He said he was prompted by the recent .
r 1 of 25 million pounds of beef patties processed by the Hudson Foeds plant
’ slumbus, Neb. : : ; o

o "Every minute we wait is another minute a-person could become ill or worse,"

Glickman said at a press conference announcing details of the bill. "That’s
something that weighs very heav1iy on our minds every tlme we deal with an
outbreak "

: Glickman seeks flnes of up to $ 100, 000 to lmpose on beef and poultry
slaughter or processing plants. There are about 6,500 such plants in the

country. He also seeks power to order recalls. Now the federal agency can only

recommend that a company comply w1th a recall request. ‘ A ~

-Congress may cast a dlm eye on Glickman’ s.proposal, although he said he
would be working with several key senators, among them Democratic Sens. Bob
Kerrey of Nebraska and Tom Harkin of Iowa in trying to build support. .

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

The USDA and U.S. Food and Drug 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 on the marketplace after more than a dozen people’
c>lorado suffered E. ‘coli-bacteria- related diarrhea, nausea and cramps.

‘He said Friday that he thought that public worry about focd Safety might
he.p win passage of the increased authority. A

-
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HEADLINE: U.S. starts removing tainted frozen stfawberries.from schools.
BYLINE: By Richard A. Ryan / Detroiﬁ News Senior Washington Correspondent

BODY:

WASHINGTON -- Federal authorities today will begln removing more than 10 tons
of contaminated frozen strawberries from Michigan schools because of concerns
they could be accidentally served . : '

The berries have been stored in 700 thirty-pound buckets in 100 state schools
and food distribution centers since an outbreak of hepatltls A among school
" children last spring.

The berries were kept because they might be used as potential evidence .in the
case against the distributor-that brought them to Michigan.

“"Je' are just glad to get. rid of them," sald Gary Kelley, assistant school
s intendent in Genesée County’s Davison- schools, which have some of the
«wberries. "It’s rldlculous that it’s taken so long "

“The'U.S.'Department of Agrlculture s decision to isolate the strawberries to
a central warehouse in Grand Rapids follows its order this month to recall a
record 25-million pounds of possibly tainted hamburger produced by a plant in
Nebraska.. The Clinton administration has said it wants to quickly eliminate
potential public heaith threats posed by foods.

"This is what should have happened many months ago," 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
distributor. It is illegal to use foreign grown products in school lunches.

Sen. Spencer Abraham, R- Auburn Hills, convinced Agriculture Secretary Dan
Glickman that the berries continued to pose a health risk and the USDA agreed to
move them to a central locations.

"My feeling was let’s get them out of 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
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BODY: . '
WASHINGTON - The E. coli scare 1s about to land in 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 Congress has been
unwilling to give bureaucrats greater authority over private: ‘
stry. And public attention turns elsewhere after each outbreak
s from the headlines. :

The. problems Glickman faces were spotlighted last week when he-
prompted the largest meat recall in U.S. history, pressuring Hudson
Foods to pull back some 25 mllllon pounds of potentlally talnted
‘ground beef. A

. Glickman threatened to withdraw'federalAinspectors from Hudson’s
plant, and Hudson voluntarily complied with Glickman’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’s
safety 15 compromised,™ Glickman said =~ last week.

Glickman’s predecessor, Mike Espy, sought similar authority in 2
1293, but his effort fizzled. Instead, the department pushed ahead
with regulatory‘changes that wduldn’t needecongreesional approval.

. Even those: changes had to be toned down after Congress threatened
to block the overhaul in the 1996 spending bill for the department.

Glickman’ S‘leglslatlve package probably won’t get an enthusiastic
- welcome.among congressional Republicans this time, either.

'T really don’t believe members will be very impressed with what
being requested," a top House Agrlculture Commlttee aide said
‘arsday. :
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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 Glickman sald the proposed leglslatlon also would
expand the department’s ability to deny meat 1nspectlon to plants with w111ful
or repeated violations. :

'.”These enforcement tools are crltlcal '’ Glickman said at a news conference
" department has made similar requests 'in the past.

'Mlchael Prledman, acting commissioner of the Food -and Drug Administration,
said a companion bill would be filed, possibly next week, to give FDA recall and
civil penalty powers for the rest of the U.S. food supply

’'We . . . think there should be consmstency,” Frledman Sald. **This
properly 15 seen as a mosaic’’ of food safety rules.

At present, recalls are voluntary and usually are negotlated by the
government with foodmakers. Glickman said he needed a varied arsenal of tools tc
work with firms other than the sole ’’atomic bomb authority’’ of threatenlng to
pull meat inspectors out of a plant Meat cannot be sold across state lines
unless federally inspected.

The meat-safety bill Will be given to Congress when it returnstnekt week fror
summer recess. Several lawmakers were interested in sponsoring it. Nonetheless,
- department officials declined to speculate on odds of passage this year.

In Edgartown, Mass., where President Clinton is on vacation, spokesman Joe
Lockhart said the administration had twice sought the extra powers - once in a
bill and once in a position paper - and that. this would be a ’’top priority’’
when Congress returns next week. :

''We're going to-have this ieglslatlon ready to be introduced and ask them t.
» 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 food fear” when it should do.a
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' One week after the biggest meat recall in the nation’s hlstory, Agrlculture
Secretary Dan Glickman yesterday proposed leglslatlon that would broadly
strengthen his department’s powers over companies found to have produced tainted
meat and. poultry. - » -

The measure, whibh Glickman said would be introduced when Congress returned
next week from recess, would give the Agriculture Department 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 proposal would give the department authorlty to lmpose flnes, of up to
$100,000 a day, against a company that viclates any provision of the C o
legislatlon It would also make it easier for the department to withdraw
federal inspectors from plants, effectively closing them. :

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

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

-

"We don't have time for a snail’s pace procedure to stop a plant’s productior
until they clean up their act. Once the experts make the determination that
these steps are necessary, we need to move qulckly "

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 a battle agains-
powerful lobbying forces in Washlngton and 1nfluent1al lawmakers from- ‘
neat-producing states, who oppose increased government 1nterventlon.

That combination helped defeat similar efforts for new authorlty for the

irtment 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 of other
people became sick. :
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Congress turned a deaf ear twlce before

‘But then along came an E. coll scare, Hudson Foods’ massive hamburger recall
- and the shutdown of the Nebraska plant that produced the possibly tainted meat.
So Agriculture Secretary Dan Glickman on Fridey’proposed new powers he’s

se=king to tackle future problems in the meat and poultry industry.

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

He outliried a three-point proposal: power for the agriculture secretary to
order meat and poultry recalls; new civil fines up to $ 100,000; and authority
o pull federal meat inspectors out of problem plants, Wthh would shut them
down more qulckly :

The American Meat Institute, representlng the meat and poultry 1ndustry,
guickly crxt;c;zed Glickman’s proposal as unneeded and a waste of taxpayer
dollars. ,

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

Glickman said he’d seek support from key farm-state lawmakers 'such as Sens.
Bob Kerrey of Nebraska and Tom 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 Agrlculture Department on 1ts
‘proposed new powers

The government now can only request meat and poultry recalls If a company
~refuses or is violating other safety or record-keeping rules, the agriculture
etary’s only weapon is to withdraw federal meat ' 1nspectors from a plant,
g .eby shuttlng it down

"I have the atomic bomb and nothing else," Gllckman sald "My sense is that
the vast majority of people have no idea ;ndustry, and not federal food- safety
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. HEADLINE: AG SECRETARY, FDA SEEK RECALL AUTHORITY

BYLINE: The Associated Press

DATELINE: WASHINGTON

BODY :
- OfflClalS say they need more authority to prevent ‘tainted’ food from reaching
the public’s dlnner tables :

——— v —— - — - ——

Agriculture Secretary Dan Glickman is seeking broader authority to recall
tainted meat and to fine plants that viclate food safety laws. :

On the heels of an E. coli outbreak that forced a massive recall of ground
be ° Glickman proposed leglslatlon'Frlday that would allow $ 100,000 civil
f and improve his agency’s ability to shut down plants that wlllfully or
_ dtedly violate meat safety laws. :

The safety of other foods’ 1s overseen by the Food ‘and Drug Adm1n1stratlon,
hlch said it will seek the same new powers from Congress.

"They re a persuas;ve 1ncent1ve to do thlngs safely from the start to be
extra careful to avoid the high-risk practlces that trigger these: actlons,"
Glickman said of his proposals.

' ’ M

The Agriculture Department, which oversees the safety of beef, pork and
poultry, cannot order recalls under current law. Instead, it can send out
contaminated-food warnings and work with.private companies to encourage reeells.:

<

- The agency also can close plants by w1thdraw1ng its inspectors. But Gllckman
sald that current ‘‘atomic bomb authorlty" does not allow for varylng degrees
of oversight. ‘ o : , ;

"'1f the only power I have is to shut down a ﬁlanﬁ then it will be much more’
difficult for me - or really for them - to work through the gradatlons of food
safety problems that may exist at a plant /' he said.

Several industry groups were qulck to criticize the proposals, saying the
government already has a wide range of enforcement tools, from detaining
pr ‘ucts and preventlng shlpments to. seeklng crlmlnal penaltles

. 'The current system has been effectlve in accomplishing this for decades,
. Dane Bernard of the Natlonal Food Processors Assocmatlon
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BODY :
There was a time when Chrls and Blll Pannbacker didn’t complain
if the hamburger they were served was a little plnk

But that was before a'l993f£. coli outbreak in the Northwest.

Now the Pannbackers, who raise cattle in north- central Kansas,
send those plnk-ln the-mlddle burgers back to the kitchen.

"And sometlmes we call for the manager and say, ‘We don‘t
aprreciate our product going out in an unsafe manner,’ " Bill
P acker said. ’ '

-he farm couple from  Washington, Kan., reflects the reaction of .
;nany livestock producers 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 Kllnkhamer of the advocacy group Safe Tables Our Priority.

. Sixteen persons in Colorado became ill after eating meat traced

to a Hudson Foods plant in = Columbus, Neb. Because the company coculd
not pinpoint exactly when the hamburger patties were made, it was
forced to recall 25 million = pounds of hamburger, the largest meat .
recall in U.S. history. o

And Friday, Agriculture ' Secretary Dan Glickman asked Congress to
expand his powers so he could demand recalls and fine violators
i
+ the dlsmay of the cattle industry, the outbreak captured lots
«. :dia .attention, including this week’s cover of © Newsweek,
.uring a package of ground chuck and the headline: "Can,this meat
kKisl you? The E. coli threat - It’s worse than you think."
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HEADLINE: Glickman unveils plan to strengthen his recall authcrlty
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WASHINGTON - A week after the biggest recall of ground beef in
U.S. history, Agriculture Secretary Dan Glickman on 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," Gllckman said in’
unveiling his legislative : package. '

A spokesman for- Pre51dent Cllnton said Friday the administration
in+tanded to make passage of the leglslatlon a top. prlorlty

onsumer groups praised the effort, but.meat packers and
-essors criticized it»as unneceSsarily punitive.. .

‘In addition to seeking authorlty to recall" contamlnated . meat,
Glickman wants to make it easier for the Agriculture Department to
withdraw federal meat ‘inspectors from processing plants that _
willfully or repeatedly 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 powers would affect both  meat and peultry handlers The
Food and Drug Administration, which has jurisdiction over seafood and
‘other perishable foods, said Friday lt would ask for powers similar
to those sought by Glickman.

Currently, the Agriculture Department cannot force a company to
recall bad meat - it can only ask. It also can seek only criminal
penalties against processors, not civil fines 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 enrorcement
roo.r through its ability to shut down plants by ¢ withdrawing
rectors . -

4



"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
information is going to be made public," he said. :

The changye comes in response to stories this week by Cox Newspapefs 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 '

DESCRIPTORS: US DEPARTMENT; AGRICULTURE; R.ESTAURANT FOOD HEALTH,
' INT]ERNET ADDRESS RECALL REPORT


http:www.usda.gov
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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 of bacteria

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 following 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. Because 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.

Agnculture Secretary Dan Glickman doesn't thmk that's an adequate:
safeguard, and after Congress reconvenes next month, he will ask it for the
authority to shut down offending food processors. It's a reasonable request
and deserves a thoughtful hearing..

The Clinton admxmstranon s overhaul of the nation's annquated "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 much-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 fry
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 Foods plant in Columbus Neb., was shut down last week. / -

DENNIS GRUNDMAN / Associated Press

Copyright 1997 Atlanta Newspapers Inc.
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" MEAT RECALL IS BIGGEST EVER INU.S.; PLANT IS SHUT
Atlanta Constitution (AC) - Friday, August 22, 1997

By: Craig Schneider STAFF WRITER
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Word Count: 368

TEXT: :

Agriculture Sc-cretary Dan..Glickman announced the largest food recall in
USS. history Thursday, condemning 25 million pounds of meat wl’ule 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 a dozen people who got
sick from eating beef contaminated with E. coli, a potentially deadly
bacteria that causes severe diarrhea, cramps and dehydration.*

The meat recall grew from 20,000 pounds to 1.2 million pounds last
week, then. increased dramatically this week after 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 serving meatloaf
at its 16 metro Atlanta stores because the beef came from Hudson Foods.
' “Boston Market is cooperating with the recall and is looking for another
vendor to supply meatloaf * said spokeswoman Tiffany Gmdry

Last week, potentlally contaminated meat patties were pulled from the
‘shelves of Wal-mart SuperCenters in 11 cities in Georgia. Wal-Mart
oﬁicials‘ 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 t that 15
. people became ill between June 14 and July 14, and five of them were
hospitalized. Eleven said they’ had eaten frozen patties, and elght recalled
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10 years later came mad cow disease, which buffeted the
:stock industry in Britain and worried  consumers in America, even
igh the disease was never found in the Unlted States.

Bill - Helming of Olathe, an agrlcultural economist 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. o

"This announcement (of the recall) is just a minuscule trend to
the overall trends already in place," he said. "It’s bad news for
cattle producers, even though cattle producers didn’t have anything
to do with this." '

Any news 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 asked. "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 presxdent of the
National Cattlemen’s Beef Association, expects the effect to be
-short-lived.

‘e do feel like we’ve had our share of adverse publicity," he
"Unfortunately, there’s some emotionalism, some . ) :

" .nformation. » The most helpful thing we can do is inform  people
‘how to handle food. : ’ ' '

.Some supermarkets have been fleldlng inquiries about the E. coli
.outbreak but said demand for beef remained high. o .

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,"”
sald Jim Watters, director of a Hy-Vee Food & Drug Store at
Interstate 29 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 at 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'l
‘weekend, assistant market manager Kerby Hough sald '

“ talk to hundreds of customers. a day, and they don’t seem that
¢ .rned," Hough said. ) : * :

3ut that is not true for John Richardson, head meat cu;ter at a
Price Chopper in Truman - Corners Shopping Center in Grandview.
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BODY:

WASHINGTON -- Agrlculture Secretary Dan Gllckman proposed leglslatlon Friday
that would strengthen the government’s power to recall potentially’ talnted meat
and punish companies that violate federal food- safety standards.

The Food and Drug Admlnlstratlon later announced it would push for similar
legislation, which in both cases would grant the authorlty to impose fines of as
- much as $100,000 a day on offendlng companies. . ,

The proposals, which drew immediate fire from food industry organlzatlons
came just one week after Glickman negotiated the recall of 25 million pounds of
h-—burger patties produced by Hudson Foods Inc. -- the largest meat recall in

history. .

_ That move technlcally was voluntary, because under current regulatlons the
U.S. Department of Agrlculture lacks the authority to demand that coempanies
.recall products whose safety is questionable.

GlVlng me the power to impose fines on vxolators, order recalls and ‘halt
operations ... will put more teeth in our oversight over the industry and better
help protect consumers,’’ Glickman said .at a news conference.‘ :

Glickman has fought for such powers twice before, in 13994 and 1996. Both
efforts stalled in Congress amid stiff opposition from the food industry. But
some congre351onal observers said that if ever such legislation had a chance of -
passing, now’ is the tlme :

I think it’s possible this time that the feeling of the public after this -
hamburger recall may actually have an 1mpact on the Congress,’’ said Carol A
Tucker Foreman, who was USDA assistant secretary for food and consumer services
from 1977 to 1981 and now is ‘a coordinator for the Safe Food Coalltlon, an
advocacy group. :

Even though there is a general mistrust of government on this subject,’’
Foreman said, the people want the government to do more, and that comes out 1n
every poll.’’ ' » '

3ut the proposed pieces of legislation, which would amend the Federal Meat

_.pection Act, the Poultry Products Inspection Act and the Food, Drug and

.metic Act, face a negative campaign by the nation’s major food makers,
narketers and processors, who Friday characterized the changes as unnecessary.
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HEADLINE: New USDA authority to order recalls sought Congress asked to OK flnes,~
food plant shutdowns

BYLINE: Los Angeles Times

DAIELINE: WASHINGTON

WASHINGTON - Citing his 1nab111ty to force meatpackers to recall talnted
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 said.
F~ used last week’s "voluntary" recall of 25 million pounds of hamburger as an

ple of the Agrlculture Department's limited enforcement powers

. The leglslatlon he proposed Friday, if enacted ‘would authorlze the
Agriculture Department’to order recalls of suspect products, impose civil fines
against processors and shut down plants when there . 1s "any wlllful or repeated
violation of federal meat and poultry 1aws "

Although opp051tlon by the meatpacklng 1ndustry has deralled similar
proposals in the past, Mr. Glickman said he is convinced that growing public
concern about food safety enhances prospects for passage '

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

- Mr. Gllckman was referrlng to the dlscovery of a potentially deadly straln o:
the E. coli bacterium in frozen hamburger patties manufactured at a Hudson Food:
Co. processing plant in Nebraska

The talnted pattles were llnked to an outbreak of food-borne 1llness in
Colorado

The National Food Processors Assoc;atlon said it sees no justlflcatlon for
expandlng the USDA 5 power.

"While we share the secretary’s concern that contamlnated food be promptly
oved from the marketplace, the current system has been effective in
’compllshlng this for decades," said Dane Bernard, vice pres;dent for the
" 3ociation’s food safety programs
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he USDA can withdraw its inspectors from a meat or pbultry plant if ‘it
pects that safety has been compromised, in the hope that without those
-..spectors’ seal of approval the company will not be able to market its

products.
The proposalsAwili 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
'=ly that the contamination would have occurred," he said. "But I cannot tell
;-4 in all honesty that any one thing that would have been done would have
" prevented the contamlnatlon from occurrlng K .

If that's the cacse, Rep. Marion Berry, D-Ark., wondered why the law is
needed. Like other members of Arkansas’ congressional delegation, Berry was wary
of Glickman’s proposal and said he would have to study it. N

"The Department of AgrLCulture already has the authority to ensure a safe
food supply," said Berry, who represents the agricultural 1st District in
northeast Arkansas and 1is a member of the House Agrlculture Committee.

"We have to be very careful before we support leglslatlon that would creaﬁe
another regulatory layer," he said. "I'm not sure I’m in favor of glv1ng the
secretary more authority than he already has."

- Berry sald he thinks the department showed "very poor judgment and absclutely
no science" in its recent handling of findings of trace amounts of dioxin, a
suspected carcinogen, in two Tyson Foods chickens. The two birds did not meet a
new, higher standard set by the government in July. As a result, poultry,
catfish and egg producers had to prove their products were below specmflc dioxin
levels. Some plants had to suspend operatlons : : :

Rep. Vlc Snyder, D-Ark, agreed with Rep. Asa Hutchlnson, R-Ark., who
ented earlier in the week that the Hudson case seemed to show how well the
rent system works.

"It seems to me that food producers have been very sensitive to-correct
problems as soon as possible to avoid marketplace reaction," Snyder said. '"This
legislation 1mp11es somehow. that they don’t follow requests for recalls.. I want
to see evidence that that’s happenlng "

U.S. Sen, Dale Bumpers, D-Ark., 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 authorlty
to punish repeat offenders. - . ; : -

- .Glickman on Friday publlcly thanked Bumpers, among other leglslators, " for his
support of the department’s proposed food safety budget. That budget includes
noney 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 Enfcrcement
Enhancement Act of 1997, but Glickman said several legislators have. shown an
interest. Sen. Patrick Leahy, D-Vt., annouriced support for the measure Friday
afternocon. ' : . ; ;

1
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Burger Recall Grows
To 25 Million Pounds;
Nebraska Plant Shut

YBNZ Y el v~ 2%

: By Rick Weiss -
(@
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d Caroline E. Mayer /%./
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A major meat processmg company
already under federal investigaton
for its recent distribution 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 compaay offi-
cials announced yesterday.

The enormous nationwide recall,
the largest by far in U.S. history, was
‘a “non-negotiable™ recommendation
from the government. Agricuiture
- 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 Ei_ght so we are ready to take o

action.” GIxckman said at a hasdly
called 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
és cases of food poxsomng in Colora-

0.
In a statement released yesterday,

'Hudson Foods said it was closing the

plant and initiatng the recall “out of
an 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 King, Wal-Mart, Boston Market,
Sam's Club and Safeway. Most res-
taurants and grocery stores in the

 See MEAT.A12.Col. 1




LAT7T0AMsy ode 7 4y

- Burger Recall
_ Grows; Packing
Mlant to Close /=
%
f

By MARTHA GROVE
Vaztly expanding what

TISES »TAFF WRITER
was aiready the largest food . |
recatll in U3 history. a |
Nebraska plant that pack- |
aged possioly tainted ham-
burger pattlies 1s ordering
back an esumated 25 million
" pounds of the product and
wiil close indefinitelv, Agri-
culture Secretary Dan
Glickman said Thursday.
Hudson Fodds [ne.. owner
of the Columbus. Neb..
plant. agreed to dramati-
cailv broaden the scope of
the recall after federal agri-
culture officials issued a
“non-negotiable” recom-
mendation. Glickman said.
Federal inspectors had
nncovered production prac-
rices suggesung that more

Plunen snn DVVT 1 @
wuannued trom Al

‘en beef might have been con-
aated with E. coli bacteria than
. ,inally suspected.
-. Last week. after a link was made
with 16 Colorado cases of E. infi
food poisoning. Hudson Foods
announced recalls over successive
cays. first of 20.000 pounds. then in
additional 20.000 and. last Fridav. a
record 1.2 million pounds.
Thursday's vault to 23 million
pounds—or 100 million burgerse=
makes this by far the largest food
recall that government officials
could remember. That amount falls
rust shy of a tvpical dav's U.S. pro-
duction of ground beef. - :

Watchdog groups said the plant
closing and continuing federal
-investigation of Hudson raise con-
cerns about the government's
plant-inspection methods at a time
when food safetv 1s increasingly on
- consumers minds.

The Hudson products—all bear--
ing establishment No. 13369—weie
distributed to grocery stores. fast-
food chains and warehouse outlets.
including Safewayv. Sam's Clubs
towned by Wal-Mart}, Burger
King and Boston Market. USDA

“icrals suggested that consumers

ck their freezers for any Hud-
_.iproducts and return them to the
“Fetatier for a refund.

Tt:s not known how much of *he
beef 15 sull in Southern Caliiorria
or might have been consumed here.
But previous indications were that
the region was only mimimally
affecrer ]

Burger King anmounced 1t would
immediatelv putl all Hudson prod-
ucts from 13 restaurants. Aoout
25% of Burzer King outlets carpv
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 our
stores within the next 13 minutes.”
za1d Jeff Beckman. a Boston Market

‘spokesman. after the recai!
announcement. For a time. he said.

meatloaf won't be available at cer-
tain outlets.

Seuthern Califormia locations,

the company said. do not use Hud-
sor. ground beef.
. Hud:zon. based tn Rogers. Ark.
said in a statement that 1t was sus-
pending operations “out of an
abundance of caution and to restore
the public confidence.” :

The plant will not reapen. Glick-
man said at a hastily arranged

. Washington news conference. until

*ha company has adopted “far more
stingent safety standards that we
Yave specifically laid out for them
bazed on what we have found in our
investigation.”

Among other discoveries by U.S. .

Department of Agriculture investi-
gators was that the plant had on
two successive days packaged beef
left over from the previous day's
production. because of the break-
down of a packing machine. This
proved problematic because the

“beef from the first of those three

days—June 3—-was later shown to
contain Escherichia coli O15T:H7.
which can cause severe, bloody

" diarrhea and can be fatal. That

problem was made worse by inade-
quate bookkeeping, 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 USDA has no spe-
cific prohibition on such a practice.’
meat plants typically fimsh pack-
aging the entire supply on a given
day, Billy said. )

The harsh action was called for,
officials said. even though they
have evidence that the contamina-
-1on occurréd not in the plant but at
one or more of the slaughterhouses
shatsupplyit. . ’

Technically. the Hudson action is
Jescribed as a voluntary recall. But
Glckman used the opportunity (o
~rge Congress to pass legislation

. zranuing the agency the authority

-0 mandate food recalls onits own.

During the news conference. he
said ‘one of the biggest loophoies™
was the federal government's .ack
of power "0 orier recalls. The
agency often do=s not publicize

e —————————.. .
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“When Congress comes DacK
from recess. Giickman satd. "Tull
have ready tor them '»gisiation
that gives me the aythority toorger
recalls as well as to impose avil’
fines.”

The adminmstration supported,
two sinular proposals earlier this
decade. both of which failed.

Consumer activists said the steps '
ralse concerns on two scores. the
. efficacy of government inspections
and the safety of industry practices.

~The USDA puts its seal on meat
and poultry. and they're supposed
to make sure it's safe and whole-’
some." said Felicia Nestor. food
safety project director at the Gov-
ernment Accountability Project. a
whistle-blower-protection group
in Washington. “The USDA should
have had procedures n place and
the enforcement resources to catch
this problem before it got to this
point.” . o

However. she said, the agency. is
so short-staffed that inspectors
have a very difficuit time just get-
ung to these plants. The Govern-
ment Accountability Project last
vear 1ssued a report warning of the
dangerous shortage of federal meat
and poultry inspectors. Many
inspectors, 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
industry under a microscope.” said
Caroline Smith DeWaal, director of :

-food safety at the Washington- -
based Center for Science in the
Public Interest. a consumer group.

 “These are the kinds of practices
that the industry will have to come
to grips with.”

James “Bo~’ Reagan, executive
director of science and technology
at the National Cattlemen’s Beef
Assn.. ‘a Denver trade group.
agreed that meal plant managers
will undoubtedly be scrutinizing
their own practices in the wake of
this massive recall and plant
closing. . . _

“1f 1 was running onhe, [ sure
would be going through evervthing
that we were doing.”

Bevond that. he said the trade
group is "very supportive of what
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Associated Press

Agriculture Secretary Dan Glickman discusses plant's closure.

the USDA is doing.”

Catherine Woteki, undersecre-
tary ‘or food safety. noted in an
:nterview that the USDA isina
trarsition period. Beginning in late

Januarv. most meat and poultrv -

plants will have to have in place a
svstem of preventive controls,
known as Hazard Analysis and
Critical Control Points. or HACCP.

Under this program. long advo-
cated by activists and the food
industry, companies must ideritify

points in their production processes

mdst likely to lead to contamination
and to create acceptable plans for
preventing it. They will be forced.

among other things. to begin test-

ing- for £ coli, which is carried in
fecal matter. There will be no tol-
erance for E. coli Q137.:H7. which
was responsible for the deaths of
‘our children who ate Jack-
in-the-Box hamburgers in 1993.
Most experts maintain that sci-
entifically based microbial tesung,
rather than Inspeciurs Jrrent

“poke and sniff” 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-fashioned 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
Udowitz, in Washington, said the
company had an HACCP program
in place, ahead of the government’s
mandated schedule. If that is.se.
that could feed the fears of HACCP
opponents that such programs

won't- be enough to-halt all”

contamination.
Hudson shares fell 19 cents to

close at $§15.13 1n New York Stock

Exchange trading.

Times wirs services contributed to

this story,
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A Nebraska plan?iat produced
possibly contamunated hamburger

patties has been shut down in the
wake of an outbreak of illness in

Colorado, the Agricuiture Depart-.

ment announced yesterday.
Hudson Foods Co. also was ex-

panding its previous recall to in-

clude all hamburger meat that

originated at the plant. an esti-

matéd 25 miilion pounds of beef.
USDA officials said it was the
department’s largest recall ever.
But it was only a small fraction of
the 8 billion pounds of ground beef
produced in the country each year.
And the Columbus plant accounts
for less than 7 percent of Hudson
Foods' sales, the company said.
Agriculture Secretary Dan
Glickman said the company
agreed to the shutdown for its Co-
lumbus, Neb., plant. It will not re-
open until Hudson Foods has
adopted “far more stringent safety
standards that we have specifically
Jlaid out for them based on what we

have found in our investigation,”

he said. )
“We continue to monitor the sit-

uation very closely, but all the evi-

dence at this point indicates that

W. Tomes 572

USDA says E. coli
outbreak contained

we have contained the outbreak,”
Mr. Glickman said.

He said fewer than 20 people are
known to have gotten sick from the
tainted meat. Officials also said the
contamination originated outside
the plant, at the slaughterhouse.

Hudson Foods said in a state-
ment that it ordered the recall “out
of an abundance of caution and to
restore the public confidence.” It
added that raw ground beef at the
plant is the only product involved
in the recall. :

E. coli bacteria contamination is
suspected. The initial Hudson re-
call began after health officials in
Colorado traced the illnesses of
more than a dozen people to ham-
burger pattes they ate in. early
June. .

The USDA has evidence that the
contamination occurred not in the
plant but at one or more of the
slaughterhouses that supply it,
said Tom Billy, administrator of the

USDA’s Food Safety and Inspection '

Service.
gy #6

- I AP———— . < >

ed to tainted meat closes

Officials are looking at the seves
slaughterhouses that were know:
to have supplied the plant on Jun.
S5, he said.

Mr. Glickman, said the recal
was being expanded after USD:
officials yesterday discoveres

- problems in the plant's handlins

and recording procedures. Specifi
cally, he said. invesugators discov
ered the plant had a practice o
using leftover raw meat from on:
day in the next day's producuon.
E. coli is a potendally deadl:
bacteria that often gets into fooc
through contact with fecal matte:
It causes severe diarthea, cramp.
and dehydration and was blame:
for three deaths and hundreds o
illnesses in Washington state u
1993, mainly due to undercooke:
burgers. - :
The Centers for Disease Contro
and Prevention, which invest:
gated the E. coli outbreak assoct
ated with the patties in Coloradc
said yesterday that {5 persons be
came ill between June 14 and Jul:
14, five of whom were hospitalized
Eleven said they had eaten froze:
patties, and eight specifically re
membered eating Hudson Food

_patties, the CDC said.

)
1
|

‘
H

o —

‘Yjuow 1xau 553.8u0) 0} GRS
11,9y uopeis@a) uf ssomod syl

%395 [{1m Y PIES UBLINDND)
"AEPSIOY | PIP SPOO UOSPNH S8

mye R=£38 %QW: ggzy 335283823 G = |
i%aégégéészsé§:§a§?f§§§§§§§§%§ %2 N
7583 oA g8 AT ER g F 3 £§edc SF :
FE T P x2g32§B38ga8EE8T8 oo
: Hoa32 o S33 G~ =E&w gggg =3
gg‘~2égg"‘-> ;“2 9':% JeRsgE =? 3 =
i3lg5,2,8,13 <slo8 3?5335?3&’&3%@3 Na
—-— . - — . o foe S | .
EEYECHEEEFH H EPL S e R R —
g 2l 3c3Eg2id5222 E
8853 527582 802958, TE 23892 —y |
A FEH SOV bl P LS AN | —
g7 -XE283802R 30054 Hutiiacd = (D) ) mm
TSI R L R O EE B R Q
5 E2xid=g) u'<,. 73 - g -5 - e )
§28=78rs s58:8582-0y38 32 Tiidss s3age e
3583553448223 203352 273 235" 20 255 puem
LT R e LN T
890882233, &gugaiimaSy A8, 8898485
gg_g: atF - §;-, g"’ =§ £ —25: Ewpup®
58553852 ’5‘33£”§=§§§3§’§agg=°°§’533'S
B _édpa £ 8355 -2’ g.g
AP 5533320533, s23s288ds50k]
B2e38238,253 1325338 $3 237i8%4rei55:z
5335523 B=%; Fgazosesiii 38¥RR 4gisTHE




vl o) sem )f -ssaxd

1) jaay 0 praids

ADSEo 2 UED I I|NIES J0 DLW [RID] Ay
puboy ‘BLIB)IEG J0 3dA) SHoI3ZUEP B Yons

- the ground beef on hand at the plant in’

~of ground beef annually. A Burger King

" ished within 24 hours.
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- US. F orces Hudson F oods to Wtden Meat Recall

77 o—

Ob By BRUCE INCERSNLL
And SUsAN WARREN
Staff Reporters of THE WaLL STREET JOURNAL
WASHINGTON — Hudson Foods Inc.
has closed down its Nebraska processing
piantand recalled atl of the plant's produc-
tion since early June = an estimated 25
million pounds of ground-beef — out of fear
that the meat may be tainted with a |
virulent strain of bacteria, Agricuiture
Secretary Dan Glickman announced.
The company has agreed to destroy ali

Columbus, Neb., and io notify its major
customers —-including the Safeway Inc. su-
permarket chain, Grand Metropolitan
PLC's Burger King [ast-food chain, Wal-
Mart Stores Inc. and Boston Chicken Inc.'s
Boston Market restaurant chain — that
they should stop using or selling any
products from that plant.

Hudson Foods built the Columbus plant
to supply Burger King with ground beef.
When construction plans were unveiled in
1994, Hudson said the $16 million plant
would empioy 100 .workers and have the
capacity to process up to 200 million pounds

spokesman yesterday said a small percent-
age of the 1,650 Burger King stores affected

43 |

"A Boston Chicken spokesman said the
recall affects 40¢¢ of its Boston Market
restaurants nationwide. or about 450 stores
in 22 states. Those stores won't be able to
serve meat loaf until another suppiier can
be found. probably within a few days.

Wal-Mart. based in Bentonville, Ark..
said it removed all Hudson ground-beef
products from shelves at its Wal-Mart
Supercenters and Sam's Club stores on

| Aug. 13.

Safeway, of Pleasanton, Calif., said
it sold Hudson patties in 115 of its Colorado
stores, but removed all the Hudson product
and suspended shipments from the com-
pany after the original recall was an-

“nounced. None of the rest of its 1,368 stores

nationwide receive Hudson beef.

For Hudson Foods, the massive recall is
a major financial setback. It amounts to
277 of the plant's annual production. vai-
ued at $24.5 million. But Agriculture De-
partment officials maintained that it was
unavoidable because of the plant's serious
problems. In a statement from its head-
quarters in Rogers. Ark., the company said
it ordered the recall “out of an abundance
.of caution and to restore the public confi-
dence.”

The Agriculture Cepartment forced

by the recall will run out of beef. but the
company hopes to have every store replen-

—

Hudson Foods to take the unprecedented
action alter a team of investigators and
food-safety officials found evidence at the

Columbus p ant indicating the omamx x\
of wider product contamination tha
tially thought. They were aiso troubled Hv
problems they discerned in the plunts
record-keeping. safetyv-tesung and meat-
handling procedures.

Investigators. however. don’'t believe
the contamination occurred at the plant.
 Instead.
. Slaughterhouses known to have supptlied
| beef trimmings to the plant on June 5. said
Thomas' Billv. administrator of the Food
Safety and Inspection Service.

1

ni-

possibility that some slaughterhouses aiso
will have to recall truckloads of trimmings
that they supplied other ground-beef plants
like Hudson's. and that those plants :n turn
will have to recall their shipments.. .

The Columbus plant wiil remain closed
umil the company  has adopted the “far
‘more stringent safety. standards that we
have specifically laid out for them, based
i on what we have found in our investigua-
tion,” Mr. Glickman said vesterday.
© Never before has an Agricuiture De-
partment recall mushroomed 1o such enor-
mous size. It began at 20,000 pounds of
ground beef Aug. 12 after Colorado heaith
officials linked a midsummer outbreak of
food poisoning to frozen Hudson burger
patties - tainted with Escherichia coli
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Investigators weren't ruling out the

they are focusing on seven
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Mllton Pounds of Beef Is

Recalled

’)F Overa Danger

a7 of Bacteria
Ny [tes §)23/97

By MICHAEL JANOFSKY

- WASHINGTON, Aug. 21 — A Ne.
hraska meat-processing  plant i
closing indefinitély and is expanding

. Hsrecallof ground beef to 25 mitlion

pounds after Federal investigators
found evidence that far more meat
might be contaminated by a hazard-
ous bacieria than originally suspeci-
o Lagt week the plant recaiied 1.2
million pounds of meat.

Although today's actions were vol- -
umary. they were undertaken hy the
plant’s owner. Hudson Foods of Rogs.
ers, Ark., under an waplicit thyeat
fram the Department of AR vigre
that yntess the processing amd ad.
ministrative problems a the plamt
were  corrected,  the department
would force the plant 1o close by
- withdrawing inspectors who insure

foad <afety. ) '
Agricuiture Secrelary Dan Glick.
man said ol irnews conference todav
that the tutest recall was the largest
in United S1anes history. Mr. Glick.
nan  said  Federat investigiatar s
found evidence this week that ham.
hurger patties et over [rom prodhae.
Hott o ane 5 —- which showed evi.
Cdence of the potentistly deadty hicre.
_ riLELeoli 57 147 - were gdded 1o

production the next day. Ac aresaly,
the company  could oot gansmiee
that sy mea procuced suhseqguent.
Ay woull be free, of the “hacterin,
teading the Agriculiuee Department
t press for biest poealt, .
Every year in thé United Stites,
bacteria in e, poubtiy, seafomd,
Cgrs, frois and vegetables kill as
Todson Foods C. many as 9.0 pee wistly ¢hil

dren and clderly Jud sicken
M___( . mitlions  So Fas, Con e aAcemgts

ARSI RO o EA
ety stindards andd risky practices at
ey by peey plant in Colinmbus, Nel,

hinvestisators fonel weak s

Plant Is Closing

[ have uncovered, This Is

for all 17 cases of K. cali porsonmyg
traced to the Nehraska plant, and aly
of those people have recovered. |
M. Glickman said: **{ betieve that
the action we are taking today, while
1ough, Is the only aption based on the
new information our investigators
a big sicp,
but the cvidence indicates we have
contiained the outincak. " _
Because 3 recall is only voluntiry,
Mr Glickman said he would ask € v,
press o the falf 1o give the Agricul
ture Department the authority to -
pose a recall and civit penalties
against plants that de not comply
with Federal regulations,
in any case, supermarkels and
restaurams that use or scif ground
beef that might have heen contansi-
nated with £. coli baiteria were re.
moving it today amnd were secking 1o
TeAssure customers about the salety
ol their products, {Page A}
The tainted meat fram the Hudson
plat, in the vastern Nobraska town
ol Columbas, is the moss prominent
case ol the I coli hacteria since four
vhildren died and hundreds of nthey
praple became il in 1993 after they
ate undereonked hamburgers sokd hy
Jack in the Box fass-foed restnamts

i the Northwest |
that outhreak bsl to (e Creation
ol & Viee Mesidentinl CHIINSIon,

Continued on Pape A0
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—eeever s vunus ur eer 1s Kecalled; Nebraska Plant Is Shut Down

Contiued b rom Page A JM?/

which  proposed  more  stringent
methads ol monitoring  hazardous
bactena i fomd-processing phints A
wystem of protocels reconmended
by the commission was it major part
of the Clinton Administration's effort
o amprove fomd safety, o $432 mil.
Hon program in the 1998 budget,

The Agriculture Department be.
gan imvestigating - problems at the
Hdson plant aliey company officials
expanided their recall of ground heef
to § 2 million pods on Aug. 15, from
an initial recall of 20000 ponnds
three days emtlier The company
made the first yecall after pubtic
healsh officials i Colorada ident ificdd
the. I coli 0157117 bacteria in a
Hudson beef pattics in Laie Hily and
on Aug. 12

Bnt Thomas | Billy, the adninis-
teator of the Food Safety nspoec-
fion Service, an arm of the Agrien)
fre I‘Ovp.mmvm. said that as Fed-
eral investigators loked deeper into
plant operations they found that they
plant had weak quality control stand-
ards, an inadequate systei of record
keeping and a2 rowtine practice of
returning unused raw nuneriad into
the next day's prodoction.

H was on the basis of those condi-
tions, Mr. Billy said, that the vompa-
ny agreed to recall the additional
meat, which My, Glickman said hid
fieen distribinted across the countey
i the laro of fonr-ounce frozen pot-
ties to a vaviety of chaing, incheding
Burger King. Boston Market, wWal-
Mart, Sanv's Ulub and Safeway su-
prermarkels, .

Department  offictals  conceded
they did not know how it of the 25
withion ponnds remiained  wneaten,
Whatever is retnrned, they said, witl
be destroyed by a tHadson plnt n
Van Boren, Ark

The rompany’s chairman, lames
T. Hadson, <aul in a2 stitement the
decisions to expand the reeall anigd
close the plant until problems were
corrected weve made “out of an
abundance of caution o restare the
_public contidence.” Mr. Hudsnn alsg
said the company believed that the
source ol any comtamination had

comr Tram the shingghterhouses that

<!

T were certain whether

Asnrne siatesf

Wull phnt opcr:mons halted, the employcc parking lot at the Hudson meat processing factory in Columbus. Neh., was all but deserted ycstcn

supplicd Ihe raw, debaned meat and
not the plant, where the meat is
processed inta frozen patties — an
assessinent with which Agriculture
Department officials concurred,

Department officials said they had
identified seven  such ™ siaughter-
huuses that brought raw praduct to
the plant in question. The officials
declineéd to ideotify them until they
any one had
supplicd  contaminated  meat, but
they siid they had fornd uo other
welication of illness from meat pro-
cessed by other custisners of the
shmghterhogses.

Long concerned. with prohlems of
continniation, the Agriculture Pe-
partment and ather Federal agen-
cies approved the new system of
hazard contrals for processing phints

o veptace the cnreent means of -

spection, which My, Glickman de-
seribed as “poke ad sniff

The new system is schediled to
take cffect on Jan. 26 in plants with
500 workers and more. But plants
with 10.10 499 workers, including the
thudson plant in Nebraska, are not
reguired to have thie new controls in

place until January 1999. The small-

“est plants, those with fewer than 10

workers, are required to phasc in
changes hy January 2000,
The new monitoring system in-

- ¢lades more detailed and (requent

inspections of the processing equip-

mient doring operation. Many plants.
" aronnd the country have begun using

the cantrdls veluntarily. In an Inter-
view on Wednesday, a senior officil
at Hudson's Nehraska plant, speak-

ing on the condition of anonymity, ’

saitt the plant had already put the
controls in place.

“We're way ahead of the corve,”
the afficials said.

Mr. Billy, the food lmperﬂnn ofti-
cial, said investigators had found
that the plant had “some sort of
hazard plan.”” But he dismissed the
assertian that Hudson was nsing the
protocols from the new system.

“F am unaware that their plan
canforms to the regulations,” Mr.
Billy said. 1| am unaware their sci-
cnce has been validated and | am
unaware that Hudson is following the
plan ‘ay-to-diy hasis.”

M . also said investigators

had been alarmed by inadequacies in
the plant’s record-keeping, which ob-
scured levels of production for any
given day. He also questinned the
plant. management’'s sincerity in
dealing with the contaminated prod-
uct because Federal investigitors
prompted the wider recalt last week,
not the company.

In his statement, Ms. Hudson said
he hioped that the clasing of the Ne-
braska plant, which is four years old
and employs about 230 people, would
not last long. But Mr. Billy said i
would remain closed until Federal
officials were convinced that there
were no more indications of comtami-
nation in the plant, that the fatest
monitoring system was in place amd

the phmt's systen of record-keeping

was improved.

Consumers were advised to return
all Hudsou Foods frozen beel patties
with Estahlishment No. 135649 printed
inside the LS DA, inspection seal,
and to insure that restaurants are
not using the suspect. meat. Consum-
ers may alse call the USHA. hat
e for infornution at (R00) 515-4555,
ot Hudsmes hot line af (R00) 4472670

Cooking Beef Safely

The . Agriculture  Depart.
ment issued an advisory n
June about salely cooking.
ground bheel, especially when
there is the possibility of
coli contamanation. It read m
part:

Do not rely on the internal

“color of the meat for safety;
instead, use a meat thermom.
eter. When the internal tem-

perature of the bivger reaches
160 degrees, the meat is safe.”
The departmient added that
hamburgers that are pink on
the inside have not always
reached an isteraal tempera-
ture o 160 degrees Fahren.

heit, sufficient ln kitl the h 1ie-

ri
The best thermometer for
this purpose is the “mstant

read” tvoe, which is inserted
into t' 4 and records the
temyp ig 15 secunds
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HEADLINE 'USDA DEVELOPS FAST, ACCURATE TEST FOR E. COLI BACTERIA
BYLINE: AP o S

BODY: ‘ , )
__WASHINGTON (AP) == A new test developed by Agriculture Department scientists.
will enable the food industry to detect E. coli bacteria in meat, produce and

other products more quickly ‘than ever.

Agriculture Secretary Dan Glickman said Thﬁrsday‘the test will be used to
find E. coli in food "before it gets to the grocery store and the kltchen
table."

The food industry performs such tests voluntarlly 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,
"d-=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
. ..dtes instead of 48 hours or more, sald USDA scientist Dan Laster.

"We think this will encourage more testlng of meat and other foods because i
is such a simple 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'ae 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 each by
Meridian Diagnostics Inc. of Cincinnati, which developed them along with the -
Agriculture Department. Meridian already makes tests for many infectious
illnesses. » »

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

People 1nfected w:th E. coli bacteria develop bloody dlarrhea and stomach
cramps, and it can be fatal. It is most dangerous to infants, the elderly,
pregnant women and people with weakened immune systems. o
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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 to a home pregnancy
. test, can deterinine the presence of a dangerous strain of E. coli within-
“five to 10 minutes instead of 48 hours or more, said department saentnst
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 at the agencys Meat Animal Research Center in

Clay Center Neb.

Agriculture Secretary Dan Glickman said the tests will be used to find
E. coli in food “"before it gets to the grocery store and the kitchen
table.” 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 already makes tests for many
infectious diseases.

. The company also plans to.‘ap'ply for Food and Drug Adrninistration

o approval for consumer uses beyond the wholesale food mdustry, perhaps even

in pnvate homes, said Meridian Chairman Wllham 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 weakened immune
. systems. o |



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 - would be
placed in a plastic well.
" A color would immediately appear - indicating that the test was 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 yesteGasy

they had stopped selling the product.
Burger King announced that it

products rom its restaurants. About

@wouid immediately pull all Hudson

Ny

25 percent of Burger. King outlets
arry Hudson beef products. and

some of those restaurants mav expe-

rience remporary shortages of our-
.Zers.the company said in a statement.
- Nnne of those reStaurants are in the
Washington area. . ’
Boston Market ordered Hudson
natties puiled from all of its 1200
stores, “The paities will be out of our
stores within the next 13 minutes.”
Jeff Beckman. Boston Market's public:

_ relations director. said an hour after

the 2:30 p.m. news conference.
Beckman said 40 percent of its
stores. including those in the Wash-
ingron metropolitan area. used Hud-
son beef from the Columbus. Neb.
piant ty make meatloal. For a time. he
said. imeatloal will not be avaiiable at
ihe afiected eateries. o ,
Officials at the Defense Commis-

“<ary Agency. which supplies the 300

military commissaries around the
world. including eight in the Wash-
ington area, issued a nohice ordering
the "oifending Hudson beef products”
removed from sale. “We're concerned
about this matter. but so far we've had
no reports of any illness resulting
from consumption’ of ‘Hudson beef

partdes.” :aid Herb Greene. public -

alfairs speciaiist for'the commissary
agency. ' -

Officials at maior local supermar-
ket chains. including Giaat Food.
Safeway. Shoppers Food Warehouse
and Super Fresh. all said their stores

* did not carry Hudson beet patties.

A Safeway spokeswoman in Oak-

land. Calif. said only one division in -
Denver -

the entire countrv-——the
“stores—did business with Hudson
Foods and that division removed ail of
the company's beef from its stores on
the morning of Aug. 12. the day the

. frst recall was announced.

Warehouse stores, including Cosco
Wholesale (formerly called Price
Club) and BJ's Warehouse Club. also
~vaid they did not stock Hudson's beef

" patties. However. the patties had been

carried by Sam's Club, a division of
Wal-Marr. Wal-Mart spokeswoman
Betsy Reithemever said Wal-Mart oifi-
cials pulled-all Hudson ground beef
off counter shelves last week.
Glickman said the department was
moved to recommend closure of Hud-
son's Colurbus. Neb., plant and a
total recall after inspectors learned

- that the company had a practice of

raving leftover raw meat not used in
the burger-making operation on one
day and adding it to batches. of raw
nieat used to make burgers the next

ST T T . Y

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

v The simplest way to be cer-
i - tainthat meat has been cooked
sufficiently is to- inspect the
inside and make sure it is got.
red in the middle. according to_
the Agriculture Department.
The USDA recommends
* cooking red meat—including
. ground beef—to at least 160
i degrees and poultry to 180
 degrees. Large cuts such as
pot roasts can be slightly pink
in the middle if thev have been
cooked to at least 145 degrees.
but the USDA recommends
170 degrees for well-done.

The agency strongly en-
“courages use of a thermome-
ter 1o check the temnperature.

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

meat should be washed.

day. That.method 1nakes it increas-
ingly 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 methods for
tracking the fate of various lots of

. beef. said Thomas J. Billy, adminis-

trator of the department's Food Safety
and [nspection Service, which is di-
recting the food safety arm of the
Hudson investigation. Billy said the
agency also was “concerned” that the
company's testing for bacterial con-
tamination has been inadequate.

A separate investigation for possi-

* ble criminal activity is sull under way.

said USDA Inspector General Roger
Viadero. That investgation was initiat-
ed- 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. o
Billy said the department was now

fairly certain that the contamination, .

caused by a potentially deadly bacte-
rium cailed E. coli O157:H7. originat-
ed in raw meat provided to Hudson
from one of seven suppliers. When the
culprit supplier is identified definitive-

“and health inspections fron the

cessing facilines.

That investgaton could lead 1o
additional recalls, otficials said.

Billy said Colorado public health

. officials and scientists at the Centers

T

for Disease Conwrol and Prevention in
Atlapnta are looking into new cases of
E. coli poisoning among members of
two Colorado families who recently
fell if after eating hamburgers pro-
duced at the Hudson plant on fune 16

-{f DNA fingerprinting studies show' :

a match between the disease-causing
bacteria in those people and bacteria
in hamburgers saved from the faou-
lies' freezers. then the scope of cun-
tamination from the Hudsoa 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 earlier in the
month.

Hudson stressed that the recall

does not affect its poultry products.’
which account for about 93 percent of

the company’s 51.4 billion annual rev-
enue. Agriculture officials said they
planned to look at Hudson's pouitry
operations after completing their in-
vestigation of the company's beef pro-
cessing plant.

Billy said the beef plant would not
reopen untif the companv presents

the USDA with an acceptable plan for

testing its raw meat and revamps its

record-keeping and product coding

system to allow better tracking of
product lots. : :

 The Agriculture Deparment does
not have the authority to furce a meat
plant to close. a long-standing frus-
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-
ing the department’s seal of approv-

.al—a -potentially ruinous act. the
threat of which generally persuades’

producers to follow the departments
recommendations. . g
Glickman said he would prepar

legislation in time for Congress's re-.

turn that would grant him the authori-

ty to order meat and poultry recgﬂs’
and levy civi! fines against compantes .

that threaten the public health. |
Consumers wanting more informa-

 tion ahout the recall were urged to cail

the toll-free USDA Meat and'Pqu!t:y
Hotline at 1-800-5354333. Woteki said
the hot line took a record 6.000 cails
last weekend after the agency an
nounced its expanded recall. :

FOR MORE INFORMATION -9 .
To read the lgtest updates v it mal

USDA. clickonthe abm-r.s;:»_rbu'f ;W
tire front page of The Post s Web site
at www washingtonpost.com
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going to eat tha

Over 25% of food ;prOduced n US. is wa

- Reducing the amount of
leftovers that goes into the
garbageisa daily battle.

-By GEORGE ANTHAN
_mmmn'sWAwm&mosw

rnost 40 years. He has spent at least]
part of every day dealing with a
major problem for his restaurants,
and for the country: food Joss.
More than one-fourth of all the
food produced in the United States
lswastedeodtygb‘a:wmxgwa
The gets
num| are astonishing
96 billion pounds of the 358 billion
pounds of food produced annually
are fost at the farm, transportation,
and food-

processing, supermarket
service levels, and at home,
“"Un where and how
fuch food is lost is an important
e Yl
g the el 0
efforts,” the USDA stated.
. Agricwture Secretary Dan Glick-
man said, "By recovering a fraction
- of this lost food, we could get food
to those in need, instead of tosaing
it into the Dumpeter.”

Reducing Waste

Roush operates Jesse's Embers
restaurants at 3301 Ingersoll Ave,
in Des Motnes and 265 50th St. in
West Des Moines. ’

Dally, Roush and his staff face
the issue of how to reduce waste,
which can debilitate even the best
testaurant. “We try to have zero
waste,” he sald. But he estimated

. the actual food loss at his restau-
rantsis b percent to 10 percent, .-

“You reaily have to stay on top
of It: if you don't,” Roush wamned,
“the loss percentages go up.”
h‘Raush said one of his main losaes

“You chop up 8 lot of lettuce and
whatnot, and if you don't sedl it in a
couple of days, it's lost.”

He added, “We do a lot of things

to cut our josses. If we don't have a

© runon a cortain type of steak, we'll

have a special, cook It a different

way. It may add to our cmst, but we

sell it. But on prime rib, if you don't

sell it, you can never come out of

that, And the more varied the

menu, the more items you have,
You get more waste,”

Two-Thirds of Losses

Fresh fruits and vegetables, fluid
milk, grain products such as bread
and rolls, and sweeteners account
for two-thirds of U 8. food loases.

The report by analysts at the
USDA's Economic Research Serv-
ice states that each American con-

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’s food for each
of 4 million people.” Cutting the
loss by 25 percent would feed
20 million people. . !

“Even a modest increase in the
recovery of ... wholesome food
could reduce hunger by ‘supple-
menting existing food-assistance
efforts; provide tax savings to
farmers, supermarkets and food
service establishments that donate
food; and lessen the environmental
impacts of waste disposal,” the
USDA said.

The ERS analysts scknowledge

t1
Sy

!

CITIZEN'S GUIDE~ -~
The USDA's A Citizen's
Guide to Food Recovery™
can be obtained by calling
(800) GLEAN-IT or through
the internet at hitp://www.
usda.gov/tes/glean.htem,

that the food loss estimates are dif-
ficult to quantify and that they had
to rely in some cases on data bases
that are up to two decades old, al-
though statistics on food availabill-
ty and corsumption came from the
USDA's annual national food sup-
ply and utilization survey.

* For'exampie, although there are
some statistics on food waste in
landfills, it's difficuit to determine
how much household food goes
into waste disposal units.
Dramatic Changes

The report notes that there have
been dramatic changes in recent
years in food processing technolo-

" &Y, in the number and types of food

products being marketed and in the-
restaurant and food service sector.

The analysts said they made ad-
justments for these changes but.
emphasized additional in-depth fe-
search-on food service, processing
and household losses “is needed to
add precision to these estimates
and to provide a more complete pic-
ture of food loss across the entire
marketing system " s

"Of course, not all food losses can
be recovered for human consump-

" tion. These include livestock con-

demned because of disease, unsafe
fresh produce, spolled perishable
food products, plate waste {rom
restaurants and losses associated
with processing, Including skin, fat
and some organs from meat and
“poultry. . .

But, the USDA says, food: that
can be salvaged for human con-
sumption includes: -

& Crops left in farmers’ fields
after harvest, ° ‘

® Perfectly good produce reject-

FOOD Prease turn to Page 56

54
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Fighting‘ food loss is a major task -

poop 7 SoC-
Continued from Page 4G
ed because of cosmetic blemishes. -
® Unsold fresh produce from
wholesalers” and farmers’ markets.
® Surpius perishable food from
restaurants, cal‘e(enas caterers and
grocery stores.

o, Supermarket packugod goods
that have been overstocked. have

dented cans or are out.of-demand -

seasonal items.
The USDA said food losses begin

“before harvest from drought. flonds.

freezes or pest iniestation. Home
7 percent of planted acreage in the
U.S. was not even harvested in
recent years.

Not Blemish-Free .

Then there are harvesting losses.
Fruits and vegetables are left on the
trees or on the vine if they don't

meet consumer demands for blem-
ish-free products.

Mechunized harvesters can simply

miss a percentage of the crop, can
famage the commaodities or can’t dis-
tinguish between ripe and immature

products.

Lasses due to insect infestation,

mold. deterioration, bactenal degra-

dation and improper transportation
and handling occur after food leaves
the farm. :

Fresh items are subject to “shrink-
age” (loss in weight or volume).

Frequent handling of food initself
leads to losses. The USDA said the
typical food product is handied 33
times before the consumer touc hes it
at the supermarket.

Then, losses occur as fresh com-
muadities are processed into final

foud products. About 20 percent of |

the weight of a fresh apple is josi

when it's processed into apple sauce.-

Fresh potatoes. the USDA report
states. lose about half their weight

when they 're processed into frozen .

Fremh fries. . .

Stores remove food pmduc(s from '

‘the shelves when the “sell-by"” date

is resched. And damaged packaging

is blamed for most of the 521 miilion -

puunds of canned fruits and vegeta-
bles. cereals. pasta and other non-
perishable food losses.

The biggést source of waste. ihe
USDA said. is the 91 biflion pounds

lost in 1996 at home and in restau-
rants. cafeterias and other food serv-
ice vutlets.

Home Losses

Most of the home lusses include
plate leftovers. those wilted vegeta-
bles and moldy cheese in the refrig-
erator. the sprouted potatoes. the
two-week-old hot dog buns, the half-
eaten boxes of crackers and cereals,
the sour milk. It's the result of inat-
tention. over-buying. over-prepara-
tion. und cooking mistakes.

The USDA recently published “A
Citizen's Guide to Foud Recovery,”
which outlines practical ways to re-
cover food from farm fields, how to
collect perishable goods from super-
markets and warehouses and how to

salvage surplus prepgred meals t’rom»

-

wah
s

1
restaurants and cafeterias. e
The guide includes recommenga-

tions for how volunteers can distnib- -

ute such food Lo recognized charita-
bie groups. The guide can be
obtained by calling (800) GLEANT
or through the Internet .at
www.usda.gov/fcs/glean.htm. -
The USDA in recent months also
has conducted “‘food recovery
round-tables™ across the country
and is working on establishing a Na-
tional Hunger Clearinghouse to brihg
together volunteers who are colget-
ing surplus food and the charitable
groups that feed the poor. e
Also, the department is spear-
heading plans for a National Sumonit
on Food Recovery. In addition, Presi-
dent Clinton is expected soon 0 de-

clare a National Week of Food Re- -

covery. '

R TR
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HEADLINE: Wasting food amid hunger 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 telllng
their Chrldren. Eat all the food on your plate. There are starving people in .

More than one-fourth of the food produced in the United States spoiis, 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 waste occurs in people’s homes or in restaurants
and other food-serV1ce bu51nesses, the study found. -

But precocious children may wonder how eatlng - or not eatlng - all of thelr
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. 3

"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 trylng 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-de11 in Oak Lawn.

"Once something has been touched by someone, it’s no longer a usable meal,“-

.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 Agrlculture Secretary Dan Gllckman.

i

" The study estimated that food wasted in homes and food- serv1ce gites in 1995-
aled 91 billion pounds, or about 25 percent of the U.s. food supply of 356
~-slion pounds. ‘ .
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— An additional 5.4 bllllon pounds, or 1.5 percent of the food supply, was lost.
‘retail groceries through overstocklng, the discarding of perishable items anc
. removal of food for bypassing its "sell-by" date, accordlng to the study,
which extrapolated the estimates by examining past research

The ma;orlty of this food was fresh fruit, vegetables, mllk grain products
and sweeteners, the Agriculture Department found.

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

"Until 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 standpolnt, there is no reason for people to go hungry 1n 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. Coghlan 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
government 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 transportatlon and refrlgeratlon more eff1c1ent Mr.
,hlan said. .

. '"We have to have a truck with refrigeration and a driver," Mr. Coghlan sald
"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 buSLnesses open and close or management changes, Mr.
Coghlan said.

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

Sometlmes, though restaurants do not part1c1pate in food bank programs:
.because they fear that it will make them look inefficient to admit to hav1ng
leftovers, Mr. Coghlan sald. ,

Leftovers are bad for buslness, sald John Green, the manager of the La
Madeleine French Bakery & Cafe 1n 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 sometlmes," Mr. Green said. "We try not to have excess because
1. affects food costs and my bonus." ,
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_.. The La Madeleine restaurants donate their leftover breads, muffins and other

1refr1gerated food dally to soc1al service agen01es in their communltles, he
1d. . .

Although consumers cannot donate the leftover peas‘On their plates tovsoup
kitchens, they can help reduce food waste by encouraglng bus1nesses to
participate in hunger relief programs, Mr. Glickman 'said.

"That will have an 1mpact because companies will know that people care about
this," Mr. Glickman sald

GRAPHIC* PHOTO (S) : (The Dalles Morning News: Kim Ritzenthaler) Johnhy Taylor of
the Dallas Farmers Market disposes of leftover tomatoes. A federal study found
that grocery stores dlscarded more than 5 billion pounds of food. :
LANGUAGE: ENGLISH

LOAD-DATE: August 7, 1997
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HEADLINE The toothless USDA tlger
Regulators should be able to .provide greater food safety

BYLINE: LAURA SCOTT

BODY: , _ :
Americans have been reminded of the inadequacies in the nation’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 Klng, announced that it would stop buying beef from
‘dson Foods. ' :

Glickman reminded Americans that he had no  authority to shut down
the plant. He said Hudson Foods did so voluntarily. Glickman’s . option
" would have been to withdraw federal inspectors, thus denying the
" 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. o . '

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

Since Ronald Reagan’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, along with outmoded ways . of
inspecting meat headed for American tables, has made the probablllty
of outbreaks such as the recent one more possible.

As Glickman  pointed out in announcing that Hudson Foods is

- recalllng its meat from the Nebraska plant and destroying- its

naining products, he needs  the authority to order these th1ngs done
the industry does not do so voluntarlly
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25 million pounds of beef recal!ed

USA TODAY (US) - FRIDAY THROUGH SUNDAY August 22, 1997
- By: Anita Manning
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Word Count: 363 :

TEXT:

The U.S. Department of Agncu1ture Thursday effecnve]y 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 Foods 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 13569," 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 O157: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 refngerate'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 opens 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
reca!l 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 recall meat or
impose civil fines. Manufacturers must agree to such measures, as Hudson
Foods did Thursday.

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

Copyright 1997 Gannett Co., Inc.
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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.
IR

TEXT:
WASHINGTON - Summary: The dnsease-causmg bactenum is developmg faster
than scientists can come up with tests to trace it

Despite meat recalls, sc:emxﬁc advances and stepped-up plant

. inspections, the federal government cannot ensure that Amencans 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 common food-borne diseases. A tiny amount

_can cause a nasty bout of intestinal illness -- as well as kidney failure,

brain .damage and even death i in about one of every 4,000 people stricken.

So the bottcm line for shoppers remains the same as it was in Roman
times: Caveat emptor. Buyer beware. :

People aré getting a false sense of security," said epidemiologist



Paul Mead of the federal Centers for Disease Control and Prevention. Tiiey
believe the govemment wﬂl take care of them and secure a perfectly safe
food supply.

In fact, the government can't do that. Consumers have to play an
active role in protectmg themselves

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

That led to ham-and-cheese and BLT 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 of Thursday's actions will get at
the source of the problem: meat already tainted before it reached the plant’
with a strain of E. coli named O157: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 O157:H7 in people and in food. About a year
ago, they succeeded. New tests, not yet widely used in industry, can spot
the strain in about eight hours, said researcher David Atcheson of Tufts
,UmversxtyvNew 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 by a Japanese physician, Shiga toxin
mysteriously attacks the cell walis 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 outbreaks in Australia, Japan, -
Great Britain and the United States, using a variety of E. coli strams as
its host.

Because tiny quantities can bring on iliness, even the available tests -



do little good. Atcheson and his colleagues bought 32 1-pound packages of
hamburger from local grocery stores, then tested the lower left corner of
each one. They found Shiga toxin in five packages, but when they retested
other parts of those same 1-pound packages, some portions 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 ﬁxture Safe handhng and cooking, that's where the buck
stops." .

In the case of meat, that's pretty easy to do; health officials say.
Cooking 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. Department of Agriculture and the CDC recommend washing all
produce in cold water and regular soap, Mead said, but there s no research
proving that helps. -

Home gardeners should take care not to spread raw manure on their crops,
Mead said. Manure that's been well-heated during the composting process is
safe, but composted manure isn't tested for bactena either, so even that
isabitofa gamble '

About half of" this country's 10,000 cases per year of E. coli-related
illness come from ground beef, the health experts say. That's because the
animal feces that spread the disease are found on the surface of the meat,
and grinding the meat spreads the contammanon

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 anv Mead said.
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