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A major meat- -processing company already under federal 1nvest1gatlon for its
recent distribution of tainted hamburgers is shutting its Nebraska
‘beef-processing facility indefinitely-and recalling all burgers shipped from the
plant estimated to be 25 million pounds, Agrlculture Department and company
officials announced Thursday. «

The enormous nationwide recall, the largest by far in U.S. history, was a
‘non-negotiable’’ recommendation from the government, Agriculture Secretary Dan .
"Glickman said. It was put to the plant’s owner, Hudson Foods Inc. of Rogers,
Ark., after federal inspectors uncovered evidence that the company’s meat
processxng, bacterial testing and bookkeeplng procedures were 1nadequate to

~sure that its products were safe.

Enough new lnformatlon has come to llght so we are ready to take actlon
rlckman said. :

The move expands upen a 1.2 million~ pound hamburger. recall at the same plant,
announced Friday. That recall was ordered after federal investigators determined
that Hudson hamburgers produced durlnq three days in June had caused 16 cases of
food '‘poisoning in Colorado.

In a statement 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. : - :

cathie Woteki, undersecretary for food safety, urged consumers to check their
freezers for any Hudson Foods frozen hamburgers and return them to the place of
purchace. All Hudson products are labeled Wlth an establlshment number, '’ whlch
ls '13569. : . .

The company s burgers are carried by such national chains as Burger King,
" Wal-Mart, Boston Market Sam’s Club and Safeway

Burger King announced it would immediately pull all Hudson products from its
restaurants. Abbut 25 percent of Burger King outlets carry Hudson beef '
products, and some of those restaurants may experience temporary shortages of
burgers, the company said. .

Boston Market ordered Hudson patties pulled from its 1,200 stores. The
“tties will be out of our stores within the next 15 mlnutes,f’ said Jeff
.ckman, Boston Market’s public-relations director, just an hour after
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Wwirsday’s 2: 30 news conference.

Beckman said 40 percent of its stores.used Hudson beef from the Columbus,
Neb., plant to make meat loaf. For a time, he said, meat loaf will not be
available at the affected eaterles : ‘

Glickman said the Agrlculture Department was moved to recommend closure of
Hudson’s plant .in Columbus, Neb., and a total recall after inspectors learned
that the company had.a ‘practice of saving leftover raw meat not used in the
burger-making operation on one day and adding it to batches of raw meat used to
make burgers the next day. That method makes it increasingly difficult with eact
day to keep track of whether any leftovers from a contamlnated batch have made
their way. into subsequent batches :

The prcblem was exacerbated by inadequate bookkeeping methods 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 bacterlal contamlnatlon has been 1nadequate

A separate investigation for possible crlmlnal activity is still under way,

.said USDA Inspector General Roger Viadero. That investigation‘wasAinitiated

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,
used by a potentially deadly bacterium called E. coli 0157:H7, originated in
aw meat provided to Hudson from one of seven suppliers. When the culprit
supplier is identified. definitively, he said, investigators will follow up to
see whether that company also shipped contamlnated products to other proceSSLng
fa0111t1es _

That~1nvestigation could lead to additional recalls, officials said.

Billy said Cclorado publlc- health off1c1als and sc1entlsts 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 -
hamburqers produced at the Hudson plant on. June 16.

If DNA fingerprinting studles show a match between the disease- -causing
bacteria in those pecple and bacteria in hamburgers saved from the families’
freezers, then the scope of contamination from the Hudson plant would be larger
than prevlously recognized. The 16 cases that have been linked so far to. Hudsor
were all tied to burgers produced. earller in the month.

(From Box)
" For More Informdtlon
Consumers who have any Hudson Foods frozen beef pattles or burgers should
return . the items to their point of purchase for a refund. For questions, call

hWe U.S Deaprtment of Agriculture at (800) 53504555 or Hudson FOods at (800)
1 7=2670. v . .
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APHIC: Workers process beef Monday at the Hudson Fooas Inc. plant‘in Colum
s, Neb., that was closed Thursday due to contamination concerns.
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WASHINGTON The. largest meat recall in U.S. hlstory began yesterday as the
beef company linked to the latest outbreak of E. coli-tainted hamburgers agreed
to pull off the market and destroy 25 mllllon pounds of ground beef.

 Under 1ntense pressure from the U.S. Department of Agriculture , Hudson Foodcv‘
Co. also agreed yesterday to shut down its plant in Columbus, Neb., and not
reopen it until the company erases all the government’s doubts that its
processes are safe.

The ground beef being recalled was processed in June and some may already

have been eaten. But because. it’s in the form of frozen patties, USDA officials
lieve much of it may still be stored by wholesalers, dlstrlbutors, grocers and
staurants around the country. :

The plant’s major customers include Safeway, Wal-Mart Burger Klng, Sam s
Club and Boston Market, officials said.

A smaller amount of Hudson’s beef was recalled last week.

| About 20 people in Colorado got sick from the potentlally deadly E. coli
bacteria starting in June. No one has been reported sick since mld-July.

E.~coli 1s a potentially deadly bacterla that often getsflnto food through :
contact with fecal matter. It causes severe diarrhea, cramps and dehydration and
was blamed for three.deaths and hundreds of illnesses in ‘'Washington state in
1993, mainly because of undercooked burgers. :

Federal food—cafety experts were- Stlll trying to find the cause of the latesr

' doutbreak which was traced to boxes of four-ounce beef patties produced at

Hudson’s Nebraska plant Officials now believe the beef was contaminated with
fecal matter at one of Hudson’s supplier slaughterhouses, and the contamination
was spread during the grinding at the hamburger plant

One of the difficulties; the USDA said, is that Hudson used meat left over
from one day’s grlndlng in the next day s work.

Agrlculture Secretary Dan Gllckman announced the plant's shutdown, stressing
at the company’s action was voluntary, but came under threat of government
staliation. Mr. Glickman said USDA officials presented Hudson w1th a list of

won- negotlable“ requlrements.



; \ T . PAGE 79
The Capital (Annapolis, MD.), August 22, 1997

"I am well aware that I do not have the authority to order these
ecommendations," Mr. Glickman said. "But I do have the authority to w1thdraw
.nspectors. If necessary, I will do that to halt operatlons until I’'m

comfortable-telling the Amerlcan people that this food is safe."

Without the federal inspectors” labels, the meat could not be sold in U.S.
stores. '

Yesterday’s recall h1ghllghted weaknesses in the nation’s meat safety system,
which hasn’t been significantly modernized since the 1930s. Though government
inspec tors look at meat as it passes through slaughterhouses and. processing
‘plants, there’s no 1nspectlon for invisible and potentially’ dangerous bacteria,
such as E. coli.

The'quickest test for E. coli takes at least three days to complete, said
microbiologist Hans Blaschek of the University of Illinois. By that time,
potentially contaminated meat is far away, perhaps on consumers’ dinner tables.
And once an outbreak is discovered, the government cannot order a recall of

tainted meat

The USDA is phasing in a series of common-sense .changes in its inspection
system that should reduce contamination, but won’t make it any easier to see it
when it does occur. In the meantime, the government recommends that consumers
cook meat until it registers 160 degrees.” At that temperature, all the dangerous
m1crobes are killed. o :

'Mr. Blaschek said the USDA used to tell consumers to cook meat until it was
cown in the middle, but recently the agency discovered that some disease
- .lcroorganisms can still be present even if the meat looks thoroughly cooked.

'-ﬂChecklng each burger with 'a thermometer’ 1s the only way to be sure. it’s safe,

the agency said.

"That’s not somethlng anybody I know is going to do," Mr. Blaschek said. He_
' suggested consumers just use common sense and not worry too much since E. coli
contamination remains relatlvely rare. ‘ ' ‘

. The USDA estimates that E. coli and other food-borne bacteria cause an
estimated 4,000 deaths and 5 mllllon illnesses per year.

The_E. co11 bacteria are commonly found in human intestines.

Scientists discovered its toxic form.in 1982, and the microorganism gained
notoriety in a.1993 outbreak that began at a Seattle Jack-in-the-Box, 51cken1ng
several hundred people and killing three children. :

| The bacteria produce a toxin that damages the colon, causing a painful bloody
diarrhea. In severe cases, they can shut down the kidneys and destroy blood
cells. It’s rarely fatal, but chlldren and the elderly are at greatest rlsk,

_ Consumer groups like Safe Tables Our Priority, which was formed by the .
~victims of the 1993 outbreak, say many of these illnesses could be prevented if
2> government conducted more stringent inspections and tests, and if the USDA

-] the authority to shut down problem plants and recall suspect meat.
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STOP and other consumer groups said they support Mr. Glickman’s actions. Dale

' oore, a spokesman for the National Cattleman s Asscc1atlon, said his

rganlzatlon does too. »
"The safety of the beef supply is pretty imbortant tovour industry," he said.

Mr. Glickman told reporters yesterday that he’ll go back to Congress seeking
new authority to regulate the industry. And Rep. Richard Pombo, R-Calif.,
chairman of the Hcuse subcommittee that oversees food safety, said he’ll hold .
hearings in the fall on the need for new regulatlons :

Mr. Blaschek Sald he found a box of the suspect Hudson burgers 1n his freezer
and returned them to the grocery store for a refund. :

"Statistically, the odds are against you getting exposed ﬁo’the microorganism
from hamburgers, but you don’t want to play the odds with people s children," he
sald "That’s why I took them back." ' . ‘ :

IOAD-DATE: August 22, 1997
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QEADLINEQ Meat recall now huge ; plant closed

BODY ‘ ‘ o o '
WASHINGTON (AP) - A Nebraska plant that produced possibly hazardous

hamburger patrles has ‘been closed and 15 recalllng an estlmated 25
million pounds of the preduct, a huge leap in the possible scope of
the contamlnatlon

E..coli bacteria contamination.originated ocutside the plent, at‘the
,slaughterhogse, but fhe maseive recall is neeaed‘because of problens
with meat handling, record keeping and safety testing at the
oberation, Agriculture Departmenr officiels said Thursday.

The Columbus, Neb.;.plant wili not open.until'the'company,has adopted
"far more stringent safety standards that we have specifieally iaia.
cut*for them based on what we have'found in oﬁr investigarion,ﬁ
Agrlculture Secretary Dan Glickman sald.

The announcempnt means the recall is ‘'growing 20 fold from Aug 15 to.
cover all patties ever made by the plant that are still belleved £o be.
in the marketplaee. | |
Offieialsksaid it wes the department’s 1argeer recall;

It is a small fracrion of tﬁe 8 biliion pounds of~§round beef produceq
.in the ceuntry each year. And the Coiumbusvplaﬁt accounts er less
than 7 percent of Hudsqn‘?ood's»seles,'the company said.

Glickman'said fewer than 20 peopie are known to have gotten'sickvfrom

. theyraihted mear,

81
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"We continue to monitor the éituation very closely, but all the
evidenée at this point indicates that we have‘éontainéd‘the outbreak,"
he séid. |
.Recalls were aﬂnoUnced.last wegk first‘with 20 odo pouhds of meat,
theﬁlanothér 26 000, and on Aug 15 it became 1.2 million pounds

The 1n1t1a1 Hudson recall began after health officials ln Colorado
traced the 1llnesses of more than a dozen people to hamburger pattles
they ate in early June. |

The Agrlculture Department has ev1dence that the contamination

occurred not in the plant but at one or more of the slaughterhouses

that supply it, said Tom Billy, administrator of department’s Food
Safety and Inspection Service. |

Officials are looking at the seven slaughterhouses that Qere known to
'have supplied the plant on Jﬁne‘s, he said

They are "now satisfied nc'indi;ation of coﬁtaminatipn.ochrred“in the
plant itéeif," Billy éaid. - - , V ‘ R
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COLUMBUS, Neb. -- Some burger fans couldn’t have it their way today after
Hudson Foods announced they were shutting a plant and recalllng 25 million
pounds of possibly talnted beef. Burger King sald hundreds of restaurants were
affected. V

‘Hudson Foods called for the recall and agreed to close the plant Thursday in
an agreement with the Agriculture Department, which said more stringent safety
standards were needed there even though the beef was contamlnated elsewhere

The impact of the massive recall was felt 1mmed1ately Some Boston Market
restaurants were left without meatloaf

Burger Klng said 1,650 restaurants were lnltlally affected, a quarter of its
re than 6,000 restaurants and 700 still were w1thout hamburger today. The
-hers got rush dellverles from other suppllers

Apparently the talnted meat has not affected the Northwest. Spokespeople'for
Burger King franchises in the Clark County- -Portland area and Safeway Inc.. say

_Hudson Foods isn’t a supplier for local stores. Boston Market said its

Washlngton and Oregon stores are not affected by the meat.

‘At a Burger Klng in Des M01nes, Iowa, a srgn on the drlve through menu said:
"Sorry, only thing available today is chicken, fish, pork products and fries."

In Omaha, Burger King managers plannéed toc serve ham and cheese and bacon,
lettuce and tomato sandw1ches for lunch. : .

[

"I guess it’s a case of it's better to be safe than sorry," Terri Spahn, a
customer at a Burger King in Cedar .Rapids, Iowa, said late-Thursday. Burger King
said the affected restaurants were in 28 states, essentially everything but the
East and West Coasts, Alaska and Hawaii. S '

Other major customers of the plant include Safeway, Wal -Mart and Boston }

Market, officials sard

Employees at the 2- year-old plant in this town 70 mlles west of Omaha

-defended their workplace.

"We’re all stlcklng together and we’re all behind Hudson," said Dan Hull, who
_ies hamburger patties. More than 200 employees were without jobs, but Hudscn
'id ‘they would contlnue to receive pay. :
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The recall began after health officials traced the 1llnesses of more than a
ozen people in Colorado to hamburger pattles they ate in early June.

E. coli bacteria contamination originated at a slaughterhouse ~-- outside the
plant -- but the recall is needed because of problems with meat handllng, recor¢
keeplng and safety testlng, Agriculture Department OfflClalS said.

The plant will not open until the company has adopted "far more strlngent
safety standards," Agriculture Secretary Dan Gllckman said.

' LOAD-DATE: August 22, 1997
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WASHINGTON - The larqest meat recall in U.S. hlstory began Thursday as the -
beef company linked to the latest outbreak of E. coli-tainted hamburgers agreed
to pull off the market and destroy 25 million pounds of ground beef. ‘

Under 1ntense pressure from the U.S. Department of Agriculture, Hudson Foods
Co. also agreed Thursday to shut down its plant in Columbus, Neb., and not
reopen it until the company erases all the government s doubts that its
processes are safe. :

The ground beef being recalled was processed in June, and some may already
e been eaten. But because it‘s in the form of frozen patties, USDA officials
2lieve much of it may 'still be stored by wholesalers, dlstrlbutors, grocers anc

restaurants around the country. : ;

A smaller amount of Hudson s beef was recalled last week.

" The Hudson precducts - all bearing establlshment No. 13569 - were dlstrlbuted
to grocery stores, fast-food chains and warehousé: outlets,,lncludlng Sam’s Clubs
{cwned by Wal-Mart), Burger King and Boston Market. o

USDA officials. suggested that consumers check thelr freezers for any Hudson
products and return ‘them to the retailer for a refund.

About 20 people in Colorado got sick from the potentially deadly E. coli
bacteria starting in June. ©No one has been reported sick*slnce mid-July.

The bacteria cause severe diarrhea, cramps and.dehydration.
Three children died in a laroer outbreak in the Pacific'Northwest in 1993.

- Burger King and Boston Market announced they would immediately pull all
Hudson products from their restaurants. Wal-Mart officials said they pulled all
Hudson ground beef off shelves last week. .

Federal food-safety experts were still trying to find the cause of the latest
cbreak, which was traced to boxes of 4-ounce beef patties produced at Hudson’s -
braska plant. Officials now believe the beef was contaminated with fecal

itter at one of Hudson’s supplier slaughterhouses, and the contamination was
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read during the grinding at the hamburger planth‘"

'One of the difficulties, the USDA said, is that Hudson used meat left over
from one day’s grinding in the next ‘day’s work.

Agrlculture Secretary Dan Gllckman announced the plant’s shutdown, stres51ng
that the company’s action was voluntary but came under threat of government
retaliation. Mr. Glickman said that USDA officials presented Hudson with a list
of non- negotlable requlrements. :

"I am well aware that I do not have the authority to order these
recommendatlons,“ Mr. Glickman said. "But I do have the authority to wlthdraw
. inspectors. If necessary, I will do that to.halt operatlons until I‘m
comfortable telllng the American people that this food is safe."

Without the federal 1nspectors' labels, the meat could not be sold in U.S.
‘stores. : ' : ‘

Thursday’s recall highlighted weaknesses in the nation’s meat safety systenm,
which has not been significantly modernized since the 1930s. Though government
‘inspectors look at meat as it passes through slaughterhouses and proce551ng ’
plants, no .inspection is made for 1nv151ble and potent1ally dangerous bacterla
such as E. c011

The’ qulckest test for E. coli takes at least three days to complete, said
‘crobiologist Hans Blaschek of the University of Illinois. By that time,

‘entially contaminated meat is far away, perhaps on consumers’ dinner tables.
- . once an outbreak 1s dlscovered the government cannot order a recall of

. alnted meat.

The USDA is phasing in a series of common- sense changes in its 1nspectlon
system that should reduce contamination.

In the meantime, the government recommends that consumers coock meat until it
registers 160 degrees. At that temperature, all the dangerous microbes are
'killed. : ‘ ‘ :

Checklng each burger with a thermometer is the only way to be sure 1t’s safe[
the USDA said.

"That’s not something anybody I Know is going to do," Mr. Blaschek said. He
suggested consumers just use common sense and not worry too much, since E. coli
contamlnatlon remains relatlvely rare. ‘

The USDA~est1mates that E. coli and other foodfborne bacteria cause 4,000
deaths and 5 million illnesses per year.

Mr. Glickman told reporters Thursday he will ask Congress for new authority
.to regulate the industry. . And Rep. Richard Pombo, R-Calif., chairman of the
House subcommittee that oversees food safety, said he will hold hearings .in the
fall on the need for new regulations.

‘Separately Wednesday, Bloomberg News reported that the Agriculture Department
_ recalling chicken nuggets and patties from schools in 33 states because they.
1y contain dioxin. .
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Officials at the USDA, which is cailing the recall“a precéutionary measure,
'ren’t immediately available to elaborate. A spokeswoman said she had no
aformation on the amount of chicken recalled or where it originated.

‘GRAPHIC: PHOTO(S): (Associated Press) The“Hudson Foods Co. meat'processinq.plant
in Columbus, Neb., is shutting down until more stringent safety standards are
instituted. . S 4

LANGUAGE: ENGLISH
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WASHINGTON =-- Ordering meat loaf at Metro Detroit’s 37 ‘Boston Market stores
will be impossible, at least for another week. Grabbing a Burger Klng Whopper
might get dicey. Michigan’s 44 Wal-Marts and 21 Sam’s Clubs have pulled frozen,
pre-formed hamburger patties from their shelves. ' '

Most of the ground beef suspected‘of being tainted with potentially deadly E.
coli bacteria in Michigan and 47 other states is being sent back to the Nebraska
company that shipped 1t

" The recall estimated to be about 25 million pounds, is the largest in U.S.
history, U.Ss. Department of Agrlculture offlcmals sald Thursday

The major outlets in Mlchlgan for the frozen meat ~- restaurant chains Boston
.~ket and Burger King, along with Wal-Mart -- reacted quickly to a USDA.
anouncement Thursday recalllng ground beef produced by a Hudson Foods Inc.

proce551ng plant The plant 1n Columbus, Neb., also was ordered clesed.

"This could pOSSlbly be anywhere," Steve Lombardl, a USDA official said. "You
can assume that it could be in any supermarket " : S BN :

Major Michigan chains, including Farmer Jack and Meijer, said they didn’t
carry Hudson Foods beef However, many smaller outlets may have received the
meat. .

Wal-Mart said it hasn’t sold the pattles since Aug. 13, but it will accept
customer returns of any ground beef from Hudson Foods. The meat recall doesn’t
affect fresh ground beef sold in Wal- Mart and Sam‘s Club stores ,

Restaurants affected by the recall also sought to quell publlc fears

"We pulled all of the meat loaf out of our stores in 11/2 hours after hearing
about the recall," said Bill Sullivan, chief financial officer of B.C. Great ‘
Lakes, the Chicago owner of Boston Market franchises in Michigan and Ohio.

"No tainted. beef has been discovered in Burger King stores," said a spokesman
at company headquarters in Miami. "But if the USDA says it doesn’t have 4
confldence in a meat. proce551ng plant, nelther do we., "

rhe Nebraska plant will not reopen until the company has adopted "far more
ringent safety standards that we have specifically laid out for them based on
at we have found in our 1nvest1gatlon," Agrlculture Secretary Dan Glickman
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"We contlnue to monitor the 91tuatlon very closely, but all the evxdence at
this point indicates that we have contained the outbreak "

Gllckman 'said the- department recommended c1051ng Hudson s Columbus, Neb.
plant and a total recall after 1nspectors learned the company had a practlce of
saving leftover raw meat not used in the burger-making operation on one day and
adding it to batches of raw meat used to make burgers the next day.

That method made it hard to keep track of leftovers that mlght have
contaminated subsequent batches - :

.Last week, the’ company began the recall, firstfwith 20,000 pounds. Last
Frlday, the recall grew to include 1.2 million pounds of hamburger

’ The 1n1t1al Hudson recall began after health officials in Colorado traced the
illnesses of more than a dozen people to hamburger patties they ate in early
June. E. coli contamination is suspected

E. coli is a potentially deadly bacteria that often gets into food through
contact with fecal matter. It causes severe diarrhea, cramps and dehydration,
and was blamed for three deaths and hundreds of lllnesses 1n Washlngton state ir
1993, mainly because of undercooked hamburgers. :

The Centers for Disease Control and Prevention, which investigated the E.
1 outbreak associated with the patties in Colorado, said Thursday that 15
ople became ill between June 14 and July 14, five of whom wére hospitalized.
. seven said they had eaten.frozen patties, and eight specxflcally remembered
.leatlng Hudson Foods patties. .

‘Detrolt-News wire services contributed to this report.

-+ Hudson Foods meat patties are dlstrlbuted natlonw1de to retail grocery stores
and wholesale outlets. : :

How to find the meat: Suspect 3-pound packages containing 12 patties and
15-pound boxes with 60 patties bear the coding USDA EST.-13569, indicating the -
product was produced,in Hudson’s'Columbus- Neb., plant. ' . o

Major Michigan outlets. Hudson products are sold by Wal-Mart stores and Sam s
Club outlets, Burger. King and Boston Market restaurants. : »

Where to call: You can call the USDA hotline at (800) 535-4555 or Hudson’s
hotllne at (800) 447-2670, .

LOAD-DATE: August 22,,1997
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WASHINGTON -~  The largest meat recall 1n U.s. hlstory began Thursday as the
beef company linked to the latest outbreak of E. coli-tainted hamburgers agreed
to pull off the market and destroy 25 mllllon pounds of ground beef.

Under intense pressure from the U.S. Department 0f Agriculture, Hudson Foods
Co. also agreed Thursday to shut down its plant in Columbus, Neb., and not
reopen it until the company erases all' the government s doubts that its.
processes are safe

The ground beef -being recalled was processed in Juhe and some may already

‘e ‘been eaten. But because it’s in the form of frozen patties, USDA officials

leve much of it may still be stored by wholesalers, dlstrlbutors, grocers and ’
. staurants nationwide.

A smaller amount of Hudson’s beef was recalled last week.

About 20 pecple in Colecrado got sick from the potentially deadly E. coli
- bacteria starting in June. No. one has been reported sick since mid-July.:

The bacteria causes severe diarrhea, cramps and dehydration.
Three children died in a larger outbreak-in the Pacific Northwest in 1993.

v Federal food~safety experts were still trying to find the cause of the latest
outbreak, which was traced to boxes of four-ounce beef patties produced at
Hudson’s Nebraska plant. Officials now believe the beef was contaminated with
fecal matter at one of Hudson’s supplier slaughterhouses, and the contamination
was spread during the grinding at the hamburger plant.

One of the difficulties, the USDA said, 'is that Hudson used meat left over
from one day’s grinding in the next day’s work. ;

Agriculture Seoretary Dan Glickman announced the plant’s'shutdown, stressing
that the company’s action was voluntary, but came under threat of government
action. He said USDA officials presented Hudson with a list of "non- negotlable“

requirements.

"I am well aware that I do not have the authorlty to order these
zommendations,'" Glickman said. "But I do have the authority to wlthdraw
..spectors. If necessary, I will do that to halt’operatlons until I‘m
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ifortable telllng the Amerlcan pecople that this food is safe."

Without the federal lhspectors' labels, the meat could not be sold in U. S.
stores. '

Thursday’s recall highlighted weaknesses in the nation’s meat safety systen,
which has not been significantly modernized since the 1930s. Though government |
inspectors look.at meat as it passes through slaughterhouses and processing
plants, there is no inspection for invisible and potentially dangerous bacterla
such ‘as E. coli. ' . :

The quickest test for E. coli takes at least three days to complete, said
microbiologist Hans Blaschek of the University of Illinois. By that time,
potentially contamlnated meat is far away, perhaps on consumers’ dinner tables.
And once an outbreak is discovered, the government cannot order a recall of
tainted meat. : : '

‘ The USDA is phasing in a series of common-sense changes in its inspection

system that should reduce contamination, but won’t make it any easier to see it
when it does occur. In the meantime, the government recommends that consumers
cook meat until it registers 160 degrees. At that 'temperature, all the dangerous
microbes are killed. : : ; ,

Blaschek said the USDA used to tell consumers to cook meat until it was browr
in the middle, but recently the agency discovered that some disease
‘“roorganlsms can still be present even if the meat looks thoroughly cooked.’
cking each burger with a thermometer is the only way to be sure it’s safe,
e agency sald

. "That’s not somethlng anybody I know is g01ng to do " Blaschek said. He. _
suggested consumers just use common sense and not worry too much, since E. coli
contamlnatlon remains relatlvely rare.

The USDA estlmates that E. coli and other food~- borne bacteria cause an
"estimated 4, 000 deaths and 5 million 1llnesses per year. -

The E. coli bacterla are commonly found in human 1ntest1nes

Sc1entlsts dlscovered its toxic form in 1982, and the microorganism gained
notoriety in a 1993 outbreak that began at a Seattle Jack-in-the-Box, sickening
several hundred people  and killing three chlldren .

The bacteria produce a tox1n.that damages the colon,’causing a peinful bloody
diarrhea. In severe cases, it can shut down the kidneys‘and,destroy blood cells.
It is rarely fatal, but children and the elderly are at greatest risk.

Consumer groups like Safe Tables Our Prlorlty {8TOP), which was formed by the
victims of the 1993 outbreak, say many of these illnesses could be prevented if
the government conducted more stringent inspections and tests, and if the USDA
had the authorlty to shut down problem plants and recall suspect meat..

STOP and other consumer groups said they support Gllckman s actions. Dale
ore, a spokesman for the National Cattleman’s Association, said his
" ganization does too. "The safety of the beef supply is pretty 1mportant to our
Wdustry," he said. .
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. Gllckman told reporters he will go back to Congress seeking new authority to
- egulate the industry. And Rep. Richard Pombo, R-Calif., chairman of the House

abcommittee that oversees food safety, said he w1ll hold hearlngs in the fall
on the need for new regulations. :
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WASHINGTON - A major meat-proce581ng company already under
federal investigation for its recent distribution of tainted
hamburgers is shutting down its Nebraska beef-processing
facility indefinitely and recalling all burgers shipped from

the plant, estimated to be about 25 million pounds,
Agriculture Department and company officials announced

Thursday. -

" The enormous nationwide recall, the largest by far in U. S.

~ history, was a ""non-negotiable’’ recommendation from the

~overnment, Agriculture> Secretary Dan Glickman said. It was
it to the plant’s owner, Hudson Foods of Rogers, Ark., after
-.ederal inspectors uncovered evidence that the company’s meat
processing, bacterial testing and bookkeeping procedures’ were
inadequate to assure that its products were safe. -

"YEnough new information has come to light so we are ready to
take action,’’ Gllckman said at a hastily called news
conference. ,

. The move expands upon a 1.2 million-pound hamburger recall at
the same' plant, announced last Friday. That recall was ordered
after federal investigators determined that Hudson hamburgers
produced durlng three days in June had caused 16 cases of food
p01son1ng in Colorado.

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 publlc confldence e

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. All Hudson products
are labeled with an ""establishment number,’’ which is 13569

The company s burgers are carried by such natlonal chalns as
“rger King, Wal~Mart Boston Market, Sam’s Club and Safeway.
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_ Burger King announced it would immediately pull all Hudson

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

Boston Market ordered Hudson patties pulled from all of its
1,200 stores. ""The patties will be out of our stores within
the next 15 minutes,’’ said Jeff Beckman, Boston Market’s
public-relations director, ]ust an hour after the 2:30 news
conference. e

A Beckman said 40 percent of its stores used Hudson beef from
the Columbus, Neb., plant to make meatloaf. - For a time, he
said, meatloaf will not be available at the affected

eateries. : .

Beckman said no Boston Market restaurants in Texas had meat
from the Nebraska plant. -

Off1c1als at the Defense Commissary Agency, which supplles the
300 military commissaries around the world, issued a notice
ordering that the "“offendlng Hudson beef products" be removed
.from sale.

A Safeway spokeswoman in Oakland, calif., said only one
.division in the country - the Denver stores - did business
ith Hudson Foods and that the division removed all.of the

t., .ompany’s beef from its stores Aug. 12, the day the first
-,recall was announced.

Although the patties had been carried by Sam’s Club, a
division of wal-Mart, a spokeswoman for the retailing giant.
said all Hudson ground beef was pulled off shelves at the
warehouse stores last week. :

, Glickman said the department was moved to recommend closure of
Hudson s Columbus, Neb., plant and a total recall after
inspectors learned that the company had a practice of saving

leftover raw meat not used in the burger-maklng operation on

one day 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 keep track of whether any leftovers
from a contaminated batch have made . thelr way 1nto subsequent

batches. :

The problem was exacerbated by inadequate bookkeeping methods
for tracking the fate of various lots .of beef, said Thomas
Billy, administrator of the department’s Food Safety and _
Inspection Service, which is directing the food-safety arm of
the Hudson investigation. Bllly said the agency also was
"reconcerned’’ that the company’s testlng for bacterlal
contamination has been 1nadequate

r«’
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A separate investigation for possible criminal act1v1ty is
wntlnulng, said USDA Inspector General Roger Viadero. That
;obe was initiated after a USDA ‘audit last week determined
that the company’s initial estimate of the amount of meat that .
may have been contamlnated 1n June was short by more than a
million pounds. -

———

- Billy said the department was now fairly certain that the
contamination, caused. by a'potentially_deadly bacterium called
E. coli 0157:H7, originated in raw meat provided to Hudson
from one of seven suppliers. When the culprit supplier is

. identified definitively, he said, investigators will follow up
to see if that company also Shlpped contamxnated products to
other processing fa0111t1es., : :

That 1nvest1gat1on could lead to addltlonal recalls officials
said. :

Billy said the beef plant would not reopen until the oompany
presents the USDA with an acceptable plan for testing its raw
meat and revamps its record-keeping and product-coding system

"~ in a way that will allow better tracking of product lots.

Consumers wanting more information about the recall were urged
to call the toll-free USDA Meat and Poultry Hotline at
800-535-4555. Woteki said the hot line took a record 6,000
~alls last weekend after the agency announced its expanded

call. .
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HEADLINE: BURGER RECALL’S SCOPE INCREASES PLANT IS CLOSED,
A MOUNTAIN OF MEAT MAY BE CONTAMINATED

BYLINE: The Associated Press
DATELINE: WASHINGTON

BODY: :
A Nebraska plant that produced possibly hazardous hamburger patties has been(

closed and is recalling an estimated 25 mllllon pounds of the preoduct.

The latest recall estimate represented a huge leap in the pOSSlble scope of
the contamlnatxcn. A :

E. coli bacterla contamination orlglnated outside the plant at ‘the
slaughterhouse, but the massive recall is needed because of problems with meat
handling, record keeplng and safety testlng at the operatlon, Agriculture
ﬁepartment officials said Thursday.

The Columbus, Neb., plant will not open until the company has adopted ‘’far
more stringent safety standards that we have specifically laid out for them
based on what we have found in our 1nvest1gatlon," Agrlculture Secretary Dan
Gllckman said.

The'announcement means the size of the recall has grown about 20-fold since>
last Friday. Hudson Foods said in a statement that it ordered the recall ’‘’out

‘of an abundance ot cautlon and to restore the publlc confidence.’’

Glickman sald fewer than 20 people are known to have gotten sick from the
talnted meat.

‘'We continue to monitor the 51tuat10n very closely, but all the ev1dence at
this point indicates that we have contained the outbreak ' he said.

Recalls were announced last week, first of 20,000 pounds of meat, then
another 20,000, until on Friday it became 1.2 mllllon pounds.

. 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 USDA’s Food Safety and Inspection Serv1ce. - :

Officials are looking at the seven slaughterhouses that were known to have .

Supplled the plant on June 5, he said.

They are "now satlsfled no 1nd1cat10n of contamlnatmon occurred in the plant
-self,’’ Bllly said. : :
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Gllckman said the main reason the recall is belng expanded was that USDA
€ficials on Thursday morning discovered problems in the plant’s procedures.
gecmflcally, he said, investigators discovered the plant had a practlce of
using leftover raw meat from one day in the next day’s productlon

That has made it difficult to know when the last of the tainted meat left ‘the
plant, officials said.

E. coli is a potentially deadly bacteria that often gets into food through
contact with fecal matter. It can cause severe diarrhea, cramps and’ dehydratlon,
. and was blamed for three deaths and hundreds of illnesses in Washington state in
1993, mainly because of undercooked burgers. :

Officials stressed that people should thoroughly cook hamburger, using a meat
thermometer to make sure it reaches at least. 160 degrees Fahrenheit.

The Centers for Disease Control and Preventlon, which investigated the E.
coli outbreak associated with the patties in Colorado, said Thursday that 15
people became ill between June 14 and July 14, five‘of whom were hospitalized.

Eleven said they had eaten frozen pattles, and elght spec1f1ca11y remembered
eatlng Hudson Foods pattles, the CDC said.

The CDC said the Hudson pattles may have been dlstrlbuted to all 48
contiguous states : , :

The plant’s major customers 1nc1ude Safeway, Wal—Mart ' Burger Klng, Sam s
ub and Boston Market, offlclals said.

The initial Hudson recall began after health officials in Colorado traced the
illnesses of more than a dozen people to hamburger patties they ate in early
June.

Consumers were advised to return all Hudson Foods brand frozen beef pattiee
with Establishment No. 13569 printed inside the USDA inspection seal and to
check with restaurants to make sure they are not using the suspect meat.

People can call the USDA hotline for information at (800) 535-4555, or
Hudson’s hotline-at (800) 447-2670. ’'’We are doing our best to cooperate fully
with the U.S. Department of Agriculture and wlll continue to do so,’’ Hudson
Foods chairman James Hudson said. . :

GRAPHIC: PHOTO: Wilfredo Lee, The Associated Press Hudson Foods’ meat processing
plant in Columbus, Neb., suspected in an outbreak of E. coli contamination, is
shutting down until more stringent safety standards are put into effect
Wilfredo Lee The Associated Press
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Hudson Foods Inc. agreed Thursday to shut down its Columbus, Neb., hamburge:
‘processing plant and boost its nationwide recall to 25 million pounds of meat,
the largest ever, Agrlculture Secretary Dan Glickman announced.
- In a press conference, Gllckmen said that Hudson Foods agreed to a USDA
suggestion to halt production at the plant for an indefinite period. The
shutdown would allow the company to correct a number of problems and to recall

the addltlonal meat.

"Today we presiented Hudson with a specific proposal, which is in the best
interest of public health ~which they accepted," Glickman said.

» Glickman said the plant can reopen once "they adopt far more‘stringent ‘
safety standards that we have specifically laid out for them."

The USDA’s proposals, he said, are "non-negotiable," and "the plant will not
reopen untll they are all met." : ‘

In a statement, Hudson said the approxlmately 230 plant employees will
continue to receive full pay "until a further decision concerning the plant is
made. " ' : (

Robert Udowitz, a Hudson spokesman in Washington, said the recall affects
all ground beef produced at the Columbus plant from June 4 through Thursday

All ground beef bearing the Columbus plant s ldentlflcatlon number - 13569 -~
1s being recalled, Hudson said, _ :

“Today America has the safest food in the world " Glickman sald "These
actions, while tough, are de51qned to keep it that way " ‘ :

He said that after his department’s ;nvestlgators began examining the
Columbus plant this week they found three key problems:

The plant carried over unused raw meat from one day to the next.
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;; Company records were not clear enough to follow batches of meat prec1sely
. rom when they entered the plant until they left.

The- company did not test often enough for E. coll, consmderlng the amount of
ground beef the plant processed : :

The USDA now says E. coli has sickened 20 people all in Colorado, who ate
Hudson beef products. . - :

The USDA on Thursday added four more people to the llst of those sxckened
The people became ill early this month after eating Hudson meat processed July
14, said Thomas BLlly, the department’s Food Safety Inspectlon Service chief.

Bllly said the tainted meat orlglnated w1thkone of Hudson’s suppliers.

' Seven suppliers are under scrutiny, he said, declining to name them or say
whether the source of the contamination ever will be publicly released.

"This is a big step that we are taking today," Glickman said. "We continue
to monitor the situation very closely, but all the evidence indicates that we
have contained the outbreak. That is a remarkable achievement. Given the
quantities of food, it certainly could have been far worse.™

As he left the Columbus plant Thursday afternoon, Steve McAdams, operations
manager of the Columbus plant, said: "It is a sad day for the whole beef
industry. It is .a blow to. the whole beef 1ndustry, because thlS is a wholesome
food that we all feed our famllles."

» Gllckman s action Thursday came after USDA 1nspectors and audltors went .to
"~the Columbus plant and to Hudson’s headquarters in Rogers, Ark., on Monday to
: talk with employees, examine records and study plant practices.

. Initially, Hudson recalled 20,000 pounds Aug. 12. The number doubled the
next day, then rose to more than 1.2 million pounds last Friday.

That ground beef was processed on June 4, 5 and 9.

_ Glickman said Thursday that investigators, working through the nlght,
determined by Thursday morning that they could not ensure that any of Hudson’s
meat was safe.

Bllly said 1nvest1gators found that the plant took crumbled hamburger
patties and reprocessed them the next day. This raised questions about possible
contamination on subsequent days, he said. Some of the plant's records also did -
not contain accurate numbers recordlng batches of meat coming into the plant and

" leaving it, he said. . :

‘Another problem, he said,:uas that- although the company has run 57 tests in.
recent months for E. coli 0157:H7, that was inadequate considering the output of
the Columbus plant; : :

The plant produces about 400,000 pounds of frozen hamburger pattles per
~ight-hour shift; the company has two shifts each day
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e To reopen, the USDA said, the plant must stop its carryover practice, impose
re regular bactérial tests and keep records so that it codes product more
irectly with the lots of: raw meat being processed ‘

The plant has supplied frozen hamburger to Burger King, Boston Markets,
Sanm’s club stores and Safeway food stores.

The federal investigation is continuing, and it includes examining what
federal meat inspectors a531gned to the plant did to check meat and plant
Apractlces, Billy said.

‘ Besides lnvestlgatlng Hudson, the USDA contacted ‘the federal Centers for
Disease Control toc see whether other cases of E. coli illnesses were being
~reported elsewhere in the nation. : ,

" No pattern of illnesses have turned up in a nationwide review, Billy said.
The rapid response is part of a new network, Glickman said.'

After a 1993 outbreak of E. coli illnesses in the Northwest when three
- children died and hundreds became ill, the USDA put in place an emergency
response team with other federal agencies to investigate illnesses, their source
and to work with state and health officials, Glickman said.

The department also has begun a new Hazard Analysis and Critical Control
Points program. It takes the department from a "poke and sniff" method of
‘nspecting meat to a more science-based probe for pathogens, Glickman said.

But Glickman took issue with the fact he doesn’t have legal authority to
order a meat recall. He is able only to withdraw federal meat inspectors,
effectively forcing a shutdown. He threatened to do that if necessary until his
department is satisfied Hudson has improved its plant operations, but said the
company has been cooperative.

'

Next month, when Congress returns Glickman vowed to seek recall authorlty
and civil penaltleﬂ

"I think 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 is
recalled when public safety is compromised,”" he said. "There’s really no
guestion the Americ¢an people want government doing everythlng it can to ensure
that the food that is put on the table is safe."

At least one consunmer group applauded the Agriculture Department’s Thursday
move : :

"It is entirely approprlate," said Carole Tucker Foreman, cocrdlnator of the
Safe Food Coalition, a consulting group. "And I think it should make people
everywhere more confident the meat they eat in the future is cleaner."

~RAPHIC: Color Mug/1 Dan Glickman
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HEADLINE: Hudson 5ays Beef Plant Is ngh Tech as It Gets A Look Inside Hudson
About the Plant
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. SOURCE: WORLD-HERALD STAFF WRITER
DATELINE Columbus Neb.

BODY. . ‘
"You can see the operatlon, how neat and clean it 1s," Norbert E. Woodhanms,
an executive of Hudson Foods Inc., said this week as he led visitors through the
company’s ground- -beef proce581ng plant. «

"It’s pretty stralghtforward " he said. "That’s why we’re very confident
that the problem is an outside problem." ’

The problem referred to by Woodhams, president of the Hudson Specialty Foods
‘vision, was‘the recall last week of more than 1.2 million pounds of ground
cef produced in a three-day period at. the plant. The U.S. Agriculture

Department said the meat could be contaminated with E. coli 0O157:H7, a
potentially deadly bacterla.'

The recall was boosted Thursday to 25 million pounds, and Hudson voluntarily
shut down production after an announcement by U.S. Agriculture Secretary Dan
Glickman that USDA officials had found that the plant had a practice of using
leftover raw meat from one day in the next day’s productlon.

The investigation was prompted by reports that 16 people in Coloradoe who
became ill from E. coli bacteria had eaten beef processed at the plant. The
number was raised to 20 Thursday. .

V .Glickman said Thursday that the outbreak had been "containéd.ﬂ

- Woodhams said the company believes the meat was contaminated by meat from an
outside supplier. He and other executives say the procedures used at the plant,
as well as the company s food-handling safeguards, make the fac111ty one of the
best in the nation.

The 100,000-squareffoo£'Hudsonmplamt was built for $ 32 million and opened
in January 1995. The Arkansas company is primarily known for its poultry
operations; the Columbus plant is the firm’s only'raw-beef processor.

Hudson officials sald the Columbus site was chosen because 25 percent of allk
e U.S. beef supply is produced within 100 miles. James Hudson, company
_aairman, said that the plant has used beef from Australia in the past, but
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. _company officials say no foreign meat has been usedvin the past 18 months.

Hudson won’t identify its 15 suppliers either by name or by type - that 15,:
whether all are packing plants or include some other sources. :

The plant is about as high-tech as hamburger-maklng plants get, Hudson
officials say. “Very few people have the equipment we have," WOodhams said.

Using a serles of grlnders, blenders and chlllers, the work force of about
230 people can turn out 140 million pounds of frozen patties annually, along
with an undetermlned amount of ground beef in loose form.

The process begins with the delivery of vats filled with about 2, 000 ‘pounds
of raw material - mainly beef trimmings and beef-fat trimmings - cooled to 35
degrees Fahrenheit at the start of the process. : :

Last week, Hudson began taking samples from the incoming trimmings and
sending them to a laboratory in Rogers, Ark., where the company is based. The
samples are tested for E. coli bacteria. Woodhams said the company also does
its "normal sanitation swabs and bacteria checks."

The processing room is kept at 45 degrees. At the end of the grinding
process, the meat is chilled to 26 degrees with the use of carbon-dioxide gas
and sent through a nozzle with screen holes'that~remove small bone particles.<

From ‘there, the ground beef is placed into carts that are lifted and dumped
into machines that form the beef patties. There are eight patty lines, all of
ich lead to conveyor belts that ‘take the patties to a packaglng area.

: Woodhams said the plant has three shifts - two for productlon and one for
. cleanup.

"We shut the plant down every day at the same time (at 11:30 p.m.) for
.complete sanitation," he said. "Everything  (is cleaned). The floor, ceiling,
eqguipment, grinding equipment. All the equlpment is phy51cally disassembled
~every night, washed and sanitized." : :

At 5:30 a. m., the'grindinq process resumes.

The plant’s proc¢essing and sanitation measures are monltored by two USDA
inspectors, each assigned to a productlon Shlft.

A Look Inside Hudson

Thursday s voluntary suspension of operations at Hudson Foods’ ground-beef
processing plant in Columbus, Neb., stopped production at a plant its executives
call one of the best in the country. Here’s how the plant processes raw meat,
1nto ground beef. :

1. Boxes of raw meat averaging 2,000 pounds are unloaded from suppllers'
trucks. Contents are manually 1nspected then fed 1nto a rough grinder. This
cuts the meat into 1/2-inch pleces.

2. Roughly ground beef then travels up a hopper and is deposited into a
. ries of seven computerlzed storage blenders contalnlng dlfferent mixtures of



o * ‘ PAGE 120
Omaha World-Herald, August 22, 1997

-lean beef and fat. The blenders will measure the correct ratio of beef trimmings
id fat trimmings called for. Each blender can hold 6,000 pounds of meat.

3. The computer selects the blenders containingitﬁe ingredients needed for‘
the final product and sends the ingredients to one of eight final mixers. The
ingredients of two or three blenders may be used for the final mixture.

4. The computeérized mixers. finish the blending and check for fat content.
Then a blast of C02 gas is used to chill the meat, and it is ground more finely.

5. The ground beef is then pressed through a nozzle with screen holes 1/32 of
an inch in diameter. Any pieces of bone larger than that are diverted through a
hose into waste containers. The finished ground beef is then moved in carts to a
final packlng area, where patties are made, quick-frozen and packaged for
_.shipment. :

Source: Hudson Foods
E Coli Alert

Twenty people in Colorado have been dlagnosed with E. coli food poisoning
linked to the Hudson plant. : :

USDA Food Safety Hotline: 1-800-535-4555

University of Nebraska-Lincoln foed-handling Web site:
“ttp://foodsci.unl. edu/foodsafety/lndex html

+

- About the Plant

Built ‘for $ 32 million and opened 1n 1995.

A total patty capac1ty of 140 million pounds per‘year.
.Employs aeout 230 people.

‘Hudson‘s only raw-beef processing plant.

Hudson’ s 1996 sales were $ 1.4 billion. Beef contributed $ 90.3 million to
that. : '

GRAPHIC: B&W Photos/2 COVERED: Employees are required to wear hard hats, nets,
long white coats, face masks, knee-high boots and sanitary gloves. ALMOST
FINISHED: A worker fills a stainless steel container with processed hamburger
from the final mixer. Illustration/1; Rlch Janda/World Herald/2 Dean
Welnlauh/erld Herald/l
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WASHINGTON —-- The U.S. Agrlculture Department sald Wednesday it will change
its policy of not alertlng the public when tainted beef and poultry are recalled
from restaurants.

Department offlcials said Wed nesday they will begin immediately to post all
recalls of contaminated beef and poultry on the World Wide Web (at www.usda.govV)
and will send the report to about 200 prlvate organlzatlons on a weekly ‘
department mailing list.

But the Internet listings will be of little use to consumers because they
will show only the name of the food suppller, not the restaurants where the
recalled food was sent. : :

Thomas Billy, administrator of the department’s Food Safety and Inspectlon
Service, said the .issue of how best to include names of restaurants w1ll be
nsidered in a series of publlc hearings.

Billy said the revlew is belng undertaken at the urglng of Agriculture
Secretary Dan Glickman and Undersecretary Catherine Woteki, who manages
.food-safety issues.

" The change comes in response to news>reports this week that revealed the’
department’s policy of exemptlng restaurant food from public notlflcatlons of
recalls.

Tom Amontree, department spokesman,,predicted'tne poliéies will change.
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 during the past three

years.
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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 Wednesday theyAwill‘begin immediately'ncsting 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 consumere because the llStS‘
will show only the name of the food supplier, not the restaurants where the
ecalled food was sent. :

Thomas J. Billy, admlnlstrator of the department's Food Safety and
Inspection Service, said that the issue of how best to include names of
restaurants will be considered in a series of publlc hearings.

No dates have been set for the public meetlnqs, but Bllly sald they w111 be
advertlsed to invite citizens’ comment.

Billy said the review is being undertaken at the urging of Agriculture
Secretary Dan Glickman and Undersecretary Dr. Catherine Woteki, who manages food
safety issues. Noting that the department relies on the cooperation of the
1ndustry because the recall process is voluntary, Billy said the hearings w1ll
include industry representatlves and government off1c1als, as well .as the
publlc..

Tom Amontree, department spckesman, predlcted that the pOlle will change

Government records show that, without telllng the publlc, the department
recalled more than 1 million pounds of possibly contaminated meat and poultry
that had been sent to restaurants and fast-food franchlses over the last 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
“°ported , o . ,
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The Agriculturé Department’s Web address is: wﬁw;usda.gov

LANGUAGE: ENGLISH

LOAD-DATE: August 25, 1997

R

PAGE 140


http:www.usda.gov

' ‘ PAGE 144
LEVEL 1 - 56 OF 69 STORIES

Copyrlght 1997 The San Dlego Unlon-Trlbune
: The San Dlego Unlon—Trlbune

. , August 20, 1997, Wednesday

. SECTION: NEWS; Ed. 1,2,3,4,5,6,7,8; Pg. A-6

LENGTH: 439 words | |
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New U.S. food safety measures including state-of -the- art computer
surveillance for food-borne disease kept the recent E. coli outbreak from
"exploding" throughout the nation, Agrlculture Secretary Dan Glickman said
- Yyesterday. , :

Consumer groups acknowledge that the government has made strides in , ‘
safequarding the food supply but said the latest crisis highlighted loopholes
that still exist in the system.

‘The Agriculture Department will meet today with food service‘eiperts to
discuss the safe cooking of hamburgers. Food safety experts say the dangerous
bacteria are killed only by thoroughly cooking beef at 160 degrees.

on Frlday, the department sald that an Arkansas meat processor, Hudson Foods
.ac., would recall a record 1.2 million pounds of hamburger because of possible
contamination with a deadly strain of the E. coli bacteria. Health officials
said the bacteria made 16 people sick in Colorado last month.

The last previous U.S. outbreak of the virulent E. coli 0157:H7 linked to
beef was in 1992-93, when 700 people became sick and four children died in the
West after eating undercooked, contaminated hamburgers.

"Just look at the difference between this'situation and what you had four

" years ago," Glickman told reporters after a speech. "We have to date kept the
problem from exploding to a really serlous problem that affected a lot of

people. :

"It is a test of the food safety monltorlng and reportlng system, and it’s
working quite well.” . :

The department is 1mplement1ng a revolutlonary overhaul of federal meat

. inspection, replacing the. poke-and-sniff method of certifying that meat and
poultry are safe to eat with scientific testing for sickness-causing bacteria.
The testing is known as "hazard analysis and critical control point systems.

.Gllckmaﬁ also credited new safe?handllng labels on meat and poﬁltry and the
cutting-edge computer system, Foodborne Disease Active Surveillance Network
(FoodNet), which helps public health officials track food-borne dlsease.

At sunrise Monday, a team of inspectors from the Agriculture Department
»scended on the Hudson Foods meat-packing plant in Nebraska at the heart of
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the recall to try to determlne the source of the E. c011 contamination.

Investlgators are also ‘expected to visit the slaughter plants that supplied
Hudson Foods with the beef. Animal feces that Splll onto meat when the
intestines are removed after slaughter are a major source of E. coli
contamlnatlon.

"I think we should be able to say somethlng here in two to three weeks’
time," said Thomas Bllly, ‘head of the department’s Food Safety and Inspection
Service. .
 LANGUAGE: ENGLISH
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8

As agriculture officials Monday inspected the quson Foods Inc. plant that
shipped more than a million pounds of potentially tainted hamburger, analysts
predicted that the much-publicized recall would hardly affect the bottom 11ne of
the Rogers-based meat-processing company. ,

The U.S. Department of Agrlculture on Frlday recalled 1.2 mllllon pounds of
ground-beef patties produced by the company, fearing the supply may be
contaminated with the potentially deadly E. coli 0157:H7 bacteria. The recall
was issued after about 20 people in Colorado became ill after eating Hudson beef
patties in July. :

Monday, a so-called SWAT team of inspectors met several Hudson executives at
. ne Columbus, Neb., processing plant that produced the meat to begin determining
. the source and extent of the contamination. The Agriculture Department didn’t
" issue. any new information on the investigation.

However, Thomas J. Billy, administrator for the USDA’s Food Safety and
Inspection Service, told The Associated Press that the source of the - -
contamination had not yet been identified but most likely came from a source.
outside the plant, which processes up to 3 million pounds of beef ‘each week,
mainly for Burger King and Wal-Mart Stores Inc. of Bentonv1lle. ' :

The Agriculture Department is checklng some of Hudson s suppllers, Bllly
said, adding that if one of them is the source, the bacteria could have gone to
other meat processors.

"If we are able to identify a single source as a p0551b111ty, we will be
reviewing that plant’s records to see if there’s any indication that problems
occurred " Billy said. S : .

The company s stock has dropped 12 percent since Aug. 12, when it was selling
"at $ 16.25. It closed Monday at $ 14.88, unchanged :

The recall grew from 20,000 pounds Aug. 12 to. 1.2 million by Friday and
included hamburger produced at the Nebraska processing plant June 4, June 5 and
June 9. The suspect meat was distributed to restaurants and grocery stores
nationwide, accordlng to the Agriculture Department.
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"I’ve sent the SWAT team out to this particular plant because I want to send
signal throughout the industry that we will not tolerate practices which are
icompatible with public health," Agriculture Secretary Dan Glickman said’ Sunday
on CNN’s Late Edition.

Leonard G Teltelbaum, who follows Hudson Foods for Merrlll Lynch, said the
bad publicity should have minimal financial impact. Hamburger sales make up a
small percentage of the company’s total sales, and food-service companies which
buy Hudson products are satisfied with them. . .

"Hudson Foods is primarily a poultry producer, which they are extremely
. efficient at," Teitelbaum said, adding that hamburger is a "very small" part of .
its processing operation. "They’re in the hamburger business because their
- reputation as a processor was so good that one of the major food-service chains
asked them to produce products for them. It was their reputation as a good
guality producer that got them in this business to begin wlth "

, Of the $ 1.7 billion in pro;ected 1997 sales, hamburger sales should make up
about $ 110 million of that figure, Teitelbaum estimates.

"Hamburger is not cr1t1cal to the earnlngs outlook for Hudson Foods, " he
said. "If the price of corn comes down a nickel a bushel, that’s going to do a
lot more to Hudson Foods’ profitability than their entire hamburger operation."

Meanwhile, Hudson has started conducting "extensive" tests on beef delivered
to the Columbus plant, which work to detect E. coli and other harmful microbes.
The additional testing ‘should not delay shipment from the plant according to

dson.

E. coli 0157:H7 can cause severe abdominal cramps, bloody diarrhea and
dehydration. The elderly, children and those with weak immune systems are -most
‘susceptible to the harmful bacterla.

John Marcy, an extension food scientist at the Center of Excellence for
Poultry Science at the University of Arkansas, said the best way to eliminate E.
coli is to thoroughly cook meat.
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Six days and 1.2 million pounds of hamburger later, neither Hudson Foods Inc.
nor government investigators have discovered the source of E. coli bacteria
responsible for one of the largest food recalls of the decade.

James‘T.’Hudson,‘chairman of the Rogers-based company, said 57 E. coli tests
on both incoming and outgoing meat products at the company’s Columbus, Neb.,

processing plant "have not picked up anything."

"We’re still baffled as to where it came from," he sald durlng a telephone

- conference with reporters.

But if the source of the contamination remains a mystery, Agriculture
:cretary Dan Glickman said, it won’t be for lack of -looking.

Glickman on Sunday told CNN he had sent a "SWAT team" to investigate last
week’s recalls "beécause I warit to send a signal throughout the industry that we

will not tolerate practices which are incompatible with public health."

 still, Glickman acknowledged that the contamination was not necessarily a
result of improper handling at the plant. The bacteria could have been present
when the meat was delivered from one of Hudson Foods* suppliers, he said.

Glickman said he also was concerned by the company’s inability to 1mmed1ately
determine the amount of meat that was potentially contaminated.

Hudson said he expected 10 to 12 inspectors to arrive today.
"We'welcome them," he said "because we’re not afraid of what they'll find."

Hudson Foods announced a voluntary recall of 20,000 pounds ‘of beef last

" Tuesday. The next day, the company added another 20,000 pounds. Friday, the
" Department of Agrlculture extended the recall to 1nclude everything produced by

the company’s Columbus plant on June 4, June 5 and June 9 -- a total of 1.2
million pounds of beef. : : ‘

The recalls began after hamburger pattles produced by the plant in early June
were blamed for the 1llnesses of several people in Colorado. '
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. The bacterla known as E. coli 0157:H7 is a potentlaliy deadly mlcrobe that

\n cause severe abdominal cramps, bloody diarrhea and dehydration. It is
specially dangerous to children and elderly people and to those wlth weakened
immune systems. . .
Hudson said he was not upset'w1th breadth of the recall and stressed that ,
Friday’s recall resulted from an agreement between the company’ and Department of -
Agrlculture.'

"When it comes to the pubrlc safety, we are not! g01ng to take any chances,"
he sald :

Hudson began the conference call with a brief statement almed at dlspelllng
recent criticism from USDA off1c1als and public advocacy groups on the handllng
of the recalls. :

Initial estimates of the amount of potentlally'dangerous meat were far lower
than the amount eventually .recalled, because the company had very little time to
prepare a recall announcement he said. ‘ :

"The amount of volume was not 1mportant to the control of health " Hudson
said. "The thing that was important was to get the code dates and the product
descrlptlon out to the publlc as quickly as pos51b1e "

Company employees did not know exactly how much meat would be affected by ‘the
recall when the initial announcement was made, Hudson said. As the scope of the’
»roblem became clearer, he said, the recall was expanded That took three days.

-The USDA is rev1ew1ng records at the Columbus plant to find out why it took
so long for the company to provxde a full production report.

The recalled products are 3-pound and 15-pound boxes of uncooked frozen

hamburger patties marked with the codes 156A7, 155B? 15547, 160A7 or 160B7.

Although all of the recalled beef has been taken off store shelves and out of

. circulation, Hudson said, some people may have frozen the patties for use later.
‘The USDA recommends that consumers check the labels on all Hudson ‘Foods beef

pattles purchased sinceée early June.

Hudson Foods is the country s third- largest publlcly held poultry producer.
The company began processing beef in February 1995 when it opened 'the Columbus
processing plant. It now supplies ground beef and frozen hamburger patties to-
Safeway, Wal-Mart and Sam’s Club stores, as well as Burger King and Boston

‘Market restaurants. Sales of beef products, including frozen: hamburger patties,

amounted to $ 90.3 million, 6.6 percent of total sales.

In 1995 Hudson Foods. had the nation’s largest ever meat recall when it
recalled 3.9 million pounds of ground turkey that contalned small bone
fragments. ; :

Information for this article was contributed byfThe Associateleress.
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' Hudson Foods Inc. belleves the E. coli. bacteria responsible for a recall of
more than 1.2 million pounds of ground beef from its Columbus, Neb.,,plant may
have originated with a supplier, the chairman of the company said Sunday

"We’re conducting an 1nvest1gatlon, and we’re not real sure yet that-we’ ve
identified the particular supplier, but we think. we’re very close," James T.
Hudson said in a telephone press conference from Hudson’s headquarters in
~ Rogers, Ark.

It was Hudson’s first detailed public comment on the story that broke
esday with an announcement that his company was recalling 20,000 pounds of
.rozen beef patties suspected of being contaminated by E. coli Ol157:H7, a
potentially deadly bacteria that can cause severe abdom1nal ~cramps, bloody
- diarrhea ‘and dehydration. ‘

That was followed on Wednesday by the recall of another 20,000 pounds of
ground beef and on Frlday by the announcement that the recall covers more than:
1.2 million pounds.

Hudson said Sunday that "at this point in time" he does not belleve any
. additional meat w111 be recalled.

The USDA said it is trying to find out why there was a delay in fully
reporting the extent of the problem

Agriculture Secretary Dan Gllckman said Sunday that he has sent a "SWAT .
team" of food 1nspectors to the Columbus plant to flnd the. source of E. coll
bacteria. ‘

"We don't know theé source of the contamlnatlon whether it was through
improper handllng at the plant, or it might have been because of the raw product
that was coming in from the suppliers," Glickman said Sunday on CNN’s "Late
Edition." : J : :

Glickman said he wants "to send a signal throughout the industry that we
‘11 not tolerate practices which are incompatible with public safety."

&

L~
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—_ Hudson said he welcomed the 10 to 12 addltlonal 1nspectors "because we're
ot afrald of what they w1ll flnd " ‘

Descrlblng the sequence of events in the first days of the recall Hudson
said that when his company learned that its beef was suspected of’ maklnq people
sick, the company felt it was more important to publicize the correct packaglng
information rather than calculate the amount involved. :

"The thing that was 1mpcrtant was to get the code dates and product
descrlptlon out to the public as qulckly as possible," he said.

‘Hudson said that with the rush to .get the information out, "there was not as
" much attention paid to the tonnage as perhaps should have been." :

In a prepared statement Sunday, Hudson said the company is dismayed over the
contamination, but he denied that the company purposely delayed fully reportlng
the problemn. :

"We wish to state emphatically that’Hudson Foods has moved with all dispatct
as information became available, and has in no way tried to hide any informatior
from the USDA or the public," said Hudson, founder of the 25-year-old company.

: He said the recall was initially confined to a portion of the ground beef
‘processed at the Columbus plant on June 4, 5 and 9 and was later expanded to
include everything produced on those days.‘ :

The USDA and the company, "actlng out of an abundance of cautlon,“ expanded
1e volume over fcur days. :

The Hudson recall: began after a number of 1llnesses, between 15 and 20, were.
reported 1n Colorado by people who ate hamburgers produced at the Columbus
plant. . .

"We have at this time 1nst1tuted a full and aggressive investigation at our
“Columbus, Nebraska, plant to determine the source of the contamination, " Hudson
said. "The truth is that we don’t know at this particular point the source. It -
-may have come in from outside purchases. It may have originated at the plant,
but we ddn’t think so." . . o

, While Hudson also said that the beef "may have been contaminated after 1t
left" the Columbus plant, he added that "we’re not saying it did. We’re
accepting responsibility that there was a genetic link back to our plant and
that it very llkely did come from our plant."

Hudson decllned to 1dent1fy any of the plant’s major suppliers. He
acknowledged that the 2-year-old plant has processed beef from outside the
United States -~ Australia, for one country - but said that forelgn beef was not
being processed during early June. .

Tim Hackler, a spokesman for Hudson, sald 1ater that no forelgn beef has
been used at the plant in the last year. :

Hudson said he was "not at'liberty" to disclose all the customers to whom
¢ beef was sold, "but there is none in circulation, there is none on the
—nelves. The only place it could possibly be today would be either in
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~3omebody’s freeZer, or it would have been locked up by the cuétcmers who got

LI L} . ' - .

. Among the customers of the Columbus plant identified earlier are Bﬁrger‘
King, Boston Market and Wal-Mart’s supercenters and Sam’s Clubs.

" The Hudson company conducts régular-tests for E. coli 0157:H7, the chairman
said. "I counted up that we’ve done 57 of those tests in the last three or four

months, and, of course, we have not plcked up anything. So we’re stlll baffled
as to where it came from."

Hudson s testlng, he said, is done on beef before and after it is processed.

Hudson said the plant’s suppllers also "are supposed to be testing" for E.
coli 0157:H7.

“*I’m not real sure I know exactly their test prpcedures," he said.\"That's
something we’re going to find out, though. What we’re going to have to do is go

into these places and satisfy ourselves that their testlng procedures are
adequate.,"

Hudson Foods Reacts

James T. Hudson, chairman of Hudson Foods Inc., dlscussed the meat recall at ’

. length for the first time Sunday.

He believes a supplier may have been the source of E. coli bacteria.
He does not expect mére‘meat will be recﬁlled )

He said the company is dlsmayed over the contamination and did not . try to
“hide 1nformat10n. .

He said a "full and aggre551ve investigation” has been instituted.
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HEADLINE: Severai Lines of Defense Exist Against Contamination in Food

The recall of 1.2 mllllon pounds of hamburger patties produced at Columbus,
Neb., has caused legitimate concern about the safety of the nation’s food
supply. Nonetheless, if people pay attention to what safety experts are saying
about the E. coli bacteria strain that led to the recall, long-term damadge to
the beef industry should be minimal. ' : :

Federal authorities ordered the recall to protect consumers from a
particularly harmful variety of the E coli. Hudson Foods Co., the owner of the
Columbus plant, had initially recalled 20,000 pounds of the patties and then
another 20,000 pounds. The company acted after 20 people in Colorado became ill
with E. c011 symptoms after eatlng the meat. :

.Americans have come to expect the cleanest, safest food supply the world hae
ever known. People are troubled when they are told that something in their food

~~ould make them sick. But as the stories about the Hudson recall have

monstrated, there is cause for reassurance. Strenuous efforts are being made
-0 make the clean, safe food supply even cleaner and safer.. ;

At the Columbus plant, Hudson has tested‘frequently to keep the product free
of E. coli. Several large restaurant chains that are major servers of hamburgers
revealed that they also test for E. coli. U.S. Secretary of Agriculture Dan
Glickman, whose department inspects meat at processing plants, said Sunday that
the USDA will step up its inspections at Columbus and refuse to tolerate
practices anywhere that endanger the public. _ ;

Of course meat should be processed carefully encugh to avoid contamination
with the E. coli, which is sometimes present in fecal matter. Testing by the
government, the processor and the restaurants should minimize any contamination
problem by stopping a contaminated shipment before it gets to the public.

' But even if a tainted load slipped through, the public has another line of
defense against getting sick: Proper preparation of the meat.

One of the most significant facts about the recall is that most of the meat
in question may no longer exist. The patties were produced in June; most are
believed to have been cooked and eaten without incident. That’s because E. coli
strain is most likely to cause harm when the meet is served rare. It dies when
the meat is well cooked. Most restaurant chains that bought the patties and fed
them to the public said they typically cooked their hamburgers thoroughly enough

Ato kill harmful bacteria.

The government has been trying to persuade the public to avoid undercooked

. amburgers ever since a 1993 outbreak of E. coli resulted in three deaths and
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-~hundreds of illnesses, mostly in the state of Washington. People who don’t
’llow that advice are taking an undue risk. They also take a risk if they
.andle raw meat and then’tbuch other food without firstvwashing their hands.

Hudson’s problem is regrettable. The Arkansas-based company has made many
efforts at its Columbus plant, only 21/2 years old, to implement modern
food-handling methods and enforce stringent efforts to turn out a safe product.
The E. coli illnesses in Colorado and the resulting federal recall demonstrate
“that even greater efforts are necessary - not only by the industry but also by
people who buy and cook hamburger at home.
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HEADLINE: Hudson Resumes Shipping A Columbus, Neb., plant tied to E. coli
returns to beef processing Monday

' BYLINE: JOHN TAYLOR
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BODY: '
Workers resumed proce551ng and shipping ground beef from Hudson Foods Inc.'s
Columbus, Neb., plant Monday as a number of federal inspectors tried to find the
source of the E. ‘coli bacterla suspected of contamlnatlng 1.2 million pounds of
beef.

The precise number of 1nspectors from the U.S. Agrlculture Department ;
~couldn’t be determined, although a company off1c1al said up to 12 were expected

. Meanwhile, James T. Hudson, chairman of the company, said it was llkely that
“he contamination came from meat delivered to -the plant. ‘ i

, Plastic-wrapped boxes of beef trimmings from outside suppliers are delivered
to the plant on pallets, said BeckyTriplett, a corporate legal a531stant at
. Hudson’s. Each pallet carries 22,000 pounds of trimmings.

Part of the trimmings is processed into frozen ground beef patties and part
is processed according to customers’ specifications, she said Monday. In
Hudson’s recall last week, some of the frozen patties went to retail stores and
wholesale clubs and other ground beef went to fast-food restaurants

. In a telephone press conference Sunday from Hudson s headquarters in Rogers,
Ark., Chairman Hudson said, "We'’re conducting an investigation, and we’re not
real sure yet that we’ve 1dent1f1ed the particular supplier, but we think we re
very close." .

It was Hudson’s first detailed public comment on the story that broke
Tuesday with an announcement that his company was recalling 20,000 pounds of
frozen beef patties suspected of being contaminated by E. coli 0157:H7, a
potentlally deadly bacteria that can cause severe abdominal cramps, bloody
diarrhea and dehydration.

, That anhouncement was followed on Wednesday by the recall of another 20,000
‘pounds of ground beef and on Friday by the announcement that the recall covers
more than 1.2 million pounds. .

Hudson said Sunday that "at thls point 1n time" he does not believe any
iitional meat will be recalled
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The USDA said it was trylng to find out why there was a delay 1n fully
porting the extent of the problem.

Agriculture Secretary Dan Glickman said Sunday that he had sent.a "SWAT
team" of food 1nspectors to the Columbus plant to flnd the source of E. coli’
bacteria.

"We don’t know the source of the contamination, whether it was through
improper handllng at the plant, or it might have been because of the raw product
that was coming in from the suppllers," Glickman said Sunday on CNN'S "Late
Edltlon."

_ Glickman said he wants "to send-a signal throughout the 1ndustry that we
will not tolerate practlces which are incompatible with public safety.”

Hudson said he welcomed the 10 to 12 additional’ 1nspectors “because we’re
not afraid of what they will find." :

Describing the sequence of events in the first days of the recall, Hudson
said that when his company learned that its beef was suspected of making people
sick, the company felt it was more 1mportant to publicize the correct packaging
1nformat10n rather than calculate the amount involved.

"The thing that was 1mportant was to get the code dates and product

description out to the public as qulckly as possible,”" he said.

Hudson said that wlth the rush to get the information out, "there ‘was not as
ch attention paid to the tonnage as perhaps should have been "

In a prepared statement Sunday, Hudson said the company was dlsmayed over

the contamination, but he denied that the company purposely delayed fully

reporting the problem.

"We wish to state emphatically that Hudson Foods has moved with all dispatch

"as information became available and has in no way tried to hide any'information

from the USDA or the public,” said Hudson, founder of the zs—year old company

He said the recall was initially confined to a portion of the ground beef
processed at the Columbus plant on June 4, 5 and 9 and was later expanded to.
include everythlng produced on those days. ‘ :

' The USDA~and the company, "acting out of an abundance of cautlon," expanded
the volume over four days. : « :

The Hudson recall began after a number of 1llnesSes, between 15:and 20, were
reported in Colorado by people who ate hamburgers produced at the Columbus

plant.

- "We have at this time 1nst1tuted a full and aggressive investigation at our
Columbus, Nebraska, plant to determine the source of the contamination," Hudson
said. "The truth is that we don’t know at this particular point the source. It
may have come in from outside purchases. It may have originated at the plant,
"t we don’t think so."
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While Hudson also said that the beef "may have been contaminated after it
2ft" the Columbus plant, he added that "we’re not saying it did. We’re ;
sceptlng responsibility that there was a genetlc llnk back to our plant and

that 1t very llkely did come from our plant." ‘

Hudson declined to’ 1dent1fy any of the plant’s major suppliers. He
acknowledged that the 2-year-old plant has processed beef from outside the
United States - Australia, for one country - but sald that forelgn beef was not
belng processed during. early June. .

Tim Hackler, a spokesman for Hudson, sald later that no fore1gn beef has
been used at the plant in the last year. Ms. Trlplett said Monday that Hudsonl'
has not purchased neat from outsxde the U. S. in the last 18 months.

Hudson said he was “not at llberty" to disclose all the customers to whom
the beef was sold, "but there is none in circulation, there is none on the

- shelves. The only place it could possibly be today would be either in somebody’s

freezer, or it would have been locked up by the customers who got it.“

Among the customers of the Columbus plant 1dent1f1ed earlier are Burger
King, Boston Market and Wal-Mart’s supercenters and Sam’s Clubs. '

The Hudson company conducts regular'tests for E. coli‘QlS?fH?, the chairman

said. "I counted up that we’ve done 57 of those tests in the last three or four

months, and, of course, we have not picked up anythlng So we’re. Stlll baffled
as to where it came from." , :

Hudson s testing, he said, is done on beef before?and after it is processed.
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The U.S. Department of Agriculture wlll increase 1nspectlons of the Hudson
_Foods plant in Columbus, Neb., to determine whether more beef is contamlnated
with E. coll, a USDA spokeswoman said Saturday.

More than 1.2 million pounés of ground beef from the plant is now under .
recall, the largest such recall of bacterially contamlnated meat or poultry in
U.S. hlstory ‘

A team of five 1nspectors - including a deputy inspector general out of the
epartment’s Washington office - will review plant records and operatlons
ginning Monday, said Jacque Knlght spokeswoman for the USDA.

The plant, closed for the weekend will be allowed to continue productlon
during the inspections, she said.

Among other concerns, Ms. Knlght said, off1c1als want to determine why
"Hudson didn’t inform the Agrlculture Department 1mmed1ately of the extent of the
potentlal problem. _ , : _ . )

Hudson voluntarily recalleé 20,000 pounds of meat Tuesday, then another
20,000 pounds Wednesday. Friday the USDA extended the recall to a total of 1.2
mllllon pounds as an added precaution. .

A "We don’t know that all of the 1.2 million pounds is contaminated," Ms.
Knight said. "We just know that some of it is. That’s why we’re recalling those
products. We need to test as much as we can." ' o

She said the department sent a compllance officer to the plant Frlday. The
team of five .inspectors that arrives Monday is to include an epidemioclogist and
~ the USDA inspector, based 1n Schuyler, Neb., who routlnely checks the plant.

Agrlculture Secretary Dan Gllckman Saturday sald concern about the company’s
history was one of the reasons his department was escalating the: 1nvestlgatlon.

Gllckman said it was not yet clear whether the beef contamination was a rare
~vent at the plant or was part of a "serious’ systemic breach of compliance" w1th
od safety rules. But he said he was bothered by the company’s initial
- nderestlmatlon of how much beef was 1nvolved and its status as the natlonal
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.record holder for meat recalls.

"Obviously, it causes me great concern that the same company is respon51ble
for the two largest call backs, Gllckman said.

In 1995 about 3 million pounds of Hudson Foods Delightful Farms Finely
Ground Turkey were recalled because of contamination with tiny shards of bone,
said USDA spokesman Tom Amontree.

In that case, as in the current burger case, estimates of how much meat was
tainted rose over a number of days. The turkey recall originally was for about a
million pounds, until audits revealed that more meat and addltlonal package
sizes were involved.

The current burger scare comes at a time when Hudson is facing $ 332,500 in
- federal fines for worker safety violations at its Noel, Mo., poultry processing
plant, according to a July .22 U.S. Newswire report. The Occupational Safety and
. Health Administration cited the company for alleged "willful, serious and
repeat" violations that included blocked emergency exits and 1mproper labeling
of hazardous materials, the report said.

Meanwhlle, 1nvest1gators in Johnson County, Iowa, are checklng to see
whether an outbreak of E. coli infections there since late July has any
connection to the beef from the Columbus plant. :

A The outbreak, whose source remains unknown, has sickened 21 people, 17 of

*hem children under age 11, said Angela Poppe, a nurse with the Johnson County
partment of Public Health The victims are members of nine famllles who
~wscialize together, she sald and all have recovered.

: About a third of the people infected with E. coli get it from contaminated
food. Another third contract pick up the bacteria from swimming in water that is
not chlorinated. The rest contract it from another person.

The suspect hamburger patties were made on June 4, June 5 and June 9 at the
Columbus plant and were sold under the Hudson brand name, the USDA said. Hudson
Foods Co. is based in- Rogers, Ark ‘

The burgers come in 48-ounce packages with the code 156A7 on the bottom, in
3-pound packages with the code 156B7, and in 15-pound boxes with the codes
155A7, 155B7, 160A7 and 160B7, the Agriculture Department said. '

Since E. coli outbreaks have been.linked to hamburger that is undercooked,
‘many food experts recommend against eating a hamburger that is pink inside.

Tom Amontree, the USDA’s ‘director of communications, said the.burgers from
the. Columbus plant have sickened 16 people in Colorado, but he said no one had
died or become seriously 111

E. coli can cause abdominal cramps, bloody diarrhea and dehydration.
Children, the elderly and people with damaged immune systems are most in danger.
E. coli bacteria come from animal fecal matter and generally find their way 1nto
meat at proce531ng plants :
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‘ ‘Health ‘'specialists in the past have estlmated that scattered 1nstances of E.
21i kill a few hundred Americans each year and make thousands more ill.

The agriculture secretary on Friday promised an invéstlgation of the
Columbus plant thorough enough that "no unsafe product is being allowed to go
1nto commerce." , .

Cathle Wwoteki, the department's undersecretary for food safety, said the
USDA "will pursue the appropriate corrective action" against Hudson. She would
not elaborate, and Amontree said it was too early to speculate about punishment.
But he said, "We don’t send in the inspector general on.a whim."

The suspect hamburger was distributed nationwide, in retail grdcery stores
and wholesale stores. Agriculture Department officials said much of it has
probably been eaten by now. Consumers who still have Hudson burgers in their
freezers should return them to the stores, the department said. :

The'CIintgh administration has made food safety one of its priorities.

In July 1996, President Clinton announced new rules for the meat-processing
~industry. Designed to bring more scientific testing‘into the inspection process,
the rules amounted to the most sweeping changes in 1ndustry practlces since the :
Meat Inspection Act of 1907.

The president also has announced a food~safety program for his' 1998 budget,
proposing that the government spend $ 43 million to increase the quantity and
»*uallty of seafood 1nspectlons and widen 1nspectlons of fruit and vegetable

lices. _

Meanwhile, the Food and Drug Administration has been stretched thin. It
faces the huge new task of requlating nicotine in tobacco, as part of the
proposed legal settlement with the tobacco industry, and its unannounced
inspections of food and drug manufacturers have declined steadily 1n the past
decade, from 22,189 in 1986 to 15,104 last year.

The number of inspectors at the,Agrlculture Department’s Food Safety and
Inspection Service declined from about 12,000 in 1978 to 7,500 as of Friday.
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. WASHINGTON - A Nebraska plant that produced possibly hazardous hamburger

patties has been closed and is recalling an estimated 25 million pounds of
the product, a huge leap in the possible scope of the contamination. '

E. coli bacteria contamination originated outside the plant, at the
slaughterhouse, but the massive recall is needed because of problems with
meat handling, record keeping and safety testing at the operation,

- Agriculture Department officials said Thursday.

The Columbus plant will niot-open until the company has adopted "far

‘more stringent safety standards that we have speciﬁcally laid out for them

based on what we have found in our mvestlgatzon Agriculture Secretary
Dan Glickman sald

The announcement means the recall is growing some 20-fold from Aug. 15
to cover all patties ever made by the plant that are still believed to be
in the marketplace.
. Officials said it was the department's largest recall.
But it is only a small fra&:tion of the 8 billion pounds of ground beef
of all types produced in the country each year.’And the Columbus plant -

accounts for less than 7 percent of Hudson Foods' sales, the company said.

Company chairman James T. Hudson said the company ordered the recall
"out of an abundance of caution and to restore the public confidence."

Glickman sald fewer than 20 people are known to have gotten sick from

" the tainted meat.

"We continue to monitor the sxtuatlon very closely, but all the ev1dence



. and return them to the place of purchase. All Hudson products -
are labeled with an "establishment number," which is 13569.

The company's burgers are carried by such national chéiins as .
Burger King, Wal-Mart, Boston Market, Sam's Club and Safeway.

Burger King announced it would immediately pull all Hudson
products from its restaurants. About 25 percent of Burger King
outlets carry Hudson beef products, and some of those
restaurants may experience temporary shortages of burgers, the.
company said in a statement. '

Boston Market ordered Hudson patties pulled from all of its
1,200 stores. "The p'atties will be out of our stores within
the next 15 minutes," said Jeff Beckman, Boston Market's
public-relations director, just an hour after the 2:30 news
conference.

Beckman said 40 percent of its stores used Hudson beef from
the Columbus, Neb., plant to make meatloaf. For a time, he
said, meatloaf will not be available at the aﬁ'ected
eateries. . » »

. Beckman said no Boston Market restaurants in Texas had meat
tfrom the Nebraska plant.

Ofﬁcials at _the'Defense Commissary Agency, which supplies the
300 military commissaries around the world, issued a notice
ordering that the "offending Hudson beef products" be removed
from sale. : :

A Safeway spokeswoman in Oakland, Calif,, said only one
division in the country - the Denver stores - did business
. with Hudson Foods and that the division removed all of the
company's beef from its stores Aug: 12, the day the first
recall was anncxunced :

Although the pattiés had been carried by Sam's Club, a -
division of Wal-Mart, a spokeswoman for the retailing giant
said all Hudson ground beef was pulled off shelves at the
warehouse stores last week. _

Glickman said the department was moved to recommend closure of

Hudson's Columbus, Neb,, plant and a total recall after
inspectors learned that the company had a practice of saving
leftover raw meat not used in the burger-making operation on



~ one day 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 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 :

Billy, administrator of the department's Food Safety and

Inspection Service, which is directing the food-safety arm of

the Hudson investigation. Billy said the agency also was
"concerned" that the company's testing for bactenal

contammanon has been madequate

A separate investigation for possible criminal activity is
continuing, said USDA Inspector General Roger Viadero. That
probe 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 Iune was short by more than a
million pounds

Billy said the department was now fairly certain that the
contamination, caused by a potentially deadly bacterium called
E. coli O157:H7, originated in raw meat provided to Hudson
. from one of seven suppliers. When the culprit supplier is
identified definitively, he said, investigators will follow up" -
to see if that company also shipped contaminated products to
other processing facilities.

That i mvesugatlon could lead to additxonal recalls, officials
sald

_ Billy said the beef plant would not reopen until the company

~ presents the USDA with an acceptable plan for testing its raw
meat and revamps its record-keeping and product-coding system
in a way that will allow better tracking of product lots.

" Consumers waniing more information about the recall were urged
to call the toll-free USDA Meat and Poultry Hotline at

" 800-535-4555. Woteki said the hot line took a record 6,000

calls last weekend after the agency announced its expanded
recall.
Copyright (c) 1997 Houston Chronicle. All rights reserved.
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at this point indicates that we have contained the outbreak," he said.

Recalls were announced last week, first with 20,000 pounds of meat, then
another 20,000, and Aug. 15 it became 12 million pounds.

~ The initial Hudson recall began after health officials in Colorado
traced the ﬂlnesses of more than a dozen people to hamburgers in early
June. :

. The Agriculture De;ianment 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 department s Food Safety and Inspection
Service.

The Centers for Disease Control arid Prevention,fwhich investigated the
E. coli outbreak associated with the patties in Colorado, said Thursday
that 15 people became ill between June 14 and July 14.

The CDC said the Hudson pames may have been distributed to all 48
contiguous states.

The plant's major customers mclude Safeway, Wal-Mart, Burger King,
Sam s Club and Boston Market officials said.

All those said they were mmedxately ceasmg sales of beef from Hudson
‘Foods or already had done so.
Copyright (c) 1997, Long Beach Press-’l‘elegramv

COMPANY NAMES (Dialog Generated): Agricuiture Department ; Boston Market ;
. Burger King ; Disease Control ; Hudson Foods ; Prevention ; Safeway ; Sam
. 's Club ; Wal Mart o
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WASHINGTON - The largest meat recall in U.S. history began Thursday as the
beef company linked to the latest outbreak of E. coli-tainted hamburgers

agreed to pull off the market and-destroy 25 million pounds of ground beef.

Under intense pressure from the U S. Department of Agnculture
Arkansas-based Hudson Foods Co. also agreed Thursday to shut down its plant
-in Columbus, Neb., and not reopen it until the company erases all the
government's doubts that its processes are safe. -

The ground beef being recalled was processed in June and some may

" already have been eaten. But because it's in the form-of frozen patties,
USDA officials believe much of it may still be stored by wholesa]ers
distributors grocers and restaurants around the country.

Local Cub Foods, Super One Foods and Jubxlee Foods stores do not carry
Hudson meat. '

A smaller emOunt of HudSon"svbeef was recalled last week. -

About 20 peop]e in Colorado got sick from the potentlally deadly E. coli |
bacteria startmg in June. No one has been reported sick since mid-July.

The bacteria cause severe dian"hea cramps and dehydration

Three children died in a larger outbreak in the Pacific Nonhwest in
1993. .

Federal food safety experts were still trying to find the cause of the
latest outbreak, which was traced to boxes of four-ounce beef patties
produces at Hudson's Nebraska plant. Officials now believe the beef was
‘ contammated with fecal matter at-one of Hudson's supplier slaughterhouses,



and the contamination was spread during the grinding at the hamburger
plant -

One of the difficulties, the USDA sald is that Hudson used meat left
~ over from one day's grinding in the next day's work.

Agriculture Secretary Dan Glickman announced the plant's shutdown,
stressing that the company's action was voluntary, but came under threat of
government retaliation. Glickman said USDA officials presented Hudson w1th
a list of "non-negotiable” requirements.

"I am well awz'lre that I do not have the authority to order these -

* recommendations," Glickman said. "But I do have the authority to withdraw
inspectors. If necessary, I will do that to halt operations until I'm
comfortable telling the American people that this food is safe."

Without the federal inspectors'’ labels the meat could not be sold in
U.S. stores.

_Thursday's recall highlighted weaknesses in the nation's meat safety ‘ ,
system, which has not been significantly modernized since the 1930s. Though :
government inspectors look at meat as it passes through slaughterhouses and '
processing plants, there is no inspection for invisible and potentlally
dangerous bacteria, such as E coli. :

The quickest test for E. coli takes at least three days to complete,
said microbiologist Hans Blaschek of the University of Illinois. By. that
time, potentially contaminated meat is far away, perhaps on consumers’
dinner tables. And once an outbreak is discovered, the government cannot
order a recall of tainted meat. -

The USDA is phasing in a series of common-sense changes in its
inspection systern that should reduce contamination, but won't make it any
_ easier to see it when it does occur. In the meantime, the government , .
recommends that consumers cook meat until it registers 160 degrees. At that
temperature, all the dangerous microbes are killed. .

Blaschek said the USDA used to tell consumers to cook meat until it was
brown in the middle, but recently the agency discovéred that some disease
microorgariisms can still be present even if the meat looks thoroughly
cooked. Checking each burger with a thermometer is the only way to be sure
it's safe, the agency said.

"That's not something anybody I know is going to do," Blaschek said. He
suggested consumers just use common sense and not worry too much, since E.

' - ¢



coli contamination remains relatively rare.

Also Thursday, officials said processed chicken delivered to schoolsin
Wisconsin and around the nation as part of the federal school lunch program
may contain dioxin and should be destroyed “ |

The chick‘en in the form of frozen nug'gets and patties, was sent to
- schools in 33 states and Puerto Rico over the past year. Authorities
believe much of the chicken has already been consumed.

The USDA, which supplied the chicken, said the recall is precautionary.

_ "The level of dioxin does not represent any kind of health risk or
- immediate threat," said Mary Ann Keeffe, the USDA‘s deputy undersecretary
for food, nutrition and consumer services.

Wisconsin officials were notiﬁed of the recall last week. The state
Department of Public Instruction sent letters to all 865 public school
districts and private schools that take part in the lunch program.

The USDA is not recalling chiclcen available in stores that came from the
batches, Keeffe said.

Federal investigators tracked tlte contamination to tiny bits of clay
‘produced by a Mississippi company and mixed thh chicken feed to prevent
clumping.

Of 80 chickens tested, two had unacceptably high levels of dioxin --
three to four parts per trillion, Keeffe said. Federal health officials
consider one part per trillion acceptable.

Dioxin can cause cancer if consumed at htgh levels over long periods of
time. :

The USDA estimates that E. coli and other food-borne bacteria cause an
“estimated 4,000 deaths and 5 million illnesses per year.

The E. coli bacteria are commonly found in human intestines.
Scientists discovered its toxic form in 1982, and the microorganism
gained notoriety in a 1993 outbreak that began at a Seattle
Jack-in-the-Box, sickening several hundred people and killing three
children.

The bacteria prodnee a toxin that damages the colon, causing a}aainful
bloody diarrhea. In severe cases, it can shut down the kidneys and destroy



blood cells. It is rarely fatal, but children and the elderly are at
greatest risk. .

Consumer groups like Safe Tables Our Priority (STOP), which was formed
by the victims of the 1993 outbreak, say many of these ilinesses could be
prevented if the government conducted more stringent inspections and tests,
and if the USDA had the authonty to shut down problem plants. and recall
suspect meat.

INFOBOX: How to avoid E. coli infection , ‘

Ways to cut down on E. coli infection in and outside the home:

%BC% Cooking hamburgers
%EC%

*Cook ground beef patties until juices run clear, patty center should be
greyish brown, not ,pink

*Never put cooked burgers back on plate tha hel d raw patties; cooked
burgers could be recontammated ‘

" %BC% In a restaurant
- %EC% o ;
*If you get a burger that's pmk inside, send it back for more cookmg

‘ %BC% Other places

%EC%
. *To avoid contact with infected human feces, wash hands with soap and water
_ at day care centers, nursing homes or after diapering child
%BC% In the kitchen
'%EC%

*Wash hands, utensils after handli ing raw ground beef E coli can live in
kitchen towels, sponges, cutting board

*Use special cutting board for raw meat

%BC% Why hamburger is riskiest



%EC%
 *With steaks énd roasts, béc;teriai are on meat surface and easily killed in
*With hamburger, bacteria are sometimes inside patty and harder to kill.

Source: Agriculture Department _ , ’ »
CAPTIONS: PHOTO Associated Press ; Workers at the Hudson Foods plant in
Columbus, Neb., process ground beef Monday. The meat processing plant in -~
Columbus that is suspected in an outbreak of E. coli contamination is
shutting down until more stringent safety standards are in effect.

Copyright (¢} 1997, Duluth News-Tribune

SPECIAL FEATURES: PHOTO ‘

COMPANY NAMES (Dialog Generated): Department of Public Instruction ;
Hudson Foods Co ; Jubilee Foods ; Local Cub Foods ; Super One Foods ; U S
Department of Agriculture ; University of lllinois ; USDA '



- 2/9/5  (Item 1 from file: 536)
DIALOG(R)File 536:(Gary) Post Tribune
(c) 1997 Post-Tribune. All rts. reserv.

09235008 (THIS IS THE FULLTEXT)

. NO SURE-FIRE METHOD TO MARKET SAFE MEAT
Heather Dewar, Knight-Ridder Washington Bureau
GARY POST-TRIBUNE, ALLED, P A3

Saturday, August 23, 1997 - :
JOURNAL CODE: GP LANGUAGE ENGLISH RECORD TYPE: F ULLTEXT .
SECTION HEADING: NATIONAL '
Word Count: 516

TEXT:

WASHINGTON In spite of meat recalls, scientific advances and stepped up
plant inspections, the federal government cannot ensure Americans' food is
free of dangerous bacteria. And experts say it probably will never be able -

to. ‘ . .

Scientists cannot keep up with the disease-causing toxin that killed three
Oregon 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 in ground meat again this summer and 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 in about one out of every 4,000 people stricken. '

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

“People are getting a false sense of security,” said epidemiologist Paul

. Mead of the federal Centers for Disease Control and Prevention. "They
believe the government will 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 protecting themselves

Under» pressure from Agriculture Secretary Dan Glickman, one meat-packing
plant took steps this week to recall suspect frozen hamburger patties and
overhaul its procedures. «

But scientists at the CDC say none of this will get at the source of the



»,

problem: meat already tainted before it reached the plant with a stram of
E. coli, named 0157:H7.

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

- Scientists did not know that in 1982, when they began work on tests that’
can quickly identify E. coli 0157: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 Tuﬁs
Umversnty-New England Medical Center.

The scientists were fast, but the disease was faster, Atcheson said. He

~ and others have identified abouti 60 more varieties of E. coli the new tests

won't find, and they too carry the lethal agent, known as Shiga toxin.

Named nearly 100 years ago by a Japanese physician, thga toxin
mysteriously attacks the cell walls of the intestine and, in severe cases,
the kidney and brain. It's the cause of several different intestinal
diseases, including dysentery epidemics in Africa and Asia. In the past two
years, it has caused outbreaks in Australia, Japan, Great Britain and the
United States, using a variety of E. coli strains as its host.

"Just a tiny sample is enough to make you sick,” Atcheson said. "So, can
you test ground beef to a point where you can be entirely sure it was safe?
In my opinion, no - not now, and probably not any time in the foreseeable

- future. Safe handling and cooking, that's where the buck stop's "

DISCLAIMER: THIS ELECTRONIC VERSION MAY DIFFER SLIGHTLY FROM PRINTED

' VERSION

Copyright (¢) 1997, Post-Tnbune
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WASHINGTON - The largest meat recall in U.S. history began Thursday as the
beef company linked to the latest outbreak of E. coli-tainted hamburgers

- agreed to pull off the market and destroy 25 million pounds of ground beef.

Under intense pressure from the U.S. Department of Agriculture (USDA),
Hudson Foods Co. also agreed Thursday to shut down its plant in Columbus,
Neb., and not reopen it until the company erases all the government's
doubts that its processes are safe.

The ground beef being recalled was processed in June and some may already

-have been €aten. But because it's in the form of frozen patties, USDA

officials believe much of it may still be stored by wholesalers,
distributors, grocers and restaurants around the country.

A smaller amount of Hudson's beef was recalled last week.

About 20 people in Colorado got sick from the potentially deadly E. coli
bacteria starting in June. No one has been reported sick since mid-July.

- The bacteria cause severe diarrhea, cramps and dehydration.

Three children died in a.larger outbreak in the Pacific Northwest in 1993.

'Federal food-safety experts were still trying to find the cause of the
latest outbreak, which was traced to boxes of 4-ounce beef patties produced

- at Hudson's Nebraska plant. Officials now believe the beef was contaminated

with fecal matter at one of Hudson's supplier slaughterhouses, and the
contamination was spread during the grinding at the hamburger plant.

One of the difficulties, the USDA said, is that Hudson used meat left over
from one day's grinding in the next day's work. .



Agriculture Secretary Dan Glickman announced the plant's shutdown,

- stressing that the company's action was 'voluntaxy, but came under threat of
- government retaliation. Glickman said USDA officials presented Hudson with

a list of "nonnegotiable" requirements.

"I am we]l aware that I do not have the authority to order these
recommendations,” Glickman said. "But I do have the authority to withdraw
inspectors. If necessary, I will do that to halt operations until I'm
comfortable telling the American people that this food is safe."

Without the federal inspectors' labels, the meat could not be sold in
U.S. stores.

Thursday's recall highlighted weaknesses in the nation's meat safety
system, which has not been significantly modernized since the 1930s. Though
government inspectors look at meat as it passes through slaughterhouses and
processing plants, there is no inspection for invisible and potentially
dangerous bacteria, such as E. coli. .

The quickest test for E. coli takes at least three days to complete,
said microbiologist Hans Blaschek of the University of Illinois. By that
time, potentially contammated meat is far away, perhaps on consumers'

“dinner tables. And once an outbreak is dlscovered the government cannot

order a recall of tamted meat.

The USDA is phasing in a series of common-sense changes in its
inspection system that should reduce contamination, but won't make it any
easier to see it when it does occur. In the meantime, the government
recommends that consumers cook meat until it registers 160 degrees. At that
temperature, all the dangerous microbes are killed.

Blaschek said the USDA used to tell consumers to cook meat until it was

- brown in the middle, but recently the agency discovered that some disease
. microorganisms c¢an still be present even if the meat looks thoroughly

cooked. Checking each burger with a thermometer is the only way to be sure
it's safe, the agency said.

"That's not somethmg anybody I know is going to do," Blaschekl said. He

~ suggested consumers just use common sense and not worry too much, since E.

coli. contamination remains relatively rare.

The USDA estimates that E. coli and other food-borne bactena cause an
estimated. 4 ,000 deaths and 5. mll ion illnesses per year *

~ The E. coli bacteria are commonly found in human intestines.



Scientists discovered its toxic form in 1982, and the mxcroorgamsm
gained notoriety in a 1993 outbreak that began at a Seattle
Jack-in-the-Box, 51ckemng several hundred people and klllmg three
children. .

The bacteria produce a toxin that damages the colon, causing a painful
bloody diarrhea. In severe cases, it can shut down the kidneys and destroy
blood cells. It is rarely fatal, but children and the elderly are at
greatest risk. :

Consumer groups like Safe Tables Our Priority (STOP), which was formed
by the victims of the 1993 outbreak, say many of these illnesses could be
prevented if the government conducted more stringent inspections and tests,
and if the USDA had the authority to shut down problem plants and recall
suspect meat. ‘

STOP and other consumer groups said they support Glickman's actions.
Dale Moore, a spokesman for the Natlonal Cattleman's Association, said his
organization does too. '

"The safety of the beef supply is pretty important to our mdustry, " he -
said.

Glickman told reporters Thursday he will go back to Congress seeking new
authority to regulate the industry. And Rep. Richard Pombo, R-Calif,,
chairman of the House subcommittee that oversees food safety, said he will
hold hearings in the fall on the need for new regulatlons

Microbiologist Blaschek said he found a box of the suspect Hudson
burgers in his freezer and returned them to the grocery store for a refund.

"Statistically, the odds are against you getting exposed to the
microorganism from hamburgers, but you don't want to play the odds with
'people s children," he said. "That's why I took them back."

Copynght (c) 1997, The Macon' Telegraph
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TEXT:
‘WASHINGTON - Burger King announced Saturday it will no Ionger buy ground
_ beef from Hudson's Columbus, Neb., plant.

No matter how sophisticated government testing of meat. and poultry
becomes, the sheer volume produced in America may make it impossible to
detect all dangerous bacteria in food, inspectors say.

"There is probably no way to absolutély foolproof this process,”
Agriculture Secretary Dan Glickman said last week.

For example, the Hudson Foods Co. ground beef plant in Nebraska, shut
down last week during a federal probe into E. coli contamination, had been
producing up to 3million pounds of frozen hamburger every week.

That's 12 million quarter-pound patties.

The Hudson situation has shaken some Americans' confidence, 2 new
'Newsweek poll found, with 54 percent saying they are less likely to buy
- burgers at fast-food restaurants and 41 percent saying they are less likely -
to buy hamburger meat at grocery stores. -

Feeling customers' concerns, Burger King announced Saturday that it no
longer would buy ground beef from Hudson's Columbus, Neb., plant. A
statement by Hudson called it "a serious dlsappomtment because Burger
ng had been a major purchaser. '

Unlike those in most states Vlrglma s Burger ngs had not used meat
from Hudson. S
Agnculture Department mspectors go to slaughterhouses that supply



Hudson and the Hudson plant itself. But it is not practical to test all
that meat for E. coli, salmonella or other bacteria that can make people
sick, ofﬁcials say.

And health risks in the meat mdustry can start well before the cattl
reach slaughterhouses. -

Agriculture experts told U.S. News & World Report that farmers often add
waste substances to livestock and poultry feed. Chicken manure, which is
cheaper than alfalfa, is increasingly used as feed by cattle farmers
- despite possible health risks to consumers, says the magazine reaching
‘newsstands Monday.

“Feeding manure that has not been properly processed is supercharging
the cattle feces with pathogens likely to cause disease in consumers," Dr.
Neal Barnard, head of the Washington-based health lobby, Physucxans for -
Respon51bie Medicine, told the magazine.

This can make the Agnculturc Department meat inspectors' }ob even
harder.

Tight budgets at the agency just exacerbate the problem. The number of
inspectors at the agency's Food. Safety and Inspection Service fell from
about 12,000 in 1978 to 7,500 today - to cover the 6,500 private meat and
poultry plants around the country. ’ : :

. According to the Newsweek poll, 62 percent said the government should
spend more money on food inspection to ensure that U.S.-produced food is
safe, with an even division over whcther the government already is domg a
goodjob :

Pathogens such as E. coli remain a health problem in America. The
federal Centers for Disease Control and Prevention estimates that up to
 9 800 E. coli cases and 120,000 salmonella cases a year occur when people
don't sufficiently cook ground beef contammg the bacteria. Cookmg at
high enough temperatures will kill the germs.

Together, the microbes cést upWards of $500million a year in medical
“bills and lost productivity, according to a USDA estimate..

The first meat inspection laws date back to 1906, in the wake of books
such as Upton Sinclair's "The Jungle" that exposed the once-filthy’
~ conditions in the packing industry. »

Under those laws, which remain essentially unchanged for 90 years, USDA
-inspectors worked inside private meat and poultry plants nationwide. They .



examined sample carcasses and products by sight, smell and touch, trying to
* determine if the product was safe and wholesome. :

But the federal rules never required scientiﬁc tests for bacteria such
as E. coli. Some larger companies did it anyway, while smaller ones tested
only if customers had specific requirements.

Now, new inspection rules are being phased in that for the first time
will requ:re somie scientific testing for bacteria at all meat and poultry
processing plants by the year 2000. In the case of E. coli, all plants
regardless of size had to begin their own testing last Jan.27.

Even that will involve only ‘sam'ples taken once or twice a day from
plants that can move tens of thousands of pounds of meat a day.

Still, Glickman said the focus will be on critical points in plants
where contamination is likely, In'the case of E. coli, animal fecal matter
is the most frequent source, so tests will be done at points along the
chain where its presence is prevalent, such as after cattle are
slaughtered, when the meat is cut into large pieces for various uses.

' "Hopef‘u y you'll be able to discover problems much earher n the
* process,” Glickman. sald

' Such scxentlﬁc testing generally involves takmg a sample from meat,
putting it in a lab dish and testing it chemically to see if harmful
bacteria are present.

At Hudson, company officials agreed to recall all the beef processed at
the plant since the date of contamination - up to 25 million pounds - and
to shut down the plant until stronger safety recommendations were met.
There was no indication when the plant might reopen.

Company founder James T. Hudson said the Nebraska plant had done 57 E.
coli tests of its own since the beginning of the year. All were negative.

The source of contamination for Hudson beef patties processed during
three days in early June has not been found. But government and company
officials say it likely came from a slaughterhouse supplier outside the -
plant.

Thus, Hudson said the company will now do E. coh testmg on the meat
arriving from slaughterhouses

"We're going to start inspecting every lot that comes in, rather than



just depending on the supplier," he said. "We're going to visit with some
of our suppliers and make sure we're’ comfortable with their testing.”

The new federal rules also require companies to keep much better records
of their testing and monitoring, and to enable officials to trace the'
source of any contamination that does occur.

‘But in Hudson's case, the medium-sized Nebraska plant won't have to
comply fully with the rules until January 1999. Federal inspectors said
this week they were investigating whether Hudson's record-keeping had been
" lacking.. . . o '
Copyright (c) 1997, Roanoke Times
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WASHINGTON - The Agriculture Department announced Thursday that a Nebraska . .
plant that produced possibly contaminated hamburger patties has been shut

down in the wake of an outbreak of illness in Colorado.

Hudson Foods Co. also was expanding its previous recall to include all
hamburger meat that ongmated at the p]ant an estimated 25 mrlllon pounds
of beef. :

USDA officials said the contammanon originated outsnde the plant at
the slaughterhouse :

Agriculture Secretary Dan Glickman said the company agreed to the

* measures for its Columbus, Neb., plant. The plant will not reopen until the
company has adopted "far more stringent safety standards that we have
‘specifically laid out for them based on what we have found in our
mvesnganon he said.

"We continue to momtor the situation very closely, but all the evidence
at this point indicates that we have contained the outbreak,” Mr. Glickman L
said. A

‘Hudson Foods said in a prepared statement that it ordered the recall”
"out of an abundance of caution and to restore the public confidence." It
said that raw ground beef products at the p]ant are the only products
involved in the recall.



‘ Last week, the company began the recall, first with 20,000 pounds of
meat and then another 20,000, and on Friday it became 1.2 million pounds of‘
hamburger from the Columbus plant.

E. coli bacteria contamination is ‘'suspected. The initial Hudson recall
. began after health officials in Colorado traced the illnesses of more than
a dozen people to hamburger patties 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 USDA's Food Safety and Inspection Service. -

Ofﬁcial.s are leoking at the seven slaughterheuses that were known to
have supplied the plant on June 5, he said.

They are "now satisfied no indication of contammatlon occurred in the -
plant itself,” Mr. Billy said.

Mr. Glickman said the main reason the recall is being expanded was that -
USDA officials Thursday morning discovered problems in the plant's handling
and recording procedures. Specifically, he said, investigators discovered
the plant had a practice of using leftover raw meat from one day in the

“next day's production. | |

E. coli is a potentially deadly bacteria that often gets into food ,
through contact with fecal matter. It causes severe diarrhea, cramps and
dehydration and was blamed for three deaths and hundreds of illnesses in
Washington state in 1993, mainly because of undercooked burgers.

The Centers for Disease Control and Prevention, which investigated the
E. coli outbreak associated with the patties in Colorado, said Thursday
that 15 people became ill between June 14 and July 14, five of whom were
hospitalized. Eleven said they had eaten frozen patties, and eight
‘specifically remembered eatmg Hudson Foods patnes the CDC said.

The CDC said the Hudson patties may have been dlstnbuted to all 48
contiguous states.
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