
PAGE 75 

LEVEL 1 - 28 OF 69 STORIES 

Copyright 1997 The Austin American~Statesman 
Austin American-Statesman 

August 22, 1997 

SECTION: News; Pg. A1 

LENGTH: 832 words 

HEADLINE: Nebraska meat plant shut down, over E. coli; Meat-processing plant 

BYLINE: Rick Weiss arid Caroline Mayer 

BODY: 
A major m~at-processing company already under federal investigation for its 

recent distributibn of t~intedhamburgers is shutting its Nebraska 
beef7proces~in~ facility indefinitely,and recalling all burgers shipped from the 
plant, estimated to be 25 million pounds, Agriculture Department and company 
officials announced Thursday, 

The e'normous nationwide recall ,the largest by far in U.S. history, was a 
non-negotiable" recommendation from the government, Agriculture Secretary Dan 
Glickm~n, 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 
processing, bacterial testing and bookkeeping procedures were inadequate to 
"sure that its p~oducts were safe. ' 

Enough new infor~ation has corne to light so we are ready to take ,action," 

.l.ickman sai,d. 


The move expands upon 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 during three days in June had caused 16 cases 9f 
food '~oisoning in Colorado. 

In a statement Thur~day, Hudson Foods said it was closing the plant and 
initiating the recall out of an abundance of caution ~nd to restore the public 
confidence," . 

tathie WoteRi, undersecretary for food safety, urged corisumers tb check their 
freezers for any Hudson Foods frozen hamburgers and return them to the place of 
p~rchaEe. All Htidson prod1lcts'arelabeled ~ith an establishment number," which 
is 135~9. . 

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

Burger King ahnounced it would imme~iately 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 .. 

Boston Market ordered Hudson patties pulled fr6m its,l,200 stores. The 

. tties will be out of our stores within the next 15 minutes," said Jeff 

.ckman, Boston Market's public-relations director, just an hour after 
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ltirsd~y/s 2:30 news eonference~ 

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 

availa~le at the affected eateries. 


Glickman said the Agriculture Department was moved to recommend closure of 
Hudson/s plant in Columbus, Neb., and a total recall after inspectors learned 
that the company'hadapractic~ 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 dif.ficult with eact 
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 
various lots of belef, said Thomas Billy, administrator of the department/s Food 
Safety and Inspection Service. Billy said the agency also was concerned that the. 
company/s testing for bacterial contamination has been inadequate. 

A separate investigation for possible criminal activity is still under way, 
. said USDA Inspector General Roger Viadero. That investigation.was initiated 
after a USDA audit last week determined that the company's initial estimate of 
the amount of meat that may have been contaminated in June was short by more 
than a million pounds. 

Billy said the department was now fairly certain that the contamination, 
used by a potentially deadly bact~rium called E. coli 0157:H7, originated in 

aw meat provided to Hudson from one of seven suppliers. When the culprit 
~upplier is identified, definitively, he said, inv~stigators will f~llo~ up to 
see whether that company also shipped contaminated products to other processing
facilities. . . 

That investigation could lead to additional recalls, officials said. 

. Billy said Colorado public- h~alth officials and scientists at the CenterS 

for Disease Control and Prevention in Atlanta are looking into new cases of E. 

coli poisoning in 1:wo Colorado families who recently fell ill after eating 

hamburgers produced at the Hudson plant on June 16. 


If DNA fingerprinting studies show a match between the disease-causing 
bacte~ia in thos~ people and bacteria in hamburgers saved from the families ' 
freezers, then the scope of contamination from the Hudson plant ~ould be larger 
than previously recognized. The 16 cases that have been linked ~ofar to Hudsor 
,w~re all tied to burgers produced earlier in the month. 

(Fro~ Box) 

For More Inforrncltion 

Consumers who have any'Hudson Foods frozen beef patties or burgers should 
return the items to their point of purchase for a refund. For questions, call. 
~e U.S Deaprtment ofAgricultur~ at (800) 53504555 or Hudson FOods at (800) 
,7-2670. 
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~PHIC: Workers process beef Monday at the Hudson Foods ~nc. plant 
~s,Neb., that was closed Thursday due to contamination concerns. 

in Colum 
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HEADLINE: Beef'recall largest in us history 

BYLINE: KNIGHT-RIDDER NEWS 

BODY: 
WASHINGTON The largest meat,recall in U.S. history 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 million pounds of ground beef. 

Under intense pressure from the,U.S. Department of Agriculture, Hudson Food£ 
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 ~ay '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, distributors, grocers and 
staurants around the country. . 

" The plant's major eustomers include Safeway, Wal-Mart, Burger King, Sam's 

ClUb and Boston Market, official~ said. 


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

About 20 people in Col6rado got sick from the potentially deadly E. coli 

bacteria starting in June. No one has been reported sick since mid-Juiy. 


E. coli is a potentially deadly bacteria that often gets into food th~6ugh 
contact with fecal matter. It causes severe diarrhea, cramps and dehydration and 
was blamed for three, deaths and hundreds of illnesses inWa~hington state in 
1993, mainly because of undercook~d burgers. 

Fedetal focd-aafety expert~ w~restill trying to find the cause ~fthe 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 atone of Hudson's supplier slaught~rhouses, and th~ contamination 
was spread during the grinding at t~e 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. 


Agricultut~ Secretary Dan Glickman announced the plarit's shutdown, stressing 
at the company's action was voluntary,bu~ came under threat of government 
~taliation. Mr. Glickman said USDA officials presented Hudson with a list of 
lori~negotiable" requirements. 
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"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 withdraw 

.nspectors. 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. 

Yesterday's re~all highlighted 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 passei through slaughterhouses and processing 
plants, there's no inspection for invisible and potentially dangerous b~cteria, 
such as E. coli. 

The quickest te!st for E. coli takes at least three. days to complete, said 
microbiologist Hans Blaschek of th~ 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 redu6e 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 temp~ra~ure, all the dangerous 
mi~robes are killed. .. . , 

Mr. Blasch~k s~id th~ USDA used to tell consumers to cook meat until it was 
:own in the middle, but ~ecently the agency distovered that some disease 

dicroorganisms can still be present even if the meat looks thoroughl~ ¢ooked . 
. , 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," Mr. Blaschek said. He 
sUggested consumers just use common sense and not worry too much, since E. coli 
c6ntamination remains relatively rare. 

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 disc()vered its toxic form in 1982, and thp. microorganism gained 
notoriety in a 1993 outbreak that began at a Seattle Jack-in-the-Box, sickening 
sever~l 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 children. and the elderly are at greatest risk .. 

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 

~ government conducted more stringent inspections and tests, and if the. USDA 
j 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 Association, said .his 
rganizationdoes too. 

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

Mr.-Glickman told reporters yesterday that he'll go back to Congress seeking 
new authority to i'egulate the industry. And Rep. Richard Pombo, R-Calif., 
chairman of the HCluse subcommittee that oversees food safety, said he'll hold 
hearings in the fallon the need for new regulations. 

Mr. 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 ~etting exposed to the microorganisrr 
from hamburgers, but you don't want to play the odds with people's children,l'he 
said. "That's why I took them back." 
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HEADLINE: Meat recall now hu~e ~ plant closed 

BODY: 
WASHINGTON CAP) - A Nebraska plant that produced possibly hazardous 

hamburger pat1:ies has. been closed and is recalling an estimated 25 

million pounds of the product, a huge leap in the possible scope 6f 

the contamination. 

E. coli bacteria contamination originated outside the plant, at the 

.slaught~rhouse, 	 but ~he massive recall is needed because of problems 

with meat .handling, r~cord keeping and safety testing at the 

operation, Agri~ulture Department officials said Thursday . 

.	The Columbus, Neb.~ .~lant will not open .until the company has adopted 

"far more stringent safety standards that ~e haVe specifically laid 

out for them based on what we have found in our investigation," 

Agriculture· Secretary Dan Glickman said. 

The announcement means the recall is 'growing 20-fold from Aug. 15 to 

cover all patties ever made by the plant that are still believed to be 

in the marketplace. 

O~ficialS said it was the department's largest recall. 

It is a small fraction of the 8 billion pounds of ground beef produced 

in the country each year. And the Columbus plant accounts for less 

than 7 percent o~ Hudson Food's sales, the company said. 

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

the tainted meat. 
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"We continue to·~onitor the situation very closely, but all the 

evidence 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 on Aug. 15 it became 1.2 million pounds~ 

The initi~l Hudson recall began after health off~cials in Colorado 

traced the illnesses of more than a dozen people to hamburger patties 

they ate in early June. 

The Agricul~ure Department has evidence that the contamination 

occuired 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 InspE:ctionService. 

Offic~als are lookirig at the seven slaughterhouses that were known to 

have supplied the plant on June 5, he said 

They are "now satisfied no indication of contaminatipn occurred in the 

plant itself," Billy said. ~ 
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HEADLINE: BURGER EATERS WON'T HAVE IT THEIR WAY FOR A WHILE 

t'~BYLINE) By SCOTT BAUER; Associated Press writer 

BODY: 
COLUMBUS, Neb. -- Some burger fans couldn't have, it their way today after 

Hudsbn Foods announced they were ~hutting a plant and recalling 25 million 
pounds of possibly tainted beef~ Burger King said hundreds of' restaurants were 
affected. ' 

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 tho~gh the beef was contaminated elsewhere. 

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

Burger King said 1,650 restaurants were initially affected, a quarter of its 
re than 6,000 restaurants, and 700 still were without hamburger today. The 
~hers got ,rush deliveries from other suppliers. 

. 
Apparently the tainted meat has n6t affected ,theN6rthwest. Spokespeople for 

Burger King franchises in the Clark County-P6rtland,area and Safeway Inc. say 
,Hudson Foods iin't a supplier for local stores. Boston Market said its 
Washington and Oregon stores are not affected by the meat. ' 

'At a Burger: King in Des Moines, Iowa, a sign on the drive-through menu said: 
"Sorry, only thing available today is chicken, fish, pork products and fries." 
In Omaha, Burger King managers planned 'to serve ham and cheese and bacon, 
lettuce and tomato sandwiches for ,lunch. 

"I guess it's a case of it's better to be safe than sorry, 'I Terri Sp~hn; a 
customer at a Burger King in Cedar ,Rapids, Iowa, said lateeThursday. Burger King 
said the affected restaurants were i~ 28 states, essentially everything "but the 
East and West Coasts, Alaska and Hawaii. 

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

Market, offic~als said! 


Employees at the ,2-year-old plant i~ this town 70 miles west of Omaha 

defended their workplace. 


"We're all stick~ng togeth~r and we're all behind Hudson, II said Dan Hull~ who 
, ~es hamburg~r patties. More than 200 employees were without jobs, but Hudson 
idthey would contiriue to receive pay: ' 
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The recall began af~er health officials traced the illnesses of more than a 
;,zen people in Colorado to hamburger patties·they ate in early June. 

E. coli bactetia contamination originated at a slaughterhouse -- outside the 
plant -- but the recall is needed because of problems with m~at handling, recorc 
keeping and safety testing, Agriculture Department officials said. 

The plant will not open until ~he company has adopted "far more stringent 
safety standards," Agriculture Secretary Dan Glickman said. 

LOAD-DATE: August 22,· 1997 
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HEADLINE: 25 million pounds of be~f recalled; 
Nebraska plant to close afterE. coli outbreak 

BYLIN,E: Knight-Ridder Newspapers 

DATELINE: WASHING~rON 

BODY: 
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, Hudson Foods 
Co. also agreed Thursday to shut down its plant in Columbus, Neb., and not 
reopen it untii the company erases all the govern~enti~ doubts that its 
processes are safe. . . . 

The ground beef being recalled was processed in June, and some may already 
Ive been eaten. But because it's in the form of frozen patties, USDA official: 
clieve much of it may still be stored by wholesalers, distributors, grocers,anc 
res~~urants around the 6ountry~' . . 

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

The Hudson prod~cts - all bearing establishmenf .No. 13569 - were distri~uted 
to grocery stores, fast-food chains and warehouse' outlets, including Sam's Clubs 
(owned by Wal-Mart), Burger King and Boston Market. 

USDA officials, sug'gested that consumers check their 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.since mid-July. 

Th~ bacteria cause, severe diarrhea, cramps and. dehydration. 

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

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

Federal food-safety experts were still trying to find .the cause of the latest 
cbreak, which 'vas traced to boxes of 4-ounce beef patties produced at Hudson's 
braska plant. Officials noW believe the beef was contaminated with fecal 
~tter at one of Hudson's supplier slaughterhouses~ and the contamination was 
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cead 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 grindi~g in the next day's work. . 


Agriculture Sec:retary Dan Glickman announced the plant's shutdown, stressing 
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-negotiable requirements. 

"I am well aware that I do not have the authority to o~der these 

recommendations," Mr. Glickman said. "But I do have the authority to withdraw 

~nspectors. 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, no.inspection is made for invisible and potentially dangerous tiacteria 
such as E. coli. 

The' quickest test for E. coli takes at least three days to complete, said 
~crobiologist Hans Blaschekof the University of Illinois. By that time, 

:entially contaminated meat is far away, perhaps on consumers' dinner tables . 
. d once an outbreak is discovered, the government cannot order a recall of 

..1inted meat. 
. 

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

system that should reduce coritamination. 


In the meantime, the government recommends that'consumers cook meat until it 
registers .160 degrees. At that temperatuie, all th~ dangerous microbes are 
killed. 

Checking each burger with a. thermometer is the only way to be sure it'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 
contamination remains relatively rare. 

The USDA estimates that E. coli arid other food-borne 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 
fallon the need for new regulations. 

'Separately Wednesday, Bloomberg News reported that the Agriculture Department 
recalling chicken nuggets ~nd ~atties from scho6ls in 33 states because they 

~y contain dioxin. 
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. . 

Officials at thE~ USDA, which is calling the recall a precautionary measure, 
lren I t immediately avail.able to elaborate. A spokeswoman said .she had no 
.lformation on the amount of chicken recalled or where it originated .. 

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

LANGUAGE: ENGLISH 
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HEADLINE: Hamburger scare hits state. 
.; 

BYLINE: By Bradley A. ·Stertz / Detroit News Washington Bureau Chief 

BODY': 
WASHINGTON -- Ordering meat loaf at Metro Detroit's 37 ·Boston Market stores 

will be impossible, at l~ast for another week. Grabbing a Burger King Whopper 
might get dicey. Michigan's 44 Wal-Marts and 21 Sam's Clubs have pulled frozen, 
pre-formed hamburger patties from their sheives. ' 

Most of the ground beef suspected of being tainted with po~entially de~dly E. 
coli bacteria in Michigan and 47 other states is being sent back to the Nebraska 
company that shipped it. 

The recall, estimated to be about 25 million pdunds,is the largest in U.S. 
history, U.S. Department of Agriculture officials said Thursday. 

The major outlets in Michigan for the frozen meat -- restaurant chains Boston 
.·..:ket and Burger King, along with Wal-Mart -- reacted quickly to. a USDA. 
.moun6ement Thursday recalling ground beef produced by a Hudson Foods I~c. 

processing plant. The plant. in Columbus, Neb., also was ordered clQsed. 

"This could possibly be anywhere," Steve Lombardi, a USDA official said. "Yoti 
can assume that it could be in any supermarket." 

Major Michigan chains, including Farmer Jack arid 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 patties 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 public fears. 

"We pulled allot the meatloaf 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 discovere~i~ Burger King stores," said a· spokesman 
at company headquarters in Miami. "But if the USDA says it doesn't have 
confidence ina meat processing plant, neither do,we." 

rhe Nebraska plant will not reopen untii the company has ad6pted "far more 
~ingent safety :standards that we have specifically laid out for them based on 
at we have found in our investigation," Agriculture Secretary Dan Glickman 
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Ld. 

"We continue to monito~ the situation very closely, but all the evidence at 
this point indicates that we have contained the outbreak. 1I 

• I 

Glickman said the department recommended closing Hudson's Columbus, Neb., 
plant and ~ total recall after inspectors learned 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 made it hard to keep track of leftovers that might have. 
contaminated subsequent batches......... " 

. Last week, the company began the recall, first ;with 20,000 pounds. Last 
Friday, the recall grew to include 1.2 million pounds of hamburger. 

. . 
The initial Hudson recall began after health offibials in Colorado traced the 

illnesses of more than a dozen people to hamburger pa~ties 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 illnesses in Washington stateir 
1993,.mainly because of undercooked hamburgers. 

The Centers for bisease Control and Prevention; which investigated the E. 
i outbreak associated with the patties in Colorado, said Thursday that 15 

~ple became ill between June 14 and July 14, five.of whom were hospitalized . 
. ~even saidt~ey had eaten. frozen patties, and eight·specifically remembered 
eating Hudson Foods pattie~ . 

.Detroit News wire service's contributed to this report. 

Hudson Foods meat patties are distributed nationwide to retail grocery stores 
and wholesale outlets. 

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

Major Michigan outlets: Hudson products are sold by Wal-Ma~t stores and Sam's 
Club outlets, Burger. King and Boston Market restaurants. 

Where to call: Ytiu can call the USDAhotl.ine at (800) 535-4555 or Hudson's 
hotline at (800) 447-2670. 

LOAD-DATE: August 22, 1997 
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HEAD~INE: E. coli threat spurs re60rd beef recall 
Hudson Foods agrees to destroy 25 million pounds of hamburger 

BYLINE: HEATHER DEWAR and DAVID GOLDSTEIN Knight-Ridder 

BODY: 
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, 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 proce~sed in JUfie 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, distributors, grocers and 

.~taurants nationwide. 

A ~~aller amourit of H~dson's beef was recalled last week. 

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

The bacteria causes severe diarrhea, cra~ps and dehydration. 

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

Federal food-safety experts were still tfying to find the cause of the latest 
outbreak, which was traced to boxes of four-ounce beef patties produced at 
Hud~on's Nebraska plant. Officials now believe the beef was contaminated with 
fecal matter at ofie 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 voluntary, but came under threat of government 
action. He said· USDA officials presented Hudson with a list of·llnon-negotiable" 
requirements. 

"I am well aware that I do not have the authority to order these 

:::ommendations, " Glickman said. "But I do have the authority to withd+."aw 


.lspectors. If necessary, I will do that to halt operations until I'm 
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lfortable 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 
~lants, there is no inspection for invi~ible 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 {s ·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 re,9isters 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 
'~roorganisms 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 said. 

, IIThat's not something' anybody I know is going to do," Blaschek s,aid. He, 
suggested consumers just use common sense and 'not worry too much, since E. coli 
contaminatlon remains ~elati~ely rare. 

/ 

The USDA estimates that E. coli and other food~borne bacteria cause an 
'estimated 4,000 deaths and 5 million illnesses pet 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 
5ever~1 hundied people'and killing three children~ 

The ba6teria prodrice a toxin' that damages the colon, causing a painful broody 
diarrhea. In SeVE!re cases, it can $hut down the kidneys andde~troy blood cells. 
It is rarely fatal, but children and the elderly are at greatest risk. 

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

STOP ~nd other consumer groups said they support Glickman's actions. Dale 
~re, a spokesman for the National Cattleman's Association, said his 
ganization doe~; too. "The safety of the beef supply is pretty important to our 
,dustry," he sa:Ld~ 
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Glickman told reporters he will go back to Congress seeking new authority to 
'~gulate the industry. And Rep. Richard Pombo, R-Calif., chairman of the House 
~bcommittee that oversees food safety, said he will hold hearings in the fall 

on the need for new regulations. . 
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HEADLINE: Packing plant shut as beef recall hits 25 million pounds 

BYLINE: Houston Chronicle News Services 

DATELINE: WASHINGTON 

BODY: 
WASHINGTON - A major meat-processing 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 off icials, announced 

Thursday. 


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

history, was a ""rion-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 inspector:s uncovered evidence that the company's meat 

processing, bacterial testing and bookkeeping procedures'were 

inadequate to assUre that its products were safe.' " 


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

The move ~xpands upon a1.2 million-pound hamburger recall at 
the same' plant, announced last Friday. That recall was ordered 
after federal investigators determined that Hudsol1 hamburgers 
produced during three days in June had caused 16 cases of food 
poisoning in Colorado. . 

In a statement r,eleased Thursday, Hudson .Foods said it was 

Closing thepl~nt and initiating the recall II "out of an 

abundance of ,caution and to restore the public .confidence. " 


Undersecretary for Food Safety cathie .Woteki urged consumers 
,to check their freezers' for any Hudson'Foods frozen hamburgers' 

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

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

""'lrger 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 st~res within 

the next 15 minut,es," 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 affect,ed 

eateries. 


Beckman said nc) Boston Market restaurants in ,Texas ,had meat 
from 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 spo~eswoman in Oakland, Calif., said only one 

divIsion in the cc)untry -' the Denver stores- did business 


ith Hudson Foods and that the division removed all,ofthe 

.ompany's beef fr()m its stores Aug. 12, the day tpe 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 al;L'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 le,arne<i that the company had a practice of saving 
leftover raw meat not used in the burger-making op~ration on 
one day and addinq 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 contaminatl~d batch have ~ade, their way ir:tto subsequent. 
batches. 

The problem was exacerbated by inadequate bookk'eeping 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 bacterial 
contamination has been inadequate~ 
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_~_ A separate investigation for possible criminal activity is 
"mtinuing, said USDA Inspector General Roger Viadero. That 
:obe was initiated after a USDA audit last week determined 

tliatthe 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 certairt 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 shipped contaminated products to 

other processing facilities. 


That investigation couid lead to additional recalls, officials 
said. 

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 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 

::all. 
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A Nebraska plant that produced possibly hazardous hamburger patties has been 

closed and is recalling an estimated 25 million pounds of the product. 

The latest recall· estimate represented a huge leap in the possible· scope of 
the contamination. . 

E. coli bacteria contamina~ion origin~ted outside the plant at the 
slaughterhouse, but the massive recall is needed. because of problems with meat 
handling, record k.eeping and safety testing at the. operation, Agriculture 
nepartment officials said Thur~day. . 

The Columbus, Neb.,' plant will not open until the.' company has adopted " far 
more stringent saf'ety standards that we have specifically laid out for them 
based on what we have found in our investigation," Agriculture Secretary Dan 
Glickman said. 

The· announcement means the siz'e 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 of caution and to restore the public confidence." 

Glickman said fewer than 20 people are known to have gotten sick from the 
tainted meat. 

"We continue to monitor the situation very closely, but all the evidence 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~OOO, until on Friday it became 1.2 mill~on pounds . 

. The USDA has eviden·ce 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. 

Officials are·looking at the seven slaughterhouses that were known to have 
s¥Pplied the plant on June 5, h~ said. 

They are "now satisfied no indication of contamination occurred in the plant 
_self," Billy sai~. 
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Glickman said the main reason the recall is being expanded was that USDA 
~ficialson Thursday morning discovered problems in the plant's procedures. 
,c:lecifically, he said, investigators discovered the plant had a practice of 

usirig leftover raw meat from one day in the next day's production. 

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 o~ten gets into food through 
contact' with fecal matter. It can cause 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. 

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

The Centers for Disease Control and Prevention, which investigated the E. 
coli outbreak asso~iated with the patties in Colorado, said Thursday that 15 
people became ill l::)etween June, 14 and July 14, five, o~ whom were hospitalized. 

Eleven said they had eaten frozen patties, and eight specifically remembered 
eating Hudson Foods; patties, the CDC said. ' , 

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

The plant's maj clr customers include Safeway, Wal-Mart,' Burger King, Sam's 

ub and Bo~ton Ma~ket, officials'.aid. 


The initial Hudson recall began 'after health officials in Colorado traced the 
illnesses of more t:han a dozen people to hamburger patties they ate in early 
June. 

Consumers were. advised to return all Hudson Foods brand frozen beef patties 
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 ~or information at (800) 535-4555, or 
Hudson's hotlineat: (800) 447-2670. "Weare doing our best to cooperate fully 
with the U.S. Department of Agriculture and will continue to do so," Hudson 
Foods chairman JamE!S 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 A£isociated Press 
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HEADLINE: Hudson Closes Plant USDA Also Asks Firm to Recall More Beef 
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SOURCE: WORLD-HERALD BUREAU 

DATELINE: Washington 

BODY: 
Hudson Foods Inc. agreed Thursday to shut down its Columbus, Neb., hamburgel: 

. processing plant ilndboost it,S nationwide 'recall to 25 million pounds of meat, 
the largest ever, Agriculture Secretary Dan Glickman announced. 

In a press conference, Glickman 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 numb.er of problems and to recall 

the additional meat. . 


"Today we pre~ented Hudson with a specific proposal, which is in~he b~st 
interest of public: health, which they accepted," Glickman said. 

Glickman s,aid the plant can reopen once "they adopt far more 'stringent 
safet~ standards that we have specifically laid out for them." 

The USDA's proposals, he said, are "non-negotiable," and "the plant will not 
reopen until they are all met~" 

In a statement, Hudson said the approximately 230 plant employees will 

continue to receive full pay "uritil a further decision conceinirtg the plant is 

made." 


Robert Udowitz, a Hudson spokesman in Washington, said the recall affects 
all gro~nd beef produced ~tthe Columbus plant from June 4 through Thursday. 

All ground beef bearing the Columbus plant's identification number - 13569 
is being recialled, Hudson said. 

"Today America has the safest food in the world," Glickman said.. "These 
actions, while tough, ar~ designed to ·keep it that. way." 

He said that after his department'~ investigators 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 precisely 
~om when they entered. the plant until they left. 

The company did not test .often enough for E.coli, considering the amount of 
ground beef the plant processed. 

The USDA now ~;ays E. coli ~as sickened 20 people, all in Colorado, who ate 
Hudson beef products. 

I 

The USDA on Thursday added four more p~ople to the list of those sickened. 
The people became ill early this month after eating Hudson meat processed July 
14, said Thomas Billy, the department's Food Safety Inspection Service chief. 

Billy ~aid th~ tainted meat originated with one 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 sit;uation 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: tilt is a sad day for the whole beef 
industry. It isa blow to. the whole beef industry, ,because this is a wholesome 
-ood that we all feed our families." 

Glickman'S action Thut:sday came after USDA inspectors and auditors 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 night, 
determined by Thursday. morning that they could not ensure that any·of Hudson's 
meat was safe. 

Billy said investigators 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 accura'te numbers recording batches of meat coming into the plant and 

. leaving it, he said •. 

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

The plant produces about 400,000 pounds of frozen hamburger patties per 

""ight-hour shift: t~he company has two shifts each day. 
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_" To reopen, the. USDA· said, the plant must stop its carryover practice, impose 
')re regular bactE!rial 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, 


Sam's Club stores and Safeway. food stores. 


The federal investigation is continuing, and it includes examining what 

federal meat inspectors assigned to the plant did to check meat and plant 

practices, Billy Said. 


Besides invest.igating Hudson, the USDA contacted' the federal Centers for 
Disease control to see whether other cases of E. coli illnesses were being 

. reported elsewhere in the nation. 

No pattern ~f illnesses have turned up in a nationwide review, Bflly 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 bec.ame 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 cc:>operative. ' . 

Next month, when Congress returns, Glickman vowed to seek recall authority 

and civil penalties. 


"I think most folks would be shocked to know th~t industry, and not federal 
food safety expert!;, ultimately make the decision as to whether or not food is 
recalled when public safety is compromised," he sa'id. "There's really no 
question the AmeriC:an people want government doing everything· it can to ensure 
that the food that is put on the table is safe." 

At least one ccmsumer group applauded the Agriculture Department's Thursday 
move. 

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

"'~PHIC: Color Mug/1 Dan Glickman 
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About 'the Plant 

", 

BYLINE: JOHN TAYLOR -

SOURCE: WORLD-HERALD STAFF WRITER 
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"You can see 'the operation, how neat and clean it, is," Norbert E. Woodhams, 

an executive of H'udson Foods Inc., said this week as he led visitors through the 
company's ground-beef processing plant. 

"It's pretty straightforward," he said. "That's why we're very confident 
that the problem is an outside problem. 1t 

Th'e 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 0157:H7, a 
potentially deadly bacteria. ' , 

The recall was boosted Thursday to 25 million pounds, and Hudson voluntarily 
shutdown 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 production. 

Th4!il investigation was prompted by reports that 16 people in Colorado who 
became ill from E. coli bacteria had eaten beef prqcessed at the plant. The 
number was raised to 20 Thursday. 

Glickman said Thursday that the outbreak had been "contained." 

Woodhams said the company believes the meat w~s contaminated by meat from an 
outside supplie,r. He and other executives say the 'procedures used at the plant, 
as well as the company's food-handling safeguards, make the facility one of the 
best in the nation. ' . 

The 100,000-square-foot'Hudson plant 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 said the Columbus site was chosen because 25 percent of all 
e U.S. beef supply is produced within 100 miles. James Hudson, company 

. ,lairman, said that the plant has used beef from Australia in the past, but 
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, ,,_c:::ompany officials say no foreign meat has been used in the past 18 months. 

Hudson won't id~ntifYits 15 suppliers either by name or by type - that is, 
whether all are packing plants or include some other sources. 

, - ' 

The plant is about,as high-tech as hamburger-making plants get, Hudson 

officials say. "V~ry few people have the equipment we have," Woodhams, said. 


, , 

Using a series of grinders, blenders and chillers, the work force of about 
230 p~ople can turn out 140 million pounds of frozen patties annually, along 
with an undetermined 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. ' , 

t 

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 t~e 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,holesthatr~~ove 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 packaging area. 

Woodhams said the plant has three shifts - two for production and one for 

, cleanup. 


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

At 5:30 a.m., the grinding process resumes. 

The plant's processing and sanitation measures are monitored by two USDA 
inspect6rs, each assigned to a production shift. 

A Look Inside Hudson 
, 

Thursday's voluntary suspension of operations at Hudson Foods' gr,ound-beef 
processing plant in Columbus, Neb., stopped production at a plant its executives 
call one of, the best; in thecouhtry'. Here's how the plant processes raw meat, 
into ground beef. 

1. Boxes of raw meat averaging 2,000 pounds are unloaded from suppliers' 
trucks. Contents are manually inspected, then fed into a rough grinder~ This 
cuts the meat into 1/2-inch pieces. 

2. Roughly ground beef then travels up a hopper and is deposited into a 
ries of seven computerized storage blenders containing different mixtures of 

, , 
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,,_lean beef and fat. The blenders will measure the correct ratio of beef trimmings 
ld fat trimmings called for. Each blender can hol~ 6,000 pounds o,f meat. 

3,. The computer selects the blenders containing. the ingredients needed for 

the final product and sends the ingredients t~ one of eight final mixers. The 

ingredients of, twC) or three blenders may be used for the final mixture. 


4. The computEIl:'ized 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 packing area, where patties are made, quick-frozen and packaged for 
Shipment. . 

Source: Hudson Foods 

E Coli Alert 

Twenty people in Colorado have been diagnosed with E. coli food poisoning 

linked to the Hudson plant. 


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

university of Nebraska-Lincoln food-handling Web site: 
~ttp://foodsci.unl.edu/foodsafety/index.html 

, About the Plant 

Built 'for $ 32 million and opened in 1995. 

A total patty ca.pacity of 140 million pounds per. year. 

Employs about 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 w~arhard. hats, nets, 
long white coats, face masks, knee-high boots and sCl,nitary gloves. ALMOST 
FINISHED: A worker fills a stainless steel container with processed hamburger 
from the final mixer. Illustration/I: Rich Janda/World-Herald/2 Dean 
weinlaub/World-Herald/l . 
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HEADLINE: Meat recalls to be posted on Web 

BODY: 
WASHINGTON -- The. u.S. Agriculture Department said Wednesday it will change 

its policy of not alerting the public when tainted beef and poultry are recalled 
from restaurants. ' 

Department officials said Wed nesday they will begin immediately to post all 
recalls of contaminated beef a,nd poultry on the World Wide Web (at www.usda.gov) 
and will send the report to about 200 private organ'izations on a weekly 
department mailing list. 

But the Interne·t listings will be of littie use to consumers because they 
will show only the name of the food supplier, not the restaurants where the 
recalled food was sent. 

Thomas Billy, administrator of the department's Food Safety and Inspection 
~ervice, said the ,issue of how best to include names of restaurants will be 

nsidered in a series of public hearings. 

, BillY,said the review is being undertaken at the urging 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 exempting restaurant food f~om public notifications of 
recalls. 

Tom Amontree, department spokesman, predicted the policies will change. 

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

LOAD-DATE: August 22, 1997 

http:www.usda.gov


PAGE 139 

,LEVEL' 1 - 53 O,F: 69 STORIES 


-. Copyright 1997 The Omaha World-Herald company 
Omaha World-Herald 

August 21, 1997, Thursday METRO EDITION 

SECTION: BUSINESS; Pg. 24 

,LENGTH: 325 words 

HEADLINE: USDA to Begin Posting Recalls Of Beef, Poultry From Restaurants 

SOURCE: COX NEWS SERVICE 

DATELINE: Washington 

BODY: 
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 of'ficials said Wednesday they will, begin immediately' posting all 
recalls of contaminated beef and poultry on the Internet and also will send the 
report to about 200 private organizations on a weekly department mailing list. 

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

Thomas J. Billy, adm~nistrator 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 public hearings. ' 

No dates have been set for the public meetings, but Billy said they will be 
advertised 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 
industry because the recall process is voluntary, 'Billy said the hearings will 
include. industry representatives and government officials, as well ,as the 
public. 

Torn Amontree, department spokesman, predicted that the policy 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 over the last three 
years • 

.Although details of all recalls were not avai+able, 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. 
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The Agriculture Department's Web address is: www.usda.gov 
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HE.ADLINE: Agriculture chief hails new food safety steps 

SOURCE: REUTERS 

BODY: 
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"throu9hout the nation, Agriculture Secretary Dan Glickman said 
yesterday. 

Consumer groups acknowledge that the government has made strides iri 
safeguarding 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 experts to 
discuss ~he safe cooking of hamburgers. Food safety experts say the dangerous 
bacteria are killed only by thoroughly cooking beef at 160 degrees. 

On Friday, the department said· that an Arkansas meat processor, Hudson Foods 
.i1c., wquld recall a record 1.2 million pounds of hamburger because of possible 

contamination with a deadly strain ·of the E. coli bacteria. Health officiais 
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 serious problem that affected a lot of 
people.. . 

"It is a test of the food safety monitoring and reporting system, and it's 
working quite well." 

The department is -implementing a revolutionary overhaul of federal meat 
inspection, repla.cing 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. 

Glickman also credited new safe7"handling labels on meat and poultry and the 
cutting-edge computer system, Foodborne Disease Active surveillance Network 
(FoodNet), which helps public health officials track food-borne disease. 

At sunrise Morlday, 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 determine the source of the E. coli contamination. 

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

"I think we should be able to say something here in two to three weeks' 
time," said Thomas Billy, .head of the department's Food Safety and Inspection 
Service. 
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HEADLINE: Inspectors comb plant; Hudson outlook bright 

/BYLINE: RUSSELL RAY, ARKANSAS DEMOCRAT-GAZETTE 

BODY: 
;. .. , 

As agriculture officials 'Monday inspected the Hudson Foods Inc. plant that 
shipped more than a million pounds of potentially tainted h~mburger, analysts 
predicted that the much-publicized recall would hardly affect the bottom line of 
the Rogers-,based meat-processing company. 

The U.S. Department of Agriculture on Friday recalled 1.2 million pounds of 
ground-beef patties produced by the company, fearing the supply may be 
contaminated with the p6tentially deadly E. coli 0157:H7bacteria.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 
, ile Columbus, Neb., proces~:;ing plant that' produced the meat to begin determining 

the source and extent of the contamination. The Agriculture Department didn't 
, issu.e. any new infc,rmation 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 Bentoiwille. '. 

The Agriculture Department is checking some of ,Hudson's suppliers, Billy 
said, adding that if one of them is the source', the bacteria could have gone to 
~thermeat processors. 

"If we are able to identify a single source as a possibility, we will be 
. revieWing that plant's records to see if there's any indication that problems 

occurred," Billy said. 

The company's stock has dropped 12 percent since Aug. 12, when it was selling 
. at $ 16.25. It closed Monday at $ 14;8~, unchanged; 

The recall grew from 20,000 pounds Aug. 12 to 1.2 million by Friday and 
,included hamburgE!r produced at the Nebraska processing plant June 4, June 5, and 
June 9. The suspect meat was distributed to restaurants and groce'ry stores' 
nationwide, according 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 
lcompatible with public health," Agriculture secretary Dan Glickman, said sunday 

on CNN I sLate Edition. . 

Leonard G. Teitelbaum, who follows Hudson Foods for Merrill 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, wh:i,ch 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 
quality producer th.at got them in this business to begin with." 

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

"Hamburger is not critical to the earnings outlook for Hudson Foods," he 
said. "If t'he 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. 
~he additional testing should not delay shipment from the plant, according tq 

dson. 

E. coli Oi57:H7 can cause severe abdominal cramps, bloody diarrhea and 
dehydration. The elderly, chil:dren and those with weak immune systems are most 
susceptible to the harmful bacteria. 

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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HEADLINE: Mystery of E. coli persists 

BYLINE: Doug Peters, Arkansas Democrat-Gazette 

BODX: 

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 Olle of the largest food recalls of the decade. 

James ,T.HudsOI1, 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 said during a telephone, 
,conference' with rE!porters. 

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 SUTlday told CNN he had sent a "SWAT team" to investigate last 

week's recalls "because I want 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 immediately 
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 Agriculture' extended the.recall to include everything produced by 
the cOxnpany'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 patties produced by the plant in ea:rly June 
w~re blamed for the illnesses, of several people in'Colorado. 
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The bacteria known as E. coli 0157:H7 is a potentially deadly microbe that 
In cause severe abdominal.cramps, bloody diarrhea and dehydration. It 1.s 
;pecially dangerous to children and elderly peopl~ and to those with weakened 

immune systems. . 

Hu.dson said he was' not upset with breadth of the recall and stressed that 
Friday's recall resulted from an agreement between: the company and Department of . 
Agriculture. 

"When it comes to the publ!ic safety, we are not: going to take any chances," 
he said. 

Hudson began the conference call with a brief statement aimed at dispelling 
recent criticism from USDA officials and public advocacy groups on the handling
of the recalls. 

Initial estimates of the amount of potentially 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. important to the control of health," Hudson 
said. '''The thing, that was important was to get the: code dates and the product 
description out tCl the public as quickly as possible. II 

Compal')y employt~es did not know exactly how much meat would be affected by the 
recall when the iIlitial announcement was made, Hudson said. As the scope of the' 
~~oblem became clearer, he said, the recall was expanded. That took three days • 

. The U~DA is reviewing records at. the Columbus plarit to find out why it took 
so long for .the cc)mpany to pr,ovide a full production report~ . 

The recalled products are 3-pound and 15-pound boxes of uncooked, frozen 
hamburger patties marked with the codes 156A7, 155'S7, 155A7,· 160A7 or 160B7. 

Although all of therecall!ed beef has been taken off store shelves and out of 
circulation, Hudsc:m said, some people may h~lVe fro~en the patties for use later. 
The USDA recommends that consumers check the labels on all Hudson Foods beef 
patties purchased sine. earli June. 

Hudson Foods is the country's third-largest publicly 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, Hudso!l Foods had the nation's largest-ever meat recall when it 
recalled 3.9 million pounds of ground turkey that .contained small :bone 
fragments. . 

Information for this article was contributed by The Associated Press. 

T'~NGUAGE: ENGLISH 
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~EADLINE: Firm Says Supplier. Likely Taint Source USDA Team probing Beef Problem 
Hudson Foods Reacts 

BYLINE: JOHN TAYLOR 

SOURCE: WORLO-HERALD STAFF WRITER 

BODY: 
Hudson Foods Inc. believes 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. 

IIWe're conducting an investigation, and we're not real sure yet that-we've 
identified the particular supplier, but we think,we're very close, II ,James T. 
Hudson said in a telephone press' conference from H'udson' s headquarters in 
Rogers, Ark. 

It was Hudson'~ first detailed public comment on the story that broke 
esday with an announcement that his company was recalling 20,000 pounds of 

.;.L"OZen beef, patties suspected of being contaminated by E. col i 0157: H7, a 
potentially deadly bacteria that can cause severe abdominal cramps, bloody
diarrhea and dehydration. .' , , 

That was follo~ed 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.~ million pounds. 

Hudson said Sunday that lIat this point in timell he does not believe any 
additional meat will 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 Glickman said Sunday that he has sent a "SWAT 
teamll of food inspectors to the Columbus plant to find the. source of E. coli 
bacteria. 

"We don't know the source of the'contamination, whether it was through 
improper handling at the plant, or it might have been because of the raw product 
that was coming in from t,he suppliers," Glickman said Sunday on CNN's "~te 
Edition." 

Glickman said he wants lito send a signal throughout the industry that we 
~ 11 not tolerate practices which are incompatible with publi.c safety.," 
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Hudson said he welcomed the 10 to 12 additional inspectors "because we're 
::>t 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 important to publicize the correct packaging 
information rathElr than calculate the amount involved. . 

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

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


Hudson said t:hat with th~ rush to ,get the information out, "there was not aE 
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 delaye~ fully reporting.
the problem. . . 

"We wish to state emphatica+ly that Hudson Foods has moved with all dispatct 
as information became available, and has in noway tried to hide any informatior 
from the USDA or the public," ~aid Hudson, founder of the 25~year-old company. 

He said the recall was iriitially 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, "acting out of an abundance of caution," expanded 
le volume over f'our days. 

The,Hudson recall ,began after a number of illnesses, between 15 and 20, were 
reported in ColOI'ado by people who ate hamburgers produced at the Columbus 
plant. 

"We have at t:his time instituted 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 don't think so." 

While Hudson also said that the beef "may have been contaminated after it 

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 likely did come from our plant." 


Hudson declined to identify any of the plant's major suppliers. He 
aeknowledgedthat. t;.he 2-year-old plant has processed beef from outside the 
United States - Australia, for one country - but said that foreign beef was not 
being processed during early June. 

Ti~ Hackler, a spokesman for Hudson~'said later that no foreign beef has 

been used at the plant in the last year. 


Hudson'said be 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 

_~elves. The only place it could possibly be today would be either ,in 
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.~omebody' s freezel~, or it would have been locked up by the customers who got 
... " 

Amorig the. cust.omers of the Columbus plant identified earlier are Burger 

King, Boston Market and Wal-Mart's supercenters and Sam's Clubs • 


. The Hudson company conducts regular 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 picked up anything. So we're still baffled 
as to where it came from." . 

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

Hudson said the plant's suppliers 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 testing procedures are 
adequate." 

Hudson Foods Reacts 

James T. Hudson, chairman of Hudson Foods Inc., discussed 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 ex~ect more meat will be recalled. 


He said the company is dismayed over the contamination and did not try to 

. hide informatl.on. 

He said a "full arid aggressive investigation" has been instituted . 
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HEADLINE: Several Lines of Defense Exist Against Contamination in Food 

, BODY: 
The recall of 1.2 million 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 damage to 
the beef industry should be, ,minimal. ' 

Fed,!eral authorities ordered the recall to protect consumers t,rom 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. coli symptoms after eating the meat. 

Americans have come to expect the cleanest, safe'st food supply the world has 
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 

~o make the clean, safe ~ood 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 st4ep up its inspections at Columbus and refuse to tolerate 
practices anywhe:re that endanger the publ ic. 

, Of course meat should be processed carefully enough 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 Junei 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 
to kill harmful bacteri~., ' 

The government has been trying to persuade the public to avoid undercooked 
".:lmburgers 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 

.dridle raw meat and then" touch other food without first washing 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 turnout 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 Res.umes Shipping A Columbus, Neb. ~ plant tied to E;. coli 
returns to beef processing Monday 

BYLINE: JOHN TAYLOR 

SOURCE: WORLD-HERALD STAFF WRITER 

BODY: 
Workers resumed processing 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.doli. bacteria suspected of contaminating 1.2 million pounds of 
beef. 

The·precise number of inspectors from the U.S .. Agriculture Department 
. couldn't be determined~although a company official said up to 12 were expected . 

. Meanwhile, JamesT. Hudson, chairman of the company, said it was likely that 
~~e contamination came from meat delivered to ,the plant. 

, Plastic~wrapped boxes of beef trimmings from outside suppliers are delivered 
to the plant. on pallets, said BeckyTriplett, a corporate legal' assistant 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 ~o retail stores and 
wholesale clubs and other ground beef went to fast-fo'od 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 identified the particular supplier, but we think we're 
very close." . 

It was Hudson's ~irst detailed public comment on the story th~t broke 
Tu~sday with an announcement that his company was recalling 20.000 pounds of 
frozen beef patties suspected of being contaminated by E. coli 0.157: H7, a 
potentially deadly bacteria that can cause severe abdominal cramps, bloody 
diarrhea and dehydration. 

That announcement 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 this point in time" he does not believe any 
iitional meat will be recalled. 
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The USDA said it was trying to find out why there was a delay in fully 

'!porting'the extent of ,the problem~ 


Agriculture Sec:::retary Dan Glickman said Sunday that he had -sent -a "SWAT 

team"of food inspectors to the Columbus plant to find the source of E. coli' 

bacteria. ' 


"We don't know the source of the contamination, whether it was through 
improper handling 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." 

Glickman said he wants "to send ,a signal throughout the industry that we 

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


Hudson said he welcomed the 10 to 12 additional.inspectors "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 important to publicize the correct packaging 
information rather than calculate ,the amount involved. 

"The thing that was important was to get the coq,e dates and product 

description out to the public as quickly as possible,"'he said. 


Hudson said that with the rush to get the in{ormation out, "there was not as 
.ch attention paid to the tonnage as perhaps should have been." 

In'a prepared statement Sunday, Hudson said the comp~ny was dismayed 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 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 a'nd the company, "acting out of an abundance of caution," expanded 
the volume over four days. 

The Hudson recall began after a number of illnes:ses, between 15 and 20, were 
reported in Colorado by people who ate hamburgers pr.oduced at the Columbus 
plant. 

"We have at thi!; time instituted 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 
~ft" the Columbus plant, he added that "we're not saying it did. We're 
~cepting responsibility' that there was a genetic link back to our plant, and 

that it very likely did come from our plant." 

Hudson declined to'identify any of the plant's major suppliers., He 
acknowledged that the 2-year-old plant has processed beef from outside the 
united states -Au.tralia, for, one country - but said that foreign be.f was not 
being processed during early June. 

Tim Hackler, a spokesman for Hudson, said later that no .foreign beef has 
, been used at the plant in the last year. Ms. Triplett said Monday that Hudson 

has not purchased meat from outside the u.s. in the last 18 months. 

Hudson said he was "not at liberty" 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 wouldhaye been locked up by ,the customers who got it." 

Among the customers of the Columbus plant identified earlier are Burger 

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


, , 

The Hudson company ,conducts regular tests for E. coli0157:'H7, the chairman 
,said. "I counted up that we've done 57 of those tests in tbe last three or four 

months, and, of course, w~ have not picked'up anything. So we're,still baffled 

as to ~here it came from." 


Hudson's testing, he said, is done on beef before and after it is processed. 
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BODY: 
The U.S. Department of Agriculture will increase inspections of the Hudson 

,Foods plant in Columbus, Neb., to determine whether more beef is contaminated 
with E. coli, a USDA spokeswoman said Saturday. 

More than 1.2 million pounds of ground beef from the plant is now under 
recall, the largest such recall of bacterially contaminated meat 9r poultry in 
U.S. history. 

A team of five inspectors - including a deputy inspector general out of the 
'epartment's Washington office - will review plant records and operations 

ginning Monday, sai~ Jacque Knight, spokeswoman fo! the USDA. 

The plant, ,closed for the weekend, will be allowed to c,ontinlie production 
during the inspections, she said. 

, ' 

Among other concerns, Ms. Knight said, officials want to determine why 
Hudson didn't inform the Agriculture Department immediately of the extent of the 
potential problem. 

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

"We don't knC:)w 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." 

, She said the department 'sent a compliance officer to the plant Friday. The 
team of five inspectors that arrives Monday is to include an epidemiologist and 
the USDA inspectc,r, based' in Schuyler I Neb. I who routinely checks the plant. 

Agriculture Secretary Dan Glickman Saturday said concern about the company's 
history was one of the reason.s his department was escalating the!investigation. 

, " 

Glickman 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" with 

od safety rules. But he said he was bothered by the company's initial 
,.lderestimation of how much be,ef was involved and its status as the national 
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record holder for meat recalls. 
'''-''" 

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

In 1995, about 3 million pounds of Hudson Food~ Delightful Farms Finely 

Ground TUrkey were recalled because of contamination with tiny shards of bone, 

said USDA spokesman Tom Amont'ree. 


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 additional 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 Administra1:ion cited the company for alleged "willful, serious and 
repeat" violations that included blocked emergency exits and improper labeling 
of hazardous materials, the report said. . 

Meanwhile, investigators in Johnson County, Iowa, are checking to see 

whether an outbrecik of E. coli infections there since late July has any 

connection to the beef from the Columbus plant. 


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

·~em children under age 11, said Angela Poppe, a nurse with the Johnson County 


partment of Public Health. The victims are members of nine famil:ies who 

,Jcializ~ together, she said, 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. ~['he 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 15687, and in 15-pound boxes wi.th the codes 
155A7, 15587, 160A7 and 16087, 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 ill. . 


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 into 
~@at at processing plants. 
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'-... 'Health specialists in the pas't have estimated that scattered instances of E. 
'.,li kill a few hundred Americans each year and make thousands more ill. 

,The agric,ulture secretary on Friday promised an investigation of the 
Columbus plant thorough enough that "no unsafe product is being allowed to go 
into commerce." 

Cathie Woteki, 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 grocery 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 rE~turn them to the stores, the department said. 

The Clinton administration has made food safet~ one of its priorities. 

In July 1996~ President Clinton announced new rules for the meat-processing 
industry. Designed to bring, more scJentific testing' into the inspection process, 
the rules amounted to the most sweeping changes in, industry practices 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 
'""1lality of seafood inspections and widen inspections of fruit and vegetable' 

lices. 
, ' 

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

, , 

The number of inspectors at the, Agriculture 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 beell closed and is recalling an estimated 25 million pounds of 
the product, a huge leap in the possible scope ofthe 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 riot 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 investigation, II Agriculture Secretary 

Dan Glickman said. 


The announcement means the recall is growing some 20-foldfrom Aug. 15 

to cover all patties ever made by the plant that are still believed to be 

in the marketplace. 


Officials said it wasthe department's largest recall. 

But it is only it small fraction 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 ofcaution and to restore the public confidence." 
 I 

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

the tainted meat.' 
 I 

"We c'ontinue to monitor the situation very closely, but all the evidence . 



-, 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 chains as 

Burger Ki~g, 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 ofBurger King, 

outlets carry Hudson beef products, and some of those 

restaurants may experience temporary shortages ofburgers, 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, 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 affected 

eateries. 


Beckman said no Boston Market restaurants in Texas had m.eat 
',from the Nebraska piant: 

Officials at the Defense Commissary Agency, which supplies the 

300 military commissaries around the world, issued a notice 

ordering that the "offending Hudson beefproducts" be removed 

front 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 annc)unced. . 

Although the: patties had been carried by Sam's Club, a 

division ofWal-Mart, a spokeswoman for the retailing giant 

said all Hudsofl 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 leamed that the company had a practice ofsaving 
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. Thatmethod makes it increasingly 
difficult with each day to keep track ofwhether 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 Jots ofbeef, said Thomas . 
BilJy. administrator of the department's Food Safety and 
Inspection Service, which is directing the food-safety arm of 
the Hudson investigation. Billy $aid the agency also was 
"concerned" that the company's testing for bacterial 
contamination has been inadequate. 

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 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 0IS7: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 ship'ped contaminated products to 

other processing facilities. 


That investigation could lead to additional recalls, officials 

said. 


Billy said the beef plant would not reopen until the company 

presents the USDA with an acceptable plan for testing its raw 

meat and revanlps 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-S3S-4SSS.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, (irst with 20,000 pounds of meat, then 
another 20,000; and Aug. 15 it became 1.2 million pounds. 

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

. The Agriculture Department 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 Center's 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. 

The CDC said the Hudson patties may have been distributed to all 48 
contiguous states. 
, The plant's major customers include Safeway, Wal-Mart, Burger King, 
Sam's Club and Boston Market, officials said. 

All those said they were imniediately ceasing sales ofbeeffr~m Hudson 
'Foods or already had done so. 

Copyright (c) 1997, Long Beach Press-Telegram 
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WASHINGTON - The largest meat recaJi in U.S. history began Thursday as the 

beefcompany linked to the latest outbreak ofE. 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. 
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 wholesalers, 
distributors, grocers and restaurants around the country. 

Loc,al Cub Foods, Super One Foods and Jubilee Foods stores do not carry 

Hudson meat. 


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

About 20 people in Colorado got sick from the pot~ntially deadly E. coli 

bacteria starting in June: No one has been reported sick since mid-July. 


The bacteria cause severe diaqhea, cramps and dehydration. 

Three children died in a larger outbreak in the Pacific North~est 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 ~eefwas 


contaminated with fecal matter atone 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 voluntary, but came under threat of 
government retaliation. Glickman said USDA officials presented Hudson with 
a list of "non-negotiable" requirements. 

"[ am well aware that I do not have the authority to order these' 
recommendations, II 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 asE. 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 senes ofcommon-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 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 schools in 
Wisconsin and around the nation as part of the federal school lunch program 
may contain dioxin and should be destroyed. 

The chicken, in the form of frozen nuggets 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 ofPublic Instructionsent letters to all 865 public school 
districts, and private schools that take part in the lunch program. 

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

Federal investigators, tracked, the contamination to tiny bits qf clay 
,produced by a Mississippi company and mixed with chicken feed to prevent 
clumping. 

Of80 chickens tested, two had,unacceptably high levels ofdioxin -
three to four parts per trillion, Keeffe said, Federal health officials 
consider one part per trillion acceptable. ' 

Dioxin can cause cancer if consumed at high 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 ]982, 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 
chil9ren. ' ' , 

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. 

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 held raw patties; cooked 
burgers could be recontaminated , 

. %BC% In a restaurant 

%EC% 

*If you get a burger that's pink inside, send it back for more cooking 
. 

, %BC% Other places 

%EC% 

*To avoid contact with infectedhuman 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 handling 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 




J 


...-...... %EC% 

. . ·With steaks and roasts, bacteria 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 beefMonday. The meat processing plant in . 
Columbus that is suspected in an outbreak ofE. coli contamination is 
shutting down until more stringent safety standards are in effect 

Copyright (c) 1997, Duluth News-Tribune 
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WASHINGTON - In spite of meat recalls, scientific advances and stepped up 

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

free ofdangerous 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 fonns 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 ofevery 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 epi~emiologist 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 sayrione ofthis will get at the source of the 



! problem: meat already tainted before it reached the plant with a strain of. 
E. coli, named0157:H7, 

And that strain is only (:me ofE. coli's potentially dangerous 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 Tufts 

University-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, Shiga toxin 

mysteriously attacks the cell walls of the intestine and, in severe cases, 

the kidney and brain. It's the cause of several different intestinal 

diseases, including dysentery epidemics in Africa and Asia. In the past two 

years, it has. caused outbreaks in Australia, Japan, Great Britain and the 

Uni~ed States, using a variety ofE. 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 stops." 


DISCLAIMER: THIS ELECTRONIC VERSION MAY DIFFER SLIGHTLY FROM PRINTED . . 
VERSION 
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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 dow~ 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 beeause 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 ofHudson's beef was recalled last week. 

About 20 people in Colorado got sick from the potentially' deadly E. coli 

ba~teria starting in June. No one has been reported sick since mid-July. 


The bacteria cause severe diarrhea, cramps and dehydration'. 

Three childnm 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 outbrea.k, 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 ofHudson'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 grjnding 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 with 
a list of "nonnegotiable" requirements. 

"I am well 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 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 systetn 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 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. 

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 fonn in 1982, and the microorganism 
gained notoriety in a 1993 outbreak that began at a Seattle ' 
lack-in-the,.Box, sickening several hundred people and killing 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 fonned 
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 National Cattleman's Association, said his 
organization does too. 

~'The safety of the beef supply is pretty important to our industry," 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, 
chainnan of the House subcommittee that oversees food safety, said he will 
hold hearings in the fall on the need for new regulations. 

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." 
. Copyright (c) 1997, The MaconTelegraph 
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WASHINGTON - Burger King announced Saturday it will no longer buy ground 

beef from Hudson's Columbus, Neb., plant 


No matter how sophisticated governmenttestingof 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 absolutely 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 cup to 3milIion pounds of frozen hamburger every week. 


That's 12mi11i(m quarter-pound patties. 

The Hudson situation has shaken some Americans' confidence, anew 
. 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 disappointment" because Burger 

King had been a major purchaser. 


Unlike those in most states, Virginia's Burger Kings had not used meat 

from Hudson . 

. Agriculture Department inspectors go to slaughterhouses that supply 




i 
" 

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 industry can start well before the cattle 
reach slaughterhou~es. . ' 

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, Physiciaris for. 

. 
Responsible Medicine, told the magazine. 

This can make the Agriculture Department meat inspectors' job 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 whether the government already is doing a . 
good job. 

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

J"ogether, the ITlicrobes cost 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 ofbooks 
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 
detemiine if the product was safe and wholesome.' . 

But die 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 
wili require some scientific testing for bacteria at all meat and poultry 
processing plants by the year 2000. In the case ofE. coli, aU plants 
regardless of size had to begin their own testing last Jan.27. 

Even that will involve only samples 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 ofE. 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, 

"Hopefully you'll be .able to discover problems much earlier in the 
process," Glickman.said. 

Such scientific testing generally involves taking a sample from meat, 
putting it in a lab dish and testIng it chemically to see if hamiful 
bacteria are present. 

At Hudson, company officials agreed to recall all the beef processed at 
the plant sincethe 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 haq done 57 E. 
coli tests of its own since the beginning of the year. A11 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. coli testing 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 
ofour suppliers and make sure we're'comfortable with their testing," 

The new federal rules also require companies to keep much better records 
of their testingahd monitoring, and to enable officials to trace the: 
source ofany 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. . 
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WASHINGTON - The Agriculture Depanment 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 originated at the plant, an estimated 25 million pounds 

of beef . . 


USDA officials said the contamination originated outside the plant, at 

the slaughterhouse. ' 


Agriculture Secretary Dan Glickman said the compariy 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 
investigation," he said. . 

"We coniinue to monitor the situation very closely, but all the evidence 

at this point indicates that we have contained the outbreak," Mr. Glickman 

said. 


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 plant 

. 
are the only products
'. 

involved in the recall. 



Last week, the company began the recall, first with 20,000 pounds of 

m~at 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 slaughterh<;>uses that supply it, said Tom Billy, 

administrator of USDA's Food Safety and Inspection Service, . 


Officials are looking at the seven slaughterhouses that were known to 

have supplied the plant on June 5, he said. 


They are "now satisfied no indication cif contamination 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 burger~. 


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 eating Hudson Foods patties, the CDC said. 


The CDC' said the Hudson patties may have been distributed to' all 48 

contiguous states. 
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