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Vastly expanding what was already the largest food recall in U.S. history, 

a Nebraska plant that packaged possibly tainted hamburger patties is 

ordering back an estimated 25 million pounds of the product and will close 

indefinitely, Agriculture Secretary Dan Glickman said Thursday. 


Hudson Foods Inc., ownen)ftheColumbus, Neb., plant, agreed to vastly 
broaden the scope of the ·recall after federal inspectors uncovered 
production practices suggesting that more frozen beef might have been 
contaminated with E. coli bacteria than originally suspected. 

, Last week, after a link was made with 16 Colorado cases of E. coli food 
poisoning, Hudson Foods announced recalls over successive days, first of 
20,000 pounds, then an additional 20,000 and, on Friday, a record 1.2. 
million pounds. Thursday's vault to 25 million pounds - or 100 million 
burgers - makes this by far the largest food recall that government 
officials could remember, That amount falls just shy of a typical day's 
U. S. productioll ofground beef 

The Hudso,n products - all bearing establishment No. 13569 - were 
distributed to grocery stores, fast-food chains and warehouse outlets, 
including Safeway, Sam's Clubs (owned by W~-Mart), Burger King and Boston 
Market. Department ofAgriculture officials suggested that consumers check 
their freezers f(')t any Hudson products and return them to the retailer for 
a refund. 

Hudson, bas(~d in Rogers, Ark., said in a statement it was suspending 



\.:. -\ 

operations "out of an abundance! of caution and to restore the public 
confidence. " . 

The pfant will not reopen, Mr. Glickman said at a hastily arranged 

Washington news conference, 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." 


Among other discoveries by Department of Agriculture investigators was 

that the plant had! on two successive days packaged beef left over from the 

previous day's production, because of the breakdown of a packing machine. 

This proved problematic because the beef from the first of those three days 

- June 5 - was later shown to contain Escherichia coli 0157:H7, which can 

cause severe, bloody diarrhea and can be fatal. That problem was made worse 

by inadequate bookkeeping, which made it tough to track particular lots of 

meat; and by possibly unsatisfactory testing, said Thomas 1. Billy, 

administrator of the agency's Food Safety and Inspection Service. 


Although the USDA has no specific prohibition on such a practice, meat 
plants typically fiflish packaging the entire supply on a given day, Mr. 
Billy said. . 

The harsh action .was called for, officials said, even though they have 
evidence that the contamination occurred not in the plant but at one or 
more of the. slaughterhou.ses that supply it. . . 

Technically, the Hudson action is described as a voluntary recall. But' 
Mr. Glickman used the opportunity to urge Congress to pass legislation 

. granting the ageney the authority to mandate food ~ecalls on its own. 

. During the new!; conference, he said "oneofthe biggest loopholes" was 
the federal government's lack of power to order recalls. 

"When Congress comes back from recess," Mr. Glickman said, "I will have 
ready for them legislation that gives me the authority to order recalls as 
well as to impose civil fines." 

Copyright (c) 1997, The ft..-ugusta Chronicle 
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Its restaurants in Albuquerque are once again selling burgers thanks to a 
new shipment of meat. 

Burger Kings in Albuquerque were back to whipping up Whoppers after the 
fast-fo'od chain decided to hold the beefin one of the largest food recalls 
evefto hit New Mexico. 

About a quarte:r of Burger King restaurants throughout the country, 
including the 25 franchises in Albuquerque, voluntarily stopped serVing 
hamburgers Friday after beef supplier Hudson Foods announced it was 
shutting a plant and recalling 25 million pounds of possibly tainted beef 

,.. , • + 	 • 

The Burger Kings barren of beef were reduced to selling chicken and fish 
sandwiches at a lower cost until about 3 p.m. Friday, when a fresh shipment 
of ground beef from California arrived, said Katie Kelly, a spokeswoman for 
the local Burg.~r King franchises. . 

The burger business dwindled rapidly after word spread of the Whopper 
stopper. Business was still fairly slow by 7 p.m. Friday, Kelly said. ' 

,	Although she did not have exact cost figures. Kelly estimated that the loss 
of business Friday amounted to thousands of dollars. 

"But the company felt that it was worth losing the business just to keep 
our customers safe and to make sure they know that we care about what we 
serve," she said. 

Kelly also said that she had received'reports of irate customers angry that 
at least for about four hour's Friday they could not have their burgers 
their way or any way. . , 

"But I would liay that 80 percent of all our customers understood and 



complimented IJS for our actions," she said. 
, ' 

None ofBurger King's meat was contaminated with the E. coli bacteria, ' 
Kelly said. 

'''We just wante:d our customers to know Burger King is a safe place to eat 
and be able to come in here with no worries," she said. 

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

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

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

The recall, which officials called the depart~ent's largest, covers all 
pat~ies made by the plant that are still believed to be in the marketplace. 
"We've ordered all our 23 field offices around the state out to all 
restaurants and suppliers to tell them all Hudson ground beef has been 
r~called," said Tony Smith, food-quality program coordinator for the New 
Mexico Envirpnment Department. , ' 

It was not immediately known how many pounds ofbeef that may add up to. 

Recalls were announced last week, first with 20,000 pounds of meat, then 
another 20,000, and on Friday it became 25 million pounds. 

Twenty-five million pounds ofbeef translates into 100 million 
quarter-pounders. ' 

Earlier this mc.nth, when the recall was limited to 20,000 pounds ofbeef 
, from specific lot numbers, none of the recalled beef was found at New' 

Mexico's restaurants and stores, Smith said. 

"We found Hudson burgers then, but none with the specific lot numbers being 
recalled," Smith said. "We swept through all the Sam's Clubs, Wal-Mart and 
other wholesale outlets, as well as Boston Market, Burger King, Safeway. and 
other 10catiQns, and 'we didn't find any of the specific burgers. . 
"But now that it's all going back, we know who sells it, so we're returning 
to the store and telling them it's all being recalled." 



A spokeswoma!11 for Boston Market said the company does not use Hudson beer' 

products in the meatloaf sold at its New Mexico outlets. 


No illnesses linked to the ground-beef contamination have been found in·New 

Mexico, health officials said. 


. Two cases of s1.:lspected E. coli in Farmington last week turned out to be 
. something else, said Dr. David Keller, Department of Health epidemiologist. 

E. coli is a potei1tially 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 ill nesses in . 

Washington state in 1993, mainly because of undercooked burgers. 


Copyright 1997 Albuquerque Tribune 
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Fast~food cha.ins and grocers stepped up efforts yesterday to reassure 

consumers of the / safety of hamburgers, meatloaf and beef patties de.spite 

the recall of 25 million pounds of ground beef because of concern~ the meat 

may becontatninated with a potentially deadly bacteria. 


At, the same time, U.S. Department of Agriculture investigators combed 
through recol'ds and interviewed workers at Hudson Foods Inc.'s Columbus, 
Neb., processing plant in an effort to deteJ-mine how contamination might . 
have occurred, and whether' the tainted meat may have come from one of 
Hudson's suppliers. ' 

Hudson officials yesterday defended the company's safety record and said 
. the firm would cooperate fully yvith the USDA's investigation .. 

The recall started Aug.' 12, when Hudson voluntarily recalled 20,000. 
pounds of frozen ground beef patties that had been implicated in 16 cases 
of food poiscming in Colorado caused by the E. coli bacterium., The USDA 
later determined that 1.2 million pounds of meat should be recalled as a 
precaution and sent a team of inspectors to the plant. The inspectors found 
a number of problems, including the practice of using leftover meat in the 
next day's operations. That prompted Agriculture Secretary Dan Glickman on 

-Thursday to make a "nonnegotiable" recommendation that Hudson close the 

plant, and dramatically expand the recall. ' . 


-By yesterday, restaurants and grocery chains that once carried or used' 
Hudson products said the meat had been removed. Boston Market, Burger King 
and Wal-Mart all said they had immediately removed the meat products that 
were subject to recall from their stores and, were taking steps to. find 
alternative su~pliers. . . 

Boston Market and Burger King, two of the largest fast-food chains that 
were Hudson customers, used the products in only ·some of their stores. In 
the Washington area, Boston. Market customers were deprived of meatloaf ' 



because the 40 percent of the company's stores that made meatloaf from 
ground beef processed by the shut-down plant included Maryland, Virginia 
and the Distri<:t. . 

In the case ofBurger King, 700 restaurants were forced to stop serving 
burgers, though none are in the Washington metropolitan area, where ground 
beef and hamburger patties came from another supplier, the fast-food 


. chain's officials said. Safeway carried Hudson ground beef patties in some 

Denver division stores but no Maryland, Virginia or District stores carry 

the product. 

Giant Food Inc. spokesman Mark Roeder said the company did not carry 

Hudson ground beef or patties but that it had found a small supply of 

frozen turkey roasts in some stores and "decided to go ahead arid remove it 

out of an abundance of caution. " 


Shoppers Food Warehouse carries some Hudson poultry product~ in its 
delicatessen areas, said spokesman Lou Davis. But he said that those 
products were not affected· by the recall. . 

The. USDA has said that consumers should examine all Hudson frozen 
preformed beef patties for the number 13569 printed inside the USDA 
inspection seal and return those product to the place of purchase . 

. . Grocery shoppers and fast-food'patrons coped. Silver Spring real estate 

agent Phil Styles bought a ham sandwich yesterday at the Boston Market on 

North Frederick Avenue in Gaithersburg. He said that he usually doesn't eat 

much beef, but that the Hudson recall· has caused him to give it up 

completely for now. "It'll be awhile before I eat anything that's ground up 

again," he said. . 


Hudson officials said yesterday that the processing plant that was 
closed accounted for $91 million in sales, or about 6.6 percent of the 
Arkansas company's overall sales of $1.4 billion. "We closed the plant to 
. make sure the public is confident about the product, and we're working with 
USDA to reopen it as quickly as possible," said Robert Udowitz, a company 
spokesman. 

Udowitz said the company will pick up the ground beef in question fr.om 

the retailers' warehouses and destroy it according to USDA specifications. 

"The recalled meat is going to various cold. storages until the company 

decides' on the ,exact plan to destroy it. It's not going for dog food or 

anything of that sort." . 


. I 

Initial confusion over how much beef should be recalled resulted from a 
miscommunication when USDA r~quested information, the company said, noting 



:

'-" that a USDA inspector is on site daily at the Nebraska plant 

The company said yesterday that it is continuing to pay the plant's 230 
workers' while it is closed. Workers and townspeople in Columbus rallied 
around the company yesterday, saying they expected it would be exonerated. 

The plant had been checked three times by the USDA and found to be free 
of contamination by E. coli. a USDA spokesman said. E. coli 0157:H7 can 
cause severe abdominal cramps, bloody diarrhea and dehydration. It is 
especially dangerous to small children, the elderly and persons with 
compromised immune systems. . 

Hudson Foods has been involved in one previous voluntary recall in 1995 .. 
. In . that instance 3.9 million pounds of ground raw turkey processed by the 
company's Springfield, Mo., plant was recalled because it contained more 
than the allowllble amount of bone. The recall came after two consumers 
reported finding. bOl,le in packages of ground turkey and a subsequent USDA 
laboratory examination found small pieces of bone in unopened packages. 

On July 22, OSHA proposed penalties of$332,500against the company for 
what the agency called "willful, serious and repeat violations of worker 
safety requirements." The company hascontested the penalty and disputes 
the agency's contentions on the alleged safety violations, including minor 
violations at the Nebraska plant. 

Staff writers Kirstin Downey-Grimsley and Peter McKay contributed to 
this story. . ' 

ORGANIZATION NAME: HUDSON FOODS INC.; AGRICULTURE DEPARTMENT 
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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 officials announced yesterday. 

The enormous nationwide recall, the largest by far in U.S. history, was a 
"non-negotiable' recommendation from the government, Agriculture Secretary 
Dan Glickman said. It was put to the plant's owner, Hudson Foods Inc. of 
Rogers, Ark., after federal inspectors uncovered evidence that the 
company's meat processing, bacterial testing and bookkeeping procedures are 
i~adequate to assure that its products are ~afe. 

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

The move expands upon a 1.2 million,;.pound hamburger recall at the same 
plant, announced last Friday. That recall was ordered after federal 
investigators determined that Hudson hamburgers produced dunng three days 

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

. In a statemerlt released yesterday, Hudson Foods said it was closing the . 

plant and initiilting the recall '''out of an abundance ofcaution and to 
restore the public confidence. II 

Undersecretalry 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 beef products are labeled with 

"establishment number" 13569 . 


. The company's burgers are carried' by such national chains as Burger 
King, Wal-Mart, Boston Market, Sam's Club and Safeway. Most restaurants and 
grocery stores in the Washington area do not carry Hudson beef, and those 
that did said yesterday they had stopped selling the product. 



.--. Burger King announced that 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 of burgers, the company said in a statement. None of those 
restaurants are ill the Washington area. 

Boston Mark(~t ordered Hudson patties pulled from all ofits 1,200 
stores. "The patties will be out ofour stores within the next 15 minutes," 
Jeff Beckman, Boston Market's public relations director, said an hour after 
the 2:30 p.m. news conference. 

Beckman said 40 percent of its stores, including those in the Washington 
metropolitan area, 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 .. 

Officials' at the Defense Commissary Agency, which supplies the 300 
military commissaries. around the world, including eight in the Washington 
area, issued a notice ordering the "offending Hudson beef products" removed 
from sale. "We're concerned about this matter, but so far we've had no 
reports ofany illness resulting from consumption of Hudson beef patties," 
said Herb Green(~, public affairs specialist for the commissary agency. 

Officials at major local supermarket chains, including Giant Food, 
Safeway, Shoppers Food Warehouse and Super Fresh~ all said their stores did 
not carry Hudson beef patties. 

A Safeway spokeswoman in Oakland, Calif., said only one division in the 
entire country _.. the Denver stores -- did business with Hudson Foods and 
that division removed all of the company's beeffrom its stores on the 
morning of Aug. 12, the day the first recall was announced. 

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

Glickman said the department was moved to recommend closure of Hudson's 
Columbus, Neb." plant and a total recall after iDspectors learned that the 
company had a practice of saving leftover raw meat not used in the 
burger-making operation on one day and adding it to batches of raw meat 
used to make burgers the next day. That method makes it increasingly 
difficult" with each day to keep track 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 lots of beef, said Thomas 1.. 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 forbacterial 
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 ~hat the contamination, . 
caused by a pot4!ntially 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 could lead to additional recalls, officials said . 

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

· cases of E. coli poisoning' among members of two Colorado families who 
recently fell ill after eating hamburgers produced at the Hudson plant on 
June 16. . 

If DNA fing(~rprinting studies show a match between the disease-c;ausing 
bacteria in' those people and bacteria in hamburgers saved from the 
families' freezers, then the scope ofcontamination from the Hudson plant 
would be larger than previously recognized. The 16 cases that have been 
linked so far to Hudson were all tied to burgers produced earlier in the 
month., . 

Hudson stressed. that the recall does not affect its poultry products, 

which account for about 93 percent of the company's $1.4 billion annual 


· revenue. Agriculture officials said they planned to. look at Hudson's 
poultry operations after completing their investigation of the company's 
beef processing plant. 

Billy said the beef plarit 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 to allow .better tracking of 
product lots. 



The Agriculture Department does not have the authority to force a meat 
plant to close, a long·standing frustration for Glickman and his 
predecessors. But it can withdraw its inspectors from a plant. That would 
leave that plant's meat products lacking the department's seal of approval 
•• a potentially. ruinous act, the threat of which generally persuades 
producers to follow the department's recommendations. 

. .. 

Glickman said he would prepare legislation in time for Congress's return 
that would grant him the authority to order meat and .poultry recalls and 
levy civil fines against companies that threaten the public health. 

Consumers w,lnting more information about the recall were urged to call 
the toll-free USDA Meat and Poultry Hotline at 1-800-535-4555. Woteki said 
the hot line took a record 6,000 calls last weekend after the a~ency 
announced its expanded recall . 

. •• Meat Safety Tips 

The best way to eat meat safely is to cook it thoroughly, or make sure 
it has been cooked thoroughly when dining in restaurants, health experts 
say. 

The simplest way to be certain that meat has been cooked sufficiently is 
to insp~ct the inside and make sure it is not red in the middle, according 
to the Agriculttii"le Department. 

The USDA re:commends cooking red meat -. including ground beef .- to at 
least 160 degrees and poultry to 180 degrees. Large cuts such as pot roasts 
can be slightly pink in the middle if they have been cooked to at least 145 
degrees, but the USDA recommends 170 degrees for well-done. 

The agency strongly encourages use of a thermometer to check the . 
temperature. 

Simple c1eanlilless can cut the chance of illness from bacteria on food, 
according to the USDA. Hands and all surfaces that come in contact with raw 
meat· should be washed. 
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TEXT: 
MADISON, Conn. - It's a good rule ofthumb that technological solutions 

work better thim increased regulation. Before 1920, thousands ofbabies 
died annually in New York and other large American cities from drinking 
contaminated milk. The solution wasn't more Federal dairy inspectors or a 
merger of Government agencies. It was pasteurization. 

The solutioJ1l to the problem offood poisoning -- whether the food 
involved is hanlburger, strawberries. raspberries, cider or some other 
product susceptible to bact.erial contamination -- has been sitting on the 
shelffor most of 40 years while hundreds of thousands of Americans have 
been sickened and thousands have died. It is the equivalent of 
pasteurization, and its neglect is a disgrace. 

The technology is food irradiation. The Army pioneered its development 
beginning in 1943, and It has since passed into commercial application in 
some 40 countries, including limited use in the United States: 

Irradiation uses gamma rays from a solid radioactive source to disrupt 
the DNA of. and thus to kill, noxious bacteria, parasites, mold and fungus 
in and on agricultural products. Gamma rays are similar to microwaves and 
X':'rays. 

Irradiation doesn't make food radioactive, nor does it noticeably 
change taste, texture or appearance: Depending on dose and on whether the 
food is packaged to pre,-:ent recontamination, irradiation can retard 
spoilage, kill germs or ~ven completely preserve. The World Health 
Organization, the American Medical Association and the American Veterinary 
Medical Association all endorse the process. . 

The Food and Drug Administration has approved irradiation of pork, 
poultry, fruits~ vegetables, spices and grains, although its use remains 
limited. Most imported spices are preserved with irradiation. Tropical 
fruits like mango and papaya from Hawaii are treated to kill exotic pests. 
Irradiated chicken is served in hospitals in the Southeast. Astronauts 



-., 

aboard the space shuttle eat irradiated food, including steak. 
Food irradiation would have prevented the illnesses caused recently by 

contaminated hamburger from Hudson Foods and the several deaths linked to 
Jack in the Box restaurants in the Northwest in 1993. It could kill the . 
salmonella that infects up to 60 percent of the poultry and:eggs sold in 
the United States; the deadly mutant E. coli strain 0157:H7, which the 
Centers for Disease Control and Pre~ention have characterized as a major 

. emerging infec:tious disease, and such ugly stowaways as beef tapeworms, 
fish parasites and the nematodes that cause trichinosis in pork. 

Yet the new meat inspection system now being phased in by the United. 
States Departrnent of Agriculture does not even mention, much lessmandate, . 
irradiation. Neither Agriculture Secretary Dan Glickman nor the Food and 
Drug Administration invoked food irradiation 'as a solution to the Hudson 
Foods situation, preferririg instead to'press for destruction of25 million 
pounds of meat that could have been made edible with the technique .. 

A petition for authorization to irradiate red meat has languished at 
the F.D.A. sin(:e 1994. Several states, including New York, have responded 
to. pressure from citizen groups by either banning or imposing a moratorium 
on the sale of irradiated food without reviewing scientific evidence of the 
technology's safety and value. 

.Why the gap between promise and application? Because food irradiation 
-- like cancer treatment, medical diagnostics, sterilization of medical 
disposables, aii'craft maintenance and many other technologies -- uses 
r~dioactivity, which Americans have been taught to fear. Commercial 
irradiators use metallic cesium-137 or cobalt-60 as sources ofgamma 
radiation in heavily shielded processing plants; when the radioactive 
sources are not being used to sanitize food, they are stored safely 
underground. 

Some anti-nuclear and environmental groups have campaigned against food 
irradiation, even imagining a conspiracy among the Food and Drug . 

. Administration,. the World Health Organization and the nuclear power 
industry to use the process to dispose of nuclear waste. 

Similarly fanatic resistance plagued the introduction of vaccination, 
water chlorination, pasteurization and fluoridation -~ comparable 
technologies that have reduced disease and saved millions of lives. The 
unsupported fears of the Luddite opposition are making people suffer 
needlessly. 

Mr. Glickman has said that the Hudson Foods case highlights the need to 
better educate the public on how to prepare food properly, but we can't all 
become sterile technicians at home. Thermometers won't protect us from E. 

. coli-contaminated alfalfa sprouts. 
Public health has been a primary responsibility qf Government for more 

than a century. Inspection and testing alone, however responsibly applied, 
can never assure consumer safety where invisible pathogens are concerned. 

Pasteurization saved the babies. Irradiation can save our food. 
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ABSTRACT: 
Editorial says Federal Government must move swiftly to put new 

regulatory system in place to guard against future outbreaks of E coli 
contamination of meat (M) 

TEXT: 
The American public, alarmed by the discovery that 25 million pounds of 

its favorite barbecue food may have been contaminated with potentially 
lethal E. coli bactE:ri~, can be reassured by Washington's quick action to 
get the meat recalled. Yet to guard against f\.1ture episodes, the Federal 
Government must move as swiftly as it can to put a new regulatory system in 
place. . . , ' ' 

Agriculture Secretary Dan Glickman wasted no time in forcing Hudson 
.Foods. which distributed the tainted hamburgers implicated in the illnesses 
of more than a doi~en people in Colorado. to close a processing plant and to 
recall 25 million pounds of meat -- the largest meat recall in United 
States history. His actions were espedally heartening given his 
department's history of protecting the industry at the public's expense. 
But the episode has also pointed to several areas where the. Government's 
response on meat safety needs strengthening. 

Over the next three years, a new and better inspection system called 
Hazard Analysis Critical Control Point will be phased in to replace the old 
'and chancy "sniff and poke" method used by Agriculture Department 
inspectors. Under the old system. inspectors had only a few seconds to 

, determine if animal and bird carcasses on an assembly line showed obvious 
signs of spoilage. The new system, which will become mandatory for large 
companies in January, and for medium-sized operations like Hudson a year 
later, requlres closer monitoring by the plant and by Federal inspectors at 
each critical point in the process; like cutting and grinding. , 

Most significantly. the monitoring will include regular testing for' 
harmful bacteria. Such testing would probably have done a better job of 
detecting the E. coli bacteria than the less rigorous measures used at 
Hudson. While Hudson says the plant did some general testing, it was 



'clearly insufficient given the company's production -- as much as 400,000 
pounds of processed meat in an eight-hour shift. Funhermore, the company 
routinely mixed unused raw meat into the next day's niw meat, a risky 
practice: 

Mr. Glickman should be encouraging meat processing plants, panicularly 
the larger ones, to step up their compliance with the new regulations even 
before they are legally bound to. BeYQnd that, the Clinton Administration 
should take the opportunity of the Hudson case to press Congress for 
overdue changes giving the Agriculture Secretary authority to execute 
mandatory recalls ofproducts and to impose civil penalties where 
warranted. Wherl the public may be at risk, the Government should not have 
to rely on persuasion and the good will of meat companies. 

Hudson insists that the tainted meat had to come from one of its 
'suppliers, and Agriculture officials say it is likely the meat was 
contaminated before reaching the plant. The Agriculture Department needs to 
check carefully the seven slaughterhouses that supplied raw meat to Hudson. 
But the E. coli problem starts in the gut of the animal, and the Government 
now lacks authority to trace bacteria back to conditions at the farm. 
Congress needs to approve a tracing system. At the same time, more money 

. needs to be invested in research to better understand how to avoid the ' 
spread of dangerous bacteria in a worldwide food system. 

Burger King, meanwhile; has nowfired Hudson as a ground beef supplier. 
Beyond any Gov(!rnment action, one positive result of the Hudson ,episode is 
that it may encourage companies that do business with processing plants and 

, ~Iaughterhouses to demand more in the way of safety assurances: 
Copyright (c) 1997 The New York Times. All rights reserved, 
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TEXT: 
WASHINGTON; Aug. 22 - Over the next several days, Agriculture 

Department ofl1cials acro~s the country will pore over mounds of paperwork 
and interview people in an effort .to determine the source of the E. coli 
bacteria that led to this week's recall of 25 million pounds of ground 
beef: 

But the officials acknowledge that their search will be hampered by one 
simple fact: For all their improved safeguards,'they do not really know'how 
bacteria get into thenation's food supply. ' 

Most of the modernization has come in processing plants and 
slaughterhouses, where new Federal monitoring systems are to 'go into effect 
next year. ' . . . . 

The officials also said scientists were still uncertain how animals -
before they are slaughtered -- become contaminated with bacteria like E. 
coli 0157:H7, a potentially deadly organism that was discovered this month 
in ground beef processed at a plant in Nebraska. 

Some officials say that the Government has missed opportunities to 
develop a system'fo identify contaminated animals because of opposition , 
from the powerful food industry, and inaction by agencies. ' 

Referring to the various possible ways E. coli and other organisms 
enter an animal before it is killed, Agriculture Secretary Dan Glickman 
said in an interview, "We would like to'expend more research resources on ' 
that. ", 

On Thursday, the Agriculture Department announced that the plant, owned' 
by Hudson Foods ofRogers, Ark., would suspend operations and recall 25 
million pounds of ground beef that is possibly contaminated with the E. , 
coli bacteria.' , 

The recalled! meat had been distributed as frozen hamburger patties to 
fast-food chains like Burger King, a subsidiary of Grand Metropolitan of 
Britain, and Boston Market and retail outlets like Wal-Mart Stores and 

, Safeway supermarkets. 
So far, the department has evidence that 16 people in Colorado became 



", 

ill because of the bacteria in meat from the Hudson plant. But Thomas 1. 
Billy, administrator of the Food Safety and Inspection Service; a branch of 
the Agriculture Department, said officials believed that those victims 
became ill after undercookingfrozen patties they had bought in stores. 

Mr.. Glickman said the Colorado outbreak highlighted the need for the 
Agriculture Department to work harder in educating the public how to .. 
prepare foods properly -. like insuring that meat reaches an internal 
temperature of 160 degrees Fahrenheit for at least 15 seconds.. 

Undercooked hamburgers sold by Jack in the Box fast-food restaura'nts in 
. 1993 and found to ~ave the E. coli bacteria were blamed for killing four 
children and making hundreds ofother people ill: " 

Since then, rt~staurants have been advised to cook meat at temperatures 
that are sufficient to killanyhannful bacteria. In addition, it was 
largely as a result of the Jack in the Box outbreak that Government . 
officials began devising new, more sophisticated protocols for inspecting 
meat, seafood and poultry while they are processed. The protocols were 
included in the Clinton Administration's food safety program that finally 
won Congressional approval this year as part of the 1998 budget. 

But Mr. Glickman, a fonner Democratic Representative from Kansas, said 
the contamination found in the meat from the Hudson plant unde~scored the 
need to learn how animals contract harmful bacteria before they reach the 
slaughterhouse. . 

Bacteria enter an animal's system through a variety ofways, including 
drinking water Olr contact with fecal matter, which often clings to an 
animal's skin. But once they are slaughtered, skinned and deboned, it is 
impossible to detennine which carcass might have contaminated others with 
the bacteria. . 

With new inspection controls at the slaughterhouses, one way to help 
track the source, Mr. Billy said, would be to tag animals as they leave a 
particular fann or feed lot, where farmers often send livestock to be 
fattened before slaughter. , 

Such a tracing system was proposed to Congress in 1980, said Carol 
Tucker Foreman, an Agriculture Department official in the Carter 
Administration. But it stalled under intense opposition from food industry 
groups and has never progressed inseveral subsequent efforts to get 
similar legislation though Congress. . 

In legislation that the Administration could send to Congress as early 
as the fall, Mr. Gli~kman said he would probably include a proposal for a 
tracing system as well as a request that the Ag!"iculture Department be 
given the authority to require foo~ companies to recall products that might 
be contaminated. He said he would also ask for the authority to impose 
fines against companies that do not comply with Federal monitoring 
regulations. . 

. "Most Government agencies have that,"he said. "It would be a useful 
authority to use," 



• 


But the Adnlinistration's food safety plan, budgeted for $43.2 million, 
includes only $4.1 million for research on issues bearing directiyon 
problems of animal contanunation. 

Mr. Glickman added: "Do we have all the resources we need? No~ But 
thatls life. WeIll keep asking for more." 

No B\.lrgers for Burger King 

MIAMI, Aug. 22 (AP) -- Burger King ran out of hamburgers today at its 


700 restaurants in the United States after clearing its inventory of beef 

.	from Hudson Foods. Burger King, based·in Miami, said all of its restaurants 
would have burgers back on the menu on Saturday. . 
CAPTIONS: Photo: Workers yesterday at the Hudson Foods meat plant in 
Columbus, Neb.., read a memorandum saying that the company would cooperate 
with the Agriculture Department and that they should report for work on 
Monday, even though the plant has been closed indefinitely. (Associated 

. Press) . ; 
Copyright (c) 1997 The New York Times. All rights reserved. 
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ABSTRACT: 
Hudson Foods closes its meat-processing plant in Nebraska indefinitely 


and expands its recall of ground beef to 25 million pounds after Federal 

investigators find evidence that far more meat might be contaminated by 

hazardous E. coli bacteria than originally suspected; company's actions, 

though volunta.ry, are undertaken after Agriculture Dept theatens to force 

plant to close by withdrawing food safety inspectors; Federal investigators 

found evidence that in early June, hamburger patties showing evidence ofE. 

Coli were added to production next day at plant; Agriculture Sec Dan 

Glickman says he will.ask Congress to give Agriculture Dept authority to 

impose recall and civil perialties against plants that do not comply with. 

Federal regulations;.photos (M) 


TEXT: 
WASHINGTON, Aug. 21 - A meat-processing company is closing its Nebraska 


plant indefinitely and is expanding its recall of ground beef to 25 million 

pounds after FI!deral investigators found evidence that far more meat might 

be contaminate:d by a hazardous bacteria than originally suspected. Last 


. week, the plant recalled 1.2million pounds of meat. 
Today's actions were voluntary, but they were undertaken by the 


company, Hudson Foods ofRogers, Ark., under an implicit threat from the' 

Agriculture Department that unless the processing and administrative 

problems at the plant were corrected, the department would force the plant 

to close by withdrawing food safety inspectors. 


Agriculture Secretary Dan Glickman said at a news conference today that 

the latest recall was the largest in United States history. Mr. Glickman 

said Federal" investigators found evidence this 'week that hamburger patties 

left over from production on June 5 -.: which showed evidence of the 

potentially deadly' bacteria, E. coli 0157:H7-- were added to production 

the next day. As a result, the company could not guarantee that any meat 

produced subsequently would be free of the bacteria, leading the 

Agriculture Department to press for the latest recall. 


http:volunta.ry


Every year ill the United States, bacteria in meat, poultry, seafood, 
eggs, fruit and vegetable~ kill as many as 9,000 people, mostly children 
and elderly people, and sicken millions. So far, Colorado accounts for all 
17 cases of E. j~oli poisoning traced to the Nebraska plant, and all of ' 
those people hilve recovered. 

Mr. Glickman said: "I believe that the action we are taking today, 
while' tough, is the only option based on the new information our 
investigators hilVe uncovered. This is a big step, but the evidence 

, . . 

indicates we have contained the outbreak. " 
Because a n~call is only voluntary, Mr. Glickman said he would ask 

Congress in thc~ fall to give the Agriculture Department the authority to 
impose a recall and civil penalties against plants that do not comply with 
Federal regulations. 

In any case, supermarkets and restaurants that use or sell ground beef 
, that might havc~ been contaminated with E. coli bacteria were removing it 

today and were seeking to reassure custom~rs about the safety of their , 
products. (Page AIS.) , 

The tainted meat from the Hudson plant, in the eastern Nebraska town of 
Columbus, is the most prominent case of the E. coli bacteria since four 
c~i1dren died and hundreds of other people became ill in 1993 after eating 
undercooked hamburgers from Jack in the Bo,x outlets in the Northwest. 

, That outbreak led to the creation of ~ Vice-Presidential commission, 
which proposed more stringent methods of monitoring hazardous bacteria in 
food-processing plants. A system of protocols recommended by the commission 
was a major part ofthe Clinton Administration's effort to improve food 
safety, a $43.2 million program in the 1998 budget. 

, The Agriculture Department began investigating problems atthe Hudson 
plant after company officials expanded their recall ofground beef to 1.2 
million pounds on Aug. 15, the largest such recall at that time, from an 
initial recall of 20,000 pounds three days earlier. Hudson made the first 

, recall after public health officials in Colorado identified the E. coli ' 
0157:H7 bacteria in Hudson beef patties in late July and on Aug. 12. 

But Thomas J. Billy, the administrator of the Food Safety and 
Inspection Service, an arm of the Agriculture Department, said that as 
Federal investigators looked deeper into plaqt operations they found th~t 
they plant had weak quality control standards, an inadequate system of 
record keepin~~ and a routine practice of returning unused raw material into 
the next day's production. 

It was on the basis of those conditions; Mr, Billy said, that the 
company agreed to recall the additional meat, which Mr. Glickman said had 
been distributed across the country in the form of four-ounce frozen' . 
patties to chains including Burger King, Boston Market, Wal-Mart, Sam's 
Club and Safeway supermarkets. 

Department officials conceded they did n'ot know how much of the 25 
million pound!; remained uneaten. Whatever is returned, they s~id, will be, 

, ._.-. 



., .. 


meat already tainted before it reached the plant with a strain ofE. coli 
0IS7:H7. 

And thatstrain is only one ofE. coli's potentially dangerous forms. 

Scientists did not know that in 1982, when they began ~orkon tests that 

can quickly identify E. coli 01S7:H7 in people and in' food. About a year 

ago, they succeeded. New tests, not yet widely usedin industry, can spot 

the strain in about eight hours, said researcher David Atcheson of Tufts . 

University-NeV.' England Medical Center. 


The scientists were fast, but the disease was faster, Atcheson $aid. He 
and others have identified about 60 more varieties ofE. coli that the new· 

· tests won't find, and those varieties also carry the lethal agent, known as . 
· Shiga toxin. 

Named nearly' 100 years ago by a Japanese physician, Shiga toxin has 

caused outbreaks in Australia, Japan, Great Britain and the United States, 

using a variety of E. coli strains as its host. 


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

"We recommend that you treat all meat as though it were contaminated, II 
Mead said. 

That means frequenr hand-washing and keeping raw meat and raw-meat 
juices away from other foods, even storing them on separate plates. It's 
safe to serve whole cuts of meat rare or medium-rare because heat kills the 
surface bacteria. But ground beef should always be cooked until it's 

· well-done .. 

CAPTION: 

BEEF PRODUCTION AND E. COLI INFECTION 
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TEXT: 

COLUMBUS, NEB. - Burger King announced Saturday that it had stopped buyi~g 

meat from Hudson Foods after Hudson recalled 2S million pounds of 

potentially tainted ground beef. 


. Mark' A. Giresi, senior vice president and general counsel at Burger 

King, made the announcement. He noted that Burger King had placed the 

Columbus plant "on probat!on" last year. 


Burger King took that action after several trucks rolled a~ay from the 
. plant loaded with frozen· ground beef patties without waiting for the 
tesults of the bacterial tests that Burger King . requires of all its 
suppliers, Giresi said. 

When the results came back, they showed that some of the beef had been 

infected with staphylococcus bacteria, which can cause vomiting and 

diarrhea. 


"We made them pull it all back," Giresi said, so the contamination was . 

caught before the meat made it to any Burger King kitchens. Hudson Foods 

dismissed an employee over the incident and agreed to tighten supervision. 

and shipping procedures. : 


"Human error was made, and the company dealt with it aggressively and 

strongly," Skip Rutherford, a Hudson spokesman, said Saturday. 


But Giresi said Burger King officials were'sufficiently alarmed that 

they did what they had never done to a supplier before: They placed Hudson 

Foods on what they called probation, checking the meat plant's Burger King . 

production with unannounced visits a~d laboratory tests eight times ~ 


month. 




After a year. Burger King was satisfied with the plant's performance. In 

late June,' Burger King'stopped the special monitoring. Seven weeks later, 

the Hudson Foods plant became the object of what federal officials called 

the largest meat recall in United Suites history - 25 million pounds of 

ground beef. . 


So on Saturday, Giresi announced that Burger King would stop buying be 
ef from Hudson Foods. . 

But' he added that Burger King would continue to buy chicken from other 
Hudson Foods plants. 

No Guarantees 

And yet, in spite of meat recalls, scientific advances and stepped-up 

plant inspections, the federal government cannot ensure that Americans' 

food is free of dangerous bacteria. 


Experts say it probably never will be able to. 

Scientists cannot keep up with the toxin that killed three Oregon· 
. toddlers in 1993 and sickened at least 15 Coloradans this summer. The toxin 

is produced (;arried by the common E. coli bacterium, which seemsto be 
developing m:w strains Jaster than scientists. can develop tests.to trace 

.them or treatments to stop them. 

The bacterium surfaced in ground meat again this summer and is at least 
10 times mote potent than other common food-borne diseases .. A tiny amount 
can cause int(:~tinal illness - as well as kidney failure, brain damage and 
even death in about one out of every 4,000 people stricken . 

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

times: Caveat emptor - Let the buyer beware. 


Epidemiologist Paul Mead of the Centers for Disease Control and 

Prevention says: "People ... 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, ~ meat-packing 
plant in Columbus, Neb., took steps last week to recall suspect frozen 
hamburger patties and to overhaul its procedures. 

.-'. 

http:tests.to


But scientists at the dise~se control center say none of this will get 

. at the source of the problem: meat already tainted before it reached the 

plant with a strain ofE. coli named 0157:H7. 


And that strain is only one ofE. coli's dangerous forms. Scientists did 

not know that in' 1982, when they began work qn tests that can quickly 

iden'tify 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 

Uniyersity-New England Medical Center. 


But the disea.se was faster, Atcheson added. He and others have 

identified about. 60 more strains ofE. coli the new tests won't find, and 

they, too, produce the lethal agent, known as Shiga toxin. 


Named nearly 100 years ago by a Japanese physiCian, Shiga toxin attacks 

the cell walls of the intestine and,in severe cases, the kidney and brain. 

It is the' cause of several different intestinal diseases, including 

dysentery in Africa and Asia. Produced by a variety ofE. coli strains, it 

has caused outbreaks in Australia, Japan, Britain and the United States, in 


. the last two years. 

Because tiny quantities can bring on illness, even the available tests 
don't do that much go'od. Atcheson and his colleagues bought 32 one-pound' . 
packages of hamburger from local groceries and then tested a comer of each 
one. They found Shiga toxin in five packages - but when they retested other 
parts of those same one-pound packages, some portions.tested c1~an. 

Just A Tiny Sample' 

"Just a tiny sample is enough to make you sick," Atcheson said.' "So, can 
. 	 you test ground beef to a point where you can be entirely sure it was safe? 

In my opinion, no - not now, and probably not any time in the foreseeable 
future. Safe handling and cooking, that's where the buck stops.". 

In the case of meat that's pretty easy to do, health officials s~y. 


Cooking tainted' meat to 160 degrees Fahrenheit destroys the toxin. But 

uncooked foods such as lettuce, juice, cider, alfalfa sprouts and radish 

sprouts also have caused disease outbreaks, and scientists aren't so sure 

how to prevent those illnesses. Health experts recommend washing all 

produce in cold water and· regular soap, Mead said, but there's no real 

evidence that that helps. 


CAPTION: 
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Photo from AP. - At the Hudson Foods plant in Columbus,Neb., Friday, 
Patrick and Carol Marquez brought in hamburger patties that tl1ey said had 
infected three children with E. coli poisoning.< 
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TEXT: 
• The E. coli worry at Hudson Foods has spurred some defections, but Burger 

King spokesrilen say the meat is safe. 


Stacey Franko was lunching at, the midtown McDonald's on Lindell 

Boulevard fot her hamburger fix Friday. 


"I usually go to Burger King when I crave fast food, but that E. coli 
, thing scared me," said Franko, greasing back on a Big Mac with everything. 
She was ref;erring to the 25 million pounds of ground beef recalled this 
week because of contamination by a strain ofE. coli bacteria ~lt a Hudson 
Foods plant at Columbus, Neb. The plant supplies hundreds of Burger King 
outlets across the country, including the 36 restaurants in the ,S1. Louis 
area. 

Franko, who lives in Washington, Mo., confessed slight qualms about 

satisfying her hamburger hunger at McDon~ld's. , 


"It's funny. I was just thinking' about all that as I bit into my 

sandwich and wondering if. .. ," she mused. . 


, , , 

But the only chains in Sf. Louis that buy from Hudson are Burger King 

and the newer Boston Market, which has nine restaurants' in the area. 

Miami-based Burger King' said 1,650 of its restaurants in 28 states were 

affected by the recall Thursday of 25 million pounds of hamburger processed 




at the Hudson Foods plant in Nebraska. Of these, 950 got new beef supplies 
Friday. Other Burger Kings in the chain didn't use Hudson as a supplier. 

A Chicago spokesman for Boston Market said Friday that none of the 

Hudson meat came to any of the 250 Boston Markets in the Midwest, including 

St. Louis. 


The busy Richmond Heights Burger King at ]200 South Brentwood Boulevard 
was temporarily burgerless until fresh hamburger stock arrived. 'to replace 
suspect stock. . . 

"We shut down the hamburger line for a while Thursday 'nighnill we got 

the fresh stock. We're even busier than nonnal todciy,maybe because of the 


. TV publicity," Bob Howard, manager of the Richmond Heights outlet, said 

Friday. 

Paul Clayton, North American president of Burger King Corp, said the 
company pulled the meat as a precaution. It maintains a separate p~oduction 
line at the Hudson plant in Nebraska, and its own testing shqwed no 
contamination. In addition, the chain's flame-broiled cooking system 
guarantees beef IS cooked to the temperature that kills E. coli b~cteria, 
he said. . 

"No tainted beef made its way to Burger King," Clayton sai4. 

"Absolutely, 'customers are concerned," he s~id; "Obviously, our sales 

are probably not what we'd want them to be." 


A Clayton mother brought her three children to the Richmond Heights 

Burger King fbr their favorite, chicken tenders, while succumbing to a 

Whopper for herself ' 


"I didn't know Burger King had got any of that E.coli beef but it prob 

ably wouldn't have made any· difference. I love their hamburgers~" the. 

mother said, swallowing a bite. . 


At a Burger King by St. Clair Square in Fairview Heights, Gayle Tobler 

of O'Fallon, Ill." and children Wendy, 9, and Matthew, 8, ordered Whoppers 

all around. 


"We love these 99-centers,". Tobler explained with a laugh. "They're 

charbroiled, so I think they have less fat." . 


Doug Holt, the Missouri Extension Service's specialist on food safety, 

agreed that the charbroiling method killed bacteria. Cooking ground beef to 

an internal tempt:rature of ]60 degrees for at least one minute wil( kill E. 




coli or any other harmful bacterium, he said . . ' 

Kevin Bornhop, manager of a Steak 'n Shake at 1253 Hampton Avenue, said 
the chain cooked ,all hamburgers at least medium-done, even if the customer 
orders, it rarer, and has done so since the 1993 outbreak of E.coli in the 
West. 

The only stores here served by Hudson Foods are those of the Wal-Mart 

chain, including Sam's Club outlets. But the Hudson frozen hamburger 

patties stocked by those stores here were pulled off the shelves last 

weekend, when the first alert was sounded. None of the supermarket chains, 

including Schm.icks, Dierbergs, National, Straub's and Shop N Save, carry 

Hudson products, the chains said. 


Hudson Foods' agreed to recall all the beefthat had been processed at 

the plant and to shut down the plant until stronger safety recommendations 

were met. The company did not indicate when the plant might ,reopen. 


"We are confident that the plant is ready to open as soon as the (U.S. 

Department of Agriculture) is ready to come in and take a look at it," said 

Hudson spokesman Robert Udowitz. 


Agriculture: Secretary Dan Glickman said a "SWAT team" of investigators 
'would contitlUe combing through records and paperwork to determine which of 

, six slaughterhouses supplied the bad beef to Hudson, ' 

Neither thl~ department nor Hudson would identifY the six firms, which 

together ope:rate 10 plants, saying it would be unfair to name names until 

the investigation is completed., 


Burger Kiilgs that carried Hudson beef are in Alabama,: Arkansas, 
Colorado, Idaho, Illinois, Indiana, Iowa, Kansas, Kentucky, Louisiana, 
Michigan, Minnesota, Mississippi, Missouri, Montana, Nebraska, Nevada, New 
Mexico, North Dakota, Oklahoma, Ohio, South Dakota, Tennessee, Texas, Utah, 
Wisconsin, West Virginia and Wyoming. 

In 1994, a similar outbreak of~, coli bacteria in hamburgers soldby 
the Jack In The Box chain made 700 people sick in the. Northwest, and caused 
four deaths. "Because of our improvements over the last thre~ years, we're, ' 

, doing a much better job of finding the contamination and protecting the 
public from it,i' Glickman said. 

Since January, U.S. slaughterhouses have been required to test for 

generic E. coli on every 300 carcasses handled. 




CAPTION: 
. PHOTO 

Photo by Bill GreenblattlUPI - A Burger King in Ellisville notifies. 
customers that the restaurant had no hamburgers Friday. The store uses 
hamburger from ~ supplier, Hudson Foods, Inc., that has recalled beefthat 
could be contaminated with E. coli bacteria. < 
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TEXT: 
• But critics of the Hazardous Analysis and Critical Control Point Act say .. 
~he law is aking to letting the fox guard the henhouse- or slaughterhouse. 

Even as a big food company close~ a meat processing plant and recalled 
25 million pounds of hamburger, many food experts say the U.S. food supply 
will improve as companies take on more :responsibilities for safety . 

.They cite a 1993 law, now just being implemented, as a way t'o improve 
prevention of food-borne diseases, such as those allegedly linked to the 
Hudson Foods plant in Nebraska. ' 

The source of this optimism is a law called the Hazardous Analysis and 
Critical Control Point Act, or HACCP. Companies have three years to abide 
by federal regulations, which are being phased in depending on the size of· 
meat-packing and meat-handling companies. 

Supporters say the change may be the most significant change since 
enacJment of the 1906 Meat Inspection Law,. which was inspired by the 
investigative reporting of Upton Sinclair and his book "The Jungle." 

"HACCP will take us from literally a poke-and-sniffinspectionisystem to 
one in which we use state-of-the-art technology to - for the first time 
go after hidden contaminants," said Dan Glickman, Secretary of Agriculture. 

"Like anything in life, there is always room for improvement," said . 
Andrew Clarke, associate professor for food science and human nutrition at 
the University of Missouri. "We can't check everything, and i~spectors 
can't inspect everything." ' 



., 


Critics say the law is akin to letting the fox guard the henhouse - or. 
· slaughterhouse. . 

Although HAeCp requires more meat saf~ty checking by companies, food 
·safety experts says the law should shift meat safety inspections to 
preventing problems rather than correcting them. 

The new system says meat processors - whose new safety measures include 
testing machinery for bacterial contamination -. will be monitored by 
inspectors from the U.S. Department of Agriculture. That includes 
inspecting records on. items ranging from cleanliness to refrigerator 
temperatures. 

"Right now, the inspectors feel like they are unpaid quality control 

statT," Clarke said. 


The current inspection system was designed to find defects in meat 
related more to animal health than to safety for humans, said Michael 
Doyle, director of the Department ofFood Science and Technology at the 
University ofGeorgia. 

"Consumers have to recognize. that meat inspection doesn't eliminate 

harmful bacteria'- it can reduce it but can't eliminate it," he said. 


"The new approach by the Department of Agriculture is better," Doyle 

added. "In reality, if a company is reputable; and.most of them are, there 

will be a tremendous improvement under HACCP. " . 


Consumers Still Leery 

· . Despite assurances by the federal. government and by industry, consumers 
are still jittery about food safety in general, said Christine Bruhn, a 
consumer food marketing specialist at the University ofCalifornia~Davis . 

. She said a recent study by the Food Marketing Institute, an industry 
trade group, showed that 69 percent of respondents expressed concern about 
food safety, up £i"om 46 percent in 1993. The responses were voluntary. When 
consumers' were asked specifically about food safety, the concerns were 
greater. 

"It's our advanced knowledge about medicine that has increased these 
· concerns even though our food is very safe," Bruhn said. "Our knowledge has 
allowed us to become more aware of sources of food-borne illness." 

St. Louisans in the meat-cutting and distributing businesses worry that 

the headlines about Hudson Foods could spook consumers unnecessarily. 




"I feel our employees are just like the consumers who· consume the 
products," said Paul Savage Sr., president of AA Hotel and Restaurant 
Supply, in S1. Louis. 

His company buys meat from big packers, then sells its to distri~utors. 

"Each employee wants the product to be as safe as possible, ". Savage 
said. 

Copyright (c) 1997 The S1. Louis Post-Dispatch 
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TEXT: 
. WASHINGTON - A plant in Nebraska that produced possibly hazardous hamburger 
. patties has be-en closed and is recalling about 25 million pounds of the 

product, marking a huge increase in the potential scope of the 

contamination. 


E. coli bacteria contamination originated at the slaughterhouse, But the 

recall is needed because of problems with meat handling, record keeping and 

safety testing at the plant, Agriculture Department officials said, 

Thursday. 


. : 

The Hudson Foods plant in Columbus, Neb., will remain closed 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, ". Agriculture Secretary Dan Glickman said. 


The announcement means that the recall is growing about 20-fold from 

last Friday to cover all patties ever made by the plant that are still 

believed to be in the marketplace. 


Agriculture officials said it was the department's largest recall. But 

it is only a small fraction of the 8 billion pounds of ground beef of all 

types produced in the country each year. And the Colurnbus plant accounts. 

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

,. . 

James' T. Hudson, the company chairman, said Hudson had ordered the 

recall "out of an abundance of caution an~ to restore the. public 

confidence. II 


Glickman said fewer than 20 people were known to have become,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 with 20,000 pounds 6fmeat and 
then another 20,000. Last Friday, it became 1.2 million pounds. 

The initial Hudson recall began after health officials in Colorado 
traced the illnesses of more than a dozeri people to hamburger patties they 
ate 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 supplies 
it; said Tom Billy, administrator of the department's Food Safety and 
Inspection Service. Officials are looking at the seven slaughterhouses that 
were known to have supplied the plantJune 5, he said. 

They are "now satisfied no indication of containination occurred in the 
plant itself," Billy' said. 

Glickman said the main reason the recall was being expanded was that 
officials discovered problems in the plant's procedures Thursday morning. 
Specifically, he said, federal investigators discovered the plant had a 
practice of using 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 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 ofillnesses in 
Washington state in 1993; mainly because of undercooked hamburgers. 

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

The federal 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 agency said. 
. The agency 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. 

---.~-. 




••••• 

i , '. 

.-. All those (!xcept Safeway, which could not immediately be reached, said 
they were immediately ceasing sales of beef from Hudson Foods or had 
already' done so. 

Only 25 percent of Burger King restaurants will be affected by the 
recall; the other 75 percent have never carried the Hudson beef A Burger 
King spokesl~an could not verify how many restaurants in the S1. Louis area 
would be affe:cted. 

None of the major supermarkets in the S1. Louis region carries the beef 

Officials s8.id investigators now have discovered that patties produced 

lune6 inCluded meat left over from the previous day's production - when 

the suspect meat was sent to the plant. "We're also concerned about the 

adequacy of their testing program," Billy said. 


Responding to questions about the performance of federal inspectors 

regularly stationed at the plant, he said the investigation was "checking 

to see if they were doing their job." 


Glickman said the outbreak showed the need for him to be given authority 

to levy civil fines and order recalls and shut plants. Congress has denied 

that power to the secretary several times, and Glickman said he would try 

·again. Now, the secretary can halt meal' sales from plants by denying them 

the depanment's inspection seal on the product. 


Hudson said the plant's 230 empioyees will continue getting full pay 

until afunher decision is made about the future. 


Workers finishing their shifts Thursday stood behind the com,pany. 
• <, 

"There's not anything that's not clean about this plant," said Brenda 
. Marxsen. 

Columbus Mayor Gary Giebelhaus said the city of20,000, about 75 miles 
nonhwest of Lincoln, has a broad industrial and agricultural base that can 
survive the shutdown . 

How To Look Out For SuspectMeat 

The Agriculture Depanment advises consumers to return all HudsonFoods 
. brand frozen beef patties with Establishment No. 13569 - printed inside the 

Agriculture Department inspection seal. . 



Consumed; also should check with restaurants to make sure they are not 
using the suspected meat'.' 

. , 
For more information, call the Agriculture Department at (800) 535-4555, 

or Hudson Foods at (800) 447-2670. ' 

Copyright (c) 1'997 The St. Louis Post-Dispatch 
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TEXT: 
WASHINGTON - No matter how sophisticated government testing of meat and 
poultry becomes,. the sheer volume prod~ced· 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 this week. 


For example, the Hudson Foods Co. ground beef plant in Nebraska, shut 

down this week during a federal probe into E. coli contamination, had been 

producing up to 3 million pounds off~ozen hamburger every week: 


Agriculture Department inspectors go to slaughterhouses that supply 

Hudson and to the Hudson plant itself. But it is not practical to test all 

that meat for E. coli, salmonella or other bacteria that can ma~e people 

sick, officials say. 


And health risks in the meat industry can start well before the cattle 

reach slaught(~rhouses. 


Agriculture experts toldU.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 fecl~s with pathogens likely to cause disease in consumers," Dr. 

Neal Barnard, head of the Washington-based health lobby Physicians for 

Responsible Medicine, told the magazine. 


This can inake the Agriculture Department meat inspectors' job even 

harder. 




I, 

Tight budgets.. at the agt:ncy just exacerbate the problem. The number of 
insp'ectors 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. 

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

, Sixty-two 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 is already doing a good job. The Aug. 22 surVey 
of 501 adults, appearing in the magazine on newsstands Monday, has a 
5-percentage-point margin of error. 

Pathogens such as E. coli remain a health problem in America. The 
federal Centers for Disease Control and Prevention estimates that up to 
9,800 E. coli cases and '120,000 salmonel.la cases a year 0i:cur when people 
don't sufficiently cook' ground beef containing the bacteria. Cooking at 
high enough temperatures will kill the germs. 

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

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

. Under those laws, which remain essentially unchanged for 90 years, USDA 
inspectors worked inside'private meat and poultry plants nationwide: They 
examined sample carcasses and products by sight, smell and touch, trying to 
determine if the product was safe and wholesome. 

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

New inspection rules are being phased in by the year 2000 that for the 
first time require daily spot checks for bacteria at all meat and poultry 
processing plants. In the case of E. coli, all plants regardless of size 
had to begin their own testing last Jan. 27." 

I 
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TEXT: 

Michigan outlets of Wal-Mart, Sam's Club and Boston Market are among' 

companies nationwide that' are shipping batches of hamburger back to a 

Nebraska food plant that was shut down Thursday in the biggest meat recall 

in U.S. history, . . 


Hudson Foods Co., the beef company. linked to an outbreak of E. 

coli-tainted hamburgers in Colorado, agreed Thursday to pull off the market 

and destroy 25 million pounds ofground beef . 


Under intense pressure from the U. S. Department of Agriculture,Hudson 

also agreed .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 
. . . 
~fu. ' 

The ground beef being recalled was processed in June, and some may already 
have been eaten. But because it is frozen, USDA officials believe much of 
it may still be stored by wholesalers, distributors, grocers and 
restaurants nationwide. 

Wal-Mart, Sam's Club and Boston Market are the only food businesses in 
Michigan known to state officials to have bought hamburger produced at 
Hudson's Columbus plant, said Geralyn Lasher of Michigan's Department of 
Community Health. 

Wal-Mart officials ~idsales of Hudson beet patties were stopped at its 
superstore and Sam's Club outlets on Aug. 13, after the original recall 
notice came out. On Thursday, the retailer ~id it was cooperating and 
returning all Hudson frozen ground beef patties to Hudson. 



~-" 
Boston Market issued a statement saying its restaurants don't serve frozen 

beef patties, the subject of the original recall, and that itinstructs its 
outlets to bring the inside temperature of meat loaf to at least 170 . 
degrees. 

Investigators for the U.S. Depal1ment of Agriculture said the problems 
apparently trace to slaughterhouses supplying the Nebraska plant. 

Last week, Hudson Foods began the recall, first with 20,000 pounds of meat 
and then another 20,000, and on Friday it became 1.2' million pounds of 
hamburger from the Columbus plant. It was widened to an estimated 2S 
million pounds Thursday after the USDA discovered the Nebraska plant used 
leftover raw rileat from one day in the next day's production, 

E coli is a p()tentially 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 under cooked burgers~ 

'Lasher said there have been no repol1s of illnesses in Michigan linked to 
contaminated food sold in stores and restaurants .. 

Other companies in Michigan also could be Hudson customers, but she said 
the state is making no special effol1 to track down other customers. 

Officials at three leading Detroit-area supermarket chains -- Farmer Jack, 
. Kroger and' Meijer -- said their companies don't buy Hudson beef Burger 

King said some of its stores around the country bought Hudson beef -- but 
none in Michigan. 

U.S. Agriculture Secretary Dan Glickman announced the Columbus'plant's 
shutdown, stressing that the company's action was voluntary, but came under 
threat of government retali'ation. 

Thursday's recall highlighted' weaknesses in the nation's meat safety 
system, which has not been significantly modernized since the 1930s. 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, said 
microbiologist Hans' Blaschek of the University of IlIin6is, By that time, 
potentially contaminaied meat is far away, perhaps on consumers· dinner 
tables, 

Heather Dewar and David Goldstein of the Free Press Was~ing~on Staff 
contributed to this report.' , . 

Business writer Ted Evanoff can be reached at 1-313-222-8763. 

WHAT TO DO 

Consumers are: advised to return all Hudson Foods brand frozen beef patties 
with Establishrn,ent No. 13569 printed insiqe the USDA inspection seal, lind 
to check with restaurants to make su're they are not using the suspect meat. 

For more information, call the USDkhot line at 1-800-535-4555 anytime, or 
Hudson·shot line at 1-800-447-2670,9 a,m, to 4 p.m. weekdays.' 

Source: Associated Press 

Copyright (c) 1997, Detroit Free Press 
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TEXT: 
The recall of 25 million pounds of ground beef has put the nation on a 

food alert as it approaches the Labor Day weekend. Is that hamburger on the 
barbecue safe to eat? How many of us have had such a thought before buying 
or eating grourld beef since the latest contamination incident, in which 16 
people in Colorado fell ill after eating patties tainted with the 
potentially deadly bacteria known as E. coli 0157:H7. 

The virulent bacterium appears contained for now by the largest food 

recall ever. But the scare raises new questions about consumer protections 

and the beef industry. Last year, the industry and the U.S. Department of 


. Agriculture reached a compromise agreement on new "hazard control" rules, 
many based on voluntary measures in use by beef packers and processors. The 
goal is to mov~: beyond the old USDA "sniff and poke" inspections to 
scientific identification of hard-to-detect pathogens. 

The Hudson Foods Inc. plant in Nebraska, which processed the ground 

beef that was r,ecalled, had a voluntary system that included routine 

testing for generic E. coli (which is found in the intestines of animals 

and people and usually is benign) and sporadic testing for the more potent 

E. coli 0157:H7, which can be fatal, especially to children and the 
elderly. Even so, a batch of Hudson frozen beefpattiesgot out of the 
plant carrying the bacteria. Both the company and the USDA believe the 
contamination occurred at one or more slaughterhouses. The reca\.! was so 
large because ground beef from the tainted batch was mixed later with 
another batch, and so on. The USDA does not prohibit using up leftover beef 
from the previous day, but the practice ought to be banned. 

The new USDA rules, which begin to take effect in January, will require 

every packer and processor to identify contamination-prone spots in their 

processing and develop procedures to increase safety. The government will 

simply monitor a company's "self-policing." 




I 

'~,' Agriculture Secretary Dan Glickman wants Congress to give his 
department the authority to recall meat, which is now voluntary.on the part 
of the industry. That is important authority, but a greater urgency rests 
in the USDA; it should not get caught up in record-keeping at the expense 
ofon-site inspection. Better oversight also should be established over 
feedlots and retail distribution.' 

The beef industry, by its own admission, cannot 100% guarantee its 
product. Its advice, to cook ground beef to 160 degrees Fahrenheit, is 
wise. But the industry and government need to do a lot more to restore 
public confidence in those Labor Day burgers. 

Copyright (c) 1997, Times Mirror Company 
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TEXT: 
Vastly expanding what was already the largest fQQd recall in U.S. 

histQry, a Nebraska plant that packaged PQssibly tainted hamburger patties 
is .ordering back an estimated 25 milliQn PQunds .of the prQduct and will 
c1Qse indefinit1ely, Agriculture Secretary Dan Glickrnan said Thursday. 

HudsQn FQods Inc., .owner .of the CQlumbus, Neb., plant, agreed tQ vastly 
brQaden the SCQpe .of the recall after federal inspectQrs uncQvered 
prQductiQn practices suggesting that mQre frQzen beef might have been 
cQntaminated with E. CQIi bacteria than .originally suspected. 

Last week, after alink was made with 16 CQIQradQ cases Qf~. coli fQQd 
PQisQning, HudsQn FQQds annQunced recalls .over successive days, first .of . 
20,000 PQunds,.then an additiQnal 20,000 and, last Friday, a recQrd 1.2 

.. 	milliQn PQunds. Thursday's vault tQ 25 milliQn PQunds--Qr 100 milliQn 
burgers--makes this by far the largest fQod recall that gQvernment . 
.officials CQuid remember. That 'amQunt falls just shy .of a typical day's 
U.S. prQductiQn .of grQund beef 

WatchdQg .grQups said the plant clQsing and cQntinuing federal 
. investigation ofHudsQn raise CQncerns abQut the gQvernment's 

plant-inspection methQds at a time when fQQd safety is increasingly .on 
CQnsumer's minds.' .., 

The HudsQn prQducts--all bearing establishment NQ. 13569--were 
distributed tQ grQcery stQres, fast-fQQd chains and warehQuse .outlets, 
including Saft~way, Sam's Clubs (.owned by Wal-Mart), Burger King and BQstQn 
Market. USDA .officials suggesteq that CQnsumers check their freezers fQr 
any HudsQn prQducts and return them tQ the retailer fQr a refund .. 

It is nQt knQwn hQW much .of the beefis still in SQuthern CalifQrnia .or 
might have been cQnsumed here. But previQus indicatiQns were that the' 
regiQn was .only minimally affected.. 



., ...... 
Burger King 'announced it would immediately pull all Hudson products 

from its restaurants. About25% of Burger King outlets carry Hudson beef 
products, and some of those restaurants may experience temporary shonages' 
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 ofour stores within the n~xt 15 minutes," 
said Jeff Beckman, Boston Market's public-relations director, soon after 
the news conference. For a time, he said, meatloaf won't be available at 
cenain outlets .. 

. . ~ 

Southern California locations, the company said, do not use Hudson 
~~~ . . 

Hudson, based in Rogers, Ark.; said in a statement that it was 
suspending operations "out of an abundance of caution and to restore the 
public confidence.,,' . 

.. The plant will not reopen, Glickman said at a hastily arrangeq 
Washington news conference, until the company has adopted "far more 
stringent safety standards that.we have' speCifically laid out for them .. 
l:>ased on what we have found in our inve~tigation." 

Among other discoveries by U.S.' Depanment of Agriculture investigators 
was that the plant had on two successive days packaged beef left over from 
. the previous day's production, because of the breakdown of a packing 
machine. This proved problematic because the beef from the first of those 
three days--June 5--was later shown to contain Escherichia coli OI57:H7, 
which can cause severe, bloody diarrhea and can be fatal. That problem was 
made worse by inadequate bookkeeping, which made it tough to track 
panicular lots of meat, and by possibly unsatisfactory testing. said 
Thomas 1. Billy, administrator of the agency's Food Safety and Inspection 
Service. . 

AJthough the USDA has no specific prohibition. on such a practice, meat 
plants typically finish packaging the entire supply on a given day, Billy . 
said. . 

. . 
. The harsh action was called for,' officials said, even though th,ey have. 

evidencethat the contamination occurred ,not in the plant but at one or 
more of the slaught~rhouses that supply it.· 

Technically. the Hudson action is described as a voluntary recall. But 



... ..,., Glickman used the opportunity to urge Congress to pass legislation granting 
the agency the authority "to "mandate food recalls on its own. 

. During the news conference, he "said IIone of the biggest loopholes" was 
the federal government's lack of power to order recalls. The agency often 
does not publicize recalls, depending on companies' assurances that suspect 
food products are removed from the pipeline before they get to the public., 

"When Congress comes back from recess; II Glickman said, Itl will have 
ready for them legislation that gives me the authority to order rec:;alls as. 
well as to impose civil fines." " 

The administration supported two similar proposals earlier this decade, 
both' of which failed." ". . 

Con~umer activists said the steps raise concerns on two scores: the 
efficacy of government inspections and the safety of industry practices. 

liThe USDA puts its seal on meat and poultry, and they're supposed to 
make sure it's safe and wholesome," said Felicia Nestor, food safety 
project director at the Government Accountability Project, a 
whistle-blowei-.protection group in Washington. "The USDA should have had 
procedures in place and the enforcement resources ~o catch this problem 
before it got t() this point." 

However, she said, the agency is so short;..stafTed that inspectors have 
avery difficult time just getting to these plants. The Government 
Accountability Project last year issued a report warning of the dangerous 
shortage offederal meat and poultry inspectors. Many inspectors, Nestor 
said, must cover more than a dozen plants in a day over a route of more 
than 100 miles,. 

"Practicesin the meat industry have been fairly sloppy until the past 
(few) years brought· that industry under a microscope," said Caroline Smith 
DeWaal, director of food safety at the Washington-based Center for Science 
in the Public "Interest, a consumer group. "These are the kinds of practices 
that the industry will have to come togrips with." 

James IIBo" Reagan, executive director of science and technology at the 
National Cattlemen's Beef Assn., a Denver trade group, agreeq that meat 
plant managers will undoubtedly be scrutinizi~g their own practices in the 
wake of this massive recall and plant closing. 

. . I· . 

"If I was running one, I sure would be going through everything that we 
were doing. It . 



Beyond that, he said the trade group is "very supportive of what the 
. USDA is doing." 

Catherine Woteki, undersecretary for food safety,-noted in an, interview 

that the USDA is in a transition period. Beginning in. late January, most 

meat and poultry plants will have to have in place a system of preventive 

controls, known as Hazard Analysis and Critical Control Points, or HACCP. 


Under this program, long advocated by activists and the food,industry, 

companies must identify points in their production processes most likely to 

lead to contamination and to create acceptable plans for preventing it. 

They will be forced, among other things, to begin testing for E. coli, 

which is carried in fecal matter. There will be no tolerance forE~ coli 

0IS7:H7, which was responsible for the deaths of four children:who ate 

Jack-in-the-Box hamburgers in 1993 .. 


Most experts maintain that scientifically b,ased microbial testing, 

rather than inspectors' current "poke and sniff' method, will.help curb 

contamination. The'role of USDA inspectors, Billy said, will shift to . 

include oversight and verification ofthese programs in addition to . 

old-fashioned inspection methods. Inspectors also will broaden their duties 

to include coverage of trucking and other transportation methods and retail 

outlets, in an effort to follow food from farm to table. - . 


Hudson spokesman Robert Udowitz, in Washington, said the company had an 

HACCP progt'am in place, ahead of the government's mandated.schedule. If 

that is so, that could feed the fears of HACCP opponents that such programs 

won't be enough to halt all contamination. . . 


I 

Hudson sha.res fell 19 cents to close at $1 S.13 in New York Stock 

Exchange trading. 


Times wire services contributed to this story. 

CAPTION: 

Photo: HEALTH: A Nebraska plant that produced possibly hazardous hamburger. 

patties has been closed and is recalling2S million pounds of the product. 

Above,'Agriculture Secretary Dan Glickman, left, and USDA's J'homas J. 

Billy, at briefillg. 

Associated Press 
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TEXT: 

WASHINGTON - No matter how sophisticated government testing of meat and 

poultry becomes, the sheer volume produced in America may make it 

impossible to detect all dangerous bacteria in food, inspectors say. 


"There is probably no way to absolutely foolproof this process," 

Agriculture, Secretary Dan Glickman said last week. 


For example, the Hudson Foods Co. plant in Nebraska, shut down. Thursday 

during a federal investigation into E. coli contamination, had been 

producing up to 3 million pounds of frozen hamburger every week. That's 12 

million quarter~pound patties. 

· The Hud.son situation has shaken some Americans' confidence, a Newsweek 
·poll said, with 52 percent saying they are I~ss likely to buy hamburger 
·meat at grocery stores and 41 percent saying they are less likely to buy 
burgers a~fast-food restaurants: 

Sixty~two percent said the government should spend more money on food 

inspection to ensure that US-produced food is safe. even as 52 percent said 

the government is already doing a good job. The Aug. 22 surVey of 50 1 

adults, appearing in the magazine on newsstands tomorrow, has a 5 

percentage point margin of error. 


And, feeling customers' concerns, Burger King announced yesterday that 

it no longer would buy ground beef from Hudson's Columbus, Neb., plant. 


Agriculture Department inspectors go to slaughterhouses that supply 

Hudson and the Hudson plant itself But it is not practical to test all 

that meat for E. coli, salmonella, or other bacteria that can make people 

sick, officials said. . 


And health risks in the meat industry can start well before the cattle· 

reach slaughterhouses. 


Agriculture experts told US News & World Report that farmers often add 




waste substan<:es 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 ihe magazine reaching 

newsstands tomorrow. 


Tight· budgets at the agency just exacerbate the problem. The p.umber of 

inspectors at the 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. 


Pathogens such as E. coli remain a health problem in America. The. 

federal Centers for Disease ,Control estimates that up to 9,800 E. coli 

cases and 120,000 salmonella cases a year occur when people do not 

sufficiently cook ground beef containing the bacteria. Cooking' at high 


. enough temperatures will kill the germs. . ' 

Together, the microbes cost upwards of $500 million a year in medical 

bills and lost productivity, according to a USDA estimate. . 


The first meat inspection laws date back to 1906, in the wake of books 

like Upton Sinclair's "The Jungle," which exposed the filthy conditions in 

the packing industry. 


. Under those laws, which remain essentially unchanged for 90 years, USDA 

inspectors worked inside private meat and poultry plants nationwide. They 

examined sample carcasses and' products by sight, smell, and touch, trying 

to determine if the product was safe and wholesome. . 


But the federal rules never required scientific tests for bacteria like 
E. coli. Some larger companies did it anyway, while smaller ones tested 

only ifcustomers had specific requirements. 


New inspectiOil rules are being phased in by the year 2000 that will 

require testing fot bacteria. 


EDPAGE;08/23 NKELLY;08125, 10: 14 INSPECT24 
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MEMO:· 

COLUMN: Health watch. 


TEXT: 

For the generations of tuna eaters who grew up flaking whitish, fully 

cooked fish out of a can, what's on the plate in restaurants lately has 

been a bit of a shock. 


These days, thick tuna steaks with barely seared exteriors slice open to 
reveal a purple interior of completely raw fish .. And along with 
seasoned(not equal)but uncooked-salmon tartare, rare duck breast, . 
wafer-thin slices of beef carpaccio, or a piate of freshly shucked oysters 
resting on ice, raw is all the rage. .. 

Americans haven't seen this much tender flesh since the invention of the 
bikini.. 

At the same time, health professionals are more alarmed than ever about 
the risk of food-borne illness from animal products that haven't been fully 
cooked. 

The Centers For Disease Control and Prevention estimate that up to 33 
million cases offood':'related illness-and up to 7,000 deaths-occl;lr each· 
year. Most are: mild. attacks of abdominal cramping and diarrhea·. 

No government agency has exact figures on how many incidents occur, 
because such stomach-flulike symptoms tend t.o be self-treated and 
unreported, says Dr. Penny Adcock, a medical epidemiologist with the CDC. 
"Even if you go to the doctor, testing (for food poisoning) isn't done 
because it is such a mild illness." 

But whafs mild for healthy adults can be lethal for children, the 



... " 

elderly and those with compromised immune systems, such as people with HIV 
or AIDS, or arlyone undergoing treatment for cancer. For those groups" 
eating raw or undercooked meat or fish is strongly discouraged. 

Yet the public is rarely aware of food hazards unless they result in 
publicized events of death or serious iIIness~ Those who have been eating . 
rare hamburgers, clams on the half.:shell and egg's over easy for years 
without getting sick may find it hard to take the warnings seriously, But 
health professionals caution that times have changed, not just because food 
diseases are being tracked more carefully, but because. the new pathogens. . 
can be more dangerous. 

Most notorious are the outbreaks of the E. coli 0157:H7 bacteria such as . . 

that which caused the death offour children who ate improperly cooked 
. hamburgers in 1992 and 1993, .' 

And last Thursday, Hudson Foods hic. recalled 25 million pourids of 
ground beef produced at a Nebr~ska plant. The plant, linked to, . 
contamination by E, coli, was closed at the insistence of Agriculture 
Secretary Dan Glickman. It is one of the biggest food recalls in U,S. 
history. 

Less familiar diseases, such as campylob.acteriosis, which can be present 
in shellfish,or cyclospora infections, recently found on imported 
raspberries; have add~d to the spike in food~related illness. 

Salmonella, a long-established concern with undercooked eggs and 
poultry, showed up in the past year in a new form that is resistant to 
antibiotics . 

. "We have many new pathogens to be concerned about," saysAdcock. "We 
first discovered E. coli in meats ,and now it's more commonly associated 
with vegetables. W~ didn't even know about E. coli 10 to 15 years ago." 

, Y ei fine dining restaurants increasingly use raw and barely cooked 
recipes, in part to make a statement about the freshness and superiority of 
their ingredients, according to Michael Moskwa, an instructor at the . 
Johnson & Wales culinary school in Rhode Island. After decades in which 
processed, canned and frozen foods dominated the American palate, today's 
chefs are more interested in presenting foods' in their most natural state,
including raw. 

Consumers know that chefs have better access to sushi..quality tuna, for 
instance, Moskwa says, "They have a little bit of trepidation about 
handling an ingredient like that themselves, so they say 'I'm going to· 
leave it to someone else.'Or it's something that they want to try'but 



won't make for the family because the husband doesn't like it." 

At Shaw's Crab House in Chicago, the five kinds of raw oysters and 
shashimi tuna "are. the No. 1 and 2 appetizers we sell," general ~anager Tod 
Berger says. "More than things like calamari and sauteed scallops. And we 
do 'get a lot. of inquiries about safety." 

. Berger says they sell raw shellfish with confidence because they know 
exactly where and when the oysters were harvested. Shellfish pulled from 
cold water areas, for instance, are less likely to be contaminated than 
those found in polluted warm waters. 

But health pt'ofessionals still don't want people to think pink. Meat. and 

fish can be as fresh as possible and still be a health hazard. 


"There are just a multitude of different bacteria and parasites carried 

in fish and meat, and some things can't be kept in control by the .' 

suppliers," Adcock says. "And if you get sick, you can get sick again. It's 

not like getting the measles and being immune." 


. 
Several factors work together to cause the increase in disease. 

Speedier animal slaughtering and food processing sometimes incorporate 
waste m~terial into the raw food sold at marlcet. If the foods aren't cooked 

. at temperatures high enough to kill bacteria, the consumer can get sick. 

Another source is the billions ofton~ offood imported into the United 

States t6 meet consumers' demand for fruits, vegetable and other products 

year-round, even when that item may be out of season. Accompanying the 

shipments are bacteria and parasites that may not be detected by U.S. 

inspectors. 


Although concerns once were limited to animal foods, the contamination 

of fruits and vegetables with animal or human waste has created a new 

health risk. 


"We still believe that our food supply is safe as any in the world," 

says Arthur Whitmore, spokesman for the Food and Drug Administration's 

Center for Food Safety.. "But we.do not recommend that meat and fish be 

eaten unless it is fully cooked." . . 


In Jurie, the U.S. Department of Agriculture released a recommendation 
that hamburgers cooked at home be tested with a meat thermometer (see box 
on this page). 



Officials say that progressis being made. On Aug. 15, the USDA 
announced the development of a rapidtest for E. coli that could help 
producers detect the bacteria before it goes to market. 

SAFE FOOD HANDLING 

The U. S. Department of Agriculture urges consumers to test the internal 
temperature of meats with a thennometer when cooking, and to make sure fish 
and shellfish are cooked through before eating. 

Recommendt:dminimum internal temperatures:' 

Ground meat: 160 degrees 

Beefroasts, steaks and chops: 145 degrees 

Pork roasts, steaks and chops: 160 degrees 


Chicken or turkey, whole: 180 degrees 

Chicken or turkey, breasts: 170 degrees 

CAPTION: 
PHOTO (color): The availability of high-quality raw ingredients has tempted 
. more restaurants to serve raw or barely cooke'd dishes, but health .. 
professionals worry about parasites and bacteria. Tribune photo by Bob 
Fila. 
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TEXT: 

Hudson Foods Inc., which' on Thursday recalled a record 25 million pounds of 

beef for safety reasons, has attracted more national attention in the past 

week than it has in its 25-year history. 


It's not the kind of attention any company desires. 

The spotlight on Hudson could be especially difficult for the company to 


handle, because, although it' is a $1.4 billion publicly traded corporation, 

Hudson is essentially a family business. 


. . 

Four family mempers sit· on the eight-member board of directors, and the 
other four directors have close ties to the Hudsons. '. 

'. James 1. "Red" Hudson, the company's 73-year-old founder, chairman and 
chief executive officer, has been in the poultry business his whole career. 
His company, the nation's third-largest poultry company behind Tyson Foods 
Inc. and ConAgra Inc., last year processed an average of 5.2 million 
chickens per week. In the current fiscal year, it expects to increase 
capacity to 7 million chickens a week. 

At the urging of major customers~ it opened a plant in Columbus, Neb., 

in 1995 to process ground beef and package it as frozen patties and 

meatloaf for supermarkets, discount stores and restaurants . 


. The family's, expansion into beef processing, the segment that 'now has . 

turned into every executive's worst nightmare, may have been a strategic 

error. 


In the short term, it will hurt the company's earnings. In the long 

teno, the bad publicity could affect its customer relationships. . 


.On Aug. 12, Hudson announced a recall of 20,000 pounds of ground beef 
after reports ()f illness caused by a potentially deadly strain ofE. coli. 
bacteria were linked to its beef Since then, the news for the Rogers. 



Ark.-based company has grown worse by the day. 

By Aug. ]5, Hudson had increased its recall to 1.2 million pounds of 
beef And on Thursday, Agriculture Secretary Dan Glickman pressured the. 
company into recalling 25 million pounds of ground beef, its entire output 
since June 4--the biggest recall of meat in. the nation's history. 

Additionally. Hudson shut down its Nebraska pla~t under pressure from 
the U.S. Department of Agriculture, until the department's investigators 
determine that it has remedied practices they found compromised food 
safety. The USDA has no legal authority for enforcement of its regulations 
or recommended practices. 

The company's chairman said the actions were taken "out of an abundance 
of caution to restore the public confidence," and hintatements tried to 
position the moves asvoh..intary: . . 

Hudson was not available·for interviews last week. 

. "Red Hudson is very concerned about their corporate image and their 
reputation in the·business," said analyst Leonard Teitelbaum, of Merrill 
Lynch in New York. 

It is certain that the family'S future in the food business is riding on 
what happens next. 

As the public learned from news reports last week, Wal-Mart Stores Inc., 
Burger King Corp. and Boston Chicken Inc. are three ofHudson's biggest 
customers. 

All three were forced to assure consumers that they had disposed of 

Hudson beef in their pipelines. . ., . 


Wal-Mart accounted for close to 19 percent ofHudson's total sales in 
fiscal 1996, Burger King almost 6 percent and Boston Chicken about 4 
. percent of sales. "The loss ofany of these customers could have 'a material 
adverse effect on the company," Hudson said in a filing with the Securities 
and Exchange Commission Jast year. 

Overall, beef accounted for $91 million, or 6.6 percent, ofthe 
company's sales last fiscal year. 

Burger King, which had to deal with beefless' restaurants at 25 percent 
of its locations last week, already hassaid it is re~evaluating its 
relationship with Hudson. . 



Hudson Foods began when Red Hudson left Ralston Purina Co. in St. Louis 
after a 26-year career. Ralston was exiting the poultry business, and 
Hudson formed a company in 1972 to take over some of its operations. 

In February '1986, Hudson completed its first public offering of2 , 
miIlion shares of common stock and used the proceeds to help finance an ' 
acq~isition to double the company's size. ' 

. , '.. . 
Over the past decade, it has moved into products with higher profit, 

margins, including cooked and uncooked frozen items sold under brand names 
including Hudson, Delightful Farms, Gourmet Recipe and Carving Station. 

According to documents filed with the SEC, Hudson also is one of the 
nation's largest processors of USDA commodity beef and pork into processed 
products for school lunch programs.' . 

The management team and the board of directors both are dominated by 
Hudson family members.,Thechairman's 50-year-old son, Michael, has been 
president since 1985, and was named chief operating officer in 1987. He~ 
has served in production and sales and marketing capacities at Hudson. 

, , 

James R. Hudson, 39, another son of the chairman, is a vice president of 
the company and director of transportation. 

,Both of the younger Hudsons are members of the board, as is Jane M. 
Helmich, 46, the chairman's daughter, who is described in the company's 
proxy statement asa homemak~r, ' 

Red Hudson, according to company documents, owns more than 9 million 
shares, or 32.1 percent of the company's Class A common stock. His three 
children own another 9.8 percent. 

In fiscal 1996, Red Hudson's salary and bonus declined about 18 percent, 
to $986,500, from $1.2 million the previous year. Michael Hudson's slipped 
by 3 percent, to $900,000 from $925,000. 

But Hudson's financial performance has not been stellar, In fiscal 1996, 
net income declined 35 percent, to $23 million, or 76 cents per share, from 
$35.8 million, or $1.21 per share, in fiscal 1995, though sales increased 
about 14 perce!nt, to $1:4 billion. 

And last month, Hudson shares fell after the company said its 
third-quarter sales would fall short of estimates and that it would take a 
charge of $20 million, or 66 cents per share, to reorganize its Russian 
operations. 



Hudson could see a 10.- to 15-cent-per-share reduction in earnings this 

year from the recall, said Teitelbaum. But, he believes, Hudson's proactive 

handling of the problem will help to minimize the effect on future 

operations. 


CAPTION: 

PHOTO (color): Chairman and CEO James T. Hudson's three children are on the 

company's board. AP photo. 


PHOTO (color): Patrick and Carol Marquez leave the HudsonFoods plant in 

Columbus, Neb., with a box of hamburger patties they contend are tainted 

with E. coli. The company agreed to recall 25 million pounds of beef. AP 


. photo. 
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HEADLINE: Hudson crisis spurs debate over giving USDA more authority 
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BODY: 

What began July 9 as a simple barbecue for friends in Pueblo; Colo., has 

turned into an epidemic of concern over food safety that has the U.S. 

Department of Agriculture calling for more control over the food-processing 

industry. Some of l\.rkansas' federal lawmakers are reluctant to support' such a 

proposal. 


"There certainly was not any need, in this instance, for additional 

authority," Rep. Asa Hutchinson, R.-Ark., said last week. 


The concern grew as the recall of beef produced by Hudson Foods Inc.' of 
.Iers,grew from· 20,000 pounds to 25 million pounds -- the largest meat recall 

in U.S. history. A:; of last week, the USDA was still investigating how the beef 
became tainted with a potentially fatal bacteria known as Escherichia coli, 
0157:H7. 

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

A iocal hospital confirmed the man ,had been infected by the harmful strain of 
E. coli and reported it to the Pueblo city-county health department. The man 
told health officials that the hamburgers he ate at a barbecue the day before 
may have been undercooked, said Heather Maio, director of environmental health 
for the local health department. County health officials ~hen collected the 
leftover Hudson hamburger patties from Harding's freezer and turned them over to 
the USDA for testing. The test results showed that' the burgers contained the 

'harmful E. coli microbe and proved to be the clue that helped health officials 
link several illnesses in Colorado to~.·coli-taintedbeef produc~dbY Hudson. 

, ' , 

As of last week, the federal Centers for Disease .control and Prevention in 
Atlanta had confirmed that 16 people in Colorado had become ill after ,eating 
Hudson-produ~ed hamburger patties. All 16 ,cases were linked to E., coli food 
~oisoning. The E. coli bacteria found in each case were genetically identical, 
r '1 Tom, Skinner; a CDC spokesman. 

No deaths have been linked to Hudson beef products, Skinner said., 



PAGE 42 

]\rkansas Democrat-Gazette, August 31, 1997 

".--. 

'1eanwhile, AgricultureSe.cretary Dan Glickman is using the widely publicized 

all to make headway on legislation th~t would give him the po~er to recall 


food and impose civil penalties for food-safety violations. 


More Control AskE~d 

At an Aug: 21 press conference, Glickman promised to draft legislation for 
Congress to consider when it reconvenes this week. Glickinan announced Hudson's, 
landmark recall and plant shutdown at the same press conference. Hudson issued 
the massive recall and closed ,the Columbus plant at the USDA's request. 

"I agree wholehecl.rtedlY,with the consumer groups who feel that one of the 
biggest loopholes out there is the fact that I do not have the authority,to 
order ~ recall," Glickman said. "I think that most folks would be shocked to 
know that industry ~.- ,and not federal food safety experts, -- ultimately make the, 
decision as to whether or not food is recalled when the public's safety is 
compromised." 

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

"I do not believe he has made his case yet for additional authority," 
Hlltchinson said. "I think the agency has failed tO'recognize the extraordinary 

leration of Hudson Foods." 

.The Rogers-based company has fully cooperated. with the USDA in . its 
investigation and has demonstr~ted that it has the public's best interest at 
heart, Hutchinson said. 

Glickman'could have minimized the damage to Hudson Foods by talking about the 
company's cooperatic>n, Hutchinson said. Glickman has instead perpetuated public 
fear by .using "ra,ther harsh terms" when speaking publicly about the federal 
investigation into the company, he said. Glickman called his investigators a 
"SWAT" team and said more stringent standards for the plant were 
"non-negotiable~" " 

Two days after Glickman announced the recall, Burger King, Hudson's biggest 
beef customer, antiounced that it no longer would buy beef from Hudson. 

Hudson last. week sold the Nebraska plant, which employs 230 people and 
accounted ,for $ 91 ~illion in sales in fiscal 199~, toIBP (formerly Iowa Beef 
Producers) ,of Dakota City, Neb. No purchase price was disclosed. 

Glickman already has the power to withdraw federal inspectors from a plant, 
which in effect would shut down any food-processing. facility. That authority 
gives the agencytrE~mendous leverage in getting a company to v'oluntarily issue a 
recall. ' 

. , 

"Nobody is going to argue with the secretary irt a situation like this beca~se 
1 .3.n shut the plant down by simply taking his inspectors out," said Sen. Dale 
Bunrpers, D-Ark. "Yoll can't ship a product that does not have an official sep.l of 
the U.S. Department of Agriculture on it.'AII he has to do is just ,remove his 
inspectors, and you're effectively, shut down anyway." 
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". Bumpers said he. likely would not support a proposal the would give Glickman 
~itrary authority to levy civil fines. 

"I'm not sure I'm willing to turn the authority ,to levy civil fines over to 
one person,"Bumpel:"s said. "That's such a judgmental thing. Somebody could levy 
a fine that could bankrupt a company, and the fine might turnout to be totally
unjustified .11 

However, Bumpers $ciid he would consider supporting a bill that would giv.e 
Glickman authority to make recalls and close.plants when dealing with companies 
that have been cited for repeated violations ~f federal food-safet~ rules. 

III might give him some authority just in case somebody was very, reluctant to 
cooperate," Bumper~; said.' "I would not' be disposed: at this time to grant. him 
carte bl~nche, arbitrary authority to levy fines." 

Since Hudson's initial recall of 20,000 pounds, Bumpers said he has twice 
spoken with Hudson founder and Chairman James T. "Red ll Hudson, whom he has known 
for many years. 

"They couldn't be more. upset," Bumpers said. IIWhen [the USDA] said 25 million 
,pounds, that didn't go down too well, but they didrt't argue about it~1I 

Drafting Legisiation 
. , . 

Agriculture officials are ~rafting the proposed legislation and plan to have 
ready to present: to Congress when it reconvenes after Labor Day. The USDA 

declined to release details of toe proposal last week. 

The Clinton administration has twice tried to get Congress to give Glickman 

the authority to o~der recalls and levy civil fine~. Both ti~es, once in 1994 

and. again in 1995, the proposals were defeated in Congress. The proposal? 

called for recall authority and civil penalties of.up to $ 100,000 a day for 


. food-safety violations. 

III'm hopeful that the third time's .the charm," Glickman said at his Aug. 21 
press conference. ,"I. think the public is much more focused on the problem, and" 

. there's. really no question· that the American people' want government doing 
everything it can t:o ensure the food they put on their table is safe. II 

Both Hudson and the USDA believe the beef was contaminated before it entered 
the plant, perhaps at a slaughterhouse owned by one of Hudson's be~f suppliers. 
E. coli0157:H7 is found in the intestines of cattle and can infect beef when 
the cow is disemboweled in the slaughterhouse. Hudson didn't slaughter cows at 
its Nebraska plant. The beef it process~d came from a handful of USDA-inspected 
plants~ 

USDA spokesman steve Lombardi said the agency is two to three weeks 'away from 
making any conclusions from its investigation. ' 

Although investigators are looking at Hudson's six be.f suppliers"which 
:her the agency nor Hudson will name, they also are looking into . 

t-"""",,,ord-keeping practices at the plant and whether the company tried to hide the 
ftill scope of the problem. 
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_, "It was just very difficult' to get answers to, simp.le questions" like what 

',t on what days, I~ Lombardi said~ 


Was Hudson trying to cover up something? "That is.one of the questions 
they' reasking in t:he investigation," Lombardi said.' "They are looking into 
whether Hudson was as forthcoming as they could have. But that hasn't been . 
determined yet.". 

"Reworking" Beef 

USDA officials said that they were disturbed by 'a practice at the plant of 
mixing daY:"'9ld meat from one day's production with meat in, the next day's 
production. The practice is common in the beef industry and is known as 
"rework." 

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

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

. . '. 

A lack of record-keeping prevented investigators from determining further 
which beef supplies were reworked into other days' production, Lombardi said. 
The information, he said, would have helped in limiting ,the recall. As a 

ult, the USDA asked th,e company to recall all meat produced at the Columbus 
nt, which ,opened in February 1995. 

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

I • 

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

"I'm sure if that was the case, the USDA would b~ saying it already," Hudson 
told reporters. " 

Hudson said the '\Tolume of the initial recall was' determined incorrectly 
because the company had little time to review all of its record~. Company 
officialS spent most of .their time looking up code riumbers on the product that 
needed to be r~called. ' 

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

In the three months before the initial recall, the plant conducted 57 
bacteria-detecting 'tests on samples of meat 'in the plant. None of t.hem was 
positive for E. coli0157:H7. ' 

idespreadconcern 
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'The recall has caused widespread concern among beef producers and consumers. 
~oll of 501 adults conducted for Newsweek magazine earlier this month as the 

st'ory' was gett'ing wide attention found that 41 percent of those polled were less 
likely to purchase hamburger at grocery stores; 54 percent were less likely to 
buy hamburgers at fast-food restaurants. The poll's margin of error was plus or 
minus 5 percentage points. 

Cattle ranchers worry the contamination scare could sour the public on beef, 

already struggling to hold its market share against poultry and pork. 


"The cattle industry is worried about food safety," said Jim Clower of the 
Arkansas Cattlemen's Association. "But with the process the way we:have it, it's 
very difficult to make it 10.0 percent safe." 

. . 
John Marcy agrees. Marcy is an extension food scientist at 

" 

the University of 
Arkansas' Center of Excellence for Poultry Science .and·a member of the federally 
funded Food safety C9nsortium,! which Bumpers helped establish. Marcy testified 
before Congress on the dangers' of E. coli 0157:H7 in 1994. 

Marcy said the federal government's new system of food-safety controls, known 
as Hazard Analysis and Critical Control Points, will have .a minimal effect on 

'reducing food-borne illness. The program will, require more extensive testing and 
better record-keeping. on monitoring bacteria in meat and ,other 'foods. But 
contamination can occur at.all stages of food production, from farm to table, 
M~rcy said. ' 

"There's no good way to lcC5!ep this stuff out," he said. "Food· safety is nota 

problem with a solution. cooking does kill it. That applies to everything." 


T~e preventive m,easures in the new food-safety system are being phased in at 
fooq-processing plants. However, the new system does not require specific 
testing forE. coli 0157:H7. ' 

"It· does require, testing for generic E. coli, which isa broad indicator of· 

contamination," Lombardi said. "But it's just an indicator of the general 

bacteria levels in their product, whether that's getting better or worse." 


Community leaders in Columbus stood, behind Hudson. 

Community Support 

Columbus Mayor Gary Giebelhaus said Burger King,the nation's second-largest 
fast-food chain, should have stood by Hudson Foods. The plant produced about 3 
million pounds of beef weekly and accoun~ed for $ 91 million in sales in fisc~l 
1996. Burger King bought more than hal( the plant'sbeef~ 

"It'~ my opiriiohthat Burger King and their parent company does not share the 
Midwest .mentality of helping others in their time cif n.eed, II Giebelhaus said. 

However, Giebelhaus and ,others' remained' optimistic' about the plant's future. 
T ''Son had promised to paying plant employees until the USDA's concerns were 

:led; 

Dwayne Smith, co-chairman of the Columbus Economic Council, said Columbus, . 

residents believed the problems at ~udsori weren't as big as the news media ~nd 


... 
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~. USDA purported them to be. 

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

o , 

o • 0 

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

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

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

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

Hudson, which is expected to generate $ 1.7 billion in 1997 sales, is 
primarily a poultry company and is the fifth-largest poultry processor in the 
country, slaughtering about 8 *illion chickens a.week. Beef·accounted for about 
6 percent of its total sales. 
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