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Clinton seeks to :esc hot dogs fo listeria 

ay Arshad Mohamml~d -',
WASHINGTON. May 6 (~euters) - President Bill Clinton said 

Saturday he planned to require foop. companies to test hot 
3, lunch meats and other prepa~ed foods for the deadly 

...stena bug tha~ kills about 500 IAmericans each year. 
Llsterla, WhlCh can cause high fever, nausea, stiff necks 

as well as miscarriages in pregnarit women. has forced dozens of 
food recalls in recent years, inc]uding a late 1998 outbreak 
blamed for 21 deaths and more thari 100 illnesses in 22 states. 

while listeria contamination ~n processed meat products has 
received the most media attention,1 the bacteria have also 
prompted recalls of packaged'salads, cheese, smoked fish, 
chocolate ,milk and other non-meat IfOOds. , ' , 

"Mllllons of Amerlcans get slck from eatlng contaminated, 
food each year." Clinton said in his weekly radio address. "A 
staggering 20 percent of listeria linfections result in death." 

"It's rarely the healthy adults who come, down with listeria 
infections. Instead it's the most lvulnerable among us: infants, 
the elderly, pregnant: woman and those whose immune systems have 
been weakened by chemotherapy or ~IDS, II he added,. ' 

, To combat the illness, known ~s li~teriosis, the president 
ordered the U.S. Department of Ag1iculture (USDA) to develop 
proposed regulations requiring companies to make systematic 
checks for the bacteria at food p~ant~. ' 
, The goal, he said, was to cut lin half over five years the 
number of illnesses related to listeria, which sickens 2,500 
Americans each year and kills one-ififthof them according to 
t.he Atlanta-based Centers ,for Disease Control and Prevention. 

The rules"which U.S. officia~s hope could go .lnto effect 
the end of the year, aim 'to prJvent cross-contamination at 

processing plants, set appropriate standards for ready-to-eat 
products and ensure they are safe Ithroughout their shelf life. 

Clinton also ordered the Department of Health and Human 
Services (HHS) to study further s~eps, including publishing 
guidance to help food processors a:nd retailers to avoid the 
bacteria that thrive in refrigerated temperatures, and to work 
with the USDA on studying whether ienhanced food labeling would 
help protect consumers. ,I, ' 

It has not been decided wheth~r the rules, which have yet 
to be written up and would be subj1ected to a period for' public 

, I, ' 

comment before becoming final, would require testing of the 
packaged end product. 'l ' ' 

Consumer groups have urged the USDA for more than a year to 
require end-product: test:ing, c!=lntending that is a key waY,to ' 
evaluate if plant: food safety pro~edures are working properly. 

The meat processing indust:ry ~enerallyopposes mandatory 
end-product testing as expensive and inconclusive and argues 
that packages of hot dogs, sausages and. other prepared meats 
could be contaminated at the storJ or in a nome refrigerator. 

The Clinton administration pl~ns to hold a public meeting 
on May 15,to gather (:ommentst:rom Iconsumer groups and the meat 
industry, and the U!iiDA and HHS have 120 dayS to report to the 
president on their plans to meet ~iS goal of cutting in half 

'e number of listeria-related illnesses by 2005. 
" ' . ,I ' 

CONGRESS TAKES "STEP B~CKWARDI .' , 
Consumer activists pra.lsed the admln.lstrat.lon's latest 

measures as evidence of a White H6use commitment to make the 
U.S; food supply saf~r. I 

"I strongly endorse their goals. They are taking some steps 
, I " . ' 

in the right direction," Carol Tu<;:ker Foreman, d.lrector of food 
Dolicv for the Consumer Federation of America, said on Friday.

. I" 



. . \ 

"What the industry is doing now ob:ll'l iou'sly is.n't working well 
because they keep having outbreaks of listeria." . .' 

Clinton also used his weekly r~dioaddress to criticize the 
,ublican-led Congress for haying failed this week to give the 
~cratic White House all of the $68 million it is seeking for. 

• I • 

__ $ effort to improov:e U. S. food sa'fety. 
. "The Congress took a major ste~ backward by refusing to 

fully fund our food safety initiatiive," Cllnton said. . 
. "In fact, theY'ven~w voted tol ~lock fund~ng for our new 

efforts to protect ml.lll.ons of Amen. can . faml.ll.es from the 
dangers of salmonell'apoisoning inl eggs," he added. "We should 
be doing more, not less, to ensure' the safety of our food." 
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Meat Safety, 3rd Ld-~ritethru, a0610,110 
Clinton announces steps to reduce lksteria poisonings 

sted meal 

1?HILIP BRASHER: 

:'arm Wr iter,. 


WASHINGTON (AP) The government will' require companies that 

churn ou~ .. hot. dogs and: cold cuts tol test their plants for-the 

deadly l~sterl.a bacteq.. um, PresJ.den,t C1J.nton announced Saturday. 

The goal is to reduce listeria-causl~d illnesses by one-half over 

five years. .. ' . 

While poisoning fewer people than pathogens such as salmonella, 

Listeria monocytogenes is estimated! to kill 500 Americans a year 

and s~cken 2!000 more. A third of the cases involve pregnant women 

and their babies, eXpE!rts say. I . 

~The plan is one 6fa series of food .safety initiatives the 

admJ.nJ.stratJ.on has promoted recentl~, from ~ggs to genetically 

al tered foods, as Cl inton seeks to :burnish his legacy as r;::onsumer' 

protector. The proposals may nO.t ta:ke eff.ect until after Clinton 

leaves office in January and still Icould be blocked by Congress. 

. Chiding lawmakers for not going: along so far with the egg safety 

· plan, Clinton said, .. "We should be Idoing more, not less,' to ensure 
the safety of our food." . 

Under the listericl rules the Agriculture Department expects to 

propose in four months, processors I~ill have to test for Listeri~ . 

monocytogenes and related bacteria on equipment, Eioors and other 

areas aroun!=i their plants. The tes1;s are designed to warn of 

sanitation problems that could lead to meat contamination. 


. Many companies already test on Itheir own. They do not have to 
..1-tare the results with the government and have no government . 

delines for what must be done when listeria bacteria are found. 
· . USDA offid.als say they do not Iplan' to ~equire systematic 
-testing of meat p.rodu(:ts themselves, a: measure consumer advocatesI .' . 
contend would provide an extra check on plant processes. Department 

inspectors.now test slnall numbers cif samples for listeria. 


In. 1998; 2.5 percent of 3,547 samples checked nationwide tested 

.positive for the bacterium . 


.... While our administration has!alreadY taken a number of 

important steps to reduce the threat of listeria, it's clear we 


. I . 

must: do mor~ to protect Americans, 'I' Clint'on said in Sat:urday' s 

weekly radio address. . 


In addition t:o the test:ing requirement, the administration will

• I

consider requiring new labeling fo~ packaged meats t:o warn 

consumers about list:eria. 


The administration's plan is a ..... great leap forward" for 

consumers, said Caroline Smit:h DeWaal of the Center for Science in 


. .' I. . 

the Public Interest. "It is t:he first: time the processed meat 

industry has been required to check for bacteria." . 


I " 
An outbreak of listeria poisoning in 1998 killed lS people and 

. I
sickened at least. 100 and was traced to meat: processed at a Sara .: 
Lee Corp. plant in Michigan. The cbmpany recalled lS million pounds 
of hot dogs and lunch meats, and the Agricult:ureDepartment ordered 

. plants nationwide to revamp their processing methods t:o prevent 
listeria'contamination. . . I 

· C.linton I s goal is realistic, bllt" there is a lot: to be done 
':ween now and there in f_~guring out how we get there,' '. said Dane 
.·nard, vice president of'the Nad.onal Food Processors 

Kssociation. . I . 
.... Government data show that (listeria) has declined in 


ready-to-eat 'meat and poultry prodhcts, proving that industry and 

government are taking the right steps to address this problem, • , 

Bernard said. I 

Seven food indust.ry organizations said in a joint statement that 

,. ............1"".. ~mrvev found that more th,an 90 percent of processed meat 
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. I b' l' , " 
and pou1 try p1ants a 1 ready use mlcro lO oglcal tests to help' 
control listeria, comolementlng te~ts already performed by federal 
inspectors. -! 

The industry also is resear.ching new technologies to prevent 
mation of listeria, including pasteurization and ingredients and 

• ~ckaging that reta~d pathogen grofth, .said Jim Hodges, president 
of the American Meat Institute Foundatlon. .' 

"Testing for pathogens canbelhelpful," Hodges said. "But 
testing doesn't kill pathogens technology does." 

Listeria, can be found in' hot d9gs, delicatessen meats, soft 
cheeses like Brie or feta, unpaste0.rized milk products ,and 
undercooked meat, poultry or seafood. ' 

Listeria causes flu-like sympt6ms in most healthy people, but it 
can be serious in the young, old ot weak. In pregnant women, the 
bacterium can cause miscarriage orlstillbirth even if the mother 
feels no symptoms. Pregnant women are advised to reheat, 
ready-to-eat foods, including coldl cuts ': and avoid soft cheeses., 

3 . - . 

On'the Net: USDA's Food Safety and Inspection Service: 
http://www.fsis.usda.gov 

FDA: http://www.fda.gov 
Partnership for Food Safety Education: http://www.fightbac.org/ 

AP-NY-05-06-00 2030EDT 

I 

Copyright (c) 2000 The Associated press 
Received by NewsEDGE/LAN: 05/06/2000 B:40 PM 

~ 
' ~ 

I 

http:http://www.fightbac.org
http:http://www.fda.gov
http:http://www.fsis.usda.gov


I 

Ol~"t T~I...~ 

I 

I 

I 

WASHINGTON, D.C. . I 

.Clinton to require fqod finns to test for listeria 

WASHINGTON-President Clinton annbunced 

steps Saturday to requln! food companIes to test hot 
dogs. lunch meats and other prepared foodsifor the 
listeria bug. which kIDs about 500 AmericanS a year: 

Listeria. whlch can cause high fever, nauSea and 
sttffnecks as well as ml..9can1ages in pregnarit wom
en. has forced dozens of food recalls in recent years; 
including a late 1998 outbreak blamed for 2l\deaths 
and more than 100 Wnes!~ in 22 states. I 

Wblle listeria contamJnation in processed meat 
products has received thE! most media attention. the . 
bacteria have also prompted recalls of packaied sal
ads, cheese. smoked tlsh. chocolate mJlk and other 
non·meat foods. .1 

"Mllllons of Americans get sick from eattng con
taminated food each year." Clinton said. til b.1S week· 
ly radio addreSs. "A staggering 20 percent ofllsterta· 
infections result in deatli . . I· 

ult's- rarely the healthy adults who come down 
with listeria infections. Instead U's the most Vulner
able among us: infants, the elderly: pregnant Woman 

, and those whose immune systems have been weak
ened by chemotherapy or AIDS," he added.' , 

To combat the Wness. known as listeriosis. the. 
president ordered the Department ofAgriculture to 
develop proposed regulations reqUirtDg comPanies 
to make systematic checks for the bacteria at food 

, . I . 
1 
I 

- I 


plants. 
The goal. he said. is to cut in'half over flve years 

~e number of Wnesses related to listeria. which 
sickens 2,500 Americans each year and' kills one
tlfth of them,' according to the Atlanta-based Cen
ters for Disease Control and Prevention. 

The rules. which U.S. omcia.l5 hope could go into 
effect by the end of the year. aim to prevent cross
contamination at processing plants. set appropriate 
standards for ready·to-eat products and ensure they 
are safe throughout their shelfUfe. 

Clinton also ordered the Department of Health 
and Human Services to study further steps. indud
tng publ1sh1ng guidanCe to help food processors and 
retailers to avold the bacteria that tbl1ve in refriger
ated temperatures. and to work with the USDA on 
studying whether enhanced food labeling would' 
help protect consumers. 

Consumer groups have urged the USDA for more 
than a 'year torequ1re end·product testing. contend
ing that 19 a key way to evaluate lfplant food safety 
procedures are working properl, . 

The meat processing industry generally opposes 
mandatory end-product testing as expensive and In· 
conclusive and argues that packages of hot dogs. 
sausages and other prepared meats could be con
taminated at the store or in a bome refr!geratoc 

http:omcia.l5
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TT8DA Rules to T~get Deadly Food Bacteria 

Gllnton Proposes'Testingjor L~teria Contamination at 1l1eat Processing Plants 
Bv GUT GUGLIOTTA 
tr\,illllIlTO/\ Pose Sra!! Wncer 

President Clinton announced 
yesterday that for the first time 
the government will require meat 
processing plants to test for con

, tamination by the listeria bacteri
um. blamed for about 500 deaths 
each year nationwide. 

"It's clear we must do more to 
protect Americans from this dead
ly pathogen.· Cliriton said in his 
~.k1y radio address. The new 
~gulations, he added. -wiU allow 
us to cut in half the number of list. 
eria-related illnesses over the next 
five yean. and save weU over a 
thousand lives." ' , 

Agriculture Undersecretary 
Catherine Woteki said Clinton had 
asked the Agriculture Department 
to· propose new listeria testing 
rules within four months and was 
soliciting OPUuOM before holding 
:I I')ublic meeting on the new rules 

15. 
intoo's action came more 

••..on a year and a half Uter 100 
people fell ill and 21 died from eat

, iog hot dogs and other processed 
meats contaminated with listeria 
from Sara Lee's Sil Mar Foods 
packing plant in Michigan. 

The administration was crit
icized 'sharply for being slow to 
take action during a catastrophe 
that Clinton described yesterday 
ae ·the natioo's moet deadly fooQ. 
safety epidemic in 15 years. .. 

USDA officials have responded 
by saying they 'lacked the reg
ulatory authority t6 move quickly 
in contamination cases. a problem 
the new rules will help alleviate by 
"preventing the od:urence of out: 
breaks.· Woteki ~id.·The reg
ulations will not. however. allow 
the USDA to order mandatory re
calls of contamin'ated foods or 
seek civil penalti~s against vio
lators. I 

Still. consumer I groups hailed 
Clinton'S action ~esterday -as a 
very significant step: according 
to Caroline Smith DeWaal. food 
safety director fo~ the Center for 
Science in the Public Interest. -It 
signals for the indUstry that micro
bial testing in meat processing ia 
here to stay.- ' ' 

The National ~ood Processors 
A.ssociatioo reacted more cau
tiously. Dane ~ the associa
tion's vice presid~t for food safe
ty programs. said in a statement 
that ml,)re thaD 90: percent of meat 
and peju,itry processing plants Ila-, 

tionwide already Use!OJ:De form of 
microbiological testing for list
eria. I' 

, ·Well want to see what the de
t.a.ib are - said Vun Wtl1a:rd. the 
group's ·spokesmU. "1be que. 
tiOM we have are about hoW you 
do tlUs !O it really tnhances food 
!oafety rather tbaD simply pro
motes regulatol'll' window dme
iog: ' 

Li.rtmum 1'I&01IOCJItO(ll'lW may 

I 

I 

,I 

be less widely known than the mi shell life-is contrtbutin~ to J 
crobes salmonella and E. coli, but broader scale of outbreaks: 
it is much deadlier. killing about Woteki said theCSDA'5 new 
20 percent of the 2.500 people it regulations could mOlle in ;ewr:il 
infects each year. directions, The department may 

Most at risk are the very young, require swab tests 01 the plant en· 
the very old and those weakened vironment "to verify their ~;;nita· 
from illnesses. AIDS or other im tionstandardoperating proce
mune disorders, Listeria can cause dures.· she said. 
miscarriage or still~birth. even Also, while the department's 
though a mother·ta-be may not Food Safety and Inspection Sa· 
even feel the' flu·like systems vice already tests hot dOl[s Jnd 
caused by the microbe. deli meats on a spot ba~ls. It mall 

Listeria can infect hot dogs, sau- ' seek to expand its authortty to in· 
sages. cold cuts, undercooked fish. clude other product categofles, , 
seafood and some products made Finally, Woteki said, the L'SD,-\ 
from unpasteurized milk. includ may require companies to reeXlm
ing some soft cheeses. Woteki said ine the "sell by" and ·use by' dates 
contamination appeared more printed on their processed melt 
likely to spread through the plant packages in light of list~na's vi~or 
-environment--on pipet. equip under refrigeration. 
ment. machinery. drains or surfac Wotelti acknowledged. however, 
et-rather than to be generated that an expanded reguiatory re
by the meat processing itself. gime did not carry an enforcement 

But listeria's moet dangerous component. That would have to 
characteristic. Woteki suggested. come with passage of ~nding leg
is that it thrives under refrigera islatioo giving the USDA author· 
tion: Thus.. she' continued. while ity to impose mandatory' recalls 
advances in food preparation have and impose civil penalties, 
slowed spoilage of, processed -We should be doing more, nnt 
meats. the prolonged shelf life less. to ensure the saiety 01 our 
may actually increase the chances foOd..· said Clinton. urging Con
of listeria contamination. gress to act. -After all. the [,\~ri· 

-Another contributor is the in culturel Department has the nJlht 
creasing \,:oncentration (of produc to pen,aJ.i..u a cirtU5 to protect lni
tion J within the industry. - Woteki mats from hann; it's about time we 
continued. -All of thit-fewu gave them the tools they nt-ed to 
companies. quick distribution protect human beings from harm. ' 
over a broad area and the lon~ too;

Clinton 0rrlG'a Tali,.. 
To ReJuce Bacteria 

WASHINGTON. MI, • (AP) 
Presldeat cUntoa 'UlDQIlftCed me.. 
u.res today to reduce outbrew of 

~ I1stertolll. clWMld by I food-bome 
~ bactertum.; IDcIudtDa I reqw.rement 
, thll foad proceuon sysumal1cally 

test their pt&ml tor It. ,', 
r- Mr. cUntoa sll4 ill h1S weekly ra
I d10 add.reu thai he .lUlled to cut the 

I ' rite oC I1steria 1lJDeI... In ha.ll by 
\.I'll' 2005, nv. yean earbel' thaD the ad

, .I'!1IIlIStrIliG', CWT'f!Dt aoaL ' 
'~ "Listeria mooocytopDeI II est1
'- mated to ,laea 1..500 Amertcans I <: year aDd lUll 500. Experu ,esUmata 
"'( thll 0DH.b1rd of thole cUa inVOlve 

• PretDUi 1IOmea aDd babies. 
TbI AptculNre DeplrtlDeut expectl 
to prapoM rules requ1r1nCproces

, son to test tor tIM blaenWD on 
equ.il)ment. noon ana otber are.. 
~ ..-...~ ."".... __ 1_ ...,. 
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Clintonl Wan Listeria Testing for Meat 


"'-P.

Vegetables. meat. poultry and• Health: Processing dairy products can all carry 
Listeria..plants would have to 

Tim Willard. a spokesman forcheck their environment the National Food Processors
for the bacterium. A.!Im.. said the Uldustry Ultends to 

work wtth government offict.alJ todeadlier than E. coli 
"put together rules that truly en
hance food safety, rather than just 

By JUDY PASTERNAK food-salety Win~." 
TIMES STAn: \II RrrEIl He added that man)' factories 

already do "some form of miCI'O" 
WASHINGTON-A' plan' pl'O" biologic:a1 testing," including for 

posed by President Clintoa on Liite1'i4. "A lot of what the presi-
Saturday would. require meat· . dent i.I t.a1k:inI about. is already in 
product companies to test their 
Cactories for the deadly ListmG 
bacterium in an effort to cut the ~ 
number of illnesaes and deal.ha It 
causes in half by 2OOIS.' 

Listt'1"i4 sickens abo\lt 2.000 
people a yeat. about the same as 
the E, coli' bacteriulD. But 
Listeria resuil.s in death in about 
25% of cases. as ~ppoaed to about 
5% for E. coli. About 711 million 
Americans fall ill anc1S.000 die an
nually from all types of tainted 
food. federal health offlciala esu
mate. 

Listeria Casel' dipped in t.be 
late 19801. but have i.ncreaIIeCl 
again in recent years. accordIq to 
Lester M. Crawford. directar of 
GeorgetoWn UniversitYll Center 
for Food and Nutritioa fttlic7. 

President Clinton and FIrst Lady 
Hillary Cllr)ton ,rIM in Fort 
Smith. AtkJ. for (he wecldlnC of 
White House staffer Stephanie 
StrHt. 

I 
L.........- ,J......_ ....._.__1_ 


_........ ............. ............ 
said he wU dlsappomted that 
Congre.. obltructed:reeent11fun_ for ,an ear safety meuuN 
to reduce t.be inddtace of Sal1ftO
MUG bIctefta. 

. i 
"We sbould be do!qlDON, no& 

lea. to eniu:re the safety of. our 
rood." CUnUIa said. 

U.s. ~t of AgrIc\Ilttft 
oftk:IaIa ~ to unveil spea1k 

The' CIlntaD ~~ wbidlLis~ rules in about 
could be blocked b1 C~ i.I four month&. Proceaori would 
one of a series of food1lafetJ \.Qt' b.mt to te. their equipment. 
tiatives he baa puabed as preIi- Ooon and Other area. fIX the bac
dent. In hiI weeklJ radio addresI. teN.·wbidl can be found f!'fftT 

."". be """ to ........... ......, .... to ...... -. 


. place." . 

Government ageneiel, con-' 
sumer groupil and indusU'y rep~ 
sentaUvn will. meet May 15 to dis
CWIII how to reduce the presence 
of Liste1'i4. he said. 

SystematiC testinI of the meat 
produc:tl themselves would not be 
required under Saturday'l pt'O" 
poal. Government in.IpeCt.Ors now 
do random eDJDI. 

ConSumer groupI haft adv0
cated mandat.oC'1 product testing 
and W1II"Di.n8 IabeII Oft foodl thaI 
haft c.al.iled 1iIIter101i.1. The indur 
try hu promotec1 itTadSaboll of 
proceslJ!d. ~ fbodl as 
an effec:Uve wa1 to u:terminate • 
ran.. of bactena. IDcludiD, 
Li.tUI"iG. 

'''test.tnc for pII~ caD be 
helpful." said Jim HOdpi. prer 
clent of the Amencu Yeat InIU
tute FoundabOQ. ..But teIItlnC 
doem't kill pa~ 
ogy cioeL" 

The induItr7 asked t.be Food 

and Drug AdmlnISI:at:on :Jst ':~)r 
for permlsslon to .;~JC!:Jte ;;0(' 

essed food. as is diredJV ~:!owed 
for fresh meat. The r.~~est :5 'lri 

der rev'lew, 
LiJttrtG rareiy. ham'.s heaitnv 

people but can be fatal :0 fetuses, . 
newborns. the elderly and tr.ose 
WIth poor unmune systems, 

in ~atCh. San ~ Corp. re
called 34.m pounds of Bail Parl< 
franks from stOres Ul 15 Eastern 
and ~dWHt stales alter :nvest!
gators found L istt"l"la 1Q the hot 
dogs. Sixteen montht before that. 
21 people died alter tiung proc
essed meau cont.a.z:runited WIt" 
Listt"l"ll1 from a Sara LH ?aciun~ 

plant ItI Micrupn: 


In Late 1999. at least 11 case, of 

listenI POLllOrung were hnkert to i 

New Jersey-ba.led purveyor of 

specI&1ty foodl. wruch !'Killed 15 

lines of pates. mousses and ter

nnea. Another New Jersey cor:\
pan,. a supennarkt't cham. re
called 900 pounds of assorted deli 
produtU because. It suspec::ted 
1i.sterUl cont.a.z:runitiOft. 

In January 1999. Thorn Apple
Val.I«1 recalled :J) 11'U11.1on· pounds 
of hot dOlI and lu.nc:hton muu . 
produced It &tI ArkansaJ pllllt oe-. 
au. of pouable llItena conu.n'U
nauoa. 

O'n!l'the pu\ thrM yun. C:n
tOG l'I.U created I '!cod wt't1 
counal to coordm.lte the 12 .1~en
ClfS WIth rnponIlbWUH in ::'lat 
u-. &ad a!.m' p~ wanung . 
labet.l OG un~ ;UlCt", a 
cla.cnp:1owa Oft ImportS of ~ted 
food &ad the en safety pian. 

I 

I 
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Meatpackers ,must, ' 

test for listeria soon 


r 

"me government will tequire companies that churn 
out hoc dogs and cold cuts to test their manufacturing 
plants for the deadly listeria bacterium. President Clin- l 
ton announced S.lturdaY.The ioa.I is to reduce listeria.
caused illnesses by half 'over live years. While poison
ing fewer people th.1n pathogens such as s.l.Imonel.lil. " 

, 	Usteria moncx:ytOgene~ kills about 500 Americans a 
yE!at. About 2.000 people. a third of them pregnant 
women and their b.1bies. ,get: sick from the microbe \
nle plan is one of a series of food safety initial:ives the 
admtnistralion has prdrnoted recently. from egp to 
geneOc.ally il.ltered foods. The Agriculture Department 
expectS to propose rules within !bur months detaiq
the requ.in!ments for food processors to ll!St for list
eria 1'1lOl'1(X)'togne5 .a'nd related b.1cteria. on equip
ment.fIoors and ocher ,areas around their plants. Many
companies iI.In!ady test on their own. but they do noc: 
tlc1Ve to share the results with the gDYenU'llII!II: 'While, 
our administration haS already taken a number of im
portant steps to reduCe the threat of Iist!ria. it's deall' 
we musr: do more to Protect Americans.. Clinton said 
dUJ'in& Sarurday's weekly radio address. Clintrln's goa I 
is realistic. but "there is a lex to be done between now 

, and there in ftaurinI Out 00w we get there.• s.Dd Oane 
, Bernard. vice 'PresiOent of the National Food Proces

SOl'S AssociaI:icn. "~dati show thar: (list
eria) has cJec.tined in,' n!~'" mea and poWay
products. 'tNt industry and ~rnmenI: are 
taIcins the~~ to addrtss this problem: 



P., itt" At.. s.,. z~~iJlO'S~l"~" 
-


,.. '. .. .., 
, ,'. The Clinton adminlll~rat~ an
'.odllr~ yt"Sten:lay that. tl will 8('ork 
mandatory nutrition labeling on aD 

: b:nh meat and poultry, • ~ that 
: klt .the first time _would allow oon
!lUmmi to dd~M 1M fat contmt 
· ofburgtrs. chICken and other meat 
•",., rook at home. h:..&.I:..&. ~ 

. ' The ~nnou~~ '!"UI6..t 
-- ----- ---by.President .omlon In~~-~kIL 

ralli? a,ddr~ ynterday. c.arnt III t~ . 
·adlJllms~rat~ rt~ updated di
· ttary guidelines adY'lslng ~e~t't· 
'«illt\ moderat~ supr COMUmpllOll 
.nd safe handhn' 01 food. 
The aIlministntion is preparing 

to kick off the firsl Nutrition Sum
mit in more than Ihrtt decades. The 
two-day conlert'l'K'e on a wide range 
of nutrition iMUts begins Iltrr lUes
day,· 

The dietary guidelinesufll' 
Americans to eat Ins ulurat~ fat, 
which i, link~ to obesity, heart di&
eaat' and llOI'Ile typn of caJICt't. For 

. tilt past six. ~us. consu~ ha,,!!, 
been ab~ 10 turn to requlr~ nuh.· . 
lion labels on most food~ to deter· 
mint how much saturalt'd fat Ihty 
are f'aling. tt 

Bullhere .. a JIlaring omi!lllion: 
Meal and poultry, which can coo· 
lain lIiJllliflCant amounts of IlIlurat· 

f'd fal. ",",e nnnpt 
Con'Uffif'f gtoop' ha.... Iobbini 

IOf y(";u~ 10 rrquire nulrilion lao 
~linR on both. 1,a!A ",ar. 1M l1f.. 

. partllll"nl 01 ARTiculture mi!l.~ jl~ 
JUIl(' Ilc-adlill(' to pr~ nutrilion 
1a~lina 'or Iht'al and poultry. In 
Arril. i(f'JI. Nita M l..-.wry (\) NY) 
and a clm:('n olMr II'II'm~r' 01 Cno· 
R'i'I'!I.' inlrodocnt a hill that would 
r('qllir(' Ih(' labt-I~. . 

.Clinton to Seek Mandatory Nutrition Labeling of All 
B"SALlt SQUIUS .. Five rear.! ago, the guidelines 
11,,,<1"01'''" Po~1 SI(10 Wnltr Details 01 the new labels wiD not broke nt'Wground by induding ftIf. Fresh Meats. 

I 

be finaliztd until later this !IW11I11t'r, 
but Agriculture St-artary. ~ 
Glickman uid that thty likrlf WUI 
list fat, chokstt'tQl, !IIlurat~ fat 
.nd calorit's in tilt !II/lIe familiar for
mat now found on most foods. 

CoMumn advocate hailtd tilt 
~ III a major victOry. ·U's heart-
ming that tilt. USDA is finally going 
to propoet. regulations.· lIIid Mi- . 

___chaeUacobson._e'l«uti~d!~or___ 
01 the- emter for Scitna:in the- Pub= 
tic .Interest. -U is epecially Impor. 
tan I to gf't nutrition Iabela. on 
ground I:!N-f a~ other r~ meat. be
cau~ thty are such major IIOUfUlI 01 
!IIlurat~ fat. - . 

The new labels also 'mill cautious 
approval .from aornr industry 
groups.. "We support nutrition la

, beling," said Mary K, Young. exft:· 

uti~ director 01 nutrition for ll1e 

National Cattlemm's Ottf As8ocia
tion. -Out _'rr not n«nSarily stat-

in" thai we support tht propoetd 


rull-, beauat' we need to 8re It tint." 
In addition to urging Americana 


to cut back on !IItural~ fat, tht lat
t'St dietary guidelints wiD rec:om
mend that consumer.! "I mofe 


. fruilll. ~«etables and wholt grains, 

maintain a Iltalthy body weight in 

part through increa~ exerciat', 

and go f'ally on salt and alcohol. 


Tbt guidrtiM!l pby a key role in 
. wtling liM-llandarets for hfoailhy di
et...or Atnforiran, a,~ 2 and oIdt't 

Ind 111M !'lChooI lunch progtams 

and f«"tk-ral Iflod programs for low· 

incnmr familit-!o.. among othtrs. 


tlpdatt'S to Iht .euidt'lint!!. made 

~ flY(' ",aF!'! by congtnsional 

mandate. Ire closely eumirwd and 

otkn hotty ckbat~ by policym.ak· 

er!'. con'IU.m.r advOCal" and the 

( .... cI illltllqry 

etarian ditb. The latl"St revision, 
which waa driafttd by an lI.member 

I headtd by Cutbtno 
~:.: ::pIVY081 oIComtD Uni. 
m-si';""Rs new dislinctiom 
about iood and bad fat in tht ditt, 
~1M importanc:tool ph,. 

~ IICtMtJ and lor the first IiInf In
cludn a eedion on _ food han
dJing for ~ 


--Pood,bomt iIJntwt aft • ,"",_ 
IngCOft(lI!I'II intheUftlU.dSiit4-on -
Priday, {linton IIf'I'!d the food In
dustly '"to usr itllvut raOurmiw to 

maintain tilt safety 01 tMat aftt't a 
1i:lLIIl judll"S ruling lhralmfd tht 
authority of tht gomnmml's n.t
tionwide InspKtion system. 

The guidelines undencore tht 
~ of keeping food at prop:. 
t't tnnperaturrs in the- home, ftduco 

ing contamination by aeparating 
raw and rf!8dy-toat food. and 
washing bqda IUIId food prepara: . 
tion SUrflCel frequmtly. 

.This rear. the USDA IUIId 1M De
partmmt of Health and Hwnm~' 
vices. which jointly issue 1M guide
linea, ~ public ~t for 
tilt first lime before finaliZIng t~ 
revisions. 1Mt led 10 IIwp mt· 
icism trom conaumn adW?te 
who accu~ the- federal ag~fICIn of 
caving in to food industry Influence 
and con~aI prnsure when 
tilt section on sugar was altert'd 
slightly.. . 

In february, a draft 01 the guMk
lints adYi~ Ammcans t'! -~hooge 
beYmign and foods that limit ~r 
intake of sUgllrs: The final ilIide
lint!! alterrd that bnRlJaI{e .to 
·chooet foods!o ~'" yuur m· 
tau o' 1W/pF!'!, but al!lO .tM:lud~ the 
origillli wording in.a It"!l~ prornln('nt 
placf', 

'T'ht ditfereooe In words w's not 
h....Gena aid. 

The IuD tnt of 1M propo!IIed die
tarJ guidellnee is availabll- on the 
Internet It fUftItII.lISdil.gov. 

-, 

• @ 

Fads on Fat 

'l7kQirtlC1rl 
admi,.istnltWtt ~ 
proPosal tAo, rft#aJ 
andPtndt'1l b.t lab.tkd 
with ",.,"/ion 
i,./ormaJion muluu 
wilh a,. nrrpluuU i,. 
A.triaJIu~ 
!Jiparlmmll/flkk/inu 
C1rI rtduci'WsalunltnJ 
/01. SIw/'PD'J could 
IftOn! easi/p compa~
1M ,.utritimta/ 
ct:nt.lmt 0/dif/rmst 

cul$. For uampk: 

• Acooled l-oulltf patty 

ol80 ~ Ieoan groond 

beef has 6 grams of 

saturated lat. ]0 Pffa!l1t 

of IfIr I!CflfI'IQJfIldN dMr 
limit lor an <Mr. Pff5Gl1 
s,. comparison. a 9] 
PffC@l'lt Iran p.JIlr has hall 
itS mudt lal. . 
• A4·ounce !i4!'rYWIq of 
chick@l'l wilh slin hitS J 
grams of saluraled lal 
Wllhoui lilt> skin, it h.n 1 
gram. 

- AJJOd.'Itffl ,....., 

http:fUftItII.lISdil.gov
http:policym.ak


Clinto0-wants nutrition; 

'. ! """ 

labels on meat, poultry.:~: 

ffiE .\:>30t.UrED Pile,s 

WASHINGTON ~. \Iihether it's a 
bOl( of cereal or a package of ham
burger meat. consumers 3houJd 
have easy access to nutrition in
formation. Presld,~nt Clincon said 
yesterday as he proposed that the 
government require labels· on 
beei and pOUltry for the first time. 

;';utritlon labels. required for 
processed food EInCe 1994, tell 
shoppers how mlJch fat. choles
terol. calories and nutrients are in 
each serving. 

.. Providing citizens with accu
rate information that.a.ft'ecu their 
lives is one of government's most 
vital responsibilities," Clinton 
said yesterday in his weekly radio 
address. 

But information alone won't· 
help. he said: "Citizens have a re:
sponsibility to use that Informa~ 
tion wisely." 

About SIX in 10 supermarkets 
post nutrition information near 
their meat cases. and some major 

. meatpackers and pouluy campa· . 
nies voluntarily put nutntion lao 
bels on packages. . 

Sow. Clinton said. -It's time 
we made it mandatory." 

". 

':We wholeheartedly believe ~ 
thel consumers being informed,~. 
said Mary Young, a nutritionist 
with the National Cattlemen's 
Beef Association. Nutrition infor· 
mation "not only helps them un
derstand lean cuts of meat. but it 

. also helps them understand that 
meat is packed with iron and 
zinc," 

The Agriculture Department 
will gather comments about the 
proPosal. which could take effect 
by ,the end of the year but may 
stretch into 2001. 

It's the'latest in a series offood 
safety and nutrition initiatives 
from the administration. 

this month Clinton ordered 
new testing requirements for lis
teria. a pathogen in processed
meats. . 

The Food and Drug Adminis
tration has proposed expanding 
nutrition labels on processed 
foods to include artery~logging' 
u-a.ns fatty acids. a common ingre
dieot in baJced good&. . 

The government's new dietary 
guidelines for Americans. also re
leaSedyesnerdzy;' are revised ev· 
ery: five years to reaect new sci· 
enti.tic research. 

I 



i 
I 

get reguJation:t. \ 
So checks went out using a formUla that does .not . 

take actual neE!!i into account. The same thing hap. 
pened In 1999. !!xcepJCongress doubled the "emer· 
gency" money this tune. again without any consld. 
eration of a farmer's income or need. 

Now. it's 2000. an election year. an'd while prices 
are improving. they are below standards of the last 
decade. You knl)w what that means. lIt's time for 
even greater subsidies. twice as large as last year.. 

.So, to repeat: When prices started :going down. 
Congress caved in its commitment t~ a market 
economy for facToers. And in an eleCtion year. vir· 
tually everybody scrambles to give farmers more 
money. in addition to the SS.S bililon1a year extra 
mandated in 1996. under the swpect claim of yet 
another emergenc~ - : 

The end result is that the total d1nict payments to 
American farmE'rs this year will top S23 billion. ac· 
cording to the Agriculture Department. including 
about S10 billion in emergency aid (the new 17.1 bU· 
lion is added on to S3 billion previouSly budpted). 
And about 10 percent oHarms (often Very large 
bwinesses) get 6D percent of the mone1[ 

In fact. about the only qualmt I heard voiced on 
either the House or Senate Goor came tn the Senate 
and involved the allocation formula. Democratic 
liberal Sens. Tom Harkin of Iowa and Paul WeU· 
stone .of Minneso.ta mad,tferwnt. If tnetJect1lal 
pleas for sanity. Harkin noied that an tndtvtdual 
(even a non·farmi.na landowner who Uves 1i1 New 
York City) could wind up With a 1240,000 check d. 
spite absolutely no need. I 

. WeUstone did suppa" Ute crop insurance part ~ 
the bill but pged at how the 17.1 bWion In. emer
gency aid was add:ed, especially becauSe tt doesn't 
matter whether YtIU are rich or poe': And Ifyou're 
having troubles. It doesn't matter whether thOM 
are due to Goods, hurrlcanes or IncomPetenOl. 

It exPlains why he calls the 1998 bill the MFree
dom to Fail Bill.W leadinc to sublldi. ~ lm'erw N
lationship to need. It was somewhat curious to .. 
the left·leaninl Minnesotan. who com. ottu. 
bearded Manist in this moderate-to-coD.servatt.... 
club. among the prectous few ca..W.na Cor !DOn JeD
sltlvity to the actual work.inp of. tree ID..arUt. 

"Without any pubUe d15cusslon. .. a frUstrated 
WeUstone satd. the 'U bWion was MJust added on 
without debate. p,:,ttty sUclr.... : 

He's right. . I 
It's why Amertea.'s farmers need not read the 

~neral SuppUcatlon in the BooII: of Common 
Prayer used by the An&llc:an Churcb. i 

"From Ughtn.inl Uld teinpest.".it sayS. "from 
plague, pestilence and famine; &om battle and 
murder: and from sudden death. Good Lord, deUver 
w" I, 


TheY're better otT rorgettinl the Good Lord and 

jwt dialinl their representative or senatol: 


- I 

http:non�farmi.na
http:Minneso.ta
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Clint9ll proposes
labels for meat 
.Nutritional guidem)es advise exerciseJ 

ASSOCIATeo PRES!I ' 

Whether it's a box ofWheaties or 
a package of hamburger meat. 
consumers should have easy ae
cess to nutritional information, 
President Clintcln said yesterday. 

He proposed that the govern
ment require labels on meat and 
poultry for the lint time. 

Nutritional la,bels. requ.ir'ed Cor 
processed food since 1994. teU 
shoppers just h,)w much Cat, cho
lesterol. calorieil and nutrients are 
in each serving. 

"Providing citizens with accu· 
rate information that affects their 
lives is one of government's most 
vital responsibilities:' 'Mr. Clinton 
said in his weeldy radio address. 
But he added that "Citizens have a 
responsibiliry tel use that informa· 
tion wisely." " 

Mr. Clinton also released up
dated nutritional guidelines that 
advise more elcercise. safe han· 
dUng of food and moqerated sugar 
consumption. They alsO sugiest 
that Americarul pay attention to 
nutIitionallabeJ.s. 

About six in 10 supermarketa 
post nutrition information near 
their meat cases, and some major 
mearpackers and poultry compa
nies voluntarily put nutrition la· 
bels on pac.kaga.

Mr, Clinton !18id. "[t's time we 
made it mandatory." 

I cise and safe handling of food. • 
I '1bday, Americans make !'letter 
Ichoices about healthy eatins. Mr. 
I Clinton said. " 
i "Yet despite this progress, the. 
i vast miijoriry of Americans don' .. :. 
ihave healthy diets:' said thepresi.~ 
:dent. who has a notorious we~
iness for junk food. "We're ea_t' 
I more Cast food because of our hee
Itic scheduleS, and we're less phy.a..c 
. icaUy active because of our growo; 
ing reliance on ,modem conve.-~'" 
niences. from cars to computers.1D 'j 

I remote controls:' ,,' ,~
I The USDA guidelines, COOtt 
: tained in a 39-page booklet.la,rply 
. followed recommendaqon.s of .... 
Iadvisory panel of 11 nutritionists.. .. 
I The administration bo~ed .tr),J 
I criticism from the food and sOt: 
: drink industry, however. aJ'uir 
I weakened recommendations for 
II the section on sugar that urgecb 
consumers to "limit" consumptioa 

'I of sugary foods and beverages. . 
The final version says consum-. 

ers should "moderate" sugar in
take and also deletes the panel'll 
claim ,that Americans haw been 
increasing sugar consumption. 

Agriculture Secretary Dan 
GlickmAn defended the chanp. 

I 	saying it makes the recommenda
tions parallel with those that en
courage "moderate consumption" 

, of alcohol and fat. 
"We wholeheartedly believe in: The food industry, pleased that 

the consumers bema informed,," the recommendations do not label 
said Mary \'b\;1Jl8. a nutritioniSt "good foods" and "bad foods," 
with the Natiomu Cattlemen's Beet . bacia the guidelines. ' 
Association. Nutrition information': "The gwdeJ.i.nes wisely avoid the 
"nut only helptl them understand 
lean cuts of melt but it also helps 
them undersUlnd that meat i.s 
packed Wltb iron and zinc." 

The, Agriculture Department 
will gather commenta about the 
proposal which could take effect 

I by the end of the year but may 

I
stretch into 200 1. ' 

The government's n~ dietary 
guidelines for Americana. also,re
leasedyesterday, are revised every 

,five years to reflect new researctL 

I blame game of unscientific, accu
1 sations aimed at partIcular Uldua
I tries or foods:' Lisa Katie of the 

Grocery ManuCac:turers of A.mer-, 
iea said in a statement. " , 

,Marao Wootan. a !'utntlOlUlC 
with the Center for Sclence LD the 
Public Interest, whicb has re
leased weU·knowa reports Oft the ' 
Cat,content of movie POPCo,nl and 
Chinese food. saad tbe a~ 
tion "totally caved" to the. industrY 

. 	in altering the sugar secnon. , 
The 2000 version takes an up- I "But ,LD general the gwdelinel 

beat approach·- "Eatins is one ot . are an, unprovement over, what 
life's greatest pleasures.... it 5aYS- they currently are:' she saad. "It 
'and adds sections emphasizing tbe' encourages people to eat a more , 
importance of whole arainS. ~r· plant·based diet." - • 

.. 	 . .".H 
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. WASHINGTON -.- President Clinton proposed Saturday to require~ 


~. eest Comic! nutrition labels on packages of ground beef and other meat and 

poultry ~o consumers can teU how much fat. cholesterol and 

nutrient~ they contain. 
..)} 


..~::~~~ 

'~'i?:;'-'-'" The labtr)s would be similar to those that have been required on 


processect food since 1994.
, 

Features , 

Ar.. Moyjt Sctllllwill "This is just plain common sense. Shoppers value the fact that when 
Ar" IV Ljstjn«. they pick up a box of cereal or a frozen meal. they can check the
Ultima" XtilclW,.e

PersOnl' CqnDfmm. nutritioillabels and see how many calories or grams of saturated fat 

Wet!sit. qf!ht 'toti these foods contain." Clinton said in his weekly radio address. 
"Faroo'" The M:Me 

"That's the same kind of infonnation that ought to be put on every 
package of ground beef." 

, 
I 

About 60 percent of supermarkets currently post nutrition 
information near their meat cases. and some major meatpackers and 
poultry companies voluntarily put nutrition labels on the packages 

Information themse~ves. 
. OiS;lIIcb W.II.cJma1 

.N01 Quit. Vi/Me Tourl 

~ The proposal is the latest in a series of food safety and nutrition , . 
. Conlact ... 

, 
i 
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initiatives that .the administration has promoted recent/yto burnish a 
legacy for Clinton of consumer protection. . 
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:-i.;SH:~;'37:N, :·:ay.J'J '?,eutersJ - '!"he ':1.S ..P-.g:::icultt.:re 
'a~:~ent: s~id !~esd~y It: lS elimi~ating=ert:ain food safety 
~lat=::nsin :;o,eat'a;;d p'Ju'l:ry p=,:;cessinq !;llants, all.ow~ng 

.:::an",es greater flexibillty and innovation in their products. 
The USDA said it is removing some federal programs which 


decec: po'tential hea.Lthoand safety problems within meat and 

ooul:ry processing and production~ . 


"The elimination of ~hese requirements will give plants 

~=eater flexibility.co innovate ahd introduce new processes 

that will improve food safety,~ s~id ~homas Billy, USDA 

administrator, in a.~ews release.. - 

The eliminated programs fall Under the USDA's partial 
quality control programs (PQC) which makes sure products have 
the same content, flavor, color ind texture. 

Some 2QC programs cantiol po~ential health and safety 
. p::oblems, such as ti:ne and temperature for a cooked beef' 
product. Othe~s control economic ~r qu~lity factors, such as 
the :Lumber of pepperoni slices ana. frozen pi.zza . 

.~.rnong the many changes, the··USDA is removing' 
::equirementsfor quality control programs overseeing certain' 
~ngredients used in product~ such as frankfurters, bologna and 
sausages for calcium, fat and ~rotein cont~nt. 

?QC programs for carcass def~cts at poultry slaughter 
plants op~rating und~r the New Line Speed or New Turkey 
Inspection systems will also be eliminated. Additional changes 
affect meat and poultry canning regulations. 

Most of these programs were superseded when the Hazard 
.:l.!1alysis and Critic.:,l Contrql Points system operations (HACCP)' 
~as implemented. HAeC? verifies that plants use science-based 

ntrols in their fClod production processes to prevent food. 

~.hazards.,.' . . - 

The ,rule is effective startihg August 28. 

((Randy Fabi, Walshington Commodities, 202-898-8394, fax 


202-863-1049) ) 
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~ASHINGTON (AP) Pr~sident Clinton proposed today :0 require 

:,.'..::::it~On l.abe~s on paC,iages of ground be,!f and other meat and 

?:,'.lltr;c so consumers c'Vl tell how m:lch fat, cholesterol a::d 

~~trients they contain.' " , 


The labels would be similar to those that have been required'on 
pro;:;essed f,:Jod since 199,$ . 

. 'This is juse p!,ai~ common sense., Shoppers value the fact thac 
~hen they pick up a box of cereal or a frozen meal, they can check 
:~e nucrition labels and see how many calories or grams of 
3a:uraCed ~ac these foods contain," tlincon said in hiS weekly 
radlO address .. 'Thac~s the same kind of informacion that ought to 
be put on every packag~ of ground beef." 

Abouc 60 percent of supermarkets currently post nutrition 
~nformation near their meat cases, and some major meacpackers and 
ooul:ry companies voluntarily put nutrition labels on the packages~ 
themselves. ' , 

The proposal is the latest iIT,a series of food safety and 
:;ucr i t ion ini tiacive:s that che administration has promoted recently 
to bUrnish a legacy for Clinton of consumer protection. 

Earlier chis month, h~ called for hew tescing requitement~ for 

li~ceria, a pathogen in processed meats, and the Food and Dr~g 

Administration has proposed expanding the nutrition labels on 


'processed foods co inclUde artery-clogging trans fats, a common 
ingredient in baked goods. 

Clinton also a!"nou!",ced today che release of the government's ,new 
~t'ary guidelines for Americans, which are revised eve.ry f:""/,e 
~rs to reflect the latest,developments in scientific research.' 

rne 2000 version follows a more upbeat approach ~aying ':eating 

is one of life's greatest pleasu~es' I and includes new sections 

on whole grains, food safety and exercise. 


The'vast majorit:y of Americans "don I t have' healthy diets, and 
some changes in our lifestyles are making matters worse, It ch~ 

oresident said .. 'We're eating more.fastfood because of ~ur hectic 
~chedules,and we're less physically active because of ou~ gr6wing 
reliance ori modern conveniences~ from cars, to computers to remote 
conerols. If 

The guidelines, contained in a J9-page booklet, largely follow 

the recommendations of an advisory panel of 11 nutrition experts, 

buc che administration bowed to ~riticism from the food and ~oft 


drink industry and weakened the committee's suggested section on 

sugar intake. 


The scientists' version had ,urged consumers to "limit" their 
;:;onsumption of sugary foods and beverages. The administration'S 
final version says consumers should "moderate" cheir sugar intake 
and it also deletes the advisory panel's conclusion that Americans 
have' been' increasil'1:g their consumption of sugar. 
, Defending the c:hange, Agricl:llture Secretary Dan Glickman said it 
"makes the language-a.bout sugar consumption parallel with other 
guidelines that enc;ouraqe moderat:e consumption of other things such 
as alcohol and total fat:." ... 

Federally funded nutrition programs are ,required to ad~ere to 
the dietary guidelines, which were first published in 1980, and 

iey ,also are used widely by professionals and dietitians in 
vising consumers. 

The meat~labeling ~eq~irement fits with the guidelines' emphasis 
'':In reducing consum'ptio,n of. saturated fat, which has been linked to 
heart disease. Requiring nutrition labels on fresh meat would make 

,it easier for consumers to compare the nutritional .content of 
different cuts. 

A J-ounce, co~ked patty of ground beef that is 90 petcerit lean 

, ,IlQ .~j 
~ 

~1.,.t ' 




-,:5 _ :;::='::;5 :: sa:''';::::I:e-::i :at,]O peccent ,of the rec::;mrnenced ':lai':''j 
,:~r an average person. oy comparison, a patiy 33 percen:lean 

d have 3 grams of satur~t.d fat . 
•0.. 4 -0'...;nce serving 0 f chicken with s kin has 3 grams 0 f satu:::-ated 


:ac:, ;'lithot.;t the skin., it has one g:::-am'. 

. '~e wholehear~edly;elieve in the consumers being ~nformed," 

said Mary Young, a n1.:ltriD.tionist with the National Cattlemen's Beef 
~ssociation. Nutrition information ~'not only helps them understand 
:"ean C'.Jts of meat but: It.also helps them understand that meat is 

oacked with iron and zir1't." 

. The proposed labeling requirement wouldn't iake effect before 

-he end of the year at the earlie~t. 


Besides targeting saturated fat, the new dietary guidelines 

pcovide more specific choices of foods and ways to prepare them. 

"'You can enjoy all foods ~s part of a healthy diet as long as ~ou 
jon't overdo it on fat (especially satura~ed fat), sugars 4 salt and 
al~ohol, " the introduction says. 

The administrati0n "totally caved" to the industry in altering 
the sugar section, said Margo Wooian, a nutritionist with the 
:enter for Scienc~ il1 the !:'ublic rnterest, a consumer advocacy 
~:;oup . 

. 'Sut in general ::he guidelines are an improvement over what 
~hey currently are, " Wootan added. "rt encourages people to eat a 
~ore plant-based diet and it puts more emphasis on fruits and 
~egetables ....• , 

= 
On'the Net: http://www.~.gov 
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~~on proposes nut~iciorial abels f~r meat, poui~ry 


. '. iJASHINGTON' (AP) fihether it's a box:. of Wheaties or a package of 
:1arr.ourger meat, consllmebs should have easy access Co nutrL. .Lonal . 
~nfQrmation, Pr~sident ~linton said Saturday. He proposed that the 
government requl.re .labd"ls on beef and poultry for the f l.rst t:l.me. 

. Nutritional labels, required for processed food since 1994, tell 
shoppers Just how much fat, cholesterol, calories and nutrients are 
~n each serving. Z . 

"Providing citizens with accurate inform~tion that affects 
thelr lives is one of goverl"'.ment's most vital resconsibilities " .. . . '..'. .. , ,

.C.Llnton sal.d Saturday In hl.S weekly radio address. 
But information·:tlone won'.t help, he said: . 'Citizens have a 

responsibility to use that information wisely. ' , 
Clinton also released updated nutritional guidelines that advise 

~ore exercise, safe handling of food and moderated suga~ 
:::onsumption. They also suggest that Al'nericans pay attention co 
nucricional labels. 

About six in 10 supermarkets post :1utrition information near 
:heir meat cases, .and some majormeatpackers and poultry companies 
voluntarily PUt nutrition labels on packages. 

NOW, Clinton said, "It's time we made it mandatory." 
"We wholeheartedly believe in the consumers being informed," 

said Mary. Young, a nutritionist ''''ith the National Cattlemen'S Beef 
Association. Nutrition information' 'not only helps them understand 
lean cuts of meat but it also help. them understa~dthat meat is 
cacked with iron and zinc." 

The A.griculture Department '",ill gather comments about the 
-,posal,' which could take effect by the end of the year but may 

stretch into 2001. . . 
It's the latest in a series of food safety and nutrition 

initiatives from the: administration. Thl.S month Clinton ordered new 
testing requi.tement~lfor listeria, a pathogen in processed meats . 
The Food and Drug Administration has proposed expanding nutrition 
labels on processed foods to include artery-clogging trans fatty 
acids, a common ingl=edient in baked goods. 

The government'!. new dietary guidelines for Americans, also 
=eleas~d Saturday, are revised every five years to reflect new 
scientific research. 

The 2000 version takes an upbeat approach "Eating is one of 
life's greatest pleasures;" it says and, adds sections 
emphasizing the importance of whole grains, exercise and safe 
handling of food. '.. 

Today, American:! make better choices about healthy eating, 
Clinton said. 

"Yet despite this progress, the vast majority of Americans 
don't have healthy diets, 'f the president said. "We're eating more 
fast food because of our hectic schedules, and we're less 
physically active because of ou: growing reliance on modern 
conveniences, from cars to comp4ters to remote con.trols. I • 

The USDA.guidelin~s, contained in a 39-pagebooklet, largely 
followed-r:eGommendations of an advisory panel of 11 nutrition 
experts.. . '.' . 
. The administration bowed to criticism from the food and soft 
'>;ink industry, hOlo'ever, and weakened recommendations for the 

ctian on sugar trtat urged consumers to ' , limit' t consumption of 
Jugary foods and beverages. The final version says consumers should 
"moderate" sugar intake and also deletes the panel's conclusl.on 
chat Americans haVE! been increaslng their consumption of sugar. 

Agriculture Secretary Dan Glickman defended the change, saying 

it makes thereco~nendations parallel with those that. encourage . 

"moderate consump1:ion" of alcohol and fat. 


http:conclusl.on
http:requl.re


·~e !::~ ~~j~5:=j • . pleased :ha: :~ey do not L~bel ""good ~:cds' I 

~.-.j ::·aj :~::lS,' • .....!l.:::::\ed :r.e g'..l~deU.nes. 
'!~e gu~delines. wisely' avoid the blame game of unscientific 

"sat~'Jns a~::\ed at particular iridustries ::>r foods, I. Lisa Katic 
::-,e Gr'Jcery ~anufac:turers of Amer~ca said in a statement. 
M3r~0 ~ootan, a nutritionist with the Center for .Science in the 

?'..:blicInterest, con!.umlr advocates, said the administration 
. ':o:ally caved" to the industry in altering the sugar section. 

" . Sut in genera-l the. guidelines are an improvement over what 
.:hey currently are, t, WCl"btan added. ""It encourages people to eat a 
::-,o're plant-based ::iiel:, and it puts more emphasis on' fruits and 
','egetables. t t 

federally funded nutrition programs have to adhere tq the 

::iietary guide lines, ~..hich were first publiShed in 1980. They also 

are used widely by professionals and dietitians in advising 

::nsumers. 


= 
E:DITOR t S ~OTe: AP farm Writer Philip Brasher contributed to 


::::'s report, 


On the Net: Department of Agriculture. site: http://www.usda.gov 
'USDA dietary GUldelines: http://www.usda.gov/cnpp/DietGd.pdf 
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IJASH!NGTON, May 26 (R.euters) ';'E"resident Bill Clinton said 
::1 ==':'jay a small number .. :>f U.S. meat processing plants ·...ere 
: =yl~'J :;:) ·;:)"lert'..lrn :he 'l0vernment' s . f ledg ling f00d· safety 
9r~gram that has succeeaed in reduclng salmonella 
contamination: - . 

GO"lernment lawy.ers are trying to decide how to fight a 
federal Judge's ruling on Thursday that barred the U.S . 
.'rqric·...:~t:ure Departrr.enr:, ~om closing a meat plant ,..hich flunks 
1::>vernment salmonella tests. ' 

Thec:>urt jecislon, which found in .favor of Supreme Beef 
?:ocessing Inc., is vl,ewed by many industry ~nd consumer groups 
3S a crucial test case of the USDA's revamped meat inspection 
9 ro gram that relies mc)reon scientific testing' and safety 
checkpoints. 

"Unf0rtunately, a small minority of meat plants are acting 
against the best incerests of the American people," Clinton 
said ln a statement. 

~They threaten to undermine an inspection system that is 
c~early effective in ~educing food pois~ning, je~pardizing' the 
:,;:;,nfidence that consumers have. in the safety of· the food they 
eat," he added. 

The administration made sweeping changes in meat and poultry 
inspection procedures in 1996 as part of a series of measures 
co make food safer fo::: ·consumers. 

The White House takes cred~t for reducing salmonella 
contamination on raw meat and poultry by as much as SO,percent 

"ing the past two years. 
'The Justice Bepartment hasvigcrously defended this .vital 

~_Jgram .nd will decide an an 'expedited basis what further 
-legal action to fake," Clinton said. 
• The USDA said that the ruling by U.S. Judge Joe Fish of 

:allas affected the Suprerr.e Beef 'plant, and that it would 

continue to use salmonella testing in other U.S. plants. 


Supreme Beef and otl",er members of the National Meat 

Association maintain that the USDA salmonella tests do not 

::3.i=~_ymeasure a plant's cleanliness and sanitary conditions. 


Salmonella is a foodborne bacteria that can cause diarrhea 

in he,lthy ad~lts, and much more severe illnesses in young 

childr~n, cancer patients, the elderly and ~thers with weak 

:..:r.rnune systems. 


( (Julie Vorman,' 202 898 8461 . 

washington. commcldsenergy. newsroom@reuters. com) ) 


?EUTERS 
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n:~n =rl:lci:es meat indus cry for challenging safeey seandards 


~ASHINGTON (A~) President Clinton urged the food 1ndustry 
~:ljay "'to ~se its vase resources" to ~aintain the safety of meae 
following a Texas judge.s dec1sion striking do~n a testing program 
:0 <;Ietect salmonella C;:a.Qeamination 1n ground beef processing
plants. 

"Unfortunately, a small minority of meat plants are acting 
against ehe best intere~s of ehe Arne.rican people, " Clinton said 
1n a statement. issued'by, the White House. 

In a ruling Thursday, U.S. District Judge Joe Fish said that the 
Agriculture Department exceeded its authority by pulling inspectors 
from a Dallas plant . effectively shuteing it down after ehe 
faciliey failed the department's salmonella inspection standards. 

The judge said the tests are not a fair m~asure of sanitary 
:onditions in a plant. His ruling applies to plants in the norehern 
jistrict of Texas. 

USDA officials said that the testing program ensures raw ground, 
ceefiSsafe for consumers . 

. "The Justice Department has ,vigorously defended this Vital 
program and will decide on an expedited basis what further legal 
ac~ioh to take," Clinton said. 

The legal battle threatens to .. undermine an inspection system 
:hat is 'clearly .effective in reducing food poisoning, jeopardizing 
the confidence that consumers have in the safety of the food they 
eat. ' , 

The salmonella scandards are part of a new inspection system 
-~at requires companles to prevent pathogens from reaching food 

::>ducts rather than leaving it to USDA in,spectors to find 
ntaminants. . ' - 

USDA withdrew. it!3 inspectors from the Supreme Beef Inc. plant 
NOV.3O';'" 1999, but WiiS forced to send them back later in the day 
~hen Fish granted a temporary restrainin~ order. The ~lant had 
failed three salmonella tests. 

Supreme Beef, a :supplier of meat to the federal school lunch 
program, said the rules were arbitrary. 

= 
On the. Net: USDA's Food Safety and Inspection Service: 

http://www.fsis.usda.gov 
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~ASHr~GTON, ~ay 30 'Reuters) - The U.S. Agticulture' 
:epar:ment said !~esjay it is eliminating ~er:ain food safety 
:~~~la:l ns 1n mea: and po~l:r! ¢rocessing plants, allowing 
-~m~anLes greater flexibfLity and innovation in their products. 

The USDA said it is removing some feder~l programs which 
"teet potential he~lth and safety problems within meat and 

Doultry proce~~inq ~nd prod~ction. 
, "The elimination of ~hese requirements will give plants 
gr~ater flexibility ~o innovate and introduce new processes 
that will improve food safetv," said Thomas Billy, USDA 
administrator, in a news release. 

The eliminated p=ograms fall under the USDA's partial 
quality control programs (E'QC) which makes sure products ha"fe 
~he'same content, flavor; color and texture: 

Some ?QC programs control potential health and safety 
probl~ms, such as time and temperature for a cooked beef 
produc~.Others control economic or quality factor~, such as 
the number of pepper"ni slices on a frozen pizza. 

Among the many 'changes, the USDA LS removing 
requirementsfor quality control programs overseeing certain 
~ngredients used Ln products such as frankfurters, bologna and' 
sausages for calcium, fat and protein content. 

E'QC programs fortarcass defects at poultry slaughter 
plants operating L;:1d,er the New Line Speed or New Turkey 
Inspection Systems will also be eliminated. Additional changes 
affect meat and poul ::ry canning· regulations. 

Most of these programs were- superseded when the Hazard 
Analysis andCritic~l Control E'oints system operations (HACCE') 
'..,tas implemented. HACCE' ver ifies that plants use .science-based 
controls in their production processes to prevent food 
safety hazards.. . 

The rule is effective st~rting Augusi 28. 
((Randy Fabi, Washington Commodities, 202-89,8-8394, fax 

2.02-863-1049)) 

?EUTERS 
Rtr 17:26 05-30-00 
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(\~/ t\kl 6 .,r It .,. t:>C~/ AJ ·\.f. Tlmp5 
lunch purchases announced Ihls 
week by the Agrlcullure.Departmf'nt u.s. Sets New Standards for Ground Beefin School Lunches 
apply only 10 ground ~I purcha~ed 

By MAAIAN BURROS 

wASflINGTON. June. IS - "lIrl· 
culture Sf'crpillry Oan Glickman hils 
"rd~fP<1 n~w hc'lIl1h standards lor Ih~ 
I,oond I>N'I thai Ihp It'd~ral gov~rn· 
~.. nl buy' for Ih~ s~hnol lunch prl>
,ram . 

I For Ihfo f1rslllm~. Mparlm~nl 0111·
Iclals said. I~ gov~rnm~nl will r~· 
• qulr~ luling lor dls~as~·causlng 

ba(l~r.'a and sel .lImllS lor poPrmissl· 
b~ l~vl'ls M([lonald's and OI~r 
ltr.~ las' ·Iood companies alrudy 
Im~~ similar siandards. 

St>v~ral consumer groups calledI
I ,lIl'nllon to Ihl' lack of 1I0vernm~nl 

" 

.bacteria ·s'"nd"rds allN one lormer 
schrollunch provider. Suprt'me Bt'eI 
Proce'~ors of Pall"" won a cou rt 
ruling thai allowl'd " 10 s' ay 0poPn 
d~~pUe falUng sl'ver,,' ARrl~uhurf! 
Dl'p"rtmenl in'poPe"on, sln~" April.
!m. The d~!,arlmenl "nnoun~f'd tillS 

wn/l Ihal Ihe 'planl h"d I.III('d a 
fourlh IMpoPClton. 

Under new regulations Ihal use 
scientific Il!'sling al m~al processing 
pI ani!'. Ihe Agrlcuhure Dtpartmpnl 
should have ~n ahlf' '0 withhold 
Inspecllon service. lan'amounl 10 
suspoPndlnll operallon~ al a me"t 
plant. Irom. Suprrme Beel ,.,hrn it 

lalled lis Ihlrd Inspecllon l!lr salmo
nella conlamlnallon. BUI a poPrma· 
nenl Injuncllon pr~venl$ Ihe.Agrlcul: 
lure Deparlmenl Irom suspoPndlng 
Inspection services on I~ baSis 01 
Ihr lalled salmonella leSls 

The order applieS 10 ground ~lln 
.he Northern Dii":t:·O! Te!!:e!! .. 

Supreme Btf'1 Processing has 
as/ll!'d lhe Judge 10 p~venl lhe de· 
parCmenl Irom using lhe salmonella 
slandards "as a basis 10 harm Suo 
preme Btf'I In any way,lncludlng the 
school lunch program" 

Because 01 the appeal. Ihl!' depart· 
menl says" does nol know If liS new 

purchasing slandards. which lake el· 
. lecl . for Ihe nnl buying season 

scheduled 10 begin shorlly. will apply 
10 Ihe company. 

"The agency Is complelely reo 
vamping our purchase specifications 
and raising lhe bar lor lhe nnl 
round 01 buying," said Ken Claylon. 
assoclale admlnlslralor 01 Ihe Agri· 

. cullural Markellng ~rvlce al Ihe 
departmenl: "Our objetlive Is to 
mimic whal major commercial us· 
ers 01 ground ~r Ire doing theSt' 
days." Thai Includes lesllng for e· 
coli, salmonella and slaphylococcus. 

llIe new speclflcallons lor schoOl 

by Ihe lederal government. nOI 10 
ground ~I bought by local school 
dlslrlcts where lhe majorlly 01· 
ground beel Is bought 

Wbl!'n Supreme Beel lalled Its Ihlrd 
salmonella lesl. the Agriculture De
partment canceled lis contracl to 
buy ground ~I lor school lunches, 
bul It resumed purchases when Ie" 
came 10 an agrtf'ment with ii.e Lum· 
panyon whal sleps should be lakrn 
to comply with lhe la,.,. iIIow the 
government must reclll an Ihal Is 
lell 01 lhe U million pounds o' ~f 
boughl since February. 

In lhe meanllme lhe department 
has senl a review I~am 10 Ihe Suo 

preme Btf'f planl to 100II for OCher 
Infractions IlIIe mouse" droppings. f!I.. 
/lOSure to unclean surfaces or ,d!. 
proper lemperalures. Under ord, . 

.nary clrcumslances when Ihe agl!ll. 
cy suspends Inspecllon. as II Irled ko 
do la,. ~ar. It sends In a review 
learn. 

If lhe ~vlelll 01 the ptant uncOYt'rs 
serious health rlslls, lhe departmenl 
w/ll be able 10 shul lhe planl do., 
beuuse the ludge's final order does 
001 prevenl II from closfnll Supreme 
Bee' It olher unsanitary condlt'ons 
are found. 



, 'MAnONAl' 


made improwments in February to 
its sanitation procedures. said Th0mUSDA· ~Jtges Meatpacker 
as Billy. admini<Jtrator of USDA's 
Food Safety aod Inspectioo Service. 

•As a result of the court decision. JTo Sto~t Grinding Be~f " FSIS has ,asked Supreme Beef to vol

untarily suspend its ground beef oper. 


str.Ugbt time, the departl:nent said. atiooa aod. to detenuine what further 
 t 
.".t. A feden! judge rec:entlybarred corrective actions should be taken to 

, ~ Taaa beef~8CX' at the Cl'.Qo., USDA from using such test resulta to bring the plant into compl.iance,. BiJ. 
teF·,06 a disPute over goyemmect force the closing of the facility, ~ iy said iD a statement re!eased by the 
meat safety standards was asked by ing With the meatpadring industry department last evening. , 
th.~~ Depa;rtmeat )'!Ster- , that testing for salmoneOa bacteria is Telepbooe calls to, Supreme Beef 
dar." yohmtarily su:speud making DOt a CUr measure of wbetbet- a plant for c:cmmeot OQ USDA's request . 
gr9UIld beet , was sanitary. , were DOt returned. 

Supreme Beef P\'nceI!In Inc.. The departmeut tried to cloIIe the 1t's too early'to teir what the de
whiM suppties ground beef to the !lao Dallas plant last taU after it flunked pa.rtrDerIt will do if the plant re!wIeI 
tic....cbout.lUDd1 prtcram. dunked the first tl:Iree I"OUDds at te!ItiDg. The to dale. ,said Carol BIaIe. a !Ip()Ia. 
a ..miaobial telQ for the fourth latest failure came after the CXlI:DpIIDJ 'Mlm..ifllr the food safety agtDCy, 



USDApcopo~es t9 discontinue gcading of impocted beef 

WASHINGTCIN, July 21 (Reutecs) - The U.S. Agriculture 
Department said Friday that a proposed rule restricting federal 
grading of iITlported beef, lamb, veal and calf products would be 
issued later tnis summer. . 

"The \'.r::oposed rule will assure U.S. consumers that the USDA 
grade ~hield only appears on meat products from livestock 
processed in the United States," said Kathleen Merrig~n" USDA 
administcator. 

Some farm, groups, including the National Cattlemen' s Beef 
,Association, have been lobbying the USDA to halt grading 
imported carcasses, saying the grades, such'as "USDA Prime," 
were initially started in the 1950s to promote U.S. meat. 

The NCBA and other groups argue that grocery shoppers who 
see the USDA seal 'assume the meat was produced in the United 
States. The groups argue that consumers will choose U.S. meat 
over foreign meat if given the choice. 

Some also said.USDA's grading practice for imports was 
illegal. According to the NCaA, U.S. law says the grading has 
to happen when the animals are slaughtered, a guideline that is 
not being followed. , 

((Randy Fabi, Washington Commodities, 202-898-8394, fax 
202-863-1049) ) 

REUTERS 
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"Mad Cow' Diagnoses Prompt
USDA Order to Destroy Sh-p 

~ 
I;AST WARREN, Vt.-The Agriculture 

Department on Fri..l,\y ordered 376 impor' 
·ted sheep destroyed alter tests showed. 
that they might be iniected with the sheep 
equivalent of mad cow disease. 

Tests of four slaughtered sheep in Ver' 
Dlont found evidence of a versioD of b0
vine spongiform encephalopathy. the sci
entific name for the alwaYS-fatal mad cow 
.disease, officials said. 
~. The test results mean the anima.Ia could 
~lve tbe same disease that killed 53 peo
pi~e and devastated the beef industry in 
Britain in 1995. 

Agriculture Secretary Dan Glic~ 
signed an order Friday to destroy two 
flocks .of sheep in Greensboro and East 
Warren. The ownel'll of a smaller flock in 

.Lyndonville agreed to seU¢eir 21 sheep 
to the government for destructioa. 

The sheep-quarantined since 1998- . 
came from an area of Belgium where mad· 
cow disea.se was found. 

http:disea.se
http:anima.Ia
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,:::~v[C:r..J-USD.; coues Less Leces, dlsease in ra'''' Chlcken 

By Julie Vorman 
;'JASHINGTON, July l7 (Reuters) - A pilot program giving U.S. 

~ouLery plants more responsibil y for overseeing food sa 
'Ias drama t ica 11 y cut the inc idence of bi rd ca rcasses 

,ntaminated with feces, disease and sores by as much as 92 
,rcent, the U.S. '~riculture Department said on Monday. 

The preliminary resul'ts were released by the USDA at a time 
.... hen the department has .-lost two back-to-back courtbattLes 
::his surruner involving food sCifety regulations. 

,The new data proves that, the USDA's food safety regUlations 
.- which use more science-ba'sed tests and less "poke and sniff" 
~nspections - are headed in, the right direction to protect 
::onsumers, said Tom Billy, administrator of USDA's food Safety 
~nd Inspection Service. 

"We're not going to walk away from these kinds of 

~mprovements," Billy toI'd Reuters in an interview. "Clearly 

..ce're on the right t,rac:k. It's a matter of, if necessary, 

ITaking some adjustments t6 the design to meet legal 

~equirements." ' 


~ pilot program at seven U.S. poultry plants showed a 92 
~ercen~ drop in fecal contamination on bird carcasses leaving 
,he slaughter plant. Declines of 43 percent to 60 percent were 
~0gged for variOUS animal diseases, sores and digestive tract 
': Lssue. 

The program, launched last October, set food safety 
:)e r formance standards for paul try s laughter plants and 
~edeployed some federal inspectors to check plant records and 
'erify that the standards were ~et,. T~e pilot progiam has been 
!c the center of a bitter fight with so~e 5,300'unionized meat 
~spectors, who contend it we~kens food s~fety regulation by 

ring the meat and poultry industry too much authority. 
On~ consumer group; the Government'Accountability Proj~ct, 

IS also criticized the pilot program for g'iving plants too 
Ish freedbm ~n meeting focid safety standards. 

Three weeks ago, a federal appeals court agreed with the 
::spectors and ruled that the USDA could not delegate the task 
E physically inspecting meat and poultry carcasses to plant 
:nployees.A century-o:Ld federal law requires that government 
,nployees inspect carcasses at slaughter p':"ants to make sure 

,'ley are safe to eat. 
Billy said the USDA had no plans to halt th~ pilot program, 

::,d if anything, might seek to expand the program based on the 
:couragi.ng new data ft:om.seven of the 30 plants invoived ,in 
'le program. 

As the USDA considers its legal options in the cour~ case, 
;,8 solutlon may lie in -tweaking the design" of the pilot 
'~gram so that,meat inspe~tors oversee slaughter procedu~es in 
way to meet the law, he said. 

"These numbers ,show you what can slip by our inspectors 
jer traditional inspections," Billy said "What this project 
about is getting closer to perfection." 
The data from the seven pilot plants showed an increase only 
one category -~ feath~rs and similar material found on 

,,'casses. That· increase is a 'temporary one and due to stricter 
,JA standards that now count each feather ind'ividuaLly, Billy 
:,: d, 

:)dly aLSO said the USDA had "strongly recorrunended" an 
-::al of an unrelated 'fOOd safety ruling by a Texas court Ln 

:j. ~he landmark ruling found USDA tests to detect salmonel a 
,ntaminatLon i.n a hamburger processing plant were not 
,y to determine if a pl~nt was clean. 

http:couragi.ng


lne u.~. JUSClCe uepartment ~lll decide what actlon to take 
:.n that case, he said. 

"We're not deterred a.t all," Billy said, "As we set h·igher 
standards for safety and raise expectations, '-'e're seeing somt:: 
"eaction to that." 

iSDA PILOT PROGRAM fOR INSPECTIONS AT 7 POULTRY PLANTS 
(in percent) 

·{(washington.corrunodsenergy.newsr:oom@reuters.com)) 
c,EUTERS 
cr 19:21 07-17-00 

SUBJECT: GRNS SOYS EMFS LIVE DOAG MED 
:JPyright (c) 2000 Reuters 
'edeLved by NewsEDGE/LAN: 07/17/2000 7:32 PM 
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LlSDA not lowering safety standards 

Wednesday, July 26, 2000 

By DAN GLICKMAN 
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EtP;t,;p.· Few issues are more important to the American people than food safety. 
And I have no higher priority as secretary ofagriculture than ensuring 
Americans' continued confidence in the safety of their food supply, 

Sort: (i' date r rank 
Query Hell) , With its July 18 editorial. the Seattle Post-Intelligencer grossly Browse by date ':" 

misrepresented the USDA's work. We are not lowering out safety' 
standards in any way. and we are not issuing new rules permitting 
defective or· diseased animal carcasses to enter the food supply. 

The Clinton administration has., in fact. shown tremendous leadership on 
food safety issues. We took cn the 'challenge of reforming an archaic. 
i:entury-old system that did not incorporate modern scientific principles or 
~ake on the most serious threat to public health from meat and pOUltry -
microbiological contaminants. Our new science-based food safety system 
has proven a ,huge success. 

The most recent tests show that. since adoption of the new 'inspection 
system. the prevalence of Salmonella has been cut dramatically -- a 
decrease of nearly 50 percent for chicken carcasses and swine; nearly 30 

, percent for ground turkey; nearly 20 percent for ground beef 

At issue now is a new pilot project. currently bemg tested in 30 plants. 
which will help us determine whether new government slaughter 
insI*tion ,procedures can further improve food safety and increase 
consumer protection. It represents the first-ever attempt to measure the 
effectiveness of the slaughter inspection system that has been in place 
since 1906. 

The new pilot raises the bar for meat and poultry plants, [t is as stringent 
--if not more so -- than traditional slaughter inspection. For example. it 
calls for four times more checks for fecal contamination than the 
traditional system, Contrary t6 many news reports. nothing that's 
unacceptable under traditional slaughter inspection is acceptable under 
this pilot project. . 

his true that the new system asks the plants themselves teassume greater 
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responsibilities. But government inspectors have the final word They 5tlll 
-_~~ ',,~_spe.ct. still verify and still decide which products earn the government 
-~ ni1irk' of inspection by demonstrating that the meat and poultry are safe . 

and.'wholesome for consumers. . 
. 

. Most impol1ant. of course, is whether this new system produces better . 
results. and the preliminary verdict is that it does Early data on young 
chicken slaughter at seven plants .- data collected by an independent 
consulting firm .;. conclude that the pilot totally eliminated one category 
of food safety defects and cut the other type of defect by 92 percent 

It is impol1ant to remember that this project is still in the pilot testing 
stages and involves only 30 of the more than 6.500 plants we regulate. 
\Ve have made no permanent changes, no'r have we even proposed any. 
We have pursued this new policy througha thoroughly open process, with 
four public meetings held so far and a fifth scheduled for September. 
Consumers may weigh in at any time on these proposed revisions in 
inspection'P,[ocedures, We have been soliciting public comments, in fact. 
since June 19~7. . . . 

The bottom line is that consumerswill continue to receive safe .. 
wholesome products. USDA may change its methods, but never its 
mission: to ensure the safety of the food Amer:icans eat. The pilot project 

. is nothing more than an efforno more fully integrate the principles of a 
· science-based food safety system into slaughter operations. This is just 

one example of USDA's continueq vigilance on food safety. Weare doing 
. everything we can under our current authority. and we are pursuing 
additional authority when necessary. For example, we have requested 
enhanced enforcement powers that would allow us to ful1her protect the 
public from food-borne illness. 

USDA repeatedly has asked Congress for authority to impose civil 
monetary penalties on meat and poultry plants for food safety violations. 
We have also asked for the authority to order the recall of adulterated or 
misbranded meat and pOUltry in situations that pose a reasonable 
probability of threat to public health. To date, Congress has not 
res~nded to these requests. -
In the United States. we have a strong and sophisticated food safety 

· system. one that combines thorough physical inspection with state-of-the
art science . .one that ensures that American food remains the safest in the 

· world. 

Dan Glickman has been {{S. secretary ofagriculture since /995. 
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Counterpoint: Changes in meat 

inspection win not compromise food.~~ 

safety. 
Ely Dan Glickman 

COUNTERPOINT 

Few issues are more important to the American people 
than food safety. And I have no higher priority as 
secretary of agriculture than ensurmg Americans' 
continued confidence in the safety ,of their food supply. 
With its July 18 editonal and cartoon, the St. Louis 
Post·Dispatch grossly misrepresented USDA's work. We 
are not lowering our safety standards in any way, and 
we are n'ot issuing new rules permitting defective or 
dise~sed anImal carcasses to enter .the food supply. 

The Clinton administration has, in fact, shown . 
tremendous leadership on food safety issues. We took 
on the challenge of reforming an archaic, century-old 
system that did not incorporate modern scientific 
principles or take on the most serious threat to public 
health from meat and poultry-- microbiological 
contaminants. Our new science-based food safety 
system has proven a huge success. The most recent 
tests show that, since adoption of the new' inspection 
s'l!'tem, the prevalence of Salmonella has been cut 
dramatically -- a decrease of nearly 50 percent for 
chicken carcasses and swine; nearly 30 percent for 
!~round turkey; and nearly 20 percent for ground beef. 

At issue now is a new pilot project, being tested in 30 
plants, that will help us determine whether new 
90vernment slaughter Inspection procedures can 
further improve food safety and increase consumer· 
protection. It represents the first-ever attempt to 
measure the 'effectiveness of the slaughter inspection 
system that has been in place since 1906. 
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4ij:tj:W''''¢ii,;,. The new pilot raises the bar for meat and poultry R,eg!:t~.tiOI1 
T.' • plants. It is as stringent -- if not more so -- as 


BIANQUARl . tra9itionalslaughter.inspection. For example, it calls 

JEW S. ~ ERa.";..· ':-:1'or. four times more checks for fecal contamination 


. c ?iJ . than the traditional system. Contrary to many news 

.~;!~;:, ";'1: re'ports, nothing .that's unacceptable under traditional 


slaughter inspection is accep~able under this pilot .. 

'. project. . 


It is true that the new system asks the plants 
themselves to assume greater responsibilities. B.ut 
qovernment inspectors have the final word. They still 
inspect, still verify and still decide which products earn . 
the government mark of inspection by demonstrating 
tha.t the meat and poultry are safe and wholesome for 
consumers. 

iVlost .important, of course, is whether this new syster.n 
produces better results, and the preliminary verdict is 

. that it does. Early data on young chicken slaughter at· 
seven plants -- data collected by an independent 
consulting firm -- conclude that the pilot totally 
'2liminated one category of food safety defects and cut 
the other type of defect by 92 percent. 

[t is important to remember that this project is still in 
the pilot testing stages and involves only 30 of the 
more than 6,500 plants we regulate. We have made no 
permanent changes, nor have we even proposed any. 
We have pursued this new policy through a thoroughly 
open process, with four public meetings held so far and 
a fifth scheduled for September. Consumers mCilY weigh 
in at any time on these proposed revisions in 
inspection procedures. We have been soliciting public 
c.omments since June 1997. 

The bottom line is that consumers will continue to . 
receive safe, wholesome products. USDA may change 
its methods, but never its mission: to ensure the 
safety of the food Americans eat. The pilot project is 
nothing more than an effort to more fully integrate the 
principles of a SCience-based food safety system into· 
sl~ghter operations. 

This is just one example of USDA's continued vigilance 
on food safety. We are doing everything we can under 
our current authority, and we are pursuing additional 
authority. For example, we have requested enhanced 
enforcement powers that would allow us to further 
protect the public from food borne illness. USDA has 
repeatedly asked Congress for authority to impose civil 
monetary penalties on meat and poultry plants for 
food-safety violations. We have also asked for the 
authority to Order the recall of adulterated or 
misbranded meat and poultry in situations that pose a 
reasonable probability of threat to public health. To 

. hllp/lwwwposrner.com/posrnet/slOries.nsf/By. 168B065A2FD177142862569270038FD7 ·0712512000 



~lj~ll\l::{ (Ulll .'<t::\\ S . cOI{()rm l hangc~ III meat Inspection \\I\:lllot compromise tood satet .Page 3 of 3 

clate, Congress has not responded to these requests . 

• t ',_Da.-mning us with faint praise, the Post-Dispatch says 
_r .....'USDA officials may have good intentions." But we 

~la.ve a lot more than that. We have a strong and 
sophisticated food safety sy'stem, one .that combines 
th'orough physical inspection with state-of-the-art 
sCience, one that ensures that American food remains 
the safest in the world. 

COMMENTARY\Dan Glickman, Washington, is U.S, 
secretary of agriculture.' 
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.::,::r,an 5:::..:::,:::':-:g '.-li.eh 2:~per.:.mental meat inspection proqram 

:·IP..S1-i::IG7:'~1',:;?1 ;"S:::~::..!!..:'-lre Secretary .Dan Gl.l.ck:nan expre 
~~::'jence 7~e5day in an expe~imental meat ins2ect~on syste~ 

~ 'te an appellat~r~~u(~ls ruling that l.t illegally gave too much 
-,sibility to pr~cE!Ssors, , 

'~e certainly don't,~ant to give up on it. We thlnk it has a 
1 reat 0pp0rtunity to improve food safety,' f Glickman said 

Under the new system;'" USDA inspectors are leaving it to plant 
~mplbyees to do th~ traditional poke-and-sniff method of inspecting 
~nimal carcas~es and, ar~ instead doing more testing for microbes 
~nd sampling for fecal contamination. ' 

~heinspectors union sued to stop t~e project, and a 'three-judge, 
~anel of the U.S. Court of Appeals for the District,of Columbia 
~qreed last month that USDA inspectors are, required by law to do 
~ands-on checks of anima carcasses. 

USDA officials say that's awaste,of their inspectors' time 
:ec:ause harmful,microbes can't be detected by sight. 

Glickman said the administration had not decided how to respond 
.~ the ruling,' ' 

"The f~ct of the matter is that the seeing, smelling, sniifing 
~nd poking system is not the exclUsive way that we ought to do food 
;3fety in t~e future ... You can't catch E. coli, 'listeria or 
53lmonella by doing that alone, f' h~ said. 

The union says USDA is allowing the industry to pqlice itself. 
Glickman said the department needed to "do a better job of 

::mmunicating" with its ,inspectors. 
Test results from seven poultry plants now using the system 

~~dicated that rates of disease, fecal contamination and salmonella 
ire down on average, USDA says. Results from nine additional plants 
\; ','le 'later this ye'ar.- , " , ' 

There's no way we would take USDA's word for it until we 
J~ed behind the data, f' said felicia Nestor of the Government 

.countability 2roject, an advocacy giou~ that supports the union. 

On the Net:, http://www.fsis.usda.gov 
National Joint Committee of food Inspection Locals: 

.::p:/lwww.the-inspector.com 
,?-NY-07-25-00 2030EDT 

'}2yright(c) 2000 The Associated Press' 
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USDA propos.es t9 discontinue grading of imported beef 
........ -. (~

WASHINGTOIIl, July 21 (Reuters) - The U.S. Agriculture 
Department said Friday that a proposed rule restricting feder~l' 
grading of imported beef, lamb, veal and calf products would be 
issued later tfiis summer. 

"The or.oposed rule will assure U. S. consumers that the USDA 
grade shield only appears on meat product~ from livestock 
processed in the United States," said Kathleen Merrigan, USDA 
administrator. . 

Some farm groups, including the 'Natioo'alCattlemen' s Beef 
Association, have been lobbying the USDA to halt grading 
imported carcasses, saying the grades, such as "USDA Prime," 
were initially started in the 1950s to promote U.S. meat.' 

The NCSA and other groups argue that grocery shoppers who 
see the USDA seal assume the meat was produced in the United 
States ..The groups. argue that consumers will cho'ose U. S. meat 
over foreIgn meat if gIven the choice. 

Some alse said USDA I s· grading practice for imports was 
illegal. Acce,rding to the NCBA, U. S. law says the grading has 
to happen whe,n the ,animals are slaughtered, a gUideline that is 
not being followed. . 

((Randy E'abi, Washington Commodities, 202-898-8394, fax 

202-863~104911 . 


REUTERS 

Rir 18:33 07~21-00 


: SUBJECT: DOAG LIVE SOYB EMFS GRNS USA 
.Copyright (e) 2000 Reuters . 
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Salmonella Levels 
In iHeat Decline; 
Seafood Is Concern 

Ely BIUCI INcEllSOU. 
Sla/l Reporrer 01 Tim W..u. SnutllT JoulUf"'" 

WASHINGTON - The latest word for 
conswners on food safety is sort of hall a 
loaf: SalmoneUa levels in meat and poultry 

• are' ralling. but efforts to modernize 
seatood"saf'-!ty systems are. falterinl 
badly. . 

PubUc-hE!altb and consumer ~ will 
rely heavtlyon the new f1ndlnp nenyear as 
they step 1.11) their push fCC' legtsladoa that 
would col!SilUdate the fooc:kalety responsl
bilitiesot tile Agriculture Department and 
the Food aild Drur Admin1strattoa into a 
sinlte ind~~ndentagency. Fai.I1DIthat. ~ 
groups want Coflll"l!SS to empower the Ajp"t
cultUre Dettartmenc to recaJJ unsafe pt"Od
ucts and U!yy civtl rInes. and they want 
much stroripr FDA oyerstcbt 01 seatoGd 
safety. Tainted fisb and sheUflsb have 
caused 23T major food-polsonin( outbreaks 
since 1990. more thaD any other tYPe of food. 

At a Senate Agrtcu1ture Committee 
hearing yt'Sterday. Agrtculture Secretary 

...'. 


Dan Glickman attIibuted across-the-board 
declines in salmonella contamination rates 
to Agriculture Department perfonnance 
standards that a Texas meatpacker IS chal' 
lenging in federal court. 

The department's new science-based 

system for preventing contamination at 

critical points in meat and poultry process· 

ing-known as HACCP for Huard Analy· 

sIS and Critical Control POints-is "wort· 

ing." Mr. GUclanan said. "Salmoneila IS 

way down:' 


The incidence of salmonella In ground 

beef dropped to 5% tlUs year from 1.~ In 

l~, before the meat and poultry industry 

began phasing in the new HACCP system. 

Salmonella feU to 9.!W. In broilers' from 

20%. to 1.~.ln hogs from 8.~. and to 3O'IIIln 

ground turtey from •• . 


While the nation's 6.200 meat and p0ul

try plants all have adequate HACCP plans 

In place. tbe latest data ft'om the FDA sllow 

that the sealood Industry cOlltinueS to lar 

farbeb.lnd. saY' tilt WasblDgton-based 

Center for Science In the PubHc Interest. a 

conswner-advoca.cy p1llIP. . , 


Only U'" of 2.800 nsb and shellftsb 
processors Inspected last yeartwt tuUy 
Implemented HACCP pl~ that passed 
FDA muster. Ca.roU.ne Sm1th DeWaaJ., the 
group's food.,salety d.Irector. told lawm&t·. 
en. Th1ny percent. of those plants were 
found to have inadequate 0\1' only part1alIy 

, implemented plans. while 1" were found 
to have DO plan at alL lnexpUCably. she
added. another 30'!1. were exempted from 
the FDA's HACCP program. 

UnJ.lke the Agrtcu1ture Department. 
which tnspects Slaupterhoules around the 
clock and processinr plants at least once a 
day. the rnA lnspectI the natiOG's 4.100 
seafood plants only once every year or ~ 
In 1999. n% of the ftsbsmokebousel m
spected lacked adequate controls for bacte
ria and otber health 1WardJ. while 69'11.!1 . 
fish vacuum paciers also lacked. sudl co.,. 
trois. accordl.nl' to tilt FDA. 

http:accordl.nl
http:Ca.roU.ne
http:conswner-advoca.cy
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- "The chlLllenge. is going to be {or small "Without permanent normal trade re- , 
and medium manufacturers. companies lationa.China wouldn't foUo. througb 
with leSs ti'Wl SOO employees.~ Coleman on the next step. wbich is to buy 30mI • 
said. -It's hard enough to deal with Mes· U.S. tobacco; said Jim Sta.rkey, vice 
ico. [fs going to be even harder to deal president of Richmond·bued Universal. 
with China." Leaf Tobacco Corp., the world's 1arpst 

Buddy IQotz. owner of Elect:romatics tobacco leaf company. "'This is a IlistoriC 
fnc. in Ashland. has visited China five vote. and we're very much in favor of il~ 
times on business trips. Despite political ,Howard Brindlt. president and owner 
tensions. Klotz said. he has seen an of Piedmont Metal Fabricators in Louisa 
OpeMest ~llI1ong the Chinese for Ameli- County, sees permanent trade rel.atioaa. 
can ideas. Permanent normal trade.-ela- as nothing but good. His cOtllpIlIIT. 
tiona. he !aid. wiD gtve U~ businesaes which makes equipment for tobacco pro
some assurance of stability in thm,rela- cesaing planta. is, now ~ oa ., 
tionshipe -NittI China and may improve plant in Kunming. China. Over the pur. 
business prospects with other A.si.ao five y~ about· 20 percent of tbe cora.. ' 
countries. sud! as V"1etnam. pany's, bu.sineaI hu come from China:: 

·Continuing: reJ.atiooahipe is the cor· Brindle said.. 
nerstone ot an, succesaiul busiDesa opere "The tobacco iDdwstIy in the U.s. ii 
ation. • KIelb said. ' under quite a bit of lite, 30 molt ci U. 

V'ttgmut farmers.. too. are hoping that busioese is beint dooe otCsbore... be sai4.: 
pmnaDen& trade reiations with China BrindJe said he hopes pert1lIIli:IJt 
wiD open a new ,market for the state', trade reJadooa witll ChiDa' wiD. help etiIII. 
top export: tobaa:o. !lOme of the reacrictiooa pW:ed 0lIl ... 

China. wbich baa about 320 millioa eip. compIDies bv Chma'. state.wa.c 
smokers. agreed this ~ to drop aD tobac:co 1DOQOIJOlF. "W'tdI pel" t 4, 

1l.~ him oa U.5."IfOW1l tobac:o kif normal trade reIatIooa, I think .... 
and recently seat a deleptioa of sdeo- ' the moaopoUes wiD. fade out.~ 
tists to the US. to inspect American to- become more priwt1Ied." be ' 
bacco crops. wbicb the Cbine!Ie bad 
claimed could spread a fungua to their • ConIad JaM RIid IIdrIIaI • (aM) 175-3123 GIlt 
domestic li:I'OpL . j~NiI."I" IXIGI • 



Meat Safety, 1st Ld-Writethru, f0180,0620' 

Glickman defends testing requrements for meat plants 


salmonella rates started dropping, INSERTS penultimate graf with 
US.DA having told GAO th.ere .have been no delayed recalls; Also moved 
~. general newi lines. 


By PHILIP' BRASHER. 

Associated Press Writer." 


WASHINGTON (AP) Bacterial contamination of meat and poultry 
. products hasfalleribecause of salmonella limits themeatpacking 
industry is fighting in, court,· Agriculture secretary Dan Glickman 
said Wednesday. 

"These standards are reasonable and reachable, and most 

importantly, the standards are working, .• Glickman told the Senate 

Agriculture Committee. 


A federal judge in Texas blocked the Agriculture Department from 
closing down a Dallas beef processor that has failed at least four 
se~s of tests for the bacteria. 

The department says that the prevalence of salmonella in a plant 
is a good measure of its overall cleanliness, a pOSition that the 

. judge and the industry disputed. Industry officials say they don't 
mind testing for the bacteria but don't believe there is a 
scientific basis for using test failures to close a plant. 

Salmonella rates have dropped on all types of meat and poultry 
since USDA first imposed the bacterial' limits, starting in 199B for 
the largest plants. 

The incidence of salmonella in ground beef has dropped from 1.5 
percent to 5 percent in, 2000, from 20 percent to 9.9 percent in 
broiler chickens, B.1 percent to 7.7 percent in hOgs, and 50 
percent to 30 percent in ground turkeys. . . 

Industry ,offiCials attribute the decline to measures that plants 
have taken to sanitize animal carcasses, meat and equipment ..They 
say USDA's salmonella limits were arbitrarily set and don't take~ 
into account regional and seasonal differences in the incidence of 
the bacteria. 

The limits were based on a survey of the average incidence of 

salmonella in plants na.tionwide. For ground beef, no more than 1.5 

percent of the samples taken in one testing. can be positive for 

salmonella, 


.•Such standards dCI not measure whether a product is safe or 
whether the operation that produced the product is sanitary," said 
Dane Bernard, vice pres1ident of the National Food Processors 
Association . 

.USDA, which is appetaling the judge' s decision, plans to issue 

additional testing star.ldards for camplyobacter, a bacterium 

commonly found in chicJ.:en, Glickman said. 


Such standards fore:e plants to make improvements, he said. 
"without . some kincl of benchmark, we have no way of measuring 

success and progress itl reducing contamination and foodborne 
illness, ,. Glickman sal.d. - -.Without perforrllance standards, we would 
be relying on little mc)re than an industry honor code." 

Glickman, who will leave office in. January. also said USDA needs 
more legal authority te) regulate meat processors. including the 
right to order them to recall contaminated products. Recalls are 
now done voluntarily. 

He did not offer ~ny examples of where companies had refused to 
i.ssue recalls. USDA oHicials recently told the General Accounting 
Office, the investigative arm of Congress, that they knew of nQ 
cases where a processol: had delayed making on~. 

The agency also shc)uld be allowed to fine processors who violate 
safety standards, Glickman said. The department's only options now 
are'to close a plant OJ:' to ask the· Justice Department to file 
criminal charges. . 
Copyright (cl 2000 The Associated Press 9/20/2000 6:23 PM
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Glickman: New inspection systen 

has reduced contamination rates. 

The system shifts more 
dUties tooompany 
employees so federal ' 
inspectors can focus 00 

.meat-plant problems. 

By k£NNETIt PIM. 
fIIG~ "'ASlHI"IIG'11IN IIUIEAII 

WIlShiqfaa, D.C. "- The 
tedw::tiOll or MImooeDa Iinbd to 
mt5d IIIId pmdfry is evidence I:hal 

.\Jl 	 the us. DeJm tm&Jt 11 Agriad.... 
hD1!'s DeW inspection 	sysfI!Ib is:1 

w 	 wmkiDg, Agriculture SK:nDry .... .... 	 Om Glidman saidWedru!sdq. 
t>. -rb! m~ iI cle.tr," GUclc~m 
w 	 man said aI a Senate Agriculture 

Commi!tee bearing on the I.ssue. 
·Our .sci~ prevention
mient!d roOd safety system is 
working." , 

The new syS'b!m shifts ~ tinecR 
In 

CSJ 
W 

ImpectJon dutII!S to mmpany 
employees 10 f.... iaspedors 
an look ror syctfndt protlh!ms in 
pIlclQng phmts. The federal 
inspedors union has srdd the new 
system breaks. sacred trust with 
00I'IS'W'nm who believe an IIJde.. 
Pmderd penon his iDspI!cted meal 
before lbey putc.b.Ued it at gO:ary 
stores. 

«1irkmm said the sysff!'JD bas led 
to redlJI::tians in saJmorJeIIa ntIS 

iuvolVingdlickr.ns. bJrkeys, hop
and adOe, . 

Sm Br:iJ Kmt!Y. D:~.. Slid be 
agrees some wlillililiufiaq nilS 
have dlopped. but be said ills not 
~whal ~~dull~1!S. 
. IllId 00Uld JU!l ~pa:;p.... ~-
'"' mm longer, I<nny SIld. 
~ thai the 0qMi bI:IaIt rl 
Agrirul1ure, supermarkrfs aM 
a:msun:H:r advocmes bsve urg~ 
p!!OpIe to ~ 1DfJI"e arre m 

, 
H.rtin Kent, 

JD epa dig mMl. 
SIn Tum Harkin, 1).Ia., ..-. 
=~be~~ 
1hraI" IV • ~ C 

The' u.l. aradt Court or 
,\ppeaJ!! IIere ruled lnJuly Ibat die 
system vloIJdlS ..... law m:I 
the USDA's iIlspector ~ his 

, i.Isu ,....;medO'.lt n~ in IfIe new 
sys1rm. 
~ are sayirC (the 1JI1aD). 

deem't ,!,m:k.. Ken1!f aId He. 
said dIDb! OVa' aJenrhxirc the 
baditilloo inspemm DII!fhod. in 

whfm ,.... ~ 
charged wfI:h f!:IOIl!Iin.iIl 
areas..<I, a::JI1tirCu&!S unabdf 
amone f.... Inspectors 
.gme"al public. 

The USDA', Washingtc 
offidals, he said. must do 
job or coDYincirlg the , 
inspK'Iors tba.I the DeW sys 
f!!D!alre safe and wb· 
produdS. , 

0udiDe Smf!b DeW. 
Dfdy director far tb! Q
St::it!DD! in the PUblIc 	to 
nonprufit P.IJbIic brd:b gr. 
p.paremaiD. 

For e,Gliiq..... :t>pm:!!I' 
food ~ thai ,,!ere IDst
I9Il? ~~~ 
UI'IlIEr till! DeWIII1".em 0'1 
t'ulIy impImtenled tbI!m. 
Rtp!rrtIr"lIeIIt"flllCUlII.. 
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c)E5 :-rO::1:::5, r::,;.;a ..0..2) The U:S. Cepart't;;en': ::: ,".grl.,:;uleure is 

:3,:i';';:::j st,=ps tJ ':::-"=0 ant:'::mpetiel-,fe pra:tJ.::es in :he l:'-lesl:';)c:':, 

~eal:packinQ and poultry industries, eap 0Efi:ials say. 


~ichael Dunn, undersecretary for ~ar ting and regulatory 
programs, :::est iedMont?aY,-at a Senate Judiclary Cornmittee hearing 
led by Sen. Charles Gra~sley, R-Iowa. Dunn was responding to a 
General Accounti~g Office report tha~ said the USDA has the 
authority to stop anticompetltive activity but not fully used 

~~~r~s complain the USDA has not done enough to curb the power 
of large meatpackers. They say low livestock prices last year 
didn't translate into low prices at the supermarket because a few 
corporations i.n the ,industry exerted control. 

The department's Grain Inspection, Packers and Stockyards 

Administration, is responsible for investigatirig anticompetitive 

practices. 


The GAO reported that the Packers and'Stockyards Administration 
has a staff oflB economists that investigate complaints about 
cattle and hog markets. The department has some lawyers who 
investigate cases, bue the number of attorneys has been cut from 

,eight to five because of budget constraints. 
The department already is moving to better coordinate the work 

of its economists and lawyers and to increase the number of lawyers 
'N'orking on investigations of anticompetitive practices, Dunn said. 

He said Congress in recent years has cut money available for 

regulating the p~ultry, livestock and meatpacking industries. The 

department has developed' 'rapid response teams" to condu~t 


high-priority investigations when necessary, Dunn said. 

, Grassley, however, said he was surprised to learn Irom the 

recent GAO rep6rt' how ,little'work the USDK has done despite 

:-epeated ,complaints about the USDA's regulatory shortcomings. 


Lawrence Dykman of , the GAO ,headed the inquiry. He said the USDA 
completed 57 i.n~estigations by March out of 74 cases it had opened 
between 'October 1997' c;,nd the end, of 1999. Of those, the department 
, 'ident'ified alleged anticompetitive practices in' only five 

;::ases', " he said. ' 


The Nat':'onal E'armE~rs Organization in Ames commended action by 

che GAO and Grassley. - 

, ,. Wi th all the met:gers, consolidations and anticompetitive 
oractices that have taken place in the la~t 10 years, it's 
~ertainlytime to exercise some regulatory authority and restore 
equitability and profitability to family farmirig,'f said Paul 
Olson, Nro president. 

, !?::\OfILE: 
(CAT:Agricult~re;) 
(SRC : AP; ST: IAj ) 
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~ nterfac.... 

Dan Glickman 
Secrelal'Y Of AgrictJltur. Oan Qlldcman has dodGed cream pie, tossed tIy animal 

ng/"ltl acttvists, been peIteCI wiUl nongenlltie.1.lly modllleCIlCybeanl "ulIg t:Iy II group 

of bare-n1iQd organic-foOd iCM)(:atIII and narrcwIy ~ I"Oftjng t:IU1faIo enlr.1ll. 
hurled.by. SIMtotna-Ql1Oft SUQPOnItt. 

No one said running Ut. t.dentl gayemment't III'ttt large'" ao&nC'f would be easy. 
But iust a.s Glk*man has 'deflfy sidnt8ppld nyina 1Iood. so haa tie nllYiga!ed tI'I. 

U.S. Department at Agl'ICullure'\l mOl'ltltl"OWl bu",lI.ICnICY. wnlch n. ac:IuIoWIe<SQ" 
i. "t3ig and brutIII, bur not impollllib'.:O~ IN urrwieldy tllkof man~ a $61 

billIOn AMUM bUdg.. 95.000 IItn01~ aNI enough ~Ic:y ~ ID bury th. 

most aeuoned poHtidan. GnCMtIll'l' h_ been &bIe 10 j~1IItI'\lInt a.numbef at Pr0
gram. tflat<lnctJy impac:tth. laodMrtioe indLi.lUy. wn~. mainUlning • cen.tausnt 
sW'ld on ~ inues. 

ralce bIoengln..red IoodL Glidunun h... long been vifted .. a kJl'Id ot blotlld'l 

warrior. Uf)OWIino lIel:leMfttI of geMt1CaI~ rnoc1IfI«S ~(aJM)s) rrom N 
day he 8I1WId omc. as a Clntan ~ in ,..So PIAionatetr. CGn'IrMad 1'0 

wnat critlca nzv. called ~. h.1\IJIa dec:LInId diU tI'te Unit8d ~ will 
IlQQ~ push me wCI1d Trade- Orglll'waIon to encOunIQa European cou,.. 
lJi~anv of w"icn ~el"l!ly oppo..~ loitered edlt.IIee--m ~ tills 
Am~Iec/V1OIOOY. 

Public outcry over bioengin.anlG lJ/'odUdi lUI. farcad alickman io loften his 
p.oaitlon same.lu.t. II proceu Ihat began w"-n antl..QMO saye.aft dlJOWers

On food safety. at'!ad!..cI 111m at Ih. WTO'. World Food Summit In Aome .~'" yean ago. 'I 
came bad!. and asked. 'What tn. l'Iall ia gOing onT At tnellm•• Ille won1 was dlat

bioengineering and thl. wu die lecftnology of tha futura. Thla wu dI. mo'" tning to do. lI'Ie only 
way .e w.,. gaing to be act. to toed lha warlet. I tI'IOlIght. wl'l&I 1& wrong with

restaurants' health peocII.rthe.. 

Pl"Qtest groups 114M! mado a1M1QaUo""!l law PkMd. up by dle~.dl~lidt• ., "..

respon:sibilitlas. m."huacleclmo'!.intn.• 11'1__. atm.~~.i~e;~1011~ ,A.. 
can P~~~~'!.OIOI.W,!~. ~1iI9 ~in ~ri .. . ' ': 
MCIUAiy allIIohumu l'1eall'l,'I:1"~ "Thit ~t rriaIcII\m\a.".i I '~ ' _ ................. , 


_ " ._/" Heiadll~_~er4U\~~ t.IIl ~~~ 1Il;:' 
J'" t"'! ,,~ ." that ,-~.~~I~·nlila~~~c;a;.. dlat. althOugn aU 
•-:':""_.... ~ t.. the QU~ rnII'/ ~.~~ 11'1. lII1IWWIlI"I noc y.c in. TO'WVd ~ end• 
.~ ,-:1 ~ t 1141 hu ~penon AdIrlGory ComrruClM on SlotGcl'lnolO0. wtllCh Indud.. 

"\_.. /_.}"'~ 'ldenuaa. conaum.,. and rann.,.. "'\"bu can' forcoii..4Md lIanencally modified 

organiaIM dOWI'I peool... throa.tG." he says.. ~ 1'1.,. to build oonftdet\cIefiret. ~ 

to dO U\at. you neld Idemlftcdy baNd juclvrMnts.
Immediate scludons may not b. on tn. I'IOtlzon fat bioenQlneeted feodS but. in 

al!clcman'. ~n. tft.,.,... all. in plllClll ... tv as food aalety it! concllfned. On tn. 
toOiC. n. taxn • halO-line It&nd: enaul11'1f uIety of die food IUppIy la not only 

essential. " is ac:nilVlltH lOday. But first. tria PI"OC*' II.I1tIoritJ (re.t USOA) ~ be 

gr.en IN gruen light to ITIO¥8 ~ In some c:r1tICId area. 
H. ialldal1Wlt In his beli" tnat die lOoney 1"01.11<1 n~ die !)OWer to levy civil 

lin•• agaln.ot meat and poultry plants and to rec&llproducta wl'IjffI "ecH- .. zt 

I U Til I 111 S AD. I. SlIT 11 I Q H . 10' lit I" " l I II-. 

http:agaln.ot
http:throa.tG
http:hurled.by
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... 25 l.ry:' P;esantly, iii. USCA can shul 

down a plant, a tOQI Glickman descrloes aI 

"tne"Jotolnlc I)Qmb 01 j26wenr.." bul hal no olner 

Qntorc••nent-ml.liele -at Its disposal. e....n If 

the agJ.ncy does opr 10 clo•• a tacillry, local 

courts can MtruI!l, !his re<:.ntly /I aQ4:lened in 

Texas w'nen a U.S. dilll'iCt coun rulecl Ittal 11'1. 

USCA had overst.~ed ila boundatles in 
attempting to clos. a maatpadcing plant Ihat 
l'Iael telted pOlltlve sev.t;aI times lor salmo" 

ne"•• -"1'11 c:cncernecl that scme meat produe
ettl,Vfilll.lS. tl'lis case 10 &'YOid melr oOligation 

10 "rod!ue. ,af. I)rodUcta," he uyt. "RI9t1t ncrw 

we',.. I/;tally depen<lent on In. indusuy" will· 
ingn.ao. to rteall adulterated product in a 
llm.,y Inann.r: 

Canalnly much hu b.." dotl. to promote 
lood,alery during Gllctwan's tenur., Kay 
amongl In. accomplishmlnm il an experi
menIal meat inspectfon program whiel'l hIS 

USDA inspectors' dolno more 10,tlnO lor 

microtlal and sampling lor contamination, ' 
I.aving plant emoloy." 10 the l1&dillon&l 

poke·:a.nd-snil'f method of Itlsp.etinG animal 

careali.... H. a'io c:reCIlrs thl IfforUl of the 
cur'.fIt administration with cuttino in half tn., 
pruanea of taJmona"a on raw meat and 
poultry. -American, enjoy 0". of the aaflSt 
100d :lllppli., i~ the world, and ttlara'due in 

1'10 arTiall pan 10 Ih. hlct tna. dll Cllnt~Gcrll 
~(.si(l.nc:y hu mace it a nallonal smant)': net 

saYL "This adminlllnUlon nat I'Ut lound :sci
ence at tne heart of our modern food-al.rt 
sYltam." 

Ha ",eaJrla like a tr'Ue pollddan, wtlicft is. 
aft1tt all, wt'Iat Qlldanan nu bean lOr die pUC 

two dead... Alttloug"n. cl'l1inId die HoUle 

!'ellflanent S~1Ct eomlfljftH 011 Intll4llgence 

tor twO year.. prelicl.. owr. die AIdtld'l Am.. 

spY <:aM, melt of hill poIIlI~ cat.. hu t:Mten 
focu:Md on agrlcul~" Ptiot 10 hil post u 

usciA 'eadet, QI1c:kman ~nl'8Cl Kansa.', 
4th l:ongreAiOnat dllU1c:t In the U.S. Houa. of 
Fleprua.ntaII'IIU 1af tt yelltL DIJI'InO that 111M. 

tie sflfWd Oft the Houn AgricvllU,. CommIn.. 
anet c:hairect N su\)COmmiUeM on G8II.nd 
Fann C41nmOditln ILni.t 01'1 WM4t. SoyoaatIa 

and FHd Gnlin.. 
I-Ia 1'11.., nM nave been a farmer (II. ".. a 

taw deor..'. bUt h. considers hitl\aelf • kindnlct 
spllit. During hi' tenure, mar1l8d. b1 • turt:lUlent 

,~taI, aI'IS he upnss&4HI uneUin..s over tne 

luh.t11l of the AlTlllrican tarm. Just hO'lf tn~ con

cern 'lfUl play out in Gllclunan'. polt'll;ricul

tur.·'~tary car.., il anybody'. guess. On 
that subject, ". has decided to remain IftIJI1I 
unlil aftar EllCtlon Day. As 10f'I9 as n. remain. 
in office. h. ~,.,. to discuaa only lOocI-feiat· 
eel topica_ 

HOW8WIf, GUdunatt won't IIdJmt 10 gt9femng 
one IYPIt of cuisin., to IJ!OltUIt. 'Llka mos. 

Amet1cantl, I eat ~ing: he says. in an 
effort 10 01 all·jnclusn.. !kit ". i, willing to 
commit to It'Ie tact that ttl. American die. is 
unhe&ltl'ly and obesity in inta country is a 

majot heann ttlreat. In an UIIdIIl&CtaristIc:aIIy 

1'I0npolltlcal moment, ". tIIamea Ina restaurant,. 
Indc..ltry in calt tor m. proOl.",. "' t1a114MJ in 

freedom of c.noic:4t and tI'Ie " ...rnatIcet 'YI
tam: he laYS ••, don't w.nt the goVelnment 

UMIInQ industry Of the American peoc:II. wtlat to 
, do. But I dO ll'Iink roatallranta Ilee<lIO reduce 

th.ir portion siu.. Bigget ia Clftainry-not tHat· 
ter in It'Iie InstanC.: 

He admits tllat ottl., factors also l/'Iare th. 

blame lor ttl. country'S ..-.iOtIt problem: a 
sedentary lifelry4" aggr...,.18d by • tendenCy 

to sit in front of the tel.nsiof'l an<! me computet 
Icr••n; la<* of Iducaiion about tlUlrition: ttllt 
popularity 01 fad 11Ie1ll; aNa food Inc:llJlU'Y mat 

inliN on inh.lail'lQ produc(a with exc.SSMl 
aInOunlll ot lugar and hit. 

"' admit thai my ~illlin. hal expanded 
alOng '<IIi", many Ofh.,..· n. AYL "' clon1 
bet!eW tnent are right and wrong IoodI. \ ell1 

!MIIythll'lQ. IrS eating 100 mllcl'l of /WtfytI1ing 

thars bocome a problem in 1I'1i1l country: 
-Oebotatt SI1YM 

a.rc:aII............... 
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<'. '. oUr Tests Reduce 

Meat Contamination 
Withoutciting asingle piece ofdata. your 

Oct. 30 editolial ·Clean. Green and Secret~ 
calls the Department of Agliculture's new 
safety tests for meat and poultry -no good. ~ 
The truth is that USDA's new science-based 
inspection system-which replaced an at· . 
chaic system that had failed to keepup w1tha 
century's worth of progress-has dramati- . 
cally reduced the rateofsalmonellacontami
nation of meat and poultry, And the Centers 
for DiseaseContt'Ol haveattnbuted adecline 
in food· borne illnesses to this new system. 
Why you think this important public health 
benefitis -no good" escapes me. but perhaps . 
it should not be so surplising riven that the 
majolity in Congress opposed the new sys. 
tern when it was lint proposed. 

You also mischaracteti.z.e USDA's intent 
in settllnga recent lawsultconcem.ingtreat

. mentofrats.mice and birds inlaboratoryre
search. Our choice was betwten a court-Im
posed settlement and a resolution Via the 
ruJe-maldng process. WedlO5e tlle latter be
cause it wOUld have inYOived the tuIJ part1c1. 
pation of tbepubUe. USDA has no interest in 
doing anythtng that Will Impede biomedical 
research. And in any event. this question is . 
now moot. as a recent att by Congress pre
vents us from maiing any regulatory 
changes for one year.. 

. D~ GUCKMAH 
Secretary of Agrteulture 

Washingtoa. ~s.& ~Jr 

wo.JJ 01-. 
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Hotline Hums 
Well Aftelt the· 
Thanksgiving 
Turkey's ][)one 
Home Ec Teacher at Heart 
Runs Liftlinefor Cooka 
BrBIHWRm· 
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Players . 
8uii4 Sttrr, 
T1tIc ManaqfH'. u. S. Department of 

Agriculture's Meat and Poultry 

Hotline. 


",70. 

Ftn" Bachelor's de9reG in 
homca economics. University of 
Maryland: master's de9rM in 
consumer affairs. Howard 
University. 

'-'II Dlvorcl!d: tYtO children, one 

grandchild. 


...... l0iii HOfni economies 
teach«. McKinley HiCllh School, 
Washington D.C. 

,.., Paint1t19. tennis. 



INTSRVISW-U.S. safe from mad cow disease--Glickman 

By Randy I?'abi 
:~ASHINGTON, ~Iov2 7 (Reucers) - Agricul cure Secreca ry Dan 

Glickman ~aid on Monday chac USDA officials were monicoring che 
mad cow disease scare in E\1rope and reiteraced chat che U.S. 
food supply wa~ safE~ and.. would not be af fee ted by the outbreak. 

Glic~man told Reuters in an interview chac che deparcment 
was clo.sely mon-icori.ng the mad cow outbreak in Europe. but has 
noc sent any USDA officials to assess che sltuacion. 

"we've already·t:aken regulatory steps in terms of feed use 
for animals." Glickman said. . 

The European Unfon has been shaken by fresh outbreaks of 
bovine spongiform encephalopathy (SSE) -- better known as mad 

. cow disease - - in GE~rmany and Spain over the weekend. . 
Seef sales in France have dropped almost in h~lf since 

major supermarkets said last month they might have sold 
potentially cainted meat. 

SSE's human form. known as new variant Creutzfeldt-Jakob 
Disease. has kifledmore than 80 people in Britain and two in 
France. There is no known cure for the deadly disease that 
wastes away the· brain. 

In response to I:he mad cow outbreak in Britain during the 
early 1990s, the U.S. government in 1991 closed its borders to 
all European meat imports, successfully keeping BSE from 
infiltracing the U.S. food supply, USDA officials said. 

"Our actions indicate that '.re felt the situation was coming 
a few years ago," said Linda. Detwiler, senior staff 
veterinari~n for' USDA's Animai and Plant Health Inspection 
Service (APHIS). 

Meat andbonemeal made from ground~up carcasses and 
recycled into animal feed~re widelybeliev~d to be the source 
of SSE, 

On Friday, German Chancellor Gerhard Schroeder called for 
an EU-wide ban 'on bonemeal after government offi.cials reported 
t·.ro German cattle died from the disease .. German officials plan 
to begin a ban on bonemeal in animal feed on Saturday, 
immediately after the German parliament passes a law allowing 
the action. 

Germany had lon.g insisted that mad cow disease was not a 
threat inside its borde~s because of superior feedstuff 
standards and strict regulations. 

Al though no caSies of mad cow disease' have ever been found 
in the UnitedStatE!s, four Vermont sheep in July tested 
PClsitive for a disE!aSe distantly related to SSE. The USDA is 
seeking legal authc)rity to seize about 350 Vermont sheep 
suspected of havin~J transmissible spongiform encephalopathy. 

{(washington C<)mmodities, 202-898-8394, fax 202-863-1049» 
REUTERS 
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IXTllBLOOP 
Al Kamen 

Representing the IRS, Tacks 

P·, eople watching the Macy's 
Thanksgiving Day Parade yesterday 
might have been lucky enough to spot 


the Department of Agriculture's new 

~edu(:ational messengers": l"henIIy, lAC and 

Power hnther. They joined the U.S. Forest 

Servit:e's Woodsy Owl and venerable Smoku, 

Bear on the 2'h-mile route. lntenglllCr rinlry7 


Tht~ Thenny character is designed to AgrIc:uHJn's Food ... 

encourage people to use thennometers to MutriUon SenIce .. 


.ensur'e food is cooked to safe temperatures. promodng "ecIucadoNII 
SAC is an ugly green bacteria to remind people ............ ThIrnIy. ,. 
about safe food handling, and the panther SIft cootfnI, ...hN 
wants kids to eat good foods and exercise. 0CIwI. Maul u.... to. 

An(l why were they matChing? The cootaut In the pines'"
conseilSUS was the pubUcity couldn't hurt. But ........s.mc. 
as one' official said: ~U I were a kid and a giant ......WoMsyo.t.... 

. thenn·ometer came towards me, rd rUn as Wt SaIoIrIIr .... 
us. !lflI'IWIIIIUI' ar.lGlll:Wla . as I could in the other directiOD.• 



U.S. does noe share'EU's mad cow fears - Gljckman 

WASHINGTON, Nov 22 (Reuters) - U.S. consumers do not share 
Europe's "hyseeria" over mad cow disease because of an 
effeceive U.S. regulatory sys~em, said U.S. Agricul~u~e 
Secretary Dan Glic.kman pnWednesday. 

The European Union is 'struggling to rebuild consumer 
confidence in Europe's beef after fresh outbreaks of bovine 
spongiform encephalopathy (SSE). or mad cow disease in France 
and Spain. 

"There seems to. be a hysteria over there," Glickman told 
reporters after attending a food bank event·with President 
Clinton. 

Mad cow disease! wa~ "something that we have avoided in our 
country through having an effective regulatory system." he 
added. 

SSE's. human form. known as new variant Creutzfeld-Jakob 
Disease, has killed more than 80 people in Sritain and two in 
France. There is no known cure for the deadly disease that 
wastes away the brain. Spain reported its first case of the 
disease on Wednesday. 

Although no casles of SSE or mad cow disease have ever been 
found in the United States. four Vermont sheep in July tested 
positive for a disecise related to SSE. The USDA is seeking 
legal authority to ~;eize about 350 Vermont sheep suspected of 
having TSE, or transmissible spongiform encephalopathy. 

((Randy.Fabi. wCLshington Commodities. 202-898-8394. fax 
20 2 - 86 3 - 104 9) ) 
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TEXT: 

President Clinton will propose spending $10 I million more on food 

inspection and safety during the next fiscal year, Agriculture Secretary 

Dan Glickman said Wednesday: 


Glickman made the announcement during a speech at the University of 

Washington in S,eattle after meeting with victims of the 1993 outbreak of E. 

coli meat contaminatio'n in the P.acific Northwest. . 


. Glickman also made a pitch for expanding his powers to regulate food 

processors. "[ don't want another family to go through what the families J 

met with this afternoon have been through," he ~aid. 


Clinton called f()r improving food safety in his State of the Union address 
. Tuesday. And on Monday, the Agriculture Department began a new system it 
. hopes will prevent contamination in processing plants. 

But Glickman said he is handicapped by law, which only permits him to shut 

down processors, but not fine them for lesser violations or force them to 

recall products. 


"We should not treat unsafe food any differently from any other threat to 

public health," he said. 


For the current tiscal year, the Agriculture Department's budget for food 

safety inspection is $690 million, up $48 million from the year before. 

Glickman said that government complaints aside, this is one area where 

people want the government to do more. 




"The health interests of consumers and the economic interests of the food 
industry are coming together and that's because safe food sells," he said. 

Diana Noleof Gig Harbor, whose firstborn son died on Jan. 22, 1993, after 
eating a Jack In The Box hamburger tainted by E. coli 0IS7:H7, said she's 
pleased some progress has been ·made toward cleaning up the nation's meat 
supply. 

That includes faster tests to identify the presence of the pathogen in 
meat. Previously. it was a ·Iaborious process to test meat for it. 

'~And it pleases me to see the safe·food-handling labels still on meat," 
she said. 

COMPANY NAMES (Dialog Generated): Agriculture Department; University of 
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BODY: 
President Clintcm will propose spending $ 101 million more on food inspection 

and safety d~ring the next fiscal year, Agriculture Secreta~y Dan Glickman said 
Wednesday. 

Glick~an made the announcement d~ring a speech at the tiniversity of 
Washington in Seattle after meeting with victims of the 1993 outbreak of E., coli 
meat contamination in the Pacific Northwest. . 

Glickman also made a pitch for expanding his powers to regulate food 

processors. "I don'twant another family togo through what the families I~et 


with this afternoon have been through, II· he said. 


Clinton called Eor improving food safety in his State of the Union address 

esday. And· on Monday,' the Agriculture Department begGi.n a new system it hopes 


will prevent contaminati6n in processing plants. 


But Glickman said he is handicapped by law, which only permits him to shut 
down proces~ors, but not fine them for lesser violations or force them to recall 
products. 

"We should not treat unsafe food any differently from any other threat to 

public health," he said. 


For the current fiscal year, the Agriculture Department's budget for food 

safety inspection is $ 690 million, up $ 48 million from the year before. 

Glickman said that government complaints aside, this is o~e area where people 


,want the government to do more. 

"The hea 1th int:erests of consumers and the economic interests of the food 

industry are coming together and that's because safe food sells," he said. 


Diana Nole of Gig Harbor, whose firstborn son died on Jan. 22, 1993, aft~r 
eating a Jack In ']~he Box hamburg.er tainted by E. coli 0157:H7, said she's 
pleased some progress has been made toward 6leaning,up the nation's meat supplY, 

That includes faster tests to identifyth~ presence of the pathogen in meat. 
Previously, it was a laborious process to test meat,'for it. 

"And it pleases me to see the safe-food-handling labels still on meat," she 
"id. 
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BODY: 

SEATTLE Agriculture Secretary Dan Glickman says his office should be given 


more po~er to regulate food processors and h~lp prevent food contamination. 


Glickman made h:i.spitch Wednesday during a speech at the University of 

Washington. He met earlier with victims of the 1993 outbreak of E. coli meat 

contamination in the Pacific Northwest. 


I dont want another family to go through what the families I met with this' 

afternoon have been through, he said. 


President Cl.inton will propose spendihg $ 101 million more on food inspectior 
and 'safety during the next fiscal year, the agriculture secretary said. 

Clinton called for improving food safety in his state of the Union.address 

, esday night. And on Monday, the Department of Agriculture began a new system 

,~t hopes will p~event contamination i~ processing ~lants. ' 


. But Glickman said he is handicapped by current law, which only permits him tc 
shut down processors, but not fine them for lesser violations or force them to 
recall products. 

We should not treat unsafe food any differently from any other threat to 

public health, he said. 


For fiscal year 1998, theUSDAs budget for food safety inspection is $ 690 

million, up ,$ 48 million from the year before. 


Glickman said that w6ile many people complain about the ~overnment, this is 

one area where people want the government to do more. 


The health interests of consumerS and the economic interests of .the food 
, industry are coming together and thats becarise safe food sells, he said. 
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TEXT 

The Agriculture Department's new meat and poultry inspection 
system, launched last week. is an attempt to stop deadly pathogens 
from entering the food supply. 

The new system is warranted, but itis only part of the changes 
that need to occur to boost consumer protection from tainted food. 

The agriculture secretary. also should have authority to withdraw 
~ederal inspectors from any meat-packing or processing plant found 
out of compliance with the new inspection rules. Without federal 
inspections, a plant cannot sell its meat. That authority would get 
the industry attention necessary for reform. 

Congress also should give the agriculture secretary authority to 
order recalls of tainted meat and to impose civil fines against 
companies. The tack of this authority is one of the major 

. inadequacies in the government's regulatory role over food safety. 

The Clinton administration has led on this issue with several 
initiatives, including the new Hazard Analysis and Critical Control 
Points system that was launched last week in the.largest meat and 
pOUltry plants. 

Some inspectors have raised questions that the new HACCP system 

too heavily depe:nds on the industry to police itself 


However, Agriculture Secretary D~n G,lickman is convincing in his 

statements that I his is a better system than the government - and 

consumers - reli,ed on previously. Given the n!Jmber of food borne 



