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Clinton seeks to test hot dogs for listeria .

By Arshad Mohammed '
WASHINGTON, May 6 {Reuters) - Presxdent Bill Clinton said
Saturday he planned to require /food companies to teést hot
) 3, lunch meats and other prepared foocds for the deadly
..steria bug that kills about 500 |Americans each year.
Listeria, which can cause high fever, nausea, stiff necks .
as well as miscarriages in pregnaﬂt women, has forced dozens of (y( ;ET//

food recalls in recent years, lncﬂudlng a late 1998 outbreak ) \

.blamed for 21 deaths and more than 100 illnesses in 22 states.

While listeria contamination in processed meat products hasv
received t;e mest media attention, the bacteria -have also
prompted recalls of packaged salads, cheese, smoked fish,
chocolate milk and other non-meat |foods. ‘ : :

"Millions of Americans get sick from eating contaminated
fcod each year," Clinton said in his weekly radic address. "A
staggering 20 percent of listeria infections result in death.®

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

- To combat the illness, known as ligsteriosis, the president
ordered the U.S. Department of Agﬁiculture (USDA) to develop
proposed regulations requiring companies to make systematic
checks for the bacteria at food plants. '

The gocal, he said, was to cut in half over five years the
number of illnesses related to listeria, which sickens 2,500
Americans each year and kills onleifth of them according to
the Atlanta-based Centers for Disease Control and Prevention.

The rules,.whzch U.s. offzczaﬂs hope could go into effect

~ the end of the year, aim to prevent crosg-contamination at
processing plants, set appropriate standards for ready-to-eat
products and ensure they are safelthroughcut their shelf life.

Clinton also ordered the Depaﬁtmenc of Health and Human
Services (HHS) to study further steps, including publishing
guidance to help food processors and retailers to avoid the
bacteria that thrive in refrigerated temperatures, and to work
with the USDA on studying whether |enhanced food labeling would
help protect consumers.

It has not been decided whether che rules, which have vet
to be written up and would be subjecced to a per1od for public

- comment before becoming final, would require testing of the

packaged end product.
Consumer groups have urged the USDA for more than a year to

require end-product testing, cpn:qndxng that is a key way to

evaluate if plant food safety procedures are working properly. ,

| .

The meat processing industry generally ‘opposes mandatory
end-product testing as expensgive and inconclusive and argues
that packages of hot dogs, sausagﬁs and. other prepared meats
could be contaminated at the store or in a home refrigerator.
The Clinton administration plans to hold a public meeting
on May 15 to gather comments from consumer ‘groups and the meat ' ,
industry, and the USDA and HHS haYe'120 days to report to the
president on their plans to meet his goal of cutting iq half
‘e number of listeria-related illnesses by 200S.

CONGRESS TAKES "”TEP BACKWARD %

‘Consumer activists praised th$ administration’'s latest
measures as evidence of a whxce House commitment to make the
U.S. food supply safer.

*I strongly endorse their goals. They are taking some steps
in the right direction, " Carol Tucker Foreman, director of food
policv for the Consumer Federation of America, said on Friday.



"What the industry is doing now cbyvicusly isn't working well ’
because they keep having outbreaks]of listeria." ' ‘ £¥//
Clinton also used his weekly radio address to criticize the ;;(r‘ '
~ublican-led Congress for having'failed this week to give the ' .
scratic White House all of the $68 million it is seeking for . - ‘
--s effort to improve U. S. food safety
"The Congress took a major step backward by refusxng to
fully fund our food safety initiative,” Clinton said.
"In fact, they've now voted to| block funding for our new
efforts to protect millions of American families from the
dangers of salmonella poisoning in| eqggs." he added. "We should
be doing more, not less, to ensure the safety of our food.*
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Meat Safety, 3rd Ld-Writethru, a0610,770
Clinton announces steps to reduce listeria poisonings

sted meal
PHILIP BRASHER=
Jarm Writer=

WASHINGTON (AP) The government wxll require companies that \:ér/
churn out.hot dogs and cold cuts to| test their plants for the \
deadly listeria bacterium, President Clinton anncunced Saturday.
The goal is to reduce listeria- caused illnesses by one- half cver :B/
five years. : C
While poisoning fewer people than pathogens such as salmonella, \ '&

Listeria monocytcgenes is estimated to kill 500 Americans a year
-and sicken 2,000 more. A third ©of the cases lnvolve pregnant women
and their babies, experts say.

The plan is one of a series of [food safety initiatives the
admlnlstratmcn has promoted recently, from eggs to genetically
altered foods, as Clinton seeks tclburnxsh his legacy as consumer’
protector. The proposals may not take effect until after Clinton
leaves office in January and still could ‘be blocked by Congress.

Chiding lawmakers for not going along so far with the egg safety
-plan, Clinton said, ~"We should be |doing more, not less, to ensure
the safety of our food.''

Under the listeria rules the Agrlculcure Department expects to
propose in four months, processors will have to test for Listeria
monocytogenes and related bacteria on equipment, floors and other
areas around their plants. The tests are designed to warn of
sanitation problems that could lead to meat contamination.

- Many companies already test on [their own. They do not have to
chare the results with the government and have no government
delines for what must be done when listeria bacteria are found.

USDA officials say they do notlplan‘to’require systematic
testing of meat products themselveﬁ, a measure consumer advocates
contend would provide an extra cheqk on plant processes. Department
inspectors now test small numbers of sampies for listeria.

In 1998, 2.5 percent of 3,547 samples checked nationwide tested
.posztlve for the bacterium.

“‘While our administration has‘already taken a number of
important steps to reduce the thre§t of listeria, it‘s clear we
must do more to protect Americans, ' Clinton saxd in Saturday's
weekly radio address.

In addiction to the testing req*ifement, the administration will
consider requiring new labelxng for packaged meats to warn
consumers about listeria. :

The administration's plan is a ~“great leap forward'' for
consumers, said Caroline Smith Dewaal of the Center for Science in
the Public Interest. “"It is the fzrst time the processed meac_
industry has been required to check for bacteria.'!'

An outbreak of listeria poxson%ng in 1998 killed 15 people and
sickened at least 100 and was :rac$d to meat processed at a Sara
Lee Corp. plant in Michigan. The company recalled 15 million pounds
of hot dogs and lunch meats, and the Agriculture Department ordered
~plantsg nationwide to revamp their processzng methods to prevent
‘listeria contamination. ’ ‘ :

Clinton's goal is realzst;c. but ~“there is a lot to be done

~ween now and there in figuring out how we get there,'' said Dane
mard, vice president of the National Food Processors
agssociation. . '

““Government data show that (listeria) has declined in
ready-to-eat meat and poultry prcduc:a, proving that Lndus:ry and
government are taking the right stepa to address thxa problem
Bernard said. : i ,

Seven food industry organizations said in a joint stacement that
a varenr survev found that more than 90 percent of processed meat
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and poultry plants already use micFobiologicathests to help-

control listeria, complementing tests already performed by federal

inspectors. \ ' ’;)//
The industry also is researchlng new technologles to prevent \

mation of listeria, including pasteurization and ingredients and
. ~Ckaging that retard pathogen gro&th said Jim Hodges, president
of the American Meat Institute Foundation.
““Testing for pathogens can "be|helpful, ' Hcdges said.
testing doesn‘t kill pathogens technclogy does. "'
Listeria can be found in hot dégs, delicatessen meats, soft
cheeses like Brie or feta, unpasteurzzed milk preducts and
undercooked meat, poultry or seafood
Listeria causes flu-like symptoms in most healthy people, but it
can be serious in the young, old or weak. In pregnant women, the
bacterium can cause miscarriage or|stillbirth even if the mother
feels no symptoms. Pregnant women are advised to reheat.
ready-to-eat foods, including cold cuts, and avoid scft cheeses.

-

But

On the Net: USDA's Food Safety|and Inspection Service:
hetp://www. £sis.usda.gov ,

FDA: http://www.fda.gov :

Partnership for Food Safety Education: http://www.fightbac.org/
AP-NY-05-06-00 2030EDT | :

Copyright (c)} 2000 The Assoc1atad Press
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_ Clinton to require food firms t0 test for hstema

WASHINGTON—President Clinton announced

steps Saturday to require food companiestotesthot -

dogs, lunch meats and other prepared foods for the
listeria bug, which kills about 500 Americans a year
Listeria, which can cause high fever, nausea and
-stiff necks as well as miscarriages in pregnant wom-
en, has forced dozens of food recalls in recent years,
including a late 1998 outhreak blamed for mldeaths
and more than 100 illnesses in 22 states. ‘
While listeria contamination in processed meat

products has received the most media attention. the

bacteria have also prompted recalls of packaged sal-
ads, cheese, smoked fish, chocolate milk and other
non-meat foods.

“Millions of Americans get sick from eaﬁng con-
taminated food each year,” Clinton said in his week-

ly radio address. “A staggering 20 percent of listerta’

: mfections result in death.
“It’s rarely the healthy adults who come down

" with listeria infections. Instead it'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 tllness, known as listeriosis, the

president ordered the Department of Agrlculture to

develop proposed regulations requiring companies
to make systematic checks for the bacteria at foqd

plants.

The goal, he said, is to cut in‘half over five years
the number of illnesses related to listeria, which
sickens 2,500 Americans each year and kills one-
fifth of them, according to the Atlanta-based Cen-
ters for Disease Control and Prevention.

The rules, which U.S. officials hope could go into
effect by the end of the year, aim to prevent cross-
contamination at processing plants, setappropriate |
standards for ready-to-eat products and ensure they
are safe throughout their shelif life.

Clinton also ordered the Department of Health
and Human Services to study further steps, includ-
ing publishing guidance to help food processors and
retailers to avoid the bacteria that thrive 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 to require end-product testing, contend-
ing that is a key way to evaluate if plant food safety
procedures are working properly

_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 home refrigerator.
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" 1'SDA Rules to Target Deadly Food Bacterléi

Lunton Propos&s* Tc,stmg for Lzsterza Contamination at Meat Processing P!ants

8y Guy GucLioTTa
Washingron Post Staff Wrter

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.

“[t's clear we must do more to
protect Americans from this dead-
ly pathogen,” Clinton said in his

wéekly radio address. The new

regulatxons. he added, “will allow
us to cut in half the number of list-
eria-related illnesses over the next
five years, and save well over a
thousand lives.”

Agricuiture  Undersecretary
Catherine Woteki said Clinton frad
asked the Agriculture Department
to- propose new listeria testing
rules within four months and was
soliciting opinions before holding
a nublic meeting on the new ruies

15.
inton’s action came more
«.afl 2 year and a half after 100
people fell ill and 21 died from eat-
" ing hot dogs and other processed
meats contaminated with listeria

from Sara Lee’s Bil 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
. as “the nation’s most deadly food-
safety epidemic in 15 years.”

USDA officials have responded
by saying they’ Iacked the reg-
ulatory authority to move quickly
in contamination cases, a problem
the new rules will help alleviate by
preventxng the occurence of out-
breaks,” Woteki sa:d ‘The reg-
ulations will not, hcwever allow
the USDA to ordet mandatory re-
calls of comarmnated foods or
seek civil penaltxes against vio-
lators.

Still, consumer groups hailed
Clinton's action yesterday “as a
very significant step. according

to Caroline Smith DeWaal. food

safety director for the Center for
Science in the Pubiic Interest. *It
signals for the mdustry that micro-
bial testing in meat processing is
here to stay.”

The National Food Processors
Association reacted more cau-
tiously. Dane Bernard, the associa-
tion's vice pmxdent for food safe-
ty programs, saxd in a statement
that more than 90 \percent of meat
and pouitry processmg plants na-
tionwide already use ‘some form of
nucrob;olog)cal testing for list-
eria.

~Well want to see what the de-
tails are,* said Tim Willard, the
group’s spokcsman. “The ques
tions we have are about how you
do this so it really enhances food
safety rather than simply pro-
motes regulatory mndmw dress-
ing.”

Listerium mmcytogm may

i
i
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be less widely known than the mi-
crobes saimonelia and E. coli, but
it is much deadlier, killing about
20 percent of the 2.500 people it
infects each year.

Most at risk are the very young.
the very old and those weakened
from illnesses, AIDS or other im-
mune disorders. Listeria can cause
miscarriage or still-birth, even
though a mother-to-be may not
even feel the "flu-like systems
caused by the microbe.

Listeria can infect hot dogs, sau-

sages, cold cuts, undercocked fish,
seafood and some products made
from unpasteurized milk, includ-
ing some soft cheeses. Woteki said
contamination appeared more
likely to spread through the plant
“environmemt”—on pipes, equip~
ment, machinery, drains or surfac-
es—rather than to be generated
by the meat processing itseif,

But listeria's most dangerous
characteristic, Woteki suggested,
is that it thrives under refrigera-
tion. Thus. she continued. while
advances in food preparation have
slowed spoilage of processed
meats, the prolonged shelf life
may actually increase the chances
of listeria contamination.

“Another contributor is the in-

_ creasing concentration [of produc-

tion] within the industry,” Woteki
continued. “All of this—(ewer
companies, quick distribution
over 2 broad area and the jonger

shelf life—is contributing 0 4
broader scale of outbreaks.”

Woteki said the USDA's new
regulations could move in several
directions. The department may
require swab tests of the plant en-
vironment “to verify their sanita-
tion standard ‘operating proce-
dures,” she said.

Also, while the department’s
Food Safety and Inspection Ser-
vice already tests hot dogs ind
deli meats on a spot-basis. it mav
seek to expand its authority o in-
clude other product categories.

Finally, Woteki said. the USDA
may require companies (o reexam-
ine the “sell by” and “use by dates
printed on their processed meat
packages in light of listera’s vigor
under refrigeration.

Woteki acknowledged, however
that an expanded reguiatory re-
gime did not carry an enforcement
component. That would have to
come with passage of pending leg-
islation giving the USDA author-
ity to impose mandatory recalls
and impose civil penalties.

“We should be doing more. nnt

‘less, to ensure the safety ot our

food,® said Clinton, urging Con-
gresa to act, “After all. the [Ayri-
culture} Department has the right
to penalize a circus to protect ani-
mals from harm; it's about time we
gave them the tools they need o
protect human beings from harm,
100.”

Clinton Orders Testing
To Reduce Bacteria

1,00 ("

WASHINGTON, May 6 (AP) —
President Clinton announced meas-
ures today to reduce outbreaks of
‘5 ummu. caused by a food-borme
f'b bacterium, including a requirement
that food processors systematically .
test their plants for it -

Mr. Clinton said 1o his weekly ra-
dio address that he wanted to cut the
L' rate of listeria Ulnesses in half by

2008, five years earlier than the ad-
- ‘ministration’s current goal
‘Listeria monocytogenes is est-

mated to sicken 2,500 Americans a
> year and kill 500. Experts estimate
§ that one-third of those cases involve

pregnant women and babies. .

TMA;r‘lc\nmrl Department expects -

to propoes rules requiring proces-

“sors to test for the bacterium on

equipment, floors and other areas

e st winwiy



[ LOS ANGELES TIMES

THIE NATlON

Chnton Wants Listeria Testing for Meat

m Health: Processmg
plants would have to
check their environment
for the bacterium,

" deadlier than E. coli.

By JUDY PASTERNAK
TIMES STAFF WRITER

WASHINGTON—A pian pro-
posed by President Clinton on
Saturday would require meat-
product companies to test their
factories for the deadly Listeria
bacterium in an effort to cut the
number of illnesses and deaths it
causes in half by 2008,

Listeria sickens about 2.000
pecpie a year, about the same as
the £. coli - bacterium. But
Listeria results in death in about
25% of cases, as opposed to about
59 for E. cols. About 78 million
Americans fall il and 5,000 die an~
nually from all types of tainted
food. federal health officials est-
mate.

Listeria cases dipped in the

late 19808, but have increased.

again in recent years, according to
Lestee M. Crawford, director of
Georgetown University's Center
for Food and Nutrition Peiicy.

The Clinton propossl, which
could be blocked by Cmgnm. is
one of a series of food-sifety ini
tiatives he has puahed as presi
~ dent. In his weekly radio address,
which he used o protaots the

) Presadem cnmon and Frst Lady

Agusu Prance Premse

Hillary cnmon amve in Fort
Smith, Ark., for the wedding of
Wnits House staffer Stephanie
Street. !
? .

Listeria :mtmm. Clinton aiso
said he m disappointed that
Congress recentiy obstructed
f\mdtng!ormegxnkty measure
to reduce the incidence of Saimo-
neilebacm

‘?esho\ndbedomgmm.nm
less, to ensure the safety of our
food,” Cnnwnmd.

U&Dep-rtmcntofmcmm
axpectwunveﬂspecxﬂc
Luurw-witmx rules in about
four months, Processors would
have to test their equipment,
ummmmmmm—
teria, which can be found every-

_where from water to buman hair.

Vegeubles. meat, poultry and
dairy products can all carry
Listeria.

Tim Willard, a spokesman for
the National Food Processors
Asgn., said the industry intends to
work with government officials to

“put together rules that truly en-
hance food safety. rather :han just
{ood-safety window-dressing.”

He added that many factories
already do “some form of micro~
bioiogical testing,” including for
Listeria. “A lot of what the presi-

. .dentumhngameuakeadym
- - place.”
Government agencxes, con=

sumer groups and industry repre-
sentatives will meet May 15 to dis-
cuss how to reduce the presence
of Listeria, he said.

Systematic testing of the meat
products themsetves would not be
required under Saturday’s pro-
posal. Government inspectors now
do random exams.

Consumer groups have advo-

an effective way to exterminate 3
range of bactens, including
Listeria.

'Tesung for pamogem can be
heipful.” said Jim Hodges, pres-
dent of the Amencan Meat [nsut-
tute Foundation. “But testng
doemn't il pat.hogenr—technol—
ogy does.”

The industry asked the Food

and Drug Administration 135t vear
for permussion o .rrachite proge
essed food, a5 15 aiready ailowed
for fresh meat. The request :s un-
der review. ]

Listera rarely. harms heaitny

people but can be fatal 1o fetuses, " -

newborns, the eiderly and those
with poor unmune systems,

[n March, Sara Lee Corp. te-
called 34,500 pounds of Bail Park
franks from stores 1n 15 Eastern
and Midwest states after :nvest-
gators found Listeria n the hot
dogs. Sixteen months before that,
21 peopie died after eaung proc-
essed meats contarunated with
Listera from a Sara Lee pacmg
plant \n Mictugan.

In late 1999, at least 1] cases of
listenia powsorung were hinked to a
New Jersey-based purveyor of
specialty foods, which recalled 26
lines of pates, mousses and ler-
rnnes. Another New Jersey com
pany. a supermarket chan. re-
called 900 pounds of assorted deli
products because it suspeczed
listena contaqunation.

In January 1999, Thom Apple
Valley recalied 30 ullion pounds
of hot dogy and luncheon meals
procuced at an Arkansas piant be-
cause of posmble lmzm contamu*
naton, .

Over the past three vears. Clin-
ton has created a food safety
counci to coordinate the 12 agen-
cies mth responmbilities in 1hat
area, and also proposed warrung
labels oo unpasteunzed uices. 3
clampdown oa imports of anted
food and the egg safety plan.
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Meatpackfers must
test for listeria soon

The government will requ.u'e companies that churm .
out hot do(iand cold cuts to test their manufacturing

plants for the deadly ustena bacterium, President Clin- ,
ton announced Saturd The is to reduce listenia- \
caused ilinesses by ve years. While poison-

:m;fewerpeopethanpathogens such as salmonetia, |
- Listeria monocytogenes kills about 500 Amencansa'
year. About 2.000 people. 3 third of them pregnant
women and their babies. get sick from the microbe.
The plan is one of a senes of food safety initiatives the
administration has promoted recenty, from eggs
genetcally altered foods. The Agricuiture Departmernt
. expects to propose rules within four months detailing
the requirements for food processors to test for List-
era nes and related bacteria on equip-
. ment, floors and other areas around their plants. Many
compamcsalmdytestonmwmbmdwdomt
have to share the results with the government. “While-
our administration has aiready taken a number of im-
portant steps to reduce the threat of listeria, it's clear
wemustdonmmplmmm Clinton said
Saturday’s weekly radio address. Clinton's goal
but “there is a ot to be done between now
' andtherem out how we get there,” said Dane
. Bernard, vice presi of the National Food Proces-
sors Association. “Government data show that (list-
em)hasdechmd&nmm :‘t‘dma:dpadu'y
products, proving gOveIrnment are
mmmmmmmm
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Clinton to Seek Man

Br-Sauix Squines
Waduagion Pos Staff Writer

§ T

1 .- The Clinton administration an-
.gounced yesterday that it will seek
mandatory nutrition labeling on all
:fresh meat and poultry, s move that
.fo¥ Ahe first time would aliow con-
sumers to determine the fat content
.of burgers, chicken and other meat
+shey cook at howme.

+ The announcement, highlighted .

by.President Clinton in_his weekly

radio address yesterday, came asthe
-administration released updated di-’

.elary guidelines advising more exer-
-¢ive, moderated sugar consumption
and safe handling of food.
The administration is preparing
to kick off the first Nutrition Sum-
mit inmore than three decades. The

. two-day conference on a wide range

3‘! nutrilion issues begins here Tues-

Y. .

The dietary guidelines urge
Americans to eal less saturated fat,
which is finked to obesity, heart dis-
ease and some types of cancer. For

_the past six years, consumers have

been able to turn to required nutri- -
tion labels on most foods to deter-
mine how much saturated fat they
are eating. "

But there was a glaring omission:
Meat and poultry, which can con-
tain significant amounts of saturat-

«d fal, were exempt

Conwmer groups have lobbird
for years to require nuintion la-
heling on both. Last year, the De
-partment of Agriculture missed its
June deadline 1o propose nutrition
labeling for meat and poultry. In

- April Rep. Nita M Lowey (DNY)

and a dozen other members of Coa:
gress introduced 2 hill that would
tequire the labels

'

Details of the new labels will not
be finalized until later this summer,
but Agriculture Secretary Dan
Glickman said that they fikely wiii
list fat, cholesterol, saturated fat
and calories in the sarne familiar for-
mat now found on most foods.

Consumer advocates hailed the
maove a8 2 major victory, “It's heart-
ening that the USDA is finally going

10 propose . regulations,” said Mi .
—chael_Jacobson, executive director

Five years ago, the guidelines
broke new ground by including veg-
elarian diets. The latest revision,
which was drafted by an 11-member
expert panel headed by Cutbeno
Garza, vice provost of Cornell Uni-

. versity, makes new distinctions

sbout good and bad fat in the diet,
underscores the importance of phys-
ical activity and for the first time in-

- cludes s section on safe food han-

D ---L.._»mm ilinesses are a grow-

of the Center for Science in the Pub-
lic interest. “lt is especially impor-

" lant to get nutrition labels. on
. ground beef and other red meat, be-

cause they are such major sources of
saturated fat.” )

The new fabels also won cautious
approval “from some industry
groups. “We support nutrition la-

" beling," said Mary K. Young, exec-

utive director of nutrition for the
National Cattlemen's Beef Associa-

- tion. “Bul we're not necessarily stat-

ing that we support the proposed

tule, because we need to see it first.”

In addition to urging Americans
to cut back on saturated fat, the lat-
est dietary guidelines will recom-

“mend that consumers eal more

fruits, vegetables and whole grains,
maintain a healthy body weight in

" part through increased exercise,

and go easy on salt and alcohol.
The guidelines play 2 key role in

- wetting the standards for healthy di-

eta for Americans aged 2 and older
and affect school tunch programs
and federal food programs for low-
income families, among others.
Updates to the guidelines, miade
every five years by congressional
mandate. are closely examined and
often hatly debated by policymak-
ers. consumer advocates and the

fowul invlusiry

ing
Priday, Clinton urged the food in-

dustry “1o usz its vast resources” to

maintain the safety of meat after a
Texas judge’s ruling threatened the
authority of the government’s na-
tionwide inspection system. ‘
The guidelines underscore the
nce of keeping food at prop-
er temperatures in the home, reduc-
ing contamination by separating
raw and ready-toeat food, and
washing hagds and food piepars
tion surfaces frequently’

“This yrar, the USDA and the De-
partment of Health and Human Ser-
vices, which jointly lssue the guide-
lines, aliowed public comsment for
the first time before finaliring the
tevisions. That led to sharp crit-
icism from consumer advocates
who accused the lederal agencies of
caving in to {ood industry influence
and congressional pressure when

the section on sugar was altered

slightly.

In February, a dralt of the guide-
lines advised Americans to “choose
beverages and foods that limit your
intake of sugars.” The final guide
lines altered that language 1o
“choose foods to moderate your in-
take of sugars.” but alse include the
origifial wording in a leas prominent
place.

datory Nutrition Labeling of All

- Fresh Meats

The difference in words “is not g
huge,” Garza said. :

The full text of the proposed die-
tary guidetines is svailable on the
Internet at www.usda gov. i

The Clinton
administration’s
proposal that meat
and poultry be labeled
with nutrition
m!ormt:bn meshes
- with an emphasis in
Wﬁtn

on reducing saturated
fat. Shoppers coutd
‘more easily com,

the uuhi!iﬁrw{ pare
conlent of different
culs. For example:
® A cooked 3-ounce patty
‘ol BO percent wan ground
o beef has 6 grams of
, satueated Iat, 30 percent
of the recommended day
it for an avetage person.
By comparison, 2 93
peccent lean patiy has
a much fal, .
® A 4-ounce serving of
chicken with skin has 3
grams of saturated fat.
Without the skin, il hay )
. gram,
— Associated Press
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Clmto»n wants nutmtlon;

labels on meat, poultry .

THE AS>OCIATED Pncss

WASHINGTOM — Whether it's a
box of cereal or a package of ham-
burger meat, consumers should
have easy access to nutrition in-
formation, President Clinton said
yesterday as he proposed that the
government require labels- on
beef and poultry for the first time.

Nutrition labels, required for

processed food since 1994, tell
shoppers how much fat, choles-
zterol, calones and nutrients are in
each serving.

“Providing citizens with accu-
rate information that affects thewr
lives is one of government’s most
vital responsibilities.” Clinton
said yesterday in his weekly radio
address.

But information alone wont‘

help, he said: "Citizens have a re-
" sponsibility to use that mforma
. tion wisely.”

About six in 1) supermarkets
post nutrition information near
their meat cases, and some major

- meatpackers and poultry compa- -

nies voluntanly put nutnton la-
bels on packages. i

Now, Clinton said, "It's time
we made it mandatory.”

e

"‘We wholeheartedly believe | s&
the! I consumers being informed,as
said Mary Young, a nutritionsst

“with the National Carttlemen's

Beef Association. Nutrition infor-
mat:on ‘not only helps them un-
dersund lean cuts of meat, but it

,aJso helps them understand that

meat s 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,

lt 3 the latest in a series of food
safety and nutnition initiatives
from the administration.

Th:s 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-clogging

tra.ns fatty acids, a common ingre-
dient in baked goods.

The government's new dietary
guidelines for Americans. also re-
Ieased yesterday; are revised ev-
ery five years w0 reflect new sci-
entific research.

I
|
1
I
|
y
|
|

—
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1
get regulations. *‘

So checks went out using a formula that does not -

take actual need into account. The same thmg hap-

pened m 1999, e*xcep)Cangress doubled the “emer-

gency” money this time, again without any consid-
eration of a farmer’s income or need

Now, it's 2006, an election year. and while prices
are improving, they are below standards of the last
decade. You know what that means.'[t's time for
even greater subsidies, twice as Iarge as last year

_So, to repeat: When prices started: [going down,
Congress caved in its commitment to a market
economy for farmers. And in an election year, vir-
tually everybody scrambles to give farmers more
money. in addition to the $5.5 billlon/a year extra
mandated in 1996, under the suspect ciaun of yet
another emergency. :

The end result is that the total dlrect payments to
American farmers this year will top $23 billjon, ac-
cording to the Agriculture Depanment including
about $10 billion in emergency aid {the new $7.1 bll-
lion is added on 1o &3 billion previously budgeted),

- And about 10 percent of farms (often very large
businesses) get 60 percent of the money

In fact, about the only qualms { hean:! voiced on
either the House or Senate floor came {n the Senate
and involved the allocation formula. Democratic
liberal Sens. Tom Harkin of Jowa and Paul Well-

- stone of Minnesota madg fervent, If tneffectual
pleas for sanity. Harkin noted that an individual
(even a non-farming landowner who um {h New
York City) could wind up with a $240, ooo check de-
spite absolutely no need.

Weilstone did support the crop insurance part of
the bill but gagged at how the $7.1 billion in emer-
gency aid was added, especially because it dossn't
matter whether you are rich or poot And If you're
having troubles, it doesn't matter whether those
are due to floods, hurricanes or incompetsncs.

it explains why he calils the 1998 bill tho “Free-

" dom to Fail Bill.” leading to subsidies in inverse re-

lationship to fieed. It was somewhat curious to ses

the left-leaning Minnesotan, who comes off as &
bearded Marxist in this modmte-w-conmtivc
club, among the precious few calling for more sen-
sitMty to the actual workings of a free marm

“Without any public discussion."a frustrated

Wellstone said, the $7.1 billion was "just added on

without debate. Pretty slick.” |

He's right. |

It's why America's farmers need not read the
General Supplication in the Book of Common
Pmyer used by the Anglican Church. |

“From lightning and tempest,” it says, “from

plague. pestilence and famine; from battle and

murder and from sudden death, Good Lord deliver
us.”

They re better off forgetting the Good Lord and
just dialing their representative or senatlo: ]

|
|
|
i
i
|
{
|
!

|
|
i
|
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Clmton pr
labels for

ASSOCIATED PRESZY
Whether it's a box of Wheanes or
‘a package of hamburger meat,
consumers should have easy ac-
cess to natridonal information,
President Clinton said yesterday.
He proposed that the govern-

* ment require labels on meat and

poultry for the first ime.
Nutritional labels, required for

. processed food since 1994, tell

shoppers just how much fat, cho-
lesterol, calories and nutrients are
in each serving.

“Providing citdzens with accu-
rate information that affects their
lives is one of government's most
vital responsibilities,” Mr. Clinton
said in his weekly radio address.
But he added that “citizens have a

| responsibility to use that informa-

tion wisely.”

Mr. Clinton also released up-
dated nutritional guidelines that
advise more exercise, safe han-
dling of food and moderated sugar
consumption. They also suggest
that Americany pay attenton to
nutritional labels.

About six in 10 supermarkets
post nutrition information near
their meat cases, and some major
meatpackers and poultry compa-
nies voluntarily put nutrition la-
bels on packages.

Mr. Clinton said, “Its time we
made it mandatory”

“We wholeheartedly beheva m
the consumers being inform
said Mary Young, a nutritionist
with the Nationul Cattlemen’s Beef
Association. Nutrition information’
“nut only helps them understand
lean cuts of meat but it also helps
them understind that meat is
packed with iron and zine.”

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

The government's new dietary
guidelines for Americans, also re-
leased yesterday, are revised every

five years to reflect new research.

The 2000 version takes an up-
beat approach - “Eating is one of
life’s greatest pleasures,” it says —

‘and adds sections emphasizing the

importance of whole grains, exer-

Oposes
meat

i
i
|
i

Nutritional gmdelmes advise exercise '}

fcnse and safe handhng of food. *
Today, Americans make hetter

|choices about healthy eating, Mr.

{ Clinton said.

i "Yet despite this progress, thee

! vast majority of Amencans don'en

i have healthy diets,” said the presis«¢
' dent, who has a notorious weak-z

{ness for junk food. “We're eatingt’

' more fast food because of our hec-

! tic schedules, and we're less phys
ically active because of our growe;

| |ing reliance on modern conve-*
! niences, from cars to computemm.

| remote controls.”

| "The USDA guidelines, cones

| tained in a 39-page booklet, 1y

| followed recommendations of am.

[ advisory panel of 11 nutritionists, =
| The administration bowed ,toe

-

Icnucxsm from the food and soft:
‘drink industry, however, andrs
' weakened recommendations for
the section on sugar that urgedy
consumers o “limit” consumpton
of sugary foods and beverages. » .«
! The final version says consum-..
| ers should “moderate” sugar in-
!take and also deletes the panely
E claim that Americans have been
|
3

| increasing sugar consumption.

Agriculture Secretary Dan
Glickman defended the change,
saying it makes the recommenda-
| tons paraﬂel with those that en-
courage “moderate consumpton”
of alcohol and fat.

‘| The food industry, pléased that

{ the recommendations do not label
“good foods” and “bad foods,”
backs the guidelines.

“The guidelines wisely avoid tho
blame game of unscientific accu-
sations aimed at particular indus-
tries or foods,’ Lisa Katic of the
Grocery Manufacturers of Amer-
ica said in a statement. .

Margo Wootan, a nutritionist
with the Center for Science in the

! Public Interest, which has re-
leased weil-kniown reports on the -

fat content of movie popcorn and
Chinese food, said the administra-
tion “totally caved” to the industry
in altenng the sugar secton.
“But.in general the guidelines
are an. :mprcvement over what

they currently are,” she said. “It -
encourages people to eat a more

plant-based diet”

\*'5.1,4 A0
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Clinton urges nutrition labels
for meat packages

By PHILIP BRASHER
AP Farm wmcr

: WASHINGTON -- President: Clmton proposed Saturday to require

nutrition labels on packagcs of ground beef and other meat and
poultry so consumers can tell how much fat, cholesterol and
nutrients they contain.

The labe]s would be similar to those that have been required on
proccssed food since 1994 ,

"This is just plain common sense. Shoppers value the fact that when
they pick up a box of cereal or a frozen meal, they can check the
nutrition labels and see how many calories or grams of saturated fat
these foods contain,” Clinton said in his weekly radio address.
“That's the same kind of information that ought to be put on eveny
package of ground becf "

About 60 percent of bsupermarkets currently post nutrition
information near their meat cases, and some major meatpackers and
pouhry companies volumanly put nutrition labels on the packages
themsclves

The pr_'oposal is the latest in a series of food safety and nutrition
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initiatives that the administration has promoted recently to burmsh a
legacy for Clinton of consumer protection.
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SASHINGTCN, Yay . 33 ‘Reuters) - The U.S. Agriculture
artment sald Tuasday 1o *s eliminating ‘cerzain food safery '’
:latizns 1n meat and poultry processing plants, allowlng
nies greater f’@XLbLlL:y and innovation in their products.
he USDA said it is removing some federal programs which
t potential healtheand safety problems wlthln meat and
ry processing and production.
"The elimination of #hese requirements will give plants

oou

greater flexibility to innovate and introduce new processes

that will improve food saferty,” said Thomas Bllly, USDA
adminlstrator, in a news release.

The' el¢m;nated o.oqrams fall under the USDA s partial
quality contreol programs (PQC) which makes sure products have

‘-ne same content, flavor, color and texture.

Some PQC programs control potential health and safety
blems, such as time and temperature for a cooked beef '
duct. Others control eccnomic or quality facrors, such as

number of pepperonli slices on a. frozen plzza.

Among the many changes, the ‘USDA is removing
ragquirementsfor gquality control programs overseeing certain -
ingredients used in products such as frankfurters, bologna and
sausages for calcium, fat and preotein content.

PQC programs for carcass defects at poultry slaughter

130
DS N S IR
® O O

- plants operating under the New Line Speed or New Turkey

Inspection Systems will also be eliminated. Additional changes
affect meat and poultry canning regqulations. ,

Most of these programs were .superseded when the Hazard
Analysils and Critical Control Points system operations (HACCPE)-
“¥as implemented HACCP verifies that plants use science-based

ntrols in their fﬂod production processes to prevent food .
fetx hazards.

The rule lS effectlve startlng August 28.

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

REUTERS
Rtr 17:26 05-30-00

SUBJECT; DOAG LIVE SOYB EMFS GRNS
Copyright (c) 2000 Reuters. !
Qen:ez.ved by NewsEDGE/LAN: 05/3012000 5: 36 M
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NASHINGTON (AP) = President Clinton proposed roday to 'equlre
nLTIiticon labels on pacgages of ground beef and other meat and
33*--~Z S-ULTry SO Consumers cgn tell how much Fat, cholesterol ang

Jtrlancs they contain.

he labels would be similar to those that have been requlred on
oro_essed food since 13593.

"This is just plair® common sense. Shoppers-value the fact that
when they plck up a box of cereal or a frozen meal, they can check
The nutrition labels and see how many calories or grams of
saturated ZIat t“ese_‘oods contain,'' Clinton said in his weekly
radio address. ‘That's the same kind of information that ought to
te put on every package of ground beef.

About 60 percent of supermarkets currently post nutrition
information near their meat cases, and some major meatpackers and
goultry companies voLuntarlly put nuc'Ltlon labels on the packages ..
themselves,

The proposal i1s zhe latest in.a serles of food safetx and
nutrition initiatives that the administration has promoted, xecently
zo burnish a legacy £or Clinton of consumer protection.

~ Earlier this month, he called for new testing requirements for
listeria, a pathogen in processed meats, and the Food and Drug
Administration has proposed expanding the nutrition labels on

‘processed foods to include artery- clogging trans fats, a common

ingredient in baked goods.

Clinton also arnounrced today the release of the government s .new

rtary guidelines for Americans, which are revised every five

irs to reflect the latest developments in scientific research
rne 2000 version follows a more upbeat approach saying ~'eating
is one of life's greatest pleasures'' and anludes new sections
>n whole grains, focod safety and exercxse.

" The vast majorlty of Americans " ‘don't have healthy d;ets, and
some changes in our lifestyles are making matters worse,'' the
president said. ~'We're eating more.fast food because of our hectic
schedules, and we're less physically active because of our growing
reliance on modern conveniences, from cars to computers toc remote
controls.'’ , : ‘

‘The guidelines, contained in a 39-page booklet, largely follow
“he recommendations of an advisory panel of 11 nutrition experts,
but the administration bowed to criticism from the food and soft
drink industry and weakened the commlttee s suggested sectlon on
sugar intake.

The scientists' version had urged consumers to "Tlimit’'!' their
consumption of sugary foods and beverages. The administration's’
final version says consumers should "~ 'moderate'' their sugar intake
and it also deletes the advisory panel's conclusion that Americans
nave been increasing their consumption of sugar.

Defending the change, Agrlcultute Secretary Dan Gllckman said it

‘makes the language” about sugar consumption parallel with other
guidelines that encourage moderate consump:xon of other thlngs such

~as alcohol and total fat.''

Federally funded nutrition programs are required. to adhere to
rhe dietary guidelines, which were first. pubL;shed in 1980, and
ney also are used widely by protessxonals and dietitians in
vising consumers.

The meat-labeling requlrement flts with the guidelines' emphasis
- on reducing consumption of saturated fat, which has been linked to

heart disease. Requx:zng nutrition labels on fresh meat would make

.1t easier for consumers to compare the nutrltlonal content of

different cuts. ,
A 3-ounce, cooked patty of ground beef that is 80 percent lean




sazurazed Zat, 30 cercent of the recommended daily

=23 £ zrams of
w.t .I3r an average person. By comparison, a patty 33 percent -lean
d have 3 grams of saturated f{at.
A 4-zunce serving of chicken with skin has 3 grams of saturated

fac. N thout the skin, 1t has one gram.

"de wholeheartecly believe in the consumers being informed,'
said Mary Young, a nucrnclon;sc with the National Cattlemen's Beef
Association. Nutrition information ''not only helps them understand

iean suts of meat but it also helps them understand that meat is . ' <;>’
cacked with iron and zirme. /} ‘() .

The proposed labeling requirement wouldn t take effect before
-me end of the year at the earliestc.

Beslides targeting saturated fat, the new dietary guidelines
orovide more specific choices of foods and ways to prepare them.
" fou can enjoy all foods as part of a healthy diet as long as you
don’'t overdo it on fat (especially saturated fat), sugars, salt and
aicohol, '’ the introduction says.

Thne administration- ‘totally caved'' to the industry in alter;ng
-ne sugar section, said Margo Wootan, a nutritionist with the
Center for Science in the Public Interest, a consumer advccacy

jroup.
"3ut in general -the guidelines are an improvement over what

zhey currently are,'' Wootan added. =~ It encourages people to eat a

more plant-based diet and it puts more emphasis on fruits and

vegetables . ... "7 . . _ -

On the Net: http://www.usda.gov

(PROFILE .
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AT:Politicaly)
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AP-NY-08~27-00 1007EDT

:SUBJECT: AGRI POL :
Copyright (c) 2000 The Associated Press
Received by NewsEDGE/LAN: 05/27/2000 10:17 AM
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=% Labaling, 233
N proposes nutritional labels far meart, ooulcry

HASHINGTON (AP) dheuhe* it's a box of Wheaties or a packaqe of
nampurger meat, consumegs should nave easy access to nutri.ional
information, President Clinton said Saturday. He proposed that the
jovernment require labdls on beef and poultry for the first time.

Nutritional labels, required for processed food since 1994, tell

shoppers Jjust how much fat, cholescerol, calorles and nutrients are
wn each serving. s

"Providing citizens with accurate Lnformatlon that affeccs.
their lives is one of government's most vital responsibilities,’

.Clinton said Saturday in his weekly radio address

But information 'alone won't help, he said: ''Citizens have a
responsibility to use that informacion: wisely.

. Clinton also released updated nutritional guldellnes that advxse
more exercise, safe handling of food and moderated sugar
consumption. They also suggest that Americans pay attention to

nutritional labels. . '

About six in 10 supermarkets post nutrition information near
their meat cases,.and some major -meatpackers and poultry companiés
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 with the National Cattlemen's Beef
Association. Nutrition information "~‘not only helps them understand
lean cuts of meat but it also helps them understand that meat 1is
packed with iron and zinc.''

The Agriculture Department wlll gather comments about the

Jposal, 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 nutr;cxon
initiatives from the administration. This month Clinton ordered new
testing requirements for listeria, a pathogen in processed meats.
The Food and Orug Administration has proposed expanding nutrition
labels on processed foods to include artery-clogging trans fatty
acids, a common ingredient in baked goods.

" The government's new dietary guidelines for Americans, also
released Saturday, are revised every fmve years to reflect new
scientific research.

The 2000 version takes an upbeat approach ‘"Eating 1is one of
life's greatest pleasures," it says and. adds sections
emphasizing the importance of whole gralns, exercise and safe
nandling of food.

Today, Americans make better choxces ‘about healthy eating,
Cllnton said.

‘Yet despite this progress, the vast majority of Americans
don't have healthy diets,'' the president said. "~"We're eating more
fast food because of our hectic schedules, and we're less
physically active because of our growing reliance on modern
conveniences, from cars to computers to remote concrols.

The USDA quidelines, contained in a 39-page ‘booklet, largely
followed recommendatlons of an advxsory panel of 11 nutrition
experts.

The admxnlstratlon bowed to Ctlthlsm from the food and soft
‘wink industry, however, and weakened recommendatlons for the
" ctidn on sugar that urged consumers to ~limit'' consumption of
-ugary foods and beverages. The final version says consumers should

‘moderate'' sugar intake and also deletes the panel's conclusion
that Americans have been increasing their consumption of sugar.

Agriculture Secretary Dan Glickman defended the change, saying
it makes the recommendations parallel with those that encourage

‘moderate consumption'' of alcohol and fat. :
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3 industry, pleased that Iney 40 not label " ‘good facds'!
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ind cad Ssods, '’ welcomed the guidelines.
- 'The guidelines wisely’ avold the plame game of unscientific
;sations aimed at particular induscries or foods,'' Lisa Katic

-- tne Grocery Manufacturers of America said in a statement.
Margjo Wootan, a nutritionist with the Center for Science in the
2ublic Interest, consumf@r advocates, said the administration
‘zotally caved'' to the industry in altering the sugar section.
. ‘3ut in general the_ guidelines are an improvement over what
.they currently are, '’ Wmtan added. "It encourages people to eat a
more plant-based diet, and it puts more emphasis on fruits and
r2getables. '’ S o —_—
federally funded nutrition programs have to adhere to the
dietary guidelines, which were first published in 1980. They also
are used widely by professiocnals and dlecLCLans in advxsxng

Tonsumers. . » "

EDITOR?S‘NOTE‘ AP Farm Writer Philip Brasher contribu;éd o ‘)’ éi( -
“nls report. . ,

On the MNet: Department of Agriculture site: http://www.usda.gov
‘USDA dietary Guidelines: http://www.usda.gov/cnpp/DietGd.pdf
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3°™2 m=2at Tlants TryLny To dndermine : ty~Ciints

ASHINFTON, May 26 (Reuters) P'eSLdenc Bill Clinton said
In Frlday a small number of U.S. meat processing plants were ' Ve
Try/ing I3 asverturn the government's fledgling food safecry . T
orsgram that has succ eeded in reducing salmonella ; ( ‘I)
contamination. . - ‘ l

Government lawyers are trying to decide how to fight a
faderal judge's ruling on Thursday that barred the u. s.
Agricuiture Cepartment srom closing a meat plant which flunks
Jovernment salmonella tests.

The court decislon, which found in favor of Supreme Beef
cocessin g [nc., is wviewed by many Lndustry and consumer groups
s a crucial west case of the USDA's revamped meat inspection
program that relies more .on scientific testing and safety

creckpoints. ' A .

“Unfortunately, a small minority of meat plants are acting
agalnst the best interests of the Amerxcan people," Clinton
said in a statement.

“They threaten tc undermine an inspection system that is
clearly effective in reducing food poisoning, jeopardizing the
confidence that consumers have in the safety of the food they
eat, " he added.

. The administration made sweeplng changes in meat and poultry .
inspection procedures in 1996 as part of a series of measures
to make food safer for consumers.

The White House takes credit for reducing salmonella
contamination on raw meat and poultry by as much as S0 percent

'ing the past two years. '

*"The Justice Department has vigcrously defended this vital
:;-ogramAamd will decide on an expedited basis what further
iegal action to take,"” Clinton said.

: The USDA said that the ruling by U.S. Judge Joe Fish of
Callas affected the Supreme Beef plant, and that it would
zontinue to use salmonella testing in other U.S. plants.

Supreme Beef and other members of the National Meat
Associaticn maintain that the USDA salmonella tests do not
fairly measure a plant's cleanliness and sanitary conditions.

Salmonella is a foodborne bacteria that can cause diarrhea
in healthy adults, and much more severe lllnesses in young
children, cancer patients, the elderly and others with weak
lmmune systems. '

{(Julie Vorman, 202 898 8467

. washington.commodsenergy. newsroom@reuters com))

REUTERS , T
Rzr 18:46 05-26-00

(
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T.inzIn-deat Safazy -
ntn :r--lCL:es meac lrdust"y for challenging saFety standards

NASHINGTON (AP) resident Clinton urged the food lndustry ‘
friday ' to use its vast resources'' to maintain the safety of meat S
Iollowing a Texas judge®s decision striking down a testing program ‘t
o detect salmonella caacamxnacmon in qzound beef proceSSLng '
olants.

‘Unfortunately, a small minority of meat plants are acting
against the best interests of the American people,''. Cllnton said
1N a statement issued' by the White House.

- In a rullng Thursday, U.S. District Judge Joe Fish said that the
‘Agrzculture Department exceeded its authority by pulllnq inspectors

rom a Dallas plant . effectively shutting it down after the
-acxllty failed the department's salmonella inspection standards.

The judge said the tests are not a fair measure of sanitary
conditions in a plant. His ruling applies to plants in the northern
district of Texas. ‘ ' s '

USDA officials said that the testing program ensures raw qround

eef is safe for consumers. .

"The Justice Department has vigorously defended this vital
crogram and will decide on an expedited basis what. further leqal
action to take,'' Clinton ‘said.

The legal battle threatens to ° undermlne an lnspectlon system
that is clearly effective in reducing food poisoning, jeopardizing
the confldence that consumers have in the safety of the food they
eat.

The salmonella snandards are part of a new inspection system
“hat requlires companies to prevent pathoqens from reaching food

sducts rather than leavxng it to USDA inspectors to find
ntaminants. '

USDA withdrew. its lnspectors from the Supreme Beef Inc. plant
Nov. 30, 1999, but was forced to send them back later in the day
when Fish granted a temporary restraining order. The glant had
failed three salmonella tests.

Supreme Beef, a supplier of meat to the federal school lunch
program, said the rules were arbxc:ary o

On the Net: USDA's Food Safety and Inspection Servxce“
netp://www.fsis.usda.gov
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remoses some Iood sals2ty barriars T _nnovation

LioA ;

) quﬁIVGLON Waw 30 ‘Reuters) - The U.S. Agriculture’
Zspartment said Tuesday it is elimi“at*ng certain food safety
rezzlatizns 1n meat and pouliry brocessing plants, allowing

-rmpanies greater ‘lPlelllty and innovatrion in their products.

The USDA sald it is removing some federal programs which

.tect potential health and safety problems within meat and
~ooultry processing and production.

"The elimination of €®hese requirements will give plants
greater flexibility o innovate and introduce new processes
that will improve. food safety,” said Thomas Billy, USDA
administrator, 1ln a news release.

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

Scome ?QC programs control potential health and safety.
oroblems, such as time and temperature for a cooked beef
oroduct. Cthers control economic or quality factors, such as
zhe number of pepperoni slices on a frozen pizza.

‘ - Among the many changes, the USDA is removing
raquirementsfor quality control programs overseeing certain
ingredients used in products such as frankfurters,lbologna,ahd‘
sausages for calcium, fat and protein content. -

PQC programs for carcass defects at poultry slaughter
plants operating under the New Line Speed or New Turkey
Inspection Systems will also be eliminated. Additional changes
affect meat and poul:try canning regqulations.

Most of these programs were- superseded when the Hazard
Analysis and Critical Control Points system operations (HACCE)
Was melemented HACCP verifies that plants use sclence-based
controls in their “food productlon processes to prevent food

safety hazards.

The rule ‘is effecc1ve starting August 28. .

( (Rahdy Fabi, Washington Commodities, 202-898-8394, fax
202-863-1049) ) . :

REUTERS ‘ o B
Rtr 17:26 05-30-00 o
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By MARIAN BURROS
WASHINGTON, June 15 — Agri.

cutture Secretary Dan Glickman has

ordered new health standards for the
ground beel that the federal govern-

. menl huys Inr the school funch pro-
iram :

| Forthe first time, dtpanmeh: 6“" .

cisls sald, the government will re-
. quire testing lor disease-causing
pacteria and set limits for permissi-
ble fevels McDonald’'s and other
large {ast-food companies already
impose similar standards.
Several consumer groups called
{ siention o the lack of government

- N\ Times

U.S. Sets New Standards for Ground Beef in School Lunches

‘hacleria standards after one former

school lunch provider, Supreme Beel
Processors of Dallas, won a cour}
ruling that allowed it to sfay open
despite talling several Agriculture

Department inspechions since Apnil .

1999, The depariment annnunced tins
week that the plant had failded a
fourth inxpection. -
Under new regulations that use
scientific testing at meat processing
plants, the Agriculture Depariment
should have been ahle 1o withhold
inspection service, lantamount to
suspending operations al 2 meat
plant, from_Supreme Beel when it

r

failed Its third inspection [or saimo-

nelta contamination. But a perma-

nent injunction prevents the Agricul-

ture Department from suspending

inspection services on the basis of
the lafied salmonelia tests

The order applies to ground beel In
the Northern Distiict of Texes |

Supreme Beel Processing has
asked the Judge to prevent the de-
partment lrom using the salmonelia
standards 'as & basis {o harm Su-
preme Beel in any way, including the
school tunch program.” E

Because of the appeal, the depart-
ment says it does pot know Il its new

purchasing standards, which take ef-
fect . lor the next buying season
scheduled to begin shortly, will apply
to the company.

“The agency Is completely re-
vamping our purchase specifications
and raising the bar for the next
round of buying,” sald Ken Clayton,

_associate administrator of the Agri-

cultural Marketing Service al the
department. 'Our objective I3 to
mimic what major commercial us-
ers of ground beel are doing these

. days That Includes testing lor e-

coll, salmonella and staphylococcus.

The new specilications lor school

- lunch purchases annnunced

this
week by the Agriculture Department
apply only to ground beel purchased
by the federal government, not (o
ground beel bought by local school
districts where the majority of -
ground beel ts bought.

When Supreme Beef falled its third
salmoneiia test, the Agriculture De-
partment canceled its contract to
buy ground beel for schooi lunches,
but it resumed purchases when it
came to an agreement with ine com-
pany on what steps should be faken
to comply with the taw. Sow the
government must recall all that is
left of the 2.3 million pounds of beel
bought since February. )

in the meantime the department
has sent a review {eam to the Su-

preme Beef plant to look for other
infractions like mouse droppings, ex-
posure to unclean surfaces or .
Proper temperatures, Under ordi-
.nary clrcumstances when the agen-
::’z s;uspends inspection, as it tried bo
- ":sl year, it sends in 5 feview

H the review of the plant uncMrs

. Serious health risks, the depariment

will be able 10 shut the
plant down - -
because the judge’s fina) order do::
;ot 'pu:vet:‘l it from closing Supreme
ee other unsanit
et ary condltions

——— []
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USDA Ur rges Meatpacker
To Stop Grinding Beef

Amed?rm

, Afwhﬁmmaﬂzm_

ter.0b a dispute over government
meat safety standards was asked by
thevAgricuiture Departnent yester-
dagrte voluntanily smpmdmakmg
ground beef

Supreme Beef Processors Inc.,

. which suppties ground beef to the na-

ticesbwchook meh program, Sunked
aasdmobultesufat!rmm

mademovmtsmFebmaryw }

its sanitation procedures, said Thom-
as Billy, administrator of USDA’s

I%odSafetyand!nspecﬂonSemce.
“As a result of the court decision,

. FSIS has asked Supreme Beef to vol-

. untarily suspend its ground beef oper-

straight time, thedepamnmtsmd.
A federal judge recently barred
USDA from using such test results to
force the closing of the facility, agree-
ing with the meatpacking industry

* that testing for salmoneila bacteria is
not a fair measure of whether a plant’

was sanitary.
medepamnenttnedmdoaethe
Dallas plant last fall after it flunked
the first three rounds of testing. The
latest failure came after the company

ations and to determine what further
corrective actioas should be taken o
bring the plant into compliance,” B
ly said in a statemnent released by the
department last evening.,

Telephooe calls 1o Supreme Beef
for comment on USDA's request |
were not returned.

“Is too early to tell® what the de
partment will do if the plant refuses
to close, said Carol Blake, a spokes-
woman for the food safety agency.

é-1Y-e0
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USDA proposes to discontinue grading of imported beef

P

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

- "The oroposed rule will assure U S. consumers that the USDA
g:ade shield only appears on meat products from livestock
processed in the United States,” said Kathleen Merrxqan, USDA
administrator. , :

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 Wlll 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 NCBA, U.S. law says the grading has
to happen when the animals are slauqhtered a guideline that is
not being followed. o

({ (Randy Fabi, Washznqton Commodities, 202-898-8394, fax
202-863-1049)) ' V

REUTERS
Rtr 18:33 07-21-~00
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‘Mad Cow’ Diagnoses Prompt

USDA Order to Destroy Sheep
EAST WARREN, Vt.—The Agriculture
Department on Frid1y ordered 376 impor-

‘ted sheep destroyed after tests showed

that they might be infected with the sheep
equivalent of mad cow disease.
Tests of four slaughtered sheep in Ver-

mont found evidence of a version of bo-,

vine spongiform encephalopathy, the sci-
‘entific name for the always-fatal mad cow
disease, officials said.

+ The test results mean the animals could
&;ve the same disease that killed 53 peo-
pie and devastated the beef industry in
Britain in 1995. B

R .

[ Y

: > e -

Agriculture Secretary Dan Glickman
signed an order Friday to destroy two
flocks of sheep in Greensboro and East
Warren. The owners of a smaller flock in

-Lyndonville agreed to sell their 21 sheep

to the government for destruction.

The sheep—quarantined since 1998— .
came from an area of Belgium where mad-

cow disease was found.
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ZAVIE EW-USDA toulS less feces, dlsease in raw Chicken

By Julle Vorman B ,

WASHINGTON, July 17 (Reuters) - A pilot program giving U.S.
woultry plants more responsibility for overseeing food safety
nas dramatically cut the incidence of bird carcasses

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

The preliminary results were released by the USDA at a time
when the department has -lost two back-to-back court battles
this summer involving food safety regulatlons ’

. The new data proves that the USDA's food safety regulatlcns
-- which use more science- based tests and less "poke and sniff"
-nspectlons -~ are heacded in the right direction to protect
'>onsumers, said Tom Billy, admlnxstrator of USDA's Food Safety
. and Inspectlion Serv.ice.

"We're not going to walk away from these kinds of
:mprovements,' Billy tcld Reuters in an interview. ”Clearly
2're on the right track. It's a matter of, 1f necessary,

. making some adjustments to the design to meet legal
cegulrements. : : ,

a pilot program at seven U.S. poultry plants showed a 92
sercent drop in fecal contamination on bird carcasses leaving
“ne slaughter .plant. Declines of 43 percent to 60 percent were
- .ogged for varlous animal diseases, sores and digestive tract .
TLSsue. , : ‘ ‘
The proqram, launched last October, set food safety
verformance standards for poultry slaughter plants and
sadeployed some federal inspectors to check plant records and
erify that the standards were met. The pilot program has been
.t the.center of a bitter fight with some 5,300 unionized meat
aspectors, who contend it weakens food safety regulation by

ring the meat and poultry lndustry too much authority.

One consumer group, the Government Accountability Projéct,

1s also Ctlthlzed the pilot program for giving plants too

ch fneedom in meeting food safety standards.

Three weeks ago, a federal appeals court aqreed with the
nspectors and ruled that the USDA could not delegate the task
f physically inspecting meat and poultry carcasses to plant
‘mployees. A century-old federal law requires'that government
wployees Lnspect. carcasses at slaughter p.ants to make sure
ney are safe to eat.

Billy said the USDA had no plans to- halt the pllot proqram,
:ﬁd 1€ anythlnq, mlqht seek to expand the program based on the
couraging new data from.seven of the 3@ plants lnvolved in

e program. :

As the USDA considers ltS legal optlons in the  cour% case,.
2 solution m may lie in *tweaking the design” of the pilot
“sgram so that .meat inspectors oversee. sLauqhter procedures in

way to meet the law, he said. )

"These numbers -show you what can slip by our inspectors
wder traditional lnspections, ™ Bllly. saLd “What this pEOJect
. about is getting closer to perfection.’

The data from the szven pilot plants showed an increase only
. one category -- feathers and similar material found on -
.rcasses. That' increase is a ‘temporary one and due to stricter
\UA standards that now count each feather individually, Billy

31lly also said the USDA had "strongly recommended' an
~=2al of an unrelated food safety ruling by a Texas court in
"iy. The landmark ruling found USDA tests- to detect salmonella
mtaminatlon in a hamburger prOCBSSan planc were not a falr’
..y to determine if a plant was clean.

.


http:couragi.ng

ine u.s. JustiC& Uepartment will decide what actlon to take
‘in that case, he salid. ‘ ] ‘

"We're not deterred at all," Billy said. "As we set higher
standards for safely and raise expectations, we're seeing some
seaction to that.”

iSDA PILOT PROGRAM FOR INSPECTIONS AT 7 POULTRY PLANTS
L {in percent) '

Zategory - Traditional Pilot Program Pct Change
of Defect - Slaughter ‘Slaughter
~Infectiogs A
"disease . A 0.3 0.0 T -100
fecal ‘ ‘
~ontamlnation 2.4 _ 0.2 . -92
Animal ] :
disease . 2.0 1.1 =45
3rulses, ) ‘ _ . ‘
sores 70.0 39.8 ' -43
Digestive
‘zontamination 21.5 . " 18.8 -13
“eathers, ;
iressing 78.5 | - 98.6 +26
" ligestive . . - ,
. ssue . 23.0 5.0 -60

‘{{washington.commodsenergy.newsroom@reuters.com))
REUTERS v , ‘
oo 18:21 07-17-00
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comcsacames  USDA not lowering safety standards
OPINION ' .

_ David Horsey Wednesday, July 26, 2000
COLUMNISTS '
GETAWAYS By DAN GLICKMAN
* NEIGHBORS , ~Us. SECRETARY OF AGRICULTURE : : ﬁm—:l
Few issues are more important to the American people than food safety. ‘
And [ have no higher priority as secretary of-agriculture than ensuring "~ HEA
Americans' continued confidence in the safety of their food supply. USDA n
Sort: @ date c rank . . . Sa_fet}{_st
ar‘mt o W ith its July 18 editorial. the Seattle Post-Intelligencer grossly . Morm an
risrepresented the USDA's work. We are not lowening our safety get resp
standards in any way, and we are not issuing new rules permitting
defective or. diseased animal carcasses to enter the food supply. © Mike Lo
to politic

The Clinton administration has, in fact, shown tremendous leadershp on - Qm
food safety issues. We took on the challenge of reforming an archaic,

_<.entury -old system that did not incorporate modern scientific principles or (ﬁ)—a}ﬁ
take on the most senous threat to public health from meat and poultry -- = °
microbiological contaminants. Our new science-based food safety system

Bush re

has proven a huge success. A quality
* The most recent tests show that, since adoption of the new inspection Hope fo
system, the prevalence of Salmonella has been cut dramatically -- a v courage
decrease of nearly 50 percent for chicken carcasses and swine; nearly 30 Camp D
- percent for ground turkey, nearly 20 percent for ground beef.

CLetterst

At issue now is a new pilot project, currently being tested in 30 plants,
which will help us determine whether new government slaughter
inspastion procedures can further improve food safety and increase
consumer protection. [t represents the first-ever attempt to measure the
effectiveness of the s aughter mspecuon system that has been in place
since l906

The new pilot raises the bar for meat and poultry plants. it is as stringent
-- if not more so -- than traditional slaughter inspec;idn, For example, it
calls for four times more checks for fecal contamination than the

traditional system. Contrary té many news reports, nothing that's
unacceptable under traditional slaughter inspection is acceptable under

this pilot project. )

[t is true that the new system asks the plants themselves to assume greater



responsibilities. But government mspectors have the ﬁnal word. They still

“nspect, still verify and still decide which products earn the government

nfark of inspection by demonstrating that the meat and poultry are safe

and. wholesome for consumers. - A %Y

_\Aost imponant of course, is whether this new system produces better

results, and the preliminary verdict is that it does. Early data on young
chicken sIaughter 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.

[t 1s 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 may weigh in at any time on these proposed revisions in
lnspectnonv\ocedures We have been sollcmng public comments, in fact, .
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 slaughter 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 when necessary. For example, we have requested
enhanced enforcement powers that would allow us to further protect the
public from food-borne illness.

USDA repeatedly has asked Congress for authonty to tmpose 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
responded to these requests. V

In the United States, we have a Stror{g and sophisticated food safety

_ system, one that combines thorough physical mspectxon with state-of-the-

art science, one that ensures that Amencan food remains the safest in the

- world.

Dan Glickman has been (/.S. secretary of agriculture since 1995.

}Z,( gop .
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‘Counterpoint : Changes in meat
inspection will not compromise food €

safety

By Dan Glickman
COUNTERPOINT

Few issues are more important to the American people
than food safety. And [ have no higher priority as
secretary of agriculture than ensuring 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 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
-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. Qur new science-based food safety
system has proven a huge success. The most recent
tests show that, since adoption of the new inspection
syWem, the prevalence of Salmonella has been cut
dramatically -- a decrease of nearly 50 percent for
chicken carcasses and swine; nearly 30 percent for

F ground 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
government 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 1506.

© Multmedia

You can download
the free RealPlayer
app here. '

Related links :
« Joif the _
discussion in the
Editorial ?ag
Forum..

e Care to comment?
Write a Letter to

" the Editor

News forums
» Bill McClellan
¢ Chalkboard

+ Current Affairs

« DC Connection

« Editorial Page

* Letters from the
Editor

« Voice Your Choice

Local businesses
* Apparel

» Attorneys

« Auto

. CQFI_‘PHE_E&
Internet

~ + Dining &
_Entertainment

. Health -~ Generat
Es‘t,a__t_e

« Hotels & Travel

« Money & Law

« Shops & Services
+ Sports &

07/25/2000


http:Educat.io.11
http:fpostne't.com

CPYIRGLL LU O Ldiiuttd L paliEds HEgdt Hhpoeliot Wit oL compromisg (ood satel  Pade U ol o

The new pilot raises the bar for meat and pOu}trv' Regreation
© plants. [t is as stringent -- if not more so -- as
B[ANQLAR’T traditional slaughter.inspection. For example, it calls
E E w L ER &2 =for four times more checks for fecal contamination

: -than the traditional system. Contrary to many news

reports, nothing that's unacceptable under tradmonal

slaughter inspection is acceptable under this pilot
- project. .

[t is true that the new system asks the p!ants
themselves to assume greater responsibilities. But
government inspectors have the final word. They still
inspect, still verify and stili decide which products earn
the government mark of inspection by demonstrating.
that the meat and poultry are safe and wholesome for
consumers.

Most important, 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 totaily - e
aliminated 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 may weigh
in at any time on these proposed revisions in

inspection procedures. We have been soliciting pubhc
comments since June 1997,

The bottom line is that consumers wm 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
slaughter 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 foocdborne iliness. USDA has
repeatedly asked Congress for authority to impose Civil
monetary penaities 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

'Imp:f!mvwposme{.comfpostnet/storjes.nsf/By,A /688065A2FD| 77142862569270038FD7 O'{/Z_SIZOOQ
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date, Congress has not responded to these requests.

o Dammng us wnth faint praise, the Post-Di spatch says .
*T USDA officials may have good intentions.” But we
have a lot more than that. 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.

COMMENTARY\Dan Glickman, Washington, is U.S.
secretary of agriculture. ’
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HARSHINGTIN AP igrizuliure Secratary Dan Glickman e2xprassed

~ildence Tussday in an 2 cerimental meat -n_pectxan system
"te an apoellate_gourt's ruling tnac 1t illegally gave too much
z . asibility to pr8t€SSors :
' ‘We certainly don' £.want to give up on it. We think it has a
jr=at opportunity to improve food safety,'' Glickman said
Under the new system,~ USDA inspectors are leaving it to plant
<mployees to do the traditional poke-and-sniff method of inspecting
animal carcasses and ars instead doing more testing for mlcrobes
and sampling for facal contamination. |
| The ‘inspectors union sued to stop the pro;ect and a three-judge . -
‘sarel of the U.S. Court of Appeals for the District. of Columbia .
igreed last month that USDA inspectors are required by law to do
~ands-on checks of animal carcasses.
UspA officials say that's a waste of their inspectors' time
T&cause harmful microbes can't be detected by sight.
“Glickman Sald the admlnlstratlon had not decided how to respond
73 the ruling. :
‘The fact of the matter is that the seeing, smelling, sniffing‘
ind poking system 1s not the exclusive way that we ought to do food

=3

safety In the future ... You can‘t catch E. coli, listeria or
salmonella by doing that alone,'*® he said.

The union says USDA .is allowing the Lndustry to police itself.
Glickman said the department needed to " 'do a better job of
_ssmmunicating'’ with its .inspectors. '

Test results from seven poultry plants now using the system
~ndicated that rates of- disease, fecal contamination and salmonella
ire down on average, USCA says. Results from nine additional plants
i - 1@ later this year.

There's no way we. would take USDA's word for it until we
>~ned behind the data,'' said Felicia Nestor of the Government
scountabllity Project, an advocacy group that supports the union.

b
~

On the Net: http://www.fsis.usda.gov

National Joint Committee e of Food Inspectlon Locals:
.::o //wWW.the~inspector.com
>-NY-07-25-00 2030EDT

oyright (¢) 2000 The Associated Press.
~ezived by NewsEDGE/LAN: 07/25/2000 8:40 PM
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USDA proposes to discontinue grading of impo:ted beef

WASPINGTO ‘July 21 {(Reuters) - The U.S, Agriculture
Department said Friday that a proposed rule restricting federal
grading of imported beef, lamb, veal and calf products would be
issued later this summer. -

"The oroposed rule will assure U.S. consumers that the USDA
grade ‘shield only appears on meat products from livestock
processed in the United States,” said Kathleen Merrlgan, USDA
administrator. o -

Some farm groups, includinq 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 alsc said USDA's ‘grading practice for imports was
'illeqal Acccrding to the NCBA, U.S. law says the grading has
to happen when the anxmals are slaughtered, a guldelxne ‘that is
not belnq followed.

{{Randy Fabi, Washington, Cammodltxes, 202-898-8394, fax
202-863-1049)) ‘ :
REUTERS
Rtr 18:33 07-21-00

:SUBJECT: DOAG LIVE SOYB EMFS GRNS USA
.Copyright (c! 2000 Reuters
Received by NewsEDGE/LAN: 07[21/2000 6:44 PM
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_Salmonella« Levels
| In Meat Decline;
Seafood Is Concern

By Bauce INGERSOLL
Staff Reporter of THE WaLL STREXT JOURNAL
WASHINGTON~The latest word (or
consumers on food safety is sort of half a
loaf: Saimorieila levels in meat and poultry

+ are  falling, but efforts to modernize

seafood-safety systems are f{altering
badly.

Public-health and consumer groups will
rely heavily on the new {indings next year as
they step up their push for legisiatdon that
-wouid consolidate the food-safety responst
bilities of the Agriculture Department and
the Food and Drug Administration into a
single independent agency. Failing that, the
groups want Congress to empower the Agre
cuitire Degiartment to recall unsafe prod-
ucts and levy civil fines, and they want
much strotiger FDA oversight of seafood
safety. Tainted fsh and shelifish have
caused 237 major food-poisoning outbreaks
since 1990, imore than any other type of food.

At 3 Senate Agricuiture Committee
hearing yesterday, Agriculture Secretary

Dan thkman attributed across-the-board
declines in saimonella contamination rates
to Agriculture Department performance
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 pouitry process-

. ing—~known as HACCP for Hazard Analy-
“sis and Critical Control Points—is *'work-

ing.” Mr. Glickman said. * Salmonella is
way down.”

The incidence of salmoneila ln ground
beef dropped to 5% this year from 7.5% i
1996, before the meat and poultry industry
began phasing in the new HACCP system.
Salmonella fell to 9.9%. in broilers from

- 20,10 1.7% ia hogs from 8.7% and to 30% n

ground turkey from 50%.

While the nation’s 6,200 meat and pouk-
try plants all have adequate HACCP plans
in place, the {atest data from the FDA show
that the seafood industry continues to lag
far behind, says the Washington-based -
Center for Science in the Publie lntems& a
conswmer-advocacy group.

Only 24% of 2,800 fish and shelifish
processors inspected last year had fully
implemented HACCP plans that passed
FDA muster, Caroline Smith DeWaasl, the
group's food-safety director, told lawmak-
ers. Thirty percent of those plants were
found to have inadequate or only partially

_ implemented plans, while 16% were found

to have no plan at ail, Inexplicably, she
addetL another 30% were exempted from
the FDA's HACCP program.

Unlike the Agricuiture Department,
which inspects siaughterhouses around the
clock and processing plants at least once 8
day, the FDA Inspects the nation's 4,700
seafood plants only oncs every year or two,
[n 1999, T1% of the fish smokehouses in-

_ spected lacked adequate controis for bacte-

ria and other heaith hazards, while 6% of
fish vacuum packers also lacked such con-

" trols, according to the FDA.
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“The challenge is going to be for smail
and medium manufacturers, companies
with less than 500 employees,” Coleman
said. *It's fard enough to deal with Mex-
ico. It's going to be even harder to dea.l
with China.”

Buddy [otz, owner of Electromatics
Inc. in Ashland, has visited China five
- times on business trips. Despite political
tensions, Klotz said, he has seen an
openness among the Chinese for Ameri-
can ideas. Permanent normal trade rela-
tions, he said, will give US. businesses
some assurance of stability in their rela-
tionships with China and may imgprove
business prospects with other Asian
countries, such as Vietnam.

“Continuing relationships is the cor-
nerstona ¢f any succesaful business oper
ation,” Klotz said.

Virginin farmers, too, are hopmg that
permanen! trade relations with China
will open a new market for the staté’s
top export: tobacco.

China, which has about 320 million

" smokers, agreed this year to drop an
11-year ban os U.S.-grown tobacco ieaf

and recently sent a delegatioa of scien- -

tisty to the (J.S. to inspect American to-
bacco crops, which the Chinese had
claxmcdcoubdspreadaﬁmmtothar
domesuc:mm :

“Without permanent normal trade re-
lations, ‘China wouldn't follow through -
on the next step, which is to buy some -
US. tobaceo,” said Jim Starkey, vice
president of Richmond-based Universal .
Leaf Tobacoo Corp., the world's largest
tobacco leaf company. “This is a historie
vote, and we're very much in favor of it.”

. Howard Brindle, president and owner
of Piedmont Metal Fabricators in Louisa
County, sees permanent trade refations.
as nothing but good. His company,
which makes equipment for tobacco pro-
cessing plants, is now working on »
plant in Kunming, China. Over the past’
five years, about 20 percent of the comm -
pany’s. business has come from Chint.-
Brindle said. -

'metohmindlmtryintheus.ﬁ
under quite a bit of fire, 30 most of ther
business is being done offshore,” he said.’

Brindle said he hopes permanent’
trade relations with China will heip essa.
someo(themﬁmpheedmb

-mmuwu&w:mmo
jblackwel@tmesdisostch.com



Meat Safery, lst Ld-Writethru, f01so 0620
Glickman defends tesclng requrements fcr meat: plan:s

salmcnella rates Started dropping, INSERTS penultimate gfaf with
USDA having told GAQ there have been no delayed recalls Also moved
n general news lines. :
By PHILIP BRASHER=
Associated Press Writers:
WASHINGTON (AP} - Bacterial contamination of meat and poul:ry

- products has fallen because of salmonella limits the meatpacking
industry is fighting in court, Agriculture Secretary Dan Glickman
said Wednesday

“These standards are reasonable and reachable, ‘and most
1mportantly, the standards are working,'' Glickman told the Senate
Agriculture Committee.

A federal judge in Texas blocked the Agriculture Depar:ment from
closing down a Dallas beef processor that has failed at least four
serts 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 bacterxal limits, startxng in 1998 for
the largest plants.

The incidence of salmonella in ground beef has dropped from 7.8
percent to 5 percent in 2000, from 20 percent to 9.9 parcent in
broiler chickens, 8.7 percent to 7.7 percent in hoga, 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 taken
inte account regional and seasonal differences in che incidence of
the bacteria.

The limits were based on a survey of the average incidence of
salmonella in plants nationwide. For ground beef, no more than 7.5
percent of the samples taken in one testing can be posxtxve for '
salmonella.

“Such standards do not measure whether a product is safe or
whether the operation that produced the product is sanitary,'' said
Dane Bernard, vice president of the Nacxonal Food Processors
Agsociation.

USDA, which is appealing the judge‘'s decision, plans to xssue
additional testing. standards for camplyobaccer, a bacterium
commonly found in chicken, Glickman said.

Such standards force plants to make improvements, he said.

*‘wWithout some kind of benchmark, we have no way of measuring
success and progress in reducing contamination and foodborne
illness, '* Glickman said. "~“Without performance standards, we would
be relying on little more than an industry honor code.'®

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

- He did not offer any examples of where companies had refused to
issue recalls. USDA officials recently told the General Accounting
Office, the investigative arm of Congress, that they knew of ne
cases where a processor had delayed making one.

The agency also should be allowed to fine processors who violate
safety standards, Glickman said. The department's only options now
are to close a plant or to ask the-Justice Departmen: to file
criminal charges.

Copyright (c) 2000 The Associated Press 9/20/2000 6:23 PM~
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* Glickman: New mspectlon systen

The system shifts more
duties to company
employees so federal
inspectors can focus on

"meat-plant problems.

By XENNETH PINS

WEGISTER WASHINGTON BUREAL

Washingtan, D.C. — The
raduuionufsahnmehﬁnkndto

“The eviderwe is clear,” (Bkk
man said af a Senate Agriculture
Cmmnﬁeehﬂrmgonthem

*Owr  scence-based, prevention.

ariented food safety system is

working.®
Tmesystnnsh!ﬂsmmm

inspection  duties compary
employees 50 ftdenl mspodors
can fook for systemic problems in
packing plants. The (ederal
inspectors union has said the new

- system breaks s sacred trust with

consurners who believe an inde-
pendent person has inspected mest
before they purchased it at grocery
stores.
Glickman said the system has led
to rechurtions in salmonells rates
imvolving chickens, turkeys, hogs
* Sen. Bob Kerrey, D-Neb, said be
agrees some contamination refes
have dropped, it he sxid if is not
clear what caused the changes.
WWM'@‘:M: cook-
ng mext longer” Kerrey s:nd.
noting that the
Agriculture, supermarkets md
consumer advocates have wped

people tn ke more care in

Kerray

* Harkdn

preparing mest. ,
Sen. Tom Harkin, D-la, agreed.

hmnddmldythstﬁe
stem violates federal law, and
USDA'sinspectorguuﬂm

a5 pointed out flawe in the new

has reduced contammaﬁon rates

. which federa) bnspectm

TMLEDAsWashmg!c
officials, he suid, mst do
job of convincing thel
mspectars that the new sys
ensure safe and wh

prodchucts,
Curaline Smith DeWs

- mafety director {or the Ca

Science i the Public In

. noaprafit public hesith gr.

Eaps remain.

For example, 30 pevcer

food firms that were Ing
under the new sysiam O
- fully implemented them.
Regorier Kavoeth Pirs can be
{Tus) 7 S, o
yhebiures durey .t
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DE3 MCINES, [owa (AP) The U.S. Department 5f Agriculture is
Tarlng ST2DS U3 Suro antiIcmparitive practices in Tn2 L.vescock,
meatpacking and pouliry industries, top sffizials zay.

Michael Dunn, undersecretary for marksting and :°qulacory
ﬂroqrams, restified Monday-at a Senate Judiciary Committee hearing
l2d by Sen. Charles Grassley, R-Iowa. Dunn was responding to a
General Accounting Office report that said the USDA has the
ucborlty Lo stop ancxcomoetlcxve activity but has not fully used

LU

. Farmers 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 in the industry exerted control. '

The department's Grain Inspection, Packers and Stockyards
Administration, 1s responsible for investigating anticompetitive
practices.

The GAO reported that the Packers and Stockyards Administration
nas a staff of 18 economists that investigate complaints about
cattle and hog markets. The department has some lawyers who
investigate cases, but 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
working on investigations of anticompetitive practices, Dunn said.

He said Congress in recent years has cut money available for
requlating the poultry, livestock and meatpacking industries. The
department has developed  ~'rapid response teams'' to conduct
high=-priority investigations when necessary, Dunn said.

' Grassley, however, said he was surprised to learn from the
recent GAQ report how little work the USDA has done despite
repeatad complaints about the USDA's regulatory shortcomings.

‘Lawrence Dykman of the GAO headed the inquiry. He said the USDA
completed 57 investigations by March out of 74 cases it had opened
. between October:1997 and the end.of 13999. Of those, the department

“identified alleged cntlcompet1CLve pragtlces in only five
cases,'' he said.
‘ The National Farmers Orqanlzatmon in Ames commended action by
"he GAO and Grassley.
' "With all the mergers, consolidations and anticompetitlve
practices that have taken place in the last 10 years, it's
certainly time to exercise some regulatory authority and restore
2quitability and profitability -to family farming,'' said Paul
Olson, NFEO presxdent

{PROFILE .
{CAT:Agriculture;)
(SRC:AP:; ST:IA;)
3y

AP-NY-09-26-00 1921EDT

:SUBJECT: IA AGRI A
Copyright (c)- 2000 The Assocliated Press
Recelved by NewsEDGE/LAN: 09/26/2000 7:32 M




On food safety,

bioengineering and

restaurants’ health
~ responsibilities.
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* Dan Glickman 1%

. Secretary of Aqncuﬂuu Dan Glickman has dodgod cream mn tossed by animal
rignts activigts, baen peftad with nongenetically modified soybeans flung by & group
of bare-naked organic-food advocatas and narrawly escaped rotting Dutfaio entralls
huried by & save-ihoe-bison supporay,

No¢ one said running the fedaral government's fMith largest agancy would be easy.
But just a8 Glickman has defty sicestapped flying food, 30 has e navigated the
U.S. Department ot Aqneunura's Monstrous bureaucracy, which he acknowiedges
is *big and brutal, bmnctnmposnﬂc. ommm.mmudmmum

 biitieny annual budget, 95.000 ampigyees and enough policy statemoms o bury the

most seasoned politician, Glickmarn has been abie 10 implement 2 number of pro-
prams (hat directly impact the loodservice inchustry, while matnuhno a consistant
stand on comroversial issues.

?aho Glosnginesred foods. Glidkuman has jong been viewed a3 a kind at biotach

or, sapousing the vanefits of genstically modified organisms (GMOs) from he
day hoonaudofaenaacmm appointes in 1995, Sa passionately commited to
what critics have called “Frankentood.” he has deciared that the Unitad States will
aggressively push the World Trade Organization to encourage Eurcpean coun-
trieg=inany of which vehemurtly oppose geneticatly alterad adibiss—o accopt i
American-brod techniogy, .

Publia autery over bicengineersd products has forcad Glickman som his
position somawhat, & procass that began when antl-GMO soytean throwers
attacked him at the WTQO's Worlg Food Summit In Rome saveral years ago. °!
came back and asked, ‘What the neil is going onT At the time, thes word was that
this was the tachnoiogy of the future, Thia was the marel thing (0 do, the onty
way we were Qoing ta be abis to fusd the worid. | mougm. what |s wrong with
these people ™

Protest groups heve mada allogations, later picked up by the medi gk 7

mgn has acted mors in the Interest of e bictech |
can pmmbmnm ‘ﬁ ?wmq

T dwe

uwmywumuhem nvmmmtm i ' g

.....

—y mm«nﬁdm mat!bm mwn '
.= that it teditye m séfeiyland Ailaby  But cades that. afthougn au

) ,m-mmonlmwnmmn o mgmmmmnnTman
St m has m&-pemn Agvigory Committee on Blatschnology, which includes
Icientsts, consumers and farmers. “You cant force-teed geneticaily modified
mmmmlﬂmm ha says. You hmuwidooﬂﬂdmﬁm. and,
_ -to do that, you nead scientfically based pcigmants.”

Immediato solutions may not Be on the nerizan for Bicengineerad foods but. in

Giickanan's epinion, theyre all in plsce a8 far &3 food salety is concerned. On that
tepic, he taxes 8§ hard-line stand: enguring safety of the food supply is not onty
essential, It is achievable today. But irst, the proper authority (read: USDA) must b
given the groen ight 10 move forward in some critical areas.

" Heis scamant In his beliet (hat the agency should Nave the powar Lo lavy civi
fines againant meat and pouitry plants and to recall products when necss- » 26

o = -
-
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- 25 ury Prcsorwy. ine USDA can shut
down 3 plant, a togl Glickman describes as
"tha MorMic Damb of powars.” but has no ather
anfarcement-muscis at its disposal. Even i
tha agtncy daes opt 10 close & facility, local
courts can sverrule. This recently hapgpened in
Texas whan a U.S. disrict court tuled Mat the
USDA had overstepped its boundaries in
artamplng 10 close 3 meatpacking plant that
had tested positive several times for saimo-
neifa, *I'm concerned that some meat produc-
@rs will use this case to avoid thair odligation
to produce safs products,’ he says. “Right now
wa're otally dependant on the industry’s wills
ingness o recall aduiterated product in a
Chmely manner.”

Cartainly much has been done to promote
tood ‘safety during Glickman's tenure. Kay
among the accomplishments is an experi-
mental meat inspection program which has
USDA inspectors doing more tosting for

microtias . and sampiing for contamination,

leaving plamt employeas to the tragitional
poke-and-snift method of inspecting animai
carcanses. Me aiso credits the efforts of the
currant admin{stration with cutting in hait tha
_ presance of saimoneils on raw meat and
pouitry. "Amaricans enjoy one of the safest
tood aupplies in the warld, and that's due in
na eriail part to the fact that the Clinton-Gore
presidency has mada it 3 natianal prierity,” na
says. “This administraton has put scund sci-
ence at ihe heart of our madern food-safety
system.®

He speaks like & true polidcian, which is,
after ail, what Glickman has been for the past
two cecades. Although ne chaired the House
Parmanent Select Committes on intetiigence
for rveq Yearss presiding over the Aidrnch Ames
spy case, most of his political career has deon
focused on agricuiture. Prior (o his post as
USCIA leader, Glickman representod Kansag's
4th congressional district In the U.S. Houss of
Representatives for 18 years. During that time,
ne served on the House Agricuiture Commilive
- and chaired the subcommittess on Genersl
Farn Commodities and on Whaat, Soybeans
and Feed Graing. ’

e may never have been a farmer (he haa a
taw degroe), but he considers himseif & kindred
spifit. During his tenure, marked by & uduient

PUSTABRANTS U0 IRSTITHTIONS - NQVENBER I,

harm economy of Comm

© cultyral @xpOrtS thay ,“ﬂ\: BrCes ang 4qn.

plunged 1o NiSIOnc fows. al NGNS, e
virsally every tool at hig mw': 43 usaq
arS CODO: difect CABN Aasistancy, o ™
purchases for federal food m,'::““
insurance discoumts, expons sreditg ang ,::::
With the family farm a dwinaling part of me
ryral !andacape andt global curporate giantg
sefting prices, he concades that farm paticy s
not oftan the talk of tho Beitway.

Glickman fandly racails the days when max.

ing farm policy waa 3 big deal in (he nation's’

. capital, and he SXPIBISES UNeasingsy Over the

future of the American farm, Just how that con.
corn will play out in Glickman's post-agricui

" turessecrelary career is anybody's guess. On

that subject, he Mas decided (o remain mute
untit atter Election Day. As long s hs fermains
in office, ha prefers to discuss only food-reiat-
od topics.

Howewvor, Glickman won't admit to orofemng
one type of cuigsing to anaother, "Like mast
Amaricansg, | eat everything,’ he says, in an
eftort to be ali-inclusive. Byt he is willing to
commit 10 the fact that the Amarican diet is
unhelthy and obesity in ihis country is a
major heait threst. In an uncharacteristicalty
nonpolitical moment, he blames the restaurant .
Industry in part for the protiem. 1 balieve in
freedom of choice and the fres-markat sys-
tam® he says. ‘1 don't want the governmaent
tolling industry or the Amaerican peapie what fo

. do. Hut | da think roatayrants need o reduce

their portion sizes. Bigger s certainty-viot bet-
tef in this instance.”

He admits that other factors also share the
tlame for (he country's weight problem: a
sedantary lifestyte, aggravated by a tendency
10 st in framt of the television and the computsr
screen; lack of sducaion about nutrition; the
populanty of fad diste; and 3 food Ingustry that
ingists on infusing Products with excessive
amaunts of sugar and s, ’

" admit thal my waistine hes expanded
slong wsily many othkcn,‘ he cays. " don't
beileva thare are right and wrang foods. { aat
everything. iUs eating too much of averything
!hars bocame a probigm in 1Ny country.” ,

—Deborah Sitvar
: card-um

ted e
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"~ QOur Tests Reduce /-6 -00
Meat Contamination :
Withoutciting asingle pieceotdata, your A. \
Qct, 30 editorial “Clean, Green and Secret” ) :
calls the Department of Agriculture’s new :
safety tests for meat and poulitry “no good.” :
The truth is that USDA's new science-based
inspection system-which replaced an ar- .
chaicsystemthathad failedtokeepupwitha
century’s worth of progress—has dramati-
callyreducedtherateofsalmonetlacontami-
nation of meat and pouitry. And the Centers
for DiseaseControl haveattributed adecline
in food-borne illnesses to this new system.
- Why you think this important public heaith
benefitis “nogood” escapesme, but perhaps
it should not be so surprising given that the
majority in Congress opposed the new gys-
tem when it was first proposed.
You also mischaracterize USDA's intent
insettlinga recentlawsuitconcerning treat-
. mentofrats, miceand birdsinlaboratoryre-
search. Our choice wag between a court-im-
posed settlement and a resoiution via the °
rule-maidng process. We chose the latter be-
cause it would have involved the full partict-
pationof thepublic. USDA hasnointerestin
doing anything that will Impede biomedical -
researci. And in any event, this question is
now moot, as a receat act by Congress pre-
vents us from making any regulatory
changes forone year.
' Dan GLICKMANM
Secretary of Agriculture
Washington wsd AZE”
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Hotline Hums
Well After the
Thanksgiving

Turkey’s Done

Home Ec Teacher at Heart
Runs Lifeline for Cooks

By Bex Wurrs -
Pashingson Post Staff Writer

BesmBerrymuywwhaveahappy

the feed bag, chow down, spiurge, gobble
on
a.ndsarf.Sheahowuutombmym
don't die.

From her command center in the
ment of Agricuiture’s South Building, (Sth
Wing, second foor, down the hack corridor)

Berry and her staff at the agency’s Meat and

Poultry Hotline save liven,

Okay. The “Turkey Hotline" scaymhou-"

day chestnut, dusted off anei updated each
* year with a few fresh oddball questions from
callers bent on defrosting their birds in the toé-
letand such, -~

Butthuuthemyhehmdthestoqths
story of Bessie Berry, the sweet natured but
' no-gonsense woman who runs the show.
" About how Berry, 70, 2 14-yesr vetersn and
three-year manager of the Meat and Poultry
- Hotline, developed an obsession -with meat
and the various ways it can inflict pain, s
fering and sometimes death. '
" Berry says it all began with M, Thomp-
son's middle school home economics class in
Evuthne.()kh.,.‘iﬂunlenna&o({)khhm
ity.

Mrs. Thompson taught sevring and cooking

and when it came to getting the details fust

right, she took a back sest to: no one. Stitches
- were straight and tight. Meils were oot just
prepared correctly, but presented in a visually
appealing wxy on an immscuiste piate.

“[ wanted to be just like her. Boy was she
tough,” Berry said from behind her tidy desk,
explaining that she extrapolited her teacher’s.
attention to detail into 2 focus on the microbes
that can undermine good food presentation.
“It’s just another detail you have to take care
Aonomabmthnthsﬂndpmdnanm
what you want it be.”

Whmuhnghotﬂmamirombcoma
(\gnmm; private cubicie), Berry's
A

Thompson-inspired persona springs.
- quickly to the fore. She beging with & few

&xendhmd:butmuthbmb\m&-
vonn(ahortdcdanuw senitences, OCCRsEONr
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mmmw:wmmm which dispenses information o
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Players

Tithez Manager. U.S. Department of
Agriculture's Meat and Pouitry
Hotline.

Ages 70.

- tdwentiems Sachelor's degrea in
horma sconomics, University of
Maryland; master's degree in
consumer affairs, Howard
University, .

Familys Olvorcad: two children, one
grandchild. :

Previews joix Home economics
teacher, McKinley High School,
Wagshington D.C.

Pastimen: Painting, tennis.

“What do you mean there is ‘stuff in the
cavity? What kind of ‘stuff?” Berry asked 2
caller. ,

But she just as quickly lets ¢ warm smile
spresd aToss her face when a particulnrly
good question is aslend or 2 kind word offered.
And she will often roll out an elongated “AB-

" SOLUTE-LY" to reassure someone that it's

okay to do something, such as thaw out and
cook g turkey that has been in the freezer for

umzln(uuohy lmuwmtmuaood)‘

Berymﬂmcmwnotforlon&bmme
the light on ber phoue is blinking faster, mean-
ing the calls are starting to stack up. -

Berry is clearly 1 woman in command of her

-job, running a 10-person staff that handles sew

day during Thanksgiving week. But when she
first moved to Washington in 1963, she was
oot at all sure she wanted to stay, particularly -
after having lived for several years with her
former husband in Minnesota, 2 clean and

pared with the mmnd-mxnbhof the aa-
tion’s capital

But D.C’s charms eventually woa Berry
over, and she went oa to teach home ecosom-
ics for a year 2t McKintey High Schooi before
joining the Meat and Poultry Hotline in 1988,
one year after its creation.

Shchnseenmanychmgesmthemeo!

floodgates of concern over salmooella. More
recent scares over B coll and “mad cow” dis-

. easehnehtuothgphom

Keeping up to speed on dangerous {ood-
bome pathogens and providing information
that can protect heaith and save lives clearly

,gxmﬁeryadeepmaeotsamfxnon. But

shcunotaﬂabanmntm
- She takes 8 painting class Wednesc.s
nights: she plays tennis on weekends.

And this yesr, after closing up the hotime at
2 p.m. today, she will have Thanksgiving din-
per with her daughters and grandchid in
Rockville. She won't have to cook a thing, but
dqmmchmmmqmugaa.
sure answer.



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

By Randy Fabi : )

NASHINGTON, Mov 27 (Réucters) - Agriculcure Secretary Dan
Glickman said on Moriday that USDA officials were monlcorlng che
mad cow disease scare in Europe and reiterated that che U.S.
food supply wag safe and would not be affected by the outbreak.
‘ ‘Glickman told Reuters in an interview that the department
was closely monitoring the mad cow outbreak in Europe, but has
not sent any USDA officials to assess the situation.

"We've already taken regulaCOry steps in terms of feed use
for animals, Gllckman said.

The European Union has been shakén by fresh outbreaks of
bovine spongiform encephalopathy (BSE) -- better known as mad
cow disease -- in Germany and Spain over the weekend.

Beef sales in France have dropped almost in half since
major supermarkets said last month they might have sold
potentially rtainted meat. A

BSE's human form, known as new variant Creutzfeldt-Jakob
Disease, has killed more than 80 people in Britain and two in
France. There is no known cure for the deadly dxsease that
wastes away the brain.

In response to the mad cow cutbreak in Britain during the
early 1990s, the U.3. government in 1997 closed its borders to
all Européan meat imports, successfully keeping BSE from
infiltrating cthe U.5. food supply, USDA officials said.

"Our actions indicate that we felt the situation was coming
a few years ago," said Linda Detwiler, senior staff
veterinarian for USDA's Animal and Plant Health Inspectxon
-Service (APHIS). . :

Meat and bonemeal made from ground up carcasses and
~recycled into anzmal feed are wxdely believed to be the source
of BSE. :

On Friday, German Chancellor Gerhard Schroeder called for
an EU-wide ban-on bonemeal after government officials reported
two 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 long insisted that mad cow disease was not a
threat inside its borders because of superior feedstuff
standards and strict requlations,

Although no cases of mad cow disease have ever been found
in the United States, four Vermcnt sheep in July tested
positive for a disease distantly related to BSE. The USDA is
seeking legal authority to seize about 150 Vermont sheep
suspected of having transmissible spongiform encephalopathy.

{ {Wwashington Commodities, 202-898-8394, fax 202-863-1049))

REUTERS V .
Rtr 16:55 11-27-00

:SUBJECT: DOAG LIVﬁ SOYB EMFS GRNS FRAN SPAN EC CLAW ENGL TRAD GEN
Copyrlght {c} 2000 Reuters ‘
Received by NewsEDGE/LAN: 11/27/2000 S:07 BEM
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Represennng the [RS Tacks

' eople watching the Macy’s
Thanksgiving Day Parade yesterday
’ might have been lucky enough to spot
the Department of Agriculture’s new
“educational messengers™: Thermey, BAC and
Powe? Panther. They joined the U.S. Forest
Service's Woodsy Owl and venerable Smokoy
Bear on the 2%.mile route.

The Thermy character is designed to
encourage people to use thermormeters to
.ensure food is cooked to safe temperatures.
BAC is an ugly green bacteria to remind people
about safe food handling, and the panther :
wants kids to eat good foods and exercise.

And why were they marching? The
conseilsus was the publicity couldn’t hurt. But
. as on¢ official said: “If I were a kid and a giant
_thermometer came towards me, ['d run as fast
as [ could in the other direction.”




U.S. dces not share EU's mad cow fears - Glickman

WASHINGTON, Nov 22 (Reuters) - U.S. consumers do not share
Europe's "hysteria” over mad cow disease because of an
effective U.S. regulatory system, said U.s. Agricultufe
Secretary Dan Glickman pn3Wednesday. :

The European Union is struggling to rebuild consumer : \
confidence in Europe's beef after fresh outbreaks of bovine
spongiform encephalopathy (BSE), 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 was "something that we have avoided in our
country through having an effective regulatory system," he
added.

BSE's human form, known as new variant Creutzfeld-Jakob
Disease, has killed more than 80 people in Britain 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 cases of BSE or mad cow disease have ever been
found in the United States, four Vermont sheep in July tested
positive for a disease related to BSE. The USDA is seeking
legal authority to seize about 350 Vermont sheep suspected of
having TSE, or trangmissible spongiform encephalopathy.

: ((Randy Fabi, Washington Commodities, 202-898-8394, fax

202-863-1049)) : h
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TEXT:

President Clinton will propose spending $101 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 Seattle aftér meeting with victims of the 1993 outbreak of E.
coli meat contamination in the Pacnﬁc Northwest.

- .thkman also made a pltch for expanding his powers to regulate food
processors. "[ don't want another family to go through what the families I
met with this afternoon have been thr0ugh," he said.

Clinton called for i |mprovmg food safety in hxs 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 fram 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 one area where
people want the government to do more. -



"The health interests of consumers gnd 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, after
eating a Jack In The Box hamburger tainted by E. coli 0157: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 laborious process to test meat for it.

"And it pleases me to see the safe-food-handling labels still on meat,"
. shesaid. : _ “

COMPANY NAMES (Dialog Generated): Agriculture Department ; University of
Washington - |
DESCRIPTORS: Government; Department/Agency; Employee/Official; Federal;
Speech; Food; Safety. ' ; '
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BODY:

President Clinton wlll propose spending $ 101 mllllon more on food 1nspectlon
and safety during the next fiscal year, Agrlculture Secretary Dan Glickman said
Wednesday

Gllckman made the announcement durlng a speech at the University of
" Washington in Seattle after meeting with victims of the 1993 outbreak of E. coli
- meat contamlnatlon 'in the Pacific Northwest.

‘Glickman also made a pitch for expandlng his pbwers to regulate food
processors. "I don't want another family to go through what the famllles I met
w1th this afternoon have been through,' he said. »

» Clinton called for improving food safety in his State of the Union address
. . esday. And on Monday, the Agrlculture Department began a new system it hopes
. willl prevent contamlnatlon 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 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 complalnts a51de, 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.

Dlana Nole of Gig Harbor, whose firstborn son died on Jan. 22, 1993, after
‘eating a Jack In The Box hamburger tainted by E. coli 0157:H7, said she's
. pleased some progress has been made toward cleaning up the nation's meat . supply.

That includes faster tests to 1dent1fy the presence of the pathogen in meat.
Previously, it was a laborious process to test meat . for it. ,

"and it please me to see the safe-food-handling labels still on meat,'" she
1d ' . :
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SEATTLE Agriculture Secretary ‘Dan Glickman says his offlce should be given
more power to regulate food processors and help prevent food contamination.

Glickman made his pitch Wednesday durind a speech at the University of
Washington. He met earlier with victims of the 1993 outbreak of E. coli meat

contamlnatlon 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 Clinton will propose spending $ 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
ft hopes will prevent contamination in processing plants.

'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 dlfferently from any other threat to
public health, he said.

For fiscal year 1998' the USDAs budget for food safety inspection is $ 690
million, up $ 48 million from the year before.

Glickman said that while many people complaln about the government this is
one. area where pecple want the government to do more.

The'health interests of consumers and the economic interests of the food
ﬂxndustry are coming together and thats because 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 it is 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
federal 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 authonty 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 lack 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 questlons that the new HACCP system
too heavily depends on the industry to police itself.

However, Agnculture Secretary Dan Glickman is convincing in his
statements that this is a better system than the government - and -
consumers - relied on previously Given the number of foodborne



