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e United States 
Department of 
Agriculture 

March 12, 1998 

Ms. Ch1µfotte Kirk Baer 

Agricultural 
Research 
Service 

Senior Staff Officer, Board on Agriculture 
Suite HA397 
2001 Wisconsin Avenue, NW. 
Washington, D.C. 20007 

Dear Charlotte: 

·. 

Office of the 
Administrator 

;2026904437 

Washington, D. C. 
20250 

As discussed with you yesterday, a USDA group met on March 10 to coordinate our plans foiithe 
March 23 afternoon presentation to the NAS Committee to Ensure Safe Food from Productiob to 
Consumption. The following are our suggestions: ' 

1. As study contract officer, I will provide opening remarks on expectations, but a 15-mimJte 
period should be sufficient. This pie~ up a little time on your original draft agenda. I 

2. The 30-minute time allotment for the overview of the President's Food Safety Initiative 
might be a little tight, given that there will be two spokespersons. We suggest this be 
increased to at least 40 minutes. This will allow 20 minutes each. Dr. Catherine Wote , 
Under Secretary, Food Safety, plans to make this presentation on behalf of USDA. 

3. For the USDA program reports on food safety, we propose a four-part presentation, 
starting with a USDA overview statement by Deputy Secretary Richard Rominger. 
This will require about I 0 minutes. We are in the process of checking the availability o 
Mr. Rominger's calendar for this pUipose. In the event he is not available, another US A 
spokesperson TBD would make this presentation. 

This overview would be followed by three 20-minute presentations at the USDA Missi n 
Area level: (l) Food Safety; (2) Research, Education, and Economics; and (3) Marketin 
and Regulatory Programs. The suggested spokespersons are: 

( l) Food Safety 

Mr. Tom Billy, Administrator, Food Safety and Inspection Service 
Room 331-E, Jamie Whitten Federal Building 
1400 Independence Avenue, SW. 
Washington, D.C. 20250 (202) 720-7025 

(2) Research, Education, and Economics (REE) 

Dr. Eileen Kennedy, Deputy Under Secretary, REE 
Room 217-W, Jamie Whitten Federal Building 
1400 Independence Avenue, SW. 
Washington, D.C. 20250 (202) 720-8885 

# 2/ , 5 
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Ms. Charlotte Kirk Baer 2 

Dr. Kennedy's presentation will cover USDA food safety research and education 
programs in the Agricultural Research Service (ARS); Cooperative State Research, 
Education, and Extension Service (CSREES); and the Economic Research Service 
(ERS). 

(3) Marketing and Regulatory Programs (MRP) 

Dr. Isi Siddiqui, Deputy Assistant Secretary, MRP 
Room 228-W, Jamie Whitten Federal Building 
1400 Independence A venue, SW. 
Washington, D.C. 20250 (202) 720-7813 

Dr. Siddiqui's presentation will cover USDA food safety related programs in the 
Animal and Plant Health Inspection Service (APIDS), Agricultural Marketing Service 
(AMS), and the Grain Inspection and Packers Stockyard Administration (GIPSA). 

Key staff persons from the individual USDA agencies will be in attendance to help address 
questions that arise and to be introduced to the panel for future reference and contact. 

4. Regarding the membership of the study panel, USDA feels that a consumer organization 
should be represented. We are providing the following names for your consideration: 

(1) Carol Tucker Foreman 
Safe Food Coalition 

(2) Caroline Smith Dewaal 
Center for Science in the Public Interest 

5. I will arrange to deliver to you by tomorrow copies of several relevant food safety 
documents for advance distribution to panel members. 

I will be in continuing contact with you on these and other matters. In the meantime, let me know 
if additional input is needed. 

Sincerely, 

a~ 
EDWARD B. KNIPLING 
Associate Administrator 

# 3/ 16 
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FAX TRANSMISSION COVER SHEET 

NATIONAL ACADEMY OF SCIENCES 
··· COMMITTEE 'IO BNSUJlE SAPe FOOJ:> F1lOM PR.ODUcnON TO CONSUMPTION 

2101 CcmstitulicmAvmue. N.W. Wubfnatou. D.C. 20418 . l . ,. 

FOOD AND Nt.TBmON BOARD 
1NSmt1IE OF MBDlCINB 

BOAJU> ON MHtlCULTUIE 
JIJA'TJOMALDBEARai COUNCIL 

Pbaae: (2D2) 3l4-l 732 
fAX: (202)l3'-Z316 

Allison A. Y a.tes, PhD, RD 
Study Din:dor 
ayates@nas.edu 
202-334-1732 (phone) 
202-334-2316 (fax) 

NUMBER OF PAGES (mcluding this page): 3 

DATE: 

TO: 

COMMENTS: 

March 4, 1998 

Bd Knipling. 
Assoc. Administrator, 
USDAIARS 
FAX# 720-5427 

,,_ (2o2) 334-306'2 
FAX: {202) ll4-l 97• 

Attached is a list of the agencies whose current programs in food safety we would like presented to the 
Committee at it's first meeting March 23-2S. We'd like to schedule the open sessions during which such 
presentations can be made for the afternoon of the 23rd {between 1 and S pm) and the morning of the 
·.24th. Please look over the list of agencies; we'd appreciate input regarding whether the individuals 
named or their designees arc the most appropriate to provide this perspective, or whether others might 
be more appropriate for this initial background discussion. lfthcrc are other agencies or ofticel that we 
should include, please let me know. · 

Where question nuu:b appear, we really don't have a good Sllggestion for who would be the most 
appropriate. so your help there would really be appreciated. Also, please don"t feel that the time slots 
an: fixed; once we start contacting the appropriate individuaJs about panicipadng, rm sure we'll have 
to make many modific;atiom of who goes when_ 

Feel free to give me a call if you want additional information or would rather discuss the list in person. 



.. 

Draft of Public Discuuian. Meeting #1, 
Committee to En.Un Safe Food from Production to Consumption 

March23, 
O~ Se&!lion: 

l:OOpm 

l:lOpm 

2:30pm 

J:OOpm 

Focus and Rxpecta~ons of the Project 
Edward Kldp/Jng, A.&tOClate Adlllinistralor. Agricullural Research Service 
Contract Oflicer for the Committee ta btsure Safe Food from Prot!Mction 
ta Consumpllon 

Congressional Expec;tations 
Rep. Jos Skeen, R-2-NM 
Rep. Yic Fazio. D-3-CA. 

President Clinton's Food Safety Initiative 
Jim 0 'Hara, Dep. As.st. Secretary. DHHS 
Cathie Woteb, CPJersec. for Food Safety, USDA 

Break 

U.S. Department of Agriculture's Role in Ensuring Safe Food 

3:20 pm 

4:00pm 

4:20pm 

4:40 pm 

Food Safety Inspection Scmcc 
Tom Billy, Administrator. FS!S 
Questions 

Agricultural Research Servic;c 
F.d Knipling, A.uoc. Administrator, A.RS 
Questions 

Cooperative State Rcscarch. Education. and Extension Service 
?7 
Questions 

Animal Plant and Health Inspection Service 
?? 
Questions 
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March 2.C 

Department of Health and Human Servi~·s Role in Ensuring Safe Food 

1:30 am 

9:15 am 

Food and DIUg Administration 
Michael A. Friedman. Lead Derty C""'111issionu 
Questions ·. 
Centers for Disease Control 
Manis PotJer 
Questions 

Other Agencies 

9:40am 

10:00 am 

10:20 am 

10:40 am 

ll:OO am 

Environmental Protection Agency' a Role in Food Safety 
Lynn Goldman, Asst. Adwlin., Office of Prewntlon, Puticidu. and Toxic 
Sub.stance$ 
Questions 

Break 

Office of Sgcnce and Technology Policy 
Gerold Mantk 

Executive Office of the President 
Tom Freedman. Spec. Asst to the Presitkntfor Policy Planning 

Review Statement of Task. Study Plan 
Input on Planning of Workshop on Ensuring Safe Food 
JohnBailar 

Workshop Goals 
Suggestions for Speakers 

# 6/ , 6 
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NATIONAL ACADEMY OF-SCIENCES 
COMMITIBC TO ENSURE SAFE FOOD FR.OM PRODUCTION ID CONSUMPTION 

2101 CoastihltionAvcnue, N.W. Washingtnn, ll.C. W41ll 
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. FOOD AND Nl111UI10N BOAIU> 
IN~ OF MEDICNE 

BOAko ON AGR1cui,.nnu; 
NATIONAL RESE>JlOf coUNat. 

l'bonc: (l02)3l4·17Jl 
fAX: a01) 3l4-l316 

Edward B. Knipling 
Associate Administrator 
A grl~U ltutaJ Reseacch. SeJVicc: 
U.S. Department of Agriadturc 
Whitten Building, Roam 302A 
1400 T ndepcndcncc Avenue, SW 
Washington, DC 202SO 

Dear Dr. Knipli.ng. 

Phnnc:: (202) ll4-306'. 
PAX; (202) 33~1971 

PebruBJY 25. 1998 

I am pleased to provide you with the roster and biographical sketches for the members of· 
the National Academy of Sciences' Committee to Ensure Safe Food from Production to 
Consumption (enclosed). 

We have just set the first meeting of the Committee for March 23-2S, and are now 
working on the agenda. A$ the program officer' for this study, I'd like to invite you to n1cct with 
the Committee during an open session in order to discuss your understanding of the focus of the 
srudy and any comments you mAy wish to provide to the Committee_ 

We are in the process of asking some of the other federal agencies involved in food 
safety issues to name individuals who could provide infonuation to the Committee on their 
agency's prognim.s. 

The new Federal Advisory Committee Act Amcndtneot of 1997 th.at pertains to the 
committees of the National Academy of Sciences became effective December 17. 1997. Thus. 
we have modified some of otU procedures accordingly. l have enclosed a description of the 
op~ sy&Wn. and the required posting of the commiltetl for 20 cbys prior to finalizing the 
committee. Thus. the appointment process is not complcsted until after the first meeting. 

I would like to invite you to suggest background materials regarding food safety that you 
think would be useful for the Commit!= ta have. We have already provided the Committee with 
a copy of the President's Food Safety Initiative. 
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Edwlll'd Knipling 
Februwy 25, 1998 
Pagel 

;2026904437 

We will contact your office by the end of the week to determine a mutually convcnit:nl 
time for the c.ommittee to meet with you. 

Thank you for your assistance in this cmdcavor. 

c: M. PhilJips 
S. Schlicker 
c. Kirk 

Smcaely, 

~;a~ 
Allison A. Y Ph.D .• R...D. 
Study Dirccto 
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NATIONAL ACADEMY OF SCIENCES 
COMMITIEE TO ENSURE SAFE FOOD FR.OM PRODUCIION TO CONSUMPTION 

2101 Constitution Avenue:, N.W. Washingtan, D.C.10418 

FOOD AND NUllUTION 80.ARD 
INsnruTE OF MED1CJN£ 
Tclcpbone: (2Gl) ll"-1732 
fax No.: (102) 33£-2316 

John Christian Ballar 1111 M.D .• Ph.D. 
Chair 
Department of Health Studies 
The Univmity of Chicago 

Carole Ayres Bisogni, Ph.D. 
Associate Diicaor for Academic Affuirs ' 

and Associate Professor 
Division of Nutritional Sciences 
Cornell University 
Ithaca, NY 

David L. Call, Ph.D. 
Professor Emeritus 
Cornell University 
lthaca, NY 

MarshaN. Cohen, J.D. 
Professor of Law 
Ha.stings College of the Law 
Univcn1ity of California, San Fnmcisco 

Michael P. Doyle, Ph.D. 
Professor and Director 
Center for Food Safety e.nd Quality 

Enhancement 
University of Georgia. Griffin 

Lonnie J. King, D.V.M. 
Professor and Dean 
College of V cUl:rinary Medicine 
Michigan State University, East Lansing 

Gilbert A. Leveille, Ph.D.· 
President 
Leveille Associat~ 
Denville7 NJ 

BOARD ON ACiRICULl\Jic.B 
NATIONAL RBSEA.ltOI COUNCIL 

.. Tlllephanc: (202) JJ4.3062 
Fu No.; (2.02) 334-1971 

Committee Roster 

Richard A. Merrill. LL.B. 
Daniel Caplin Professor of Law 
University of Virginia School of Law 
CharlotteMlle 

Sanford A Miller. Ph.D. 
Professor and Dean 
OradwW: School of Biom~cal Sciences 
The University of Texas Health Scie.nc.c 

Center at San Antonio 

Harley William Moon, D.V.M .• Ph.D. 
F .K. Ramsey Chair in Veterinary Medicine 
V ctcrinaxy Medical RescB?Ch Institute 
Iowa State University, Ames 

Micha.el T. Ostcrholm. Ph.D. 
State Epidemiologist and Chief 
Acute Disease Epidemiology Section 
Minnesota Department of Health 
Minneapolis 

Thomas D. Trautman. Ph.D. 
Principal Scientist 
Toxic;0lQgy and Regulatozy Affairs 
General Mills 
Minneapolis, MN 

SJBf[ 
Allison A. Yates, Ph.D. 
Study Director and Director, Food and 

Nutrition Board 

Sandra Schlicker, Ph.D. 
Senior Staff Officer, Food and Nutrition Board 

Charlotte L Kirk Baer. M.S. 
Senior Staff Officer, Board on Agriculture 
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Biographical Sketches 

Dr. Juhn C. Bajlar OOMl is Chair of the Department of Health Studies at the Urrlvcrsity of 
Chicago. He received his M.D. from Yale University and his Ph.D. from American Univc:rsity. 
His TCSearch involves qllmltitativc health risk assessment with cm~ on the erosion of 
standards for scientific inference, pressures causing this erosion, and the ways the pressures 
might be reduced and quality preserv~ He retired from the Commissioned Corps of the Public 
Health Service in 1980, served as a Senior Scientist at the Environmental Protection Agency 
from 1980 to 1982 and tho Department of Health and Human Scxvice's Office of Disease 
Prevention and Health Promotion from 1983 to 1992. In 1989, Dr. Bllilar became a Professor in 
the Department of Epidemiology and BiostatistiC.S at McGill University and assumed his prcScnt 
position at the University of Chicago in 1996. He has served on numerous committees including 
those ofthc National Academy of Sciences, American Medical Assaciatio~ American Statistical 
Association and the Society for Risk Analysis. In 1993. Dr. Ballar was elected to membership in 
the Institute of Medicine. A well-known lecturer an scienc.e and public policy, Dr. Bailee is the 
author of over 200 scientific publications. 

Dr. Carole A Bisogni is Associate Professor and Associate: Director for Academic Affairs in the 
Division of Nutritional Sciences at Cornell University, where she also holds joint appoirrtmeri.ts 
in the Institute for Food Science and the Institute for Compemtivc and Environmental 
Toxicology. She received her Ph.D. hi Foods, Nutrition, and Microbiology from Cornell 
University. Her research interests inc1ude coni::umer food choices, risk communication and 
public perceptiow about food safety. She has published in scientific journals. written about food 
safety for the public.. and worked with community nutritionists and other professionals in 
developing educational programs for adults and youth in different settings. 

Dr. David L. Call is former dean of the College of Agriculture and Life Sciences at Camell 
University. Throughout his cnrccr. Dr. Cali's research has focused on analyses of go·vemmerit 
food and nutrition programs. identification and analysis of factors causing changes in nutrition 
and food consumption, mid international economic and development is~cs. He has served on 
numerou:1 national advisoiy panels including the National Ad vi:toiy Committee to the 
Commissioner of the Food Qlld Drug Administration, the Office ofTcclmology Assessm.tJ:it Food 
Advisory Panel and the White House Conference on Food, Nutrition, and Health.. Dr. Call is a 
former member of the Institute of Medicine's Food and Nutrition Board, the 1978 National 
Academy of Sciences Committee for a Study on Food Safety and Food Safety Policy. and former 
chair of the National Academy of Sciences Committc:c on Technological Options to Improve the 
Nutritional Attributes of Animal Products_ Having served as a member of the national level 
Board of Trustees for the Food Safety Council from 1979 through 1982, he has addressed fuod 
safety issues for many years. He has served at the state and local level on numerous 
commissions dealing with social and economic aspects of food and nutrition priorities. Dr. Call 
received his B.S., M.S., and Ph.D. degrees in agricultural economics from Cornell Univcrsity:and 
has published widely on food systQms illld coI13umer is:ruC!I. He is currently a Director of 'lbc 
Seneca Foods Corporation and a Trustee of The Mutual of New York Insurance Company. 

# , 0/ , 6 ... ·· 
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Marsha N. Cohen is Professor of T .aw at Hastings College of The Law University of California, 
where me has been since 1976. She received. her undergraduate degree from Smith College aDd 
a J.D. from Harvard Law School. Professor Cohen teaches courses in Admi.nistxativc Laws Bild 
Tarts. She represents the interest of consumers on the Institute of Medicine's Food Fontm. and 
was a member of its Committee on State Food Labeling. Presently, she is a consultant to the. 
Food Advisory Committee of the Food and Drug Administration and has consulted cxt.cnsively 
on food safety issues for Consumers. t)nion. Professor Cohen was a ~bcr of the KcystOnc 
National Policy Dialogue on Food, NUtrition. and Health.. 

Dr. Micbacl P. Doyle is Professor of Food Microbiology~ DJrector of the Center for Food Safety 
and Quality Enhancement, and Head of the Depaitmc::nt of Food Science and Technology at the 
University of Georgia. He is BD active rcsea:rdier in the area of foodbomc bacterial pathogens 
and works closely with the food industiy on isiues related to the microbiological safety of foods. 
Dr. Doyle's research focuses on the study oftbc mc:dwllsms ofpathogcnicity, the development 
of methods for pathogen detection. and the idc:zitification of means to control or eliminate 
pathogQJS from foods. He received bis Ph.D. in food microbiology from the Univorsity of 
WiscollSin. He was with Ralston Purina Company from 1977 to 1980 and on the faculty at the 
University uf Wisconsin from 1980 until 1991. He is a cuncntly a m~her of the Institute of 
Medicine's Food Forum and is a past member of the Food and Nutrition Board and Board on 
Agriculture's Panel on Animal Health and Vetcrinaey Medicine. He has published more than 
200 scientific articles including editor of two authoritative books. FooJbome Bacterial 
Pathogens and Food Microbiology: Fwu:lamentals und Frontiers. 

pr. Lonnie King is currently Dean of the Cullegc ofVct:erinaiy Medicine at Michigan State 
University. He was administrator of the Animal and Plant Health Inspection SeM.cc of the U.S. 
Dcpqrtment of Agriculture froUL 1992 to 1996. Before beginning his government carcc.r in 1977, 
Dr. King was in private vcterinaiy practice for seven years in Dayton. OH and Atlanta, GA. 
Untiljoining APHIS, his cxpcrfonccs have included field vcterinaiy medical officer in Georgia 
and station epidemiologist in Texas. He spent five years ill Hyattsville, Maryland in staff 
assignmcms in Bmcrgcn~ Programs as well as Animal Health bd'o:rmation. While in 
Hyattsville, Dr. King directed the developr;oent of the Agency's National Animal Health 
Monitoring System. He left APHlS briefly to serve as the Director of the Governmental 
Relations Division of the American Veterinmy Medical Association. From 1988 to 1991, Dr. 
King w.u the deputy administrator for APIDS Vetcrinm:y Services. He received his B.S. and his 
D.V.M. from Ohio StBUJ University. He also holds an M.S. in epidemiology from the University 
of Minnesota and an M.S. in public administration from American University. 

# 11/ 1(:5 " 
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Dr. Gilbert A. Leveille recently retired from his position as Vice President, R.csca{Cb & 
Technical Services with Nabisco, Inc. where he was responsible for fun.dam.ez;i.tal science, 
enalyticsl :scrviCC3, and extrusion research. He received his Ph.D. from Rutgers University. 
Previously, Dr. Leveille was Professor and Challman of the Department of Food Science and 
Human Nutrition at Michlgau State Uni~rsity and was Director of Nutrition and Health 
Sciences at Gcncial Foods CoipOration. He is a past president of the Institute of Food 
Tcchnologim and of the American Institute of Nutrition and is a member of numerous other 
professional organi7Jltions. Dr. Lcv~illc lectures widely and hu published over 300 :scientific 
papers and several books. 

# 12/ 16 

Richard A. Merrill OOMJ is Danie! Caplin Professor of Law at the Univcn.ity of Virginia Schoo! 
of Law, where he has been since 1969 and is Special Counsel to the Washington, D.C. law firm 
of Covington & Burling. Professor Merrill earned his A.B. at Columbia College and his LL.B. at 
Columbia University School of Law. He also received a BA and M.A. from Oxford University 
where he: was a Rhodes Scholar. From 1975 to l9n, he was Chief Counsel ofthe Food and 
Drug Administration. Professor Merrill teaches courses in Food and Drug Law, Administrative 
Law, and Environmental Law. He: has scxvc:d as a mei;xiber of several committees of the National 
Academy of Sciences and was elected to membership in its Institute of Medicine in 1978. He 
has hcc:n a consultant to the fonner Office of Technology Assessment of the Congress and the 
White House Office of Science and Tcc;hnology Policy. Professor Merrill is a fellow of the 
American Law lnstit~te and the Virginia Law Foundation and serves on the board of numerous 
law foundations. He is the author of law sthool texts_ as well as .numerous articles on Food and 
Drug Law and Administrative Law. 

Dr. Sanford A. Miller is Dean of the Graduate School of the Biomedical Sciences and Professor 
in the Departments ofBiochcmim:ty and Medicine at the University of Texas Health Science 
Center at San Antonio. He is the former Director of the Center for Food Safety and Applied 
Nutrition at the Food and Drug Administration. Previously. he was a Professor of Nutritional 
Biochemistry at the Massachusetts Institute of Technology. Dr. Miller has sc;rved on many 
national and international government and professional society advisory committees, including 
the Federation of American Societies for Experimental Biology Expert Committee on GRAS 

' Substances. the National Advisory Environmental Health Sciences Council ofNIH. the Institute 
of Medicine's Food and Nutrition Board and Food Porum, the Joint PAO/WHO Expert Advisoxy 
Panel on Food Safety (Chair). and the Joint FAO/WHO Expert Consultation on the Application 
of Risk Analysis to Food Standard Issues (Chair). He has received many honors ineluding lhe 
Esther Peterson Consumer Service A ward from the: Food Marketing Institute and the Atwater 
Memorial Lectureship Award from the U.S. Department of Agriculture and the Institute of Food 
Technologists. He has authored over 200 scienti.fic publications. Dr. Miller rccc::ivcd his M.S. 
and Ph.D. from Rutgers University in Physiology and Biochemistry. 
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Dr. Harley Moon (NASl is F.K. Ramsey Chair of Veterinary Medicine at Iowa State University. 
He has been a member oftht: National Academy of Science since 1991. Dr. MoC)Jl is most 
widely recognized for bis contributions to the basic understanding of intestinal diseases of human 
and animals. His expertise includes the development of vaccines for preventing E. coli infection 
in farm animals. livestock. disease eradication, infectious diseases affecting humans and animals, 
and prevention of edema disease in swine with genetically-modified vaccines. Dr. Moon has 
served on numerous advisory committz:cs including the World Health Organization's Expert 
Panel on cnteropathogcnic E. coli and Working Group on Immunology and Vaccine 
Development for Bacterial Entcric Infections. the Dcpartmcnt of Agricul~'s Task Force on 
Scrapie and Bovine Spongiofonn Enccpbalopathy0 Pioncc:r Hi-Bred Intcmational's Institutional 
Biosafcty Committee, and the Council for Agricultut1l1 Science and Technology Task Force on 
Antibiotics in Animal Feeds. His scientific publications number in excess of 200, with numerous 
book chapters on aspects of infectious disease. Prior to his current position, Moon was director 
of the Plum Jsland and National Animal Disease Centers, ARSIUSDA, and professor in the 
Department ofVetcriruuy Pathology at Ohio State University. He received his B.S .• D.V .M., and 
Ph.D at the Univcmty of Minnesota. 

Dr. Michael T. Ostetholm. is State Epidemiologist and Chief: Acute Disease Epidemiology 
Scctlo.n. Minnesota Department of Health. He is also an adjunct professor in the Division of 
Epidemiology, School of Public Health, University ofMinne!=.ota. Dr. Osterholm is considered a 
leader in the area of infectious disease epidemiology. He has led numerous investigations of 
io.fcctious disease outbreaks, i11duding foodbomc: diseases and is the author of more than 150 
papers and 12 book chapters regarding infectious disease epidemiology. Dr. Osteriiolm is past 
presidenl of lhe Council of State and Territorial Epidemiologists. He participates in the NAS 
JOM Forom on Emefging Infectious Diseases and rccc:ntly served on the CDC Board of 
Scientific Counselor. He chairs the Committee on Public Health and serves on the Public and 
Scientific Affairs Board, the Task Force on Biological Weapons, and the Task Force on 
Antibiotic Resistance of ASM. Dr. Osterholm is a.frequent consultant to Nill, FDA. CDC and 
currently serves as a principal investigator of CDC's Emerging Infections Program. 

"Dr. Thom.as D. Traulm8n is Principal Scientist_ Toxicology an.d Regulatory Affairs for General 
Mills, where be has been for nearly 20 years. He received his Ph.D. in Comp~vc 
Pharmacology and Toxicology from the University of California at Davis. Dr. Trautman has 
been activeJy involved in food industry efforts lo addre.u numerous food safety and regulatory 
issues including: the safety of food and color additives, pesticide residues, food allergy, 
packaging and other indirect additives, and various aspects of current and emerging risk 
assessment methodologies. He is a Diplomatc of the American Board of Toxicology and is Vicc­
Chair of the Food Safety Section oflhe Society of Toxicology. Dr. Trautman is a former 
member of the National Academy of Sciences Board on Agriculture. is a member and former 
Chair of the Toxicology and Safety Evaluation Division of the Institute of Food Technologists. 
alld was the founding Chair of the Residence Committee of the lntema.tional Life Sciences 
Institute. 

# , 3/ , 6 '·. 
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lOSth CONGRESS 
1st Session 

IN THE SENATE OF THE UNITED STATES 
November 10, 1997 

AN ACT 

;2026904437 

To ame.nd the Federal Advisory Committee Act to clarify public disclosUIC requirements that m: 

# 1 4/ 1 6 

. _ applicable..to. thc.Nlliirina.lA~y . .('If ScaCDCCS.RJ;Ui.thc National AQl!demy of .hbl.ic_ _ _ _ . __ . 
Administration. 

Be it enacted by the Senate and Howe of RepreJentativu of the United States of America 
in Congress assembled, 

SEcrlON 1. SHORT TITI..E 

This Act may be cited as the "Fcdc:ml. Advisoiy Committee Act Amendments of 1997." 

SECfiON 2. AMEND.MENTS TO THE FEDERAL ADVISORY COMMJ'ITEE ACT 

(a) EXCLUSIONS FROM DEFINITION 
Section 3(2) of the Fcdc:rel Advisory Committee: Act (5 U.S.C. App.) is amended in the 
matter following subparagraph (C). by striking "such term excludes'' ond all that folloWs 
through the period and inserting the following: "such term excludes 

(i) any committee that is composed wholly of tull-time. or pcnnanc:n.t part-time, 
officers or employees of the Fedc:ral Government. and 

(ii) any committee that is created by the National Academy of Sciences or the 
National Academy of Public Administration." : 

(b) REQUIRBMENTS RELATING TO TIIB NATIONAL ACADEMY OF SCIENCES 
AND THE NATIONAL ACADEMY OF PUBUC ADMINISTRATION 
Such Act is furthc:r emended by ICCbip>•ting s=on IS as section 16 and in$erting after 
section 14 the following new section; 

RBQUIREMBNTS RELATING TO THE NATIONAL ACADEMY OF SCIENCES 
AND Tiffi NATIONAL ACADEMY OF PUBLIC ADMINISTRATION" 
SEC. IS. 

(a) IN GENERAL 
An agency may not use any advice or recommendation provided by the National 
Academy of Scicuces or National Academy of Public Administration that was 
developed by use of a committee creat.ed by th8t academy under an agreement· 
with an agency, unless 
·. ( 1) the committee was not subject to any actual management or control by an 

agency or an officer of the Federal Govcro.mcnt; 
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(2) in the case of a committee created after the dat.e of the enactment of the 
Federal Advisory Committee Act Amendments of 1997, the membership 
of the committee was appointed in accordance with the rcq\iirements 
described in subsection CbXn; and 

(3) in developing the advice or i:ecommcndation. the aCademy complied 
with 

(A) S\lbsciction (bX2) through (6), in the·case of any advice or 
recommendation provided by the National Ace.d.cmy of Sciences; 
or 

(B) subsection (b)(l) and (S), m the case of any advice or 
rocomm.cndatian pmVidcd by the National Academy of Public 
Administration. 

(b) REQUIREMRNTS 
The rcquirancntt 1efeucd to in subsection (a) are as follows: 

( 1 ) The Academy shall determine aud provide public notice of the names and 
brief biographies of individuals that the Ar:adcmy appoints or intends to 
appoint to BCIVC on the cammittee The Academy shall determine and 
provide a reasonable opportunity for the public to comment on such 
appointments before they arc made or, if the Academy determines such 
prior comment is not practicable. in the period immediately following the 
appointments. The Academy shall make its best effons to ensure that 

(A) no individual appointed to serve on the conimittcc has a contlict of 
interest that is relevant to the functions to be performed, unless 
such conflict is promptly and publicly disclosed and the Academy 
detennines that the conflict is unavoidable., 

(B) the committee membership is fairly balanced as determined by the 
Academy to bc·appiopriatc for the functions to be performed, end 

(C) the fiDal repon of the Academy will be the result of the Academy's 
independent judgmCfJt. JherAcadem.y shall ~e that individ~s 
that the Academy appoints or intends to appoint to serve on the 
c:ommittee.infOIIll the Academy of the individual's conflicts of 
inb:u'est that 81"CI rclCYaDt to the functioll.'I to be performed. 

(2) The Acadezny shall dctcnnine and provide public notice of committee 
meetings that will be open to the public. 

(3) The Academy shall en.sure that meetings of the committee to gather data 
froin individuals who lll'C not o:tticiab. agents, or employees of the . 
Academy are open to the public, unless the Academy determines that a 
mccting would disclose matters described in seetion S52(b) of title 5, 
United States Code. The A~demy shall make available to the public, at 
reasonable charge if appropriate, written materials presented to the 
committee by individuals who arc not officials, agents, or employees of 
the Academy, unless the Academy dctcnnines that making material 
available would disclose matters described in that section. 

# 1 5/ 1 6 ., 
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( 4) The Academy shall make available to the public as soon as practicable, o.t 
reasonable charge if appropriate, a brief summary of any committee 
m.ccting th.al is not a data gathering meeting, unless the Academy 
determines that the summary would disclose matters desculx:d in section 
SS2(b) of title 5, United States Code. The s1nnmary shall identify the 
committee members present. the topics discussed.. materials made 

. available to the committee, and such other matters that the Academy 
determines should'bc included. 

(S) The Academy shall make available to the public its final report. at 
rca.sanable charge if appropriate, unless the Academy dctcnnines that the 

~ ..r:epart_'c'ro:uld disclose matters ·dcscribe.d.in section..552(1>).af title 5, United 
States Code. If the Academy dc:tmnines that the report would disclose 
matters described in that section. the Ac:ademy shall make public an 
abbreviated version of the report that docs not disclose those matters. 

(6) After publication of the final report. the Academy shall make publicly 
available the names of the principal ~ewers who reviewed the report in 
draft form end who are not officials, agents, or cmployee3 of the 
Academy. 

(c) REGULATIONS 
The .Admini$tr81or of General Services may jssuc regulations implementing this 
section." 

(c) EFFECTIVE DATE AND APPLICATION 
(1) IN GENERAL 

Except as provided in paragraph (2), this section and the amendments made by 
this section shall take effect on the date of the enactment of this Act. 

(2) RETROACTIVE EFFECT 
Subsection (a) and the amendments made by subsection (a) ~ be ~ffoctivc as 
of October 6, 1972, except that they shall not apply with respect to or otherwise 
affect any particular advice or recommendations that arc subject to any judicial 
action filed before the date of the enactment of this Act. 

SECTION 3. REPORT. 
Not later than 1 year after the date of the cnactme.nl of this Act. the Admini.!ltrator of 
General Services shall submit a report to the Congress on the implcmcntatfon of and 
compliance with the emendments rnade by this Act. 

PDSSed the House ofRepn:sentatives November 10 (legislative day. November 9), 1997. 
Attest: Robin H. Carle. Clerk. 

# 16/ 16 -.., 
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1 CJ Food Safety and Inspection Service 

U.S. Department of Agriculture 
Thomas J. Billy, Admuiistramr 

2 Cl FSIS Responsibilities 
• ~the safety of meat, poultJy and egg products 
• Legal audiority · 

- Federal Meat Inspection Act 

- Poullty Products lnapection Acl 

- F.gg .Products Inspection. Act 

3 w F oodbome Illness-the Problem 
• Mea, pou.ltiy and egg products an= high-risk foods 

;2026904437 
:.iUl-:U.;S-:::>C"t f 

• 5 million illnesses and 4,000 deaths attnbutcd to Jneat and poaltly products-each 
year 

• Traditional FSIS food safety prograai did not adequately address miaobiological 
haards 

,.. CJ Most Common Pathogens 
• Campylobacter jejunVcoli 
• Salmonella 
• E. coll Ol57:H7 

• listeria monocytogores 

s CJ FSIS Activities 
• Set food safety standards 
• Domestic 1111.d import iaapoctio.n 

• F.metgC11cy response and epidemiological investigations 
• Enforcement 
• Food suety education 

& LJ Set food safety standards 
• Microbiological 
• Facilities and equipment 
• Labeling 

1 el Inspection 
•Domestic 

- 6, SOO Fodenil plantll and 2.,SSO State plants 

- Inspect 137 million livesU>ck llDd 8 billion birds cad!. year 
- lD5pcct allied indusbie:s 

• lntematiQnal 
- Review foreign inspection programs for cquivlllc:na: 

# 2/ ,, ,.. .... 
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- Point-<1f entry. inspection 

;2026904437 
:.:IU 1 -::11.:11-;;,c-r t 

a CJ Eme~gency response and epidemiological investigations 
• Retention, detention, or voluntary recall 

• Investigate reports of foodbome hl7..ards and di!IC8SC outbreaks 

g Ll Enforcement 
• Wilhhold inapcction from adultented product 
• Suspend .inspection if pJOCeU not under control 

• Withdraw inspection if plant does not adequately address problem 

10 c:l Food Safety Education · 
• F.asure safe handling of meat, poultzy, and ea products by f'ood handlcn 
• Farm4o-{able food safety education 

11 LJ Strategy for Change 
• Began in 1994 

• Expert studies guided strategy 
- NAS report on meat aad paultry impcction-1985 

- NAS report DD poultry inspcction-1987 . 

12 tJ Strategy for Change-Elements 
• Reorganization 

• Inspection m odemil.ation 
· • Improved public health focus 

• Regulatory reform 

• Fum-to-tablc food safety 

1~ (:l Reorganization 
• Streamlined managcmenl structure 

• Consolidated field fon:e 

• Increucd public health focus 
• lnacased focus on policy, rulemaking. and program dcwlopmenl 

14 CJ Inspection Modernization 
• ·Pathogen Reduction and HACCP final rule 

-HACCP 
- Performance standards for Sabrtonella 
- Standard nperating procedures for !lllllitation 

- T eating for generic E. oolJ 

1s Ll Improved public health focus 
• Reorganii:ation cmsted Office of Public Health ·and Science 
• Heightened focus on palhogcm, inchading cmel'ging 
• FoodNet active surveillance network 

# 3/ ,, 
r" ...... 
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• Improved emergency .rapome syslem 

• Grcaler reliance on epidemiology and risk asaeasmeot 

1~ Ll Regulatory Reform 
• Review of existing RlgQlltions-1996 

• Goal is to revise replations 
- Consistmt with HACCP 
- .Pafonoance stand.ads 
- Rc:moTc unnecesary regulatory obsllcla lo innoYlllion 

· • Acccomplishmcnts 

;2026904437 
.:llU.L -::J.L~-o:J.c."T t 

- Eli:mindc prim appronl foe fm:ility blaqirints. eqmpment, and PQC plans 

- Proposal to mcige llnilation ~alati.ona far a.t aid poultry 
- Proposal to llbend llmlard9 of identity 

11 CJ Fann-to-table food safety 
• Animal production 

• Tnauportation 
• Retail 
•Consumer 

1a eJ Partnerships 
• Federal, State, local govenunent 
• In.dusby 

• Consumer 

19 ~ Research 
• Guide and snpport research addressing public health needs 
• Food Safety Resean:h.Agenda--1997 

20 CJ Future Directions 
• Complete HACCP implementation 

• .Redeploying resoon:es 
• Farm-to-table food safety 
• Risk asscssmcol 

# 4/ ,, 
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FAX 
OFFICE Of' THE .A,s.,OCIATE ADMINISTRATOR, ARS 

ROOM 302-A JANIE WHrlTEM FEOERAL BUil.DiNO 
WASHINGTON, D.C. 202!50030 I 

202-720-3658 

To: 

Fu#: 

Joan Mondschein, FSIS 
Bill Franks, AMS 
Craig Reed 

690-0550 
. 720-6496 
720-3054 

From: Edward B. Knipling 

Subject: NAS Food Safety Meeting 

COMMENTS: 

FAX: ZOZ-720-5.4~ 7 

Date: March 17, 1998 

Pagea: 7, including this cover sheet. 

These are dfaft overheads for the REE part of the food safety briefing to the NAS Committee. 
They may be useful as a model for preparing something similar for the Food Safety and MRP 
mission areas presentations. 

Enclosures 

cc: 
Jeff Becker, MRP (720-5775) 

# 5/ ,, 



03-18-98;09:44AM;USDA FSIS OA 

03/17198 TUE 12:~.!_~AX. 202 720 5Ut lJ .:>UA n..n,ui v.aa ;2026904437 
# 6/ 11 

1 

U. S. DEPARTMENT OF AGRICULTURE 

Research, Education, and Economics (REE) Mission Area 

• Agricultural Research Service (ARS) . 

• Cooperative State Research, Education, and Extension Service {CSREES) 

• Economic Research Service (ERS) 

• National Agricultural Statistics Service (NASS) 
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REE FOOD SAFETY PROGRAMS AND BUDGETS 

• Research 
(ARS and CSREES) 

• Risk Assasment 
(ARS, CSREES, and ERS) 

• Education 
(CSREES and ERS) 

Total 

FY1998 

S 56.6M 

4.7M 

2.8M 

S 64.l M 

Proposed 
FY1999. 

S+17.8M 

+2.8M 

+S.OM 

$ +25.6M 

# 7/ 11 
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REE FOOD SAFETY RESEARCH (FY 1998) 

• ARS (SS0.4 M) 

• Microbial Pathogen Reduction 

• Mycotoxins 

• Chemical Residues 

• Poisonous Plants 

• CSREES (S6.2 M) 

• Formula Funds to Land Grant Uniyersities 

• Competitive Funds (National Research Initiative) 

• Special Grants 

# 8/ , , 
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REE PATHOGEN REDUCTION RESEARCH APPROACHES 
(ARS and CSREES) 

• Multiple Microbial Pathogens 

• Multiple Commodities (Meat, Poultry, Fruits, Vegetables) 

• Pre- and Post-Harvest 

• Diagnostic Methods 

• Microbial Biology/Ecology/Etiology/Epidemiology 

• Interventions 

· • Pathogen Resistance to Treatments 

# 9/ 11 
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REE FOOD SAFETY RISK ASSESSMENT (FY 1998) 

• ARS ($4.5 M) 

• Evaluate Pathogen Reduction Strategies 

• · Develop Pathogen Growth and Survival Models 

• Improve Modeling Techniques 

• Collect Baseline Data (e.g., Food Consumption Surveys) . 

• CSREES ($150 K) 

• 

• 

• ERS(S33K) 

• Evaluate Costs/Benefits of Alternative Pathogen Control 
Strategies 

• 

# , 0/ , , 
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REE FOOD SAFETY EDUCATION (FY 1998) 

• CSREES ($2.4 M) 

• Consumer Education 

• Retail Sector Outreach via Land Grant Univenities 

• ERS ($420 .K) 

• 

• 

# , , / , , 
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BACKGROUND 

NATIONAL COMMISSION ON THE FUTURE OF 
FEDERAL FOOD SAFETY REGULATION 

Federal regulatory oversight that is effective and credible in ensuring the safety, 
wholesomeness and proper labeling of food is important to public health, to public confidence in 
the food supply, and to the strong competitive position of the U.S. food industry in world 
markets. Progress has been made recently toward needed modernization of the current system 
with the establishment of HACCP (Hazard Analysis and Critical Control Points) as the conceptual 
framework for the Federal government's food safety program: HACCP requirements are being 
implemented for meat, poultry, and seafood and under consideration for other segments of the 
food supply. 

The major remaining obstacle to the long term success of the Federal program is 
maintaining the capabilities and credibility of the food safety agencies themselves in the face of 
enormous pressure to reduce Federal spending. The capabilities and successful functioning of the 
Food and Drug Administration (FDA) and the Food Safety and Inspection Service (FSIS) are 
especially important in three areas: (a) providing sufficient and effective inspection oversight of 
HACCP and other regulatory requirements; (2) identifying and understanding food safety hazards 
and setting scientifically and technically sound food safety performance standards to address the 
significant hazards; and (3) encouraging and effectively overseeing the introduction of new food 
technologies that can improve the safety, nutritional quality, convenience, and economy of the 
food supply. 

PROPOSAL 

Establish a Congressionally-chartered National Commission to define the current and 
future needs of the Federal food regulatory system in the three key areas of inspection, scientific 
and technical infrastructure, and technology transfer and to make recommendations regarding 
legislative, administrative, organizational and funding changes required to meet those needs. 

COMMISSION MEMBERSHIP 

The membership of the National Commission would include leaders from business, 
government, the scientific and public health communities, and consumer and public interest 
organizations. Members would be appointed by the President on the basis of nominations made 
by the leadership of both houses of Congress and the Secretaries of Agriculture and Health and 
Human Services. The National Commission would be chaired by a person of independent national 
stature and credibility and with experience germane to the topics of food safety and public 
administration. 



QUESTIONS TO BE ADDRESSED 

Among the questions the Commission would be expected to address are: 

(I) Inspection: What is the appropriate objective, manner and frequency of Federal 
food safety inspection? What is the appropriate relationship among the FDA, FSIS, state and 
local inspection programs? What are the acceptable alternatives, if any, to the inspectional 
oversight provided by government inspectors? 

(2) Scientific and Technical Infrastructure: What scientific and technical capabilities 
should the Federal food safety agencies have to do their jobs? What are the current shortfalls, if 
any, in the current scientific and technical capabilities of the agencies? How should those 
shortfalls be addressed? 

(3) Technology Transfer: What is the appropriate role of the Federal agencies in 
encouraging and overseeing the introduction of new food technologies? What are the current 
obstacles to technology transfer? What changes are required to address these obstacles? 

The Commission would be expected to recommend specific changes in current legislative 
authorities, administrative practices, and organizational structure required to meet current and 
future needs regarding inspection, scientific infrastructure and technology transfer. The 
Commission would also identify the financial and human resources required by the Federal 
agencies to carry out their roles and present options for financing the agencies through 
appropriated funds, user fees, or some combination of financing measures. 

RESOURCES AND TIM ET ABLE 

The National Commission would be funded jointly by the U.S. Department of Agriculture 
and the Department of Health and Human Services. The two departments would support the 
Commission's work by providing staff support and such data, information and analyses as the 
Commission may request. The Commission would also solicit input from interest groups and the 
general public through public hearings and other means. The Commission would submit its report 
and recommendations to the President and Congress by December 1998 
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16 
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20 

21 

22 

23 

24 

25 

26 

27 

28 

Partial Listing of Outbreaks Traced to 
FDA-Regulated Foods, 1990-1997 

Date Vehicle 

1990 Cantaloupe 

1990 Tomatoes 

1990 S!niwbcnies 

Nov. 1991 Apple cider 

1991 C1111taloupc 

1992 Oysters 

1993 Oysters 

1993 Applti cider 

1993 Tomatoes 

1994 Scullions 

Feb.-May 1994 Milk 

April 1994 Potatoes 

June 1994 Clam chowder 

JuJy-D1ic. 1994 lC!.': cn:am 

Fall 1994 Potato salad 
( wiconfirmcd) 

Sept. 1994 Bean dip 

Jan. 1995 Oysters 

Mar.-July 1995 Alfalfa sprouts 

Muy-Juuc 1995 Orwigc juice 

July 1g95 Lettuce (leafy green, red, 
romaine) 

Sept. 1995 Lettuce (ronuilne) 

Sept. 1995 Lettuce (iceberg) 

Oct. 1995 Lettuce (iceberg) 

Jan.-Feb. 1996 Oysters 

May-June 19% Lettuce (mcsclun) 

May·JlUle 1996 Lettuce (red le11f) 

May-June 1996 Raspberries 

Fall 1996 Apple cider 

Compiled by CSPI 
Updated August 22, 1997 

Etiolo&Y Reported 
Cues 

SaJmonella chester 245 

Salmonella javiWla 174 

Hepatitis A 18 

E.coli 0157:H7 23 

Salmonella poona >400 

Norwalk virus 250 

Norwalk-like virus 27 

Cryptosporidia 213 

Salmonella montevidco 84 

Shigdla flcxneu 72 

E.coli Ol04:H21 19 

Ckislridiwn botulinum 29 

Clostridium botulinwn 2 

SaJmoncllu e11lerilidis 593 

Listeria monocytogencs Not ;mailable 

Clostridium botulinwn l 

Norwalk-like virus 44 

Salmonella stanlcy 242 

Salmonella hartford 63 

E.coli 0157:1-17 70 

E.coli 0157:H7 20 

P.. coli Ol57:H7 30 

E. culi 0157:H7 11 

Nut nv11ih1blc 71 

E.coli 0157:H7 Ill 

E.coli 0157:H7 27 

Cyclosporu cayctanensis 1465 

E. coll Ol 57:H7 6 

States/ 
Provinces 

30 

4 

2 

l:MA 

23 

Not 
ova liable 

1: NC 

l:ME 

3 

2 

!:MT 

1: TX 

1: CA 

41 

12 

1: CA 

3: FL, TX, 
GA 

17/ 
finland 

21 

l:MT 

l: lD 

I: ME 

!:OH 

Not 
available 

1: CT 

I: IL 

21/2:0N, 
QUE 

l:WA 
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29 

30 

31 

32 

33 

34 

3.5 

36 

37 

Date Vehicle 

Sept. 1996 Eggs 

Sept.-Ocl. 1996 Apple cider 

Oct. 1996 Apple cider 

Oct. 1996 Apple juice 

Jun. 1997 Oysters 

Mlll.-April 1997 Strawbe1Ties 

MllI.-Jime 1997 Raspherries; L~ttuce 
(mesclun) 

June -July 1997 Basil 

June-July 1997 Alfalfa sprouls 

Compiled by CSPI 
Updated August 22, 1997 

Etinlngy 

Salmonella cnteritidis 
-

Cryplusporidia 

E.coli 0157:H7 

E.coli Ol57:H7 

Norwalk virW1 

Hepatitis A 

Cyclospom 

Cyclospora 

E.coli 0157:H7 

SCI & TECH POLICY;# 31 3 

Rtpurted Sti&tea/ 
Cues Provinces 

250 1: SC 

31 !:NY 

14 I: CT 

66 3:WA, 
CA, CO/ 
1: BC 

432 5 

236 l:MI 

1450 8/ I: ON 

260 3:MD, 
DC, VA 

7() 2: VA, MI 
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FAX COVER SHEET 
Time: S P1"4-

TO: 

Company: h.o-.,,_,,, .. bc 'Po II cy ( O~Vlc.t I 

FaxNumber: L\'5Co- (Q\)'"J{ Phone Number: 

Total Number of paecs INCLUDING this c.:over sheet: 

SENDER: S h4 funr 61 &.rT> LI"-~ S0v...:~ ~ \i_J(ici. ( 

SENDER'S Phone Number: --"'-'f._,_·~-=..,;i(f......_.\~----
This message is iX'ltCI1Jed only for the lJSe! o:fthe individual or entity to which it is 
addressed. 1t rony oontuin inf0rm.ation lhat is pl'iviledgcll or confidentfal. IfJh,j 
rca<ler of this me..~~sc is not the intended recipient, you arc hereby notified tba! any 
di.:i$minlltion, di.r,tributi.on, or copying of this n1essa13e is prohib[ted. If ynu h;ive 
rcce.ivcd this m~sa~e in error, plC11~e notify us immediately by telephone. 

SUBJECT: N ~ S li.-rf--tt-J ~\ \y \e}t..er-, 
COMMENTS: ~~*eJ. tt~'""'- ir ~S 

Tel: (2D2) 3J'2·9l l0 
Fu: (202) 26,-4<JS4 SuiltJ JOO 
llome P~e: WWW.C!IJIU"llll.«g 18'7l Cunnectiullt A~nue, N.W 

Mlchaol F. l"'<cbl<m. I'b. D. 
Exea.rtive Director. 
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CliMOCllA'~IC CACJCJS-·CMAIAMAN 
/l.='~lli:IPRIP. T!0"11ii Co:illM 1'rTEE 

l\L:iMIC ,JL. t Uttt 

.. f.·3•5LA~,r· 

Or. A.Uison Yak:!'i: 

• . 

. 

«r:on'lt~SI at tfJt llnttcb i»tattll 
l,tamtr at l\t~UU't"ntatil.1n1 

"'1.:i~tmiiac~. llct 2~i'1~.503 

April l 7. 19911 

Natior • .iu Ac&d¢fn}i elf Scier:icc:!i 
Ccun.mlltee 10 Ensure Sau Food Frnin Prodnc1lon rll ConsumJ'tiun 
210l CoMtitutloo A\lcuuc, N.W. 
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Thunk. you for tht: invita1in4 t1;1 1nemf the h1itiaJ meelin~ of tlw Committee to Ema.ire Sate Frn1'1 
frt"t1~' P'rodui:tiun 10 Cons.ui11plion. Alchough [ W"'9 unahlti to attend, l have :Hlmt: ~ommenlS tn 
p4S$ an to the conimimn:I' to help und~:stand co11gresi;ional i nttmt Ali lht ~h.ief propon.;:nt of th~ 
&rudy Md t.ht. incJusiori of fwtds in rtic. Agriculture Approp1i"'io11.11 Act far FY '9R, T tu1ve a 
~r:;onal i11tcr~t il'l 5et:"i.ng thut your c.omrnitte.: make reuimm<.-r.Wiltion.& thu will be ~eful to 
(;(lngrc':i in deciding food sufety rok\~er;f policy questions. 

r h1wc= w ex.pre~i con~m from the 011t:iet a1 lha (;CJmposition of tlw pMel. My pretbrcnce would 
have been 11 p:-tneJ c.:tmprised cf mcnlbeni. in addhion to Npre~ntins a.codcmic Rnd ~c1e111i fie 
backb'l'Ot'111ds, wilfl significant r:xperiem:::d with thi: operiuiou uf tht! resulutOl'Y tOod :srltety sys:.em 
l hc:Jiove the1·e were t".ltltSli1ndi.n~ c1mdi~arcs ~co11w1e:ndc:ed ro yi'.\\I. repre!ICr'lting bOih offi:cU::ci 
iudmaries a.s well u11 cori:;vmcr·oriented grOLJ?S who P<-ISU~d real world ""'pariencl! wifh thu 
regulatory !fYlitein. In my vi-i:w1 n:pri;aen111tive!! fmm rhos.!! ~l1p11 <:ombinM with pi:U'!el tnemberg 
with !ltrung w:ad.emic. b4ck1Jro1.K1'13 would huvc s.:ren~the11~ the: pqnr,L 

Bacuu:tt' of Lne composihon of the JlM.el Ill determined hy NAS, I b~liev~ it wtll be I\ re~I 
obftllenBe Lo WlderstWtd the complexity of the eixl~ting !ly!ltem well -'Pol.igh m ma.Ji;" useful 
recommc:ndation!I. ( especially urge you Mt ro aet buyg@<l down hy overly fo .. ~usins nn :icl=nific 
q~ions. Two of y111.1r rru;k sratemenll! .r.r~: 1de1cnnine the ~ci~nlific basiii of !ln effecrive food 
!IUfocy :rysrem.: :arid a identify scietuil'i~ nc~ili: Md gaps wirhiri ihe current system." ihoi!c! 
quf!:!lrions tre importllJll, hue ConQleliR i~ pw-ricl1lmi}' in11:ri:s1ed Jn recommendatinmi lhac c:an 
cra.n1d1tc LUlY !JC)crHific-Nlsed tindin1s into ch.anaes that will 1111\b: the rt:gul.a1ory structure niore 
L:t!t!cti'lle'- Out· conibrence 1-.::port lanM~gt'l s~ifically poi.;es th~ que.9tlon of "which current 
lut\ccions" .. ~ahoul.:I oo M::iig,.ned or rca.Mi~ned (0 1:xi1:tlng food 9a.tely ~enc:it'ls. or Ill\ 
iuuc:pcndenr. tbc.1d safety .a11cncy." Wich cho e"ccpLion of ill VAQLIC reference to "or1iani:attionill 
cluu1.(!;1!1;,u l lina lhtll iinpC1rttmt quea~ion nti:o;5il1E from yC1ur 81.atemcnc of Tau, iU\d l i:hallm-.g-e 
you not Co ovi::rl'k)I: it 
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I am also concerned that your upcoming public meeting oontain balanced viewpoints. Certainly 
feedback from groups a:flected by food safety issues is important. But the congre11sional need is 
that you translate such feedback and analysis into reconunendations about the current regulatory 
and qency framework. Havin& balanced input from federal and state regulators would seem to 
be one of the highest needs in your composition of any public forum. 

A great deal of interest has been generated by the initiation of this study, and Congress is eagerly 
awaitins your recommendadom. The Committee's consideration of a possible two-phase study 
wu based on feedback fi·om NAS personnel and assurance given that the first phase of the study 
could be completed by August 1 S. As one of your champions, I urge you move forward 
accordingly. 

Sincerely, 

VIC FAZIO 
Member of Congress 
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John Chriati,n Bailu, M.D, Pl.t.D. 
thainneJ:1.., Department ofHeahh Srudie:J 
Th~ Ull.ivenity of Cl:ilcasa 
584] $01ith Muyland Ave.. 
MC2007 
Crucqo~ l1linois ~3 7 -1470 

Dear Dr: Baiiar: 

... 115414 
'1'1!11CJo'l1lU: IMOI Clll IO.llllilltol 1•~$ 

~ U1 IQll'll 'l'ltlTf\ f1'1111T 
""1'.V;11.NQH,1~U111& 

cl~ll .... T411 

l ulid8"tand lba.t tha National Academy ~f s·cJenices Cacuntttce to EnS\n Se fa F~od 
From f>rodw=tion "= Consurnptlon held iu 5::it ttu!ll!~ing t.hi5 -Weck to addret.S the smut1c e.ru:i 
lJrgl.a.izational needs for an effective food safety system.. Att T.he Commjr.ee Wldertakcs tb~ 
important stuciy of the Cun'fUlt fn1Chal\i$ms in pliwe for iU!Utl'!'llil .a Hle food supply,] want to 
convey my support for tb.is iznportan.t unc!trtaki.ng . 

. ,'\!$°-, t would ljke to C<>lljr~tULatc you c.i.:i. your rec;ent ~intmen? as Chairmun ot'Ui5 
A~adcmy Commiftee.. Protes.sW>niUy, it i111 il areat ho11or th.tt you hav~ beer:. Hl~~d to chair 
this pr1111tiiioull Coinm.lttee, 81ld i& ll tutiniony to the excellence of the: system nfhiiher 
od~a~ion \o. Illinois. · 

As )·ou may b~ aW&tC, 1 have introductd legitll~ion ~~·The Safe Food A.ct (S. 1465) - l-0 
ri!pl.acc the current frasme:ned federal focd s&h&y s~mni with a ccnsolidat.ir:d, indeponcicit . 
agetlc;y· with re:s.ponsibiJjty for 3ll federal food safecy 11.c:tivitie1. Thit leiislarion would em;:owet 

. ' '11' single I indcpcrtdem agency to e1:1force foud saf'd.f re11ui1'Cinl'UI frotn farm to table as well as 
better coorrur..Ato re:arch Clod fa,cili~te the impltmentlon of new tcchilolo~e!. 

. . 

' -
!'vta.ke no rn.iatalce, our cou~iry has been blessed with the oafut &nd most abimclant food 

S'llpply. in .the wortd. 1-low~vcir, we can do bett~r 1 ,;q1~nd tbi: C:ommittcci in its efforts to 
. l:!e:Ne-the Amerie&0 people threugh the us~~mertt of the cur.ent system .fnr food ~et)' ftom 
prod.uctioruo ~oruumpdon'. · .. · 
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En.clollld i1 a li1l of qu~on.1 'Nhlch focu1cis on the ii~tifio, budgewy, orsuuzatic.nal 
and juri1Sdlction4l 1uuea wbich tho ~y Comuiittec will b• Mldrcaaing. 1 would like me 
Committee to take these questiQm into c:on1ickratioo ai it pruccc:da with its study. l would 't>c 
happy to 'IJ"Jeet with you in Wtlhicifon or Chic.,aao ta discuss tbt Committi::.t' s won: in mo~ 
detail. ' . 

. ' 

.· 
. ' . 

Since 

11iW,..........._ 
Ricbn s. Ou 
U.S'. Se~or 
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Suggested Questions for the NAS Committee on Ensurin.: Safe Food 
li'rom Production to Consumption 

General 

What is the role of the tederal government in reducing the risk of foodbon1e illness? 

Are we spending our current federal resources in a manner to maximize achievement of our 
public health goals? 

Is the current organizational structure a barrier to making the best possible use of resources? 

What is the experience of stares or foreign governments who have unified food safety functions 
in a single agency? 

Organizational 

Does the cw.rent organizational slru'-''1ure help or hinder the government's ability to devise 
effective strategies to reduce the risk of foodborne illness assodaled with E. coli Ol 57:H7 
throughout the food supply, Salmonella enlt:ritidis in eggs, dioxin in animal feed, amJ uther 
imaddressed or emerging food safety issues? 

Docs the current orgavizational structure help or hinder tbc government's ability to allocate 
im,'Pection and other resources on the basis of risk and in a manner that will maximize their 
contribution to reducing the risk of foodborne illness? 

Does the current mgani.zational structure help or hinder the approval of new food safety 
technologies? 

Budget and Strategic Planning 

Does the current organizational structure help or hinder the federal government's ability to 
contain costs while improving the delivery of safe food products to the US consumer? 

How are resources allocated am<mg the food safety agencies and among hy fun~t.ions, including 
research; policy d~velopment and standard setting; inspection, compli1:111ce and enforcement; 
retail food safety~ food safety education; international affairs; and overhead (administrative and 
management support)? 

How do the food safety agencies, including CDC and the research agencies, coordinate budget 
development to ensure optimal use of the federal government's food safety resowces? 

Do any mechanisms exist to formulate strategic objectives for the federal food safety programs 
and ensure that the objectives are systematically pursued by the agencies? 



SENT BY:CSPI WASHINGTON DC 5- 7-98 5:37PM ~ SCI & TECH POLICY;# 81 9 

Risk Redudion and Standard Setting 

What is the government's risk reduction goal? What should it be'? 

What role does risk assessment play in priority setting, resource allocation." and management of 
the food safety programs? What role should it play? 

Who is in charge of food safety risk assessment in the federal governmen~ including research, 
methods development, and consistency among the agencies? 

What is the government's strategy for reducing the risk offoodbome ilh).ess aswciatcd \\ith 
E. coli 0157:H7 in beef. produce, and fruit juice? What agencies are involved? Who is in 
charge? Who is responsible for attacking the problem at its source in the gut of cattle'? 

What is the government's strategy for reducing the risk of foodborne illness associated with 
Salmonella enteriditts in eggs'? What agencies are involved? Who is in charge? Who is 
responsible for attacking tht: problem at is source in the henhousc? 

Statutory 

What are the differences in food safety-related statutory QUthority among FDA, FSIS, aud EPA? 
Are they justified from a public health perspective? 

Do 1he current statutory requirements impede risk-based decision making and resource 
allocation? 

Inspection 

Are the differences between FDA and FSIS inspection programs justified from a public health 
perspective? How is this detennined? 

Do<.-:.S the current organiz.ational stnicture present obstacles to allocating inspection re.sources 
based on iisk? 

Outbreak Management 

What rnechanisms exist to coordinate outbreak management among the federal and state 
agencies'? Are they adequate? 

Who is in charge of an outbreak investigation when the food source is unknown? What role do 
FDA and USDA play in an outbreak investigation when the food source is wik:nown? 

Who is in charge of outbreak communications? 
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International 

What mechanisms exist to coordinate oversight of imported food? Are import inspection 
resources adequate? Are they allocated optimally on the basis of risk? 

Arc the differences between the FDA and FSIS import inspection programs justified in terms of 
public health? 

Who is responsible for detennining lJ.S. policy on international issues affecting food safety, such 
as the meaning of equivalence under the SPS Agreement with respect to inspection and HACCP 
implement.ation? 

What political level official is responsible for U.S. strategy and policy concerning Codex 
standards setting'? 

Rese11trch 

What resources ttre currently devoted to lliod safety research in the federal government? By what 
agencies? 

Whal are the current priorities of the federal food safety research program? Whose~ them'? 

Does the allocation of research dollars reflect current public health priorities'? How is this 
detennined? 

What mechanisms exist to coordinate research among the agencies? 



Food .oafety program falls short of goals http:// I 67 .8.29 .8/plweb-cgi/idoc.p ... A Y _ONLINE +NEWS+NEWS++food%26safety 

I of5 

COMPLETE COVERAGE 
OF ALL ™E WORLO 

Ne\NS 
CLICK~ 

Inside News 

• Nationline 

• Washington 

•World 

•Politics 

•Opinion 

• Columnists 

•Snapshot 

•Science 

•States 

•Weird news 

Resources 

•Index 

•Search 

•Feedback 

•What's hot 

•About us 

•Jobs at USA 

TODAY 

Front page, 

News, 

Sports, 

Money, 

Life, 

Weather, 

Marketplace 

M Washington 
10/08/97- Updated 06:45 AM ET 

Food safety program falls short of goals 

During his re-election campaign last July, President Clinton 
announced sweeping changes in meat and poultry inspection that 
would "give families the security to know that the food they eat is 
as safe as it can be." 

More than a year later, critics both inside and outside the 
government say the program has been oversold. 

New scientific methods to spot microscopic killers and new 
monitoring systems at the nation's 6,200 slaughterhouses and 
processing plants were aimed at eliminating outbreaks of 
food-borne disease. But a close examination of the new regulations 
and interviews with U.S. agriculture department officials, food 
experts and government inspectors reveal the program falls far 
short of Clinton's promise. 

Much-hyped bacterial testing will be used on only a small 
percentage of meat, and high levels of contamination will continue 
to be permitted in some products, officials say. Government and 
industry inspectors are unclear about what their jobs will be just 
three months before the program goes into effect in late January. 

And the job of monitoring the safety of meat will soon be given to 
the companies that process it, angering department inspectors who 
say they will become little more than paper shufflers. 

Despite the new regulations, which were drafted by the 
Agriculture Department and approved by Clinton, government 
officials remain powerless to recall tainted meat or fine violators. 
Recognizing the weakness in the plan, Agriculture Secretary Dan 
Glickman goes before Congress Wednesday to repeat his requests 
for more authority to enforce safety. 

"We are changing the way we regulate based on the company 
setting up its own systems," he says. "We need the authority to 
hold them accountable." 

Critics warn that Clinton's claims of quick improvements create a 

10/9/97 10:02 AM 
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dangerous complacency about food safety at a time when the 
number and severity of food-borne illnesses is rising. 

"It gives the impression that you can guarantee an infectious agent 
is not there, and you can't," says Michael Osterholm, Minnesota 
state epidemiologist, who serves on an advisory board for the 
Agriculture Department. 

Traditional 'poke and smell' giving way 

As the nation's first line of defense against tainted meat, inspectors 
for the Department of Agriculture monitor operations at the 2, 700 
facilities where animals are slaughtered and at another 3,500 
processing plants where meat is turned into products like 
hamburger or chicken parts. Large plants have resident inspectors; 
smaller ones are visited on a daily basis. 

USDA inspectors traditionally check for disease by eyeballing 
carcasses for tumors, tuberculosis and other diseases. This "poke 
and smell" style will be replaced with a system that uses 
microscopes and petri dishes to spot dangerous organisms. 

Tougher measures began last January, when all slaughterhouses 
began testing for a generic form of E. coli, bacteria that indicate 
fecal contamination. Beginning this January, USDA inspectors 
also will test for salmonella, the bacteria responsible for a major 
percentage of food poisoning cases. 

The new year will mark a more radical change. Company 
employees will take over some responsibility to monitor health 
and safety in 314 of the largest slaughterhouses and processing 
plants. Those plants are responsible for 75% of all slaughter and 
50% of all meat processing in the USA. 

The remaining 5,900 facilities will adopt the new system over the 
next two years at a cost the industry estimates at $80 million. 

The new testing program "moves us beyond what is seen," says 
Tom Billy, head of the USDA's Food Safety Inspection Service. 
"It gives us the ability to look with greater depth at a plant's 
sanitary operation .... It will bring a discipline to the food 
production business that hasn't existed before." 

But among the concerns: 

• Only a scant percentage of meat is now checked for E. coli. 
Thousands of smaller slaughterhouses are required to test 
only 13 samples a year. 

• The new testing program doesn't look for E.coli 0157:H7, a 
rare but dangerous strain that was behind the summer's 
massive hamburger recall. In contrast, fast-food companies 
demand meat suppliers regularly test for the lethal bug. 

• The new regulations permit high levels of contamination in 
some cases. For instance, a plant is considered safe if as 
many as one out of five chickens tests positive for 
salmonella. 

Agriculture officials have never been able to mandate the recall of 

I 0/9/97 I 0:02 AM 
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tainted meats or to fine plants that fail to meet standards. And the 
new regulations don't expand their powers. 

"The Highway Safety Administration can recall dangerous 
products and we can't," says Glickman. 

Glickman's inspectors are angry and anxious about the new 
system. They say it transfers some of their oversight 
responsibilities to companies, a move they say opens the door to 
abuse. And while new rules take effect in January, training to teach 
inspectors their new duties is just beginning. 

"The packers claim they can police themselves but in my mind, it's 
like putting the fox out there to guard the hen house," says Charles 
Limoges, an Iowa USDA inspector. 

Despite the gaps, the system still could work. Critics say meat 
quality and safety will improve if the USDA follows through on 
fine-tuning after all rules take effect in 2000. 

As long as 12 years ago, organizations like the National Academy 
of Science were calling for changes in the way the nation monitors 
its food. After years of negotiations between the government, 
consumer groups and the meat and poultry industries, the new 
rules were agreed on, written by Agriculture Department staff and 
then approved by Clinton. Glickman says the rules "should raise 
consumer confidence knowing we are modernizing our standards." 

But in the short term, consumer advocates warn it is too early to 
claim success. Says Caroline Smith DeWaal of the Center for 
Science in the Public Interest: "Everyone's optimistic that they are 
going to make a big difference, but we really won't know for 
several years." 

100% guarantee an impossibility 

Any debate over food safety forces an uncomfortable truth on 
producers, regulators and consumers alike: Short of testing every 
bite of your dinner, there is no way to ensure dangerous bacteria 
are not in your food. Bacteria, from the benign to the dangerous, 
live in the guts of all warm-blooded animals. When they are 
slaughtered, there is always risk of contamination. 

The good news is that dangerous microbes are easily eliminated if 
meat is properly handled and cooked. But consumer advocates say 
the government has a responsibility to keep risk to a minimum. "A 
cooking error shouldn't be a death sentence," DeWaal says. 

The call for greater government oversight is bolstered by a rise of 
food-borne diseases over the past 20 years. Incidents of salmonella 
infections, including a new drug-resistant strain, have doubled in 
two decades. E.coli 0157:H7, first discovered in 1982, now is 
blamed for as many as 20,000 illnesses and 500 deaths annually, 
including a 1993 outbreak that killed four youngsters and sickened 
thousands who ate tainted burgers. 

It is estimated that food-borne disease strikes between 6.5 million 
and 81 million people each year and kills as many as 9,000. 
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Scientists say the dangers will increase with changes in the food 
business. 

The hamburger you bite into today may come from parts of 80 
different cows. That means a small batch of bad meat can create 
widespread chaos, as it did this summer when 25 million pounds 
of Hudson Foods ground beef were recalled. 

"The very nature of food processing is vulnerable to new 
pathogens," says Mitchell Cohen of the Centers for Disease 
Control and Prevention. 

Fast-food standards tighter 

The nation's 600 largest slaughterhouses are required to sample 
only one out of 300 beef carcasses and one out of 22,000 chickens. 
The remaining 2,000 smaller facilities need only check one carcass 
a week for three months to meet the annual standard. 

Testing is not required at processing plants that do not slaughter 
animals, a loophole consumer advocates fear will leave the nation 
vulnerable to repeats of this summer's hamburger recall. 

In fact, the fast-food industry has tighter standards for its burgers. 

Nearly ruined by the 1993 outbreak in the Northwest, 
Jack-in-the-Box now requires meat suppliers to test the production 
line for E.coli 0157:H7 every 15 minutes. David Theno, vice 
president for quality assurance and product safety, says 
Jack-in-the-Box pays less than a extra penny per pound of ground 
beef. 

But officials say the testing is not being done to pass or fail meat 
moving through production lines. It is intended to keep 
contamination levels within standards set by an nationwide survey 
of sanitary conditions at slaughterhouses and processing plants. 

Key to the change is a quality control technique called Hazard 
Analysis and Critical Control Point. Developed to monitor 
astronauts' meals, HACCP shifts attention from the health of the 
individual meat product to the health of the production line. 

A HACCP plan for a processing plant may establish criteria for the 
way meat grinders are kept clean. Key microbial "kill points," 
where meat is cooked, frozen, cut or washed are identified; 
standards are set for variables like time, temperatures and testing. 

The company keeps records on operations of the key points, which 
will be reviewed by federal inspectors to make sure the companies 
keep to their own standards. 

While the new HACCP system has been praised for its scientific 
approach, some fear the emphasis on record review diminishes the 
oversight of federal inspectors. 

"HACCP represents a shift from monitoring the meat to 
monitoring the paperwork," says Ray Leonard, a former head of 
meat and poultry safety at USDA who now runs the Community 
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Nutrition Institute. 

Dave Evans, a USDA inspector in Colorado, is troubled by the 
changes he's seen. "We've already seen some plants that fail one 
beef for every 13 the USDA inspectors would fail," he says. "It is 
impossible for them to do an impartial job." 

Bill Smith, head of field operations for the inspection service, says 
many of the inspectors' complaints are due to anxiety. 

"It's a significant culture and mindset shift," he says. 

Those who fight food-borne disease on a daily basis remain 
pessimistic that any changes in the inspection system can stem the 
rise of food-borne disease. 

Osterholm, the Minnesota epidemiologist, sees food-related illness 
reports each day. He talks of other methods to combat 
contamination, including irradiation of some foods. 

"Microbes are ... a reality you have to deal with," he says. "Even 
with the best of inspection and processing, you can reduce the risk 
but you can't remove it." 

By Fred Bayles, USA TODAY 
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The Clinton administration has taken a number of important steps to improve food safety 

in the United States, such as HACCP for seafood, meat and poultry; the Food Quality Protection 

Act; and the President's Food Safety Initiative. While these improvements are important, there is 

still a Jong journey ahead of us to truly improve the safety of food for the American consumer. 

New hazards are showing up almost monthly: parasites and viruses on imported be1Ties; 

hazardous strains of E. coli on lettuce, sprouts and in unpasteurized apple juice; Salmonella in 

orange juice and on alfalfa sprouts. Old hazards remain unaddressed: Salmonella in eggs and 

poultry; harmful bacteria and viruses in shellfish. Public health officials estimate that up to 33 

million illnesses and 9,000 deaths occur each year from contaminated food. 

At the same time, food safety regulation is undergoing a hmdamental restructuring. Past 

reliance on govenm1ent inspectors to ensure safety is slowly giving way to new systems of 

preventative controls, known as HACCP, which are implemented and monitored by industry. In 

the Jong run. this means that the focus of food safety inspections must change. While in some 

areas, inspection may be reduced, in others it will have to be increased in order to prevent the 
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ri~w HACCP systems from becoming a regulatory failure. This is especially true for FDA­

regulated food plants where the average inspection frequency is once every 10 years. 

With all these challenges facing the federal food police, food safety regulation is in dire 

need of streamlining. Responsibility for food safety is spread among a number of federal 

agencies, including EPA, APHIS, and NOAA, and hundreds of state and local agencies. The 

two top federal agencies, FDA and USDA, utilize entirely different regulatory approaches to food 

safety, with USDA inspecting plants on an ongoing basis while the FDA rarely even visits food 

plants unless there is an illness outbreak associated with the particular food they produce. Such 

discrepancies will make HACCP implementation uneven and raise questions regarding the 

federal government's ability to address food safety problems proactively. 

Today, meat, poultry and some egg products are regulated by USDA's Food Safety and 

Inspection Service (aka FSIS) and subject to continuous oversight by government inspectors. All 

other foods are regulated by FDA, which has an inspection frequency of once every ten years for 

food processors. FDA has jurisdiction over a number of very high risk foods, such as seafood, 

shell eggs, and fruits and vegetables. 

This system has given rise to a number of bizarre situations: 

• Tlte same plant gets two entirely different ''food safe(v'' inspectious. The classic 

example is a processing plant that produces both pepperoni and cheese frozen pizza. The 

pepperoni line will get daily visits from a USDA inspector to check on conditions in the 

plant as they slice the pepperoni and apply it to the pizza. The cheese line will be subject 

to FDA inspection once every 10 years. 
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• Our trading partners require tougher standards. Seafood processors are inspected by 

FDA about once every two to three years. This is not enough however for processors that 

want to export their product;. As a result, the National Marine Fisheries Service 

developed a voluntary program for seafood processors that mimics the USDA program 

for meat - including on-si·;ht government inspectors and an inspection mark, to help the 

seafood industry promote their products for export. Apparently, the inspection system 

that FDA delivers for US consumers isn't good enough for our foreign trading partners. 

• Public health problems are uuadtlressedfor over a tlecade. Eggs are regulated both by 

FDA and USDA, and neither agency has developed an effective containment strategy to 

prevent the spread of Sal111011ella enteritidis in shell eggs, an issue that CSPI fully 

documented in a report w~ released last year called Scrambled Eggs: ....... Instead, the 

agencies have acted like keystone cops, tripping over each other and bungling each 

attempt. Today, twelve years since SE inside eggs was first identified as a public health 

concern by the CDC, consumers still await an effective strategy to eradicate SE in shell 

eggs. 

• Quali(v inspections occur more frequent than safety impectio11s. One item we learned 

during the development of the Scrambled Eggs report was that there arc many shell egg 

plants that receive regular inspection from US government inspectors, but they are part of 

AMS's quality inspections. Many plants receive quality checks from the Agricultural 

Marketing Service each quarter and may be under a voluntary grading program where 

they receive continuous inspection by AMS. Under this inspection, our government 

ensures that each has a yolk of the proper diameter, but nothing in the program checks for 
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the presence of SE. FDA, the agency charged with food safety oversight of shell eggs, 

inspects on average once every l 0 years, and also does not check for SE. 

• HACCP is two different systems at FDA and at USDA. The new HACCP systems for 

seafood, meat and poultry share almost as many differences as similarities. For example, 

both frequent inspection and laboratory verification are essential to give the government 

appropriate oversight over plants utilizing HACCP. Otherwise, the program becomes 

little more than an industry honor system. While USDA requires both on-sight inspection 

by government inspectors and two levels of laboratory verification of meat and poultry 

products. FDA requires neither for seafood plants. FDA inspects plants once every two 

or three years and made laboratory verification optional for the processors. 

• Imported products treated differently at FDA and USDA. Imported meat and poultry 

are subject to a two-stage approval process. First, the country's system must be approved 

by USDA, then, the individual plant must be inspected by a US government inspector 

before it can ship meat to the US. Even then, it is subject to random verification checks 

at the border. FDA meanwhile only inspects food at the border but has the staff to check 

less than two percent of import shipments. FDA can't send inspectors to foreign 

countries except by invitation, even when they are checking the source of food involved 

in an outbreak in the US. 

• Har111011izi11g a11 irrational system. There is increasing international pressure to 

"ham10nize" our systems with the systems used in foreign countries. We need to 

harmonize domestically before we try to harmonize internationally and this alone should 

provide some urgency to developing a more rational basis for our food safety system 

today. 
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• ·· Multiple agencies prolongs time to bring tlte benefits of new tecltnologies to tlte 

consumer. Finally, let's look at research and technology. Under the existing system we 

have at least 20 government agencies involved in food safety research. Just last week, we 

netted the benefit of one of their projects when Secretary Glickman announced the 

commercial availability of a biological inoculation for young chicks against Salmonella. 

This product was developed by the Agricultural Research Service and then spent years 

being considered for approval at the Food and Drug Administration. For several other 

heralded technologies, like TSP for poultry and i1rndiation for red meat. FDA approval is 

followed often by approval for use on meat and poultry products, which is a separate 

rulemaking at FSIS. 

Last April, CSPI joined with Safe Tables Our Priority, a food poisoning victim-support 

and advocacy group, to call on President Clinton to consider combining food oversight functions 

into a single independent food agency. Washington insiders say creating an independent food 

safety administration can't be done. Apparently, combining the current hodge-podge of federal 

agencies in order to make food protections more effective would offend too many high ranking 

government officials and committee chairmen. On behalf of CSPI' s members and other outside­

the-beltway consumers, we can no longer afford to have government programs that protect "turf' 

better than they protect consumers. The structure of federal food safety programs today is an 

obstacle to an improved food safety system. 

5 


