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! Q&A on the Safety of Imported Food
| September 25, 1997

Q: } have young children and I am worried about the safety of the food I buy for them. 1am
specially concerned about the stories I have read about the outbreaks of foodborne
isease linked to imported food. Is food produced in the United States safer than

1|mported food? -

L‘: |Eoth U.S. and foreign produced food ars extremely safe. In fact, our nation's food
supply today is probably the safest it has ever been, and we are working to make it even
gafer. During the last four and half years the Clinton Administration has taken a number
! of steps to further improve the safety of the food we eat. With the help of the Vice-
President’s National Performance Review, we have fundamentally enhanced the way we
ensure the safety of meat, poultry, and seafocd. We put in place important new
protections against the risks of pesticides in our food, especially for our childten. And
Congress has recently agreed to provide.most of the $43 million the President requested

io improve food safety and beginning next month we will be using that money to further
educe the incidence of foodborne illness.

b

n rare cases, however, food produced either here or abroad has caused an outbreak of
oodborne illness. We are committed to taking additional steps to further ensure that all
?f our food is safe whether domestic or imported.
\

It scems like we are hearing about more outbreaks of foedborne illness. Are we
experlencing an increase in the number of outbreaks of foodborne disease?

]

millions of Americans who get sick from the food they eat. The overwhelming majority
of these cases are what is known as sporadic illnesses. These illnesses are individual
cases not related to one another and are not caused by a single, specific contaminated
food. An “outbreak” of foodborme disease is when many people become sick from being
exposed to the same source of contaminated food.

!As a result of new steps we have taken over the last four years, we are doing a more
thorough job looking for outbreaks than we have ever done before. Experts we have
consulted say that our improved surveillance is one of the primary reasons we are hearing
hbout more food-related illnesses. We our catching and quickly responding to outbreaks

|
|
|
Q
|
zik: Even though our food supply is among the safest in the world, each year there are still
J
|
|
1
|
! of foodborne illness that we often missed in the past.

!

\

I

|

|
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Q: ¢ have heard the cautions about meat and poultry. We know we need to cook ground

meat until it is well done, and we need to be careful not to cross-contaminate food. But

any of the recent outbreaks have been associated with fresh fruits and vegetables. Is
w produce becoming more risky to eat?

A ere have been enormous changes in the produce department of the grocery store.
Thirty years ago, most produce sections only had around a dozen items year round and
t would increase to as many as 50 in the summer. Today, no matter where you live in
e United States, the chances are there are 400 or more items in the produce section and
ey are there all year round. Ten years ago, Guatemala first began planting raspberries
vmes in their fields, today Guatemalan respberries account for about 30 percent of the
Taspbernes sold in U.S. stores.

We have changed as well. Americans are eating more fresh fruits and vegetables than
gver before, and our nation’s health experts tell us we will live longer, better quality lives
as a result. Our environment is also changing. We are finding “new” exotic bugs such as
fyclospora and £, Coli O157:H7 on our food that once were not there.

Wn you add up all these changes, and ask the question: is raw produce more risky to
eat the experts have told us they don’t think so. The increase in the amount of produce

d the types of produce we consume is far greater than the illnesses that may have
esulted. But the experts have also made suggestions on ways to further improve the
Iafety of raw produce, and we are following their advice. The experts have also made
ecommendations to the public, such as making sure you wash raw produce before you
onsume it, and we are encouraging consumers to follow their advice as well.
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What Willp Be The Followup To This Directive?

. | |

USDA and FDA will report back 10 the President. Also, additional actions will be developed to
build on tHls initiative. For example, in addition to farmers and food processors, we may need to
develop action plans to address food safety concems regarding trangportation and handling of
fruits and 'lregetables We will also expand the FoeodNet sentinel site program, and educational
and outrearh efforts to improve awareness of food safety at supermarkets, regtaurants, and in
-hoTes

must meet.
problem.
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Wﬁm em;ctly are Good Agricuitural and Manufacturing Practices?

Gobd Agricultural and Manufactunng Practices are those which minimize the occurrence of
t’oodbome' disease by identifying points in the food production, delivery, and preparation process
where harmﬁ.al pathogena may be introduced. Many food producer and manufecturer groups have
tak&n ] leudersrup role {n developing processes and procedures aimed at reducing these harmful
pa:hogensun America's food supply. USDA and FDA will continue to support these industry
efforts while working cooperatively with farmers and food manufacturers to develop better,
quxékor and more accurate methods of preventing and ridding fresh fruits and vegetables of these
adultcranq

Are l'-‘rnllq and Vegetables Safe?

| .
Fm*ts and vegetables certainly are safe and & key part of a healthful diet. Yet, recent occurrences
of foodborne iliness traceable to fruits and vegetables demand a redoubled effort to make
Amorica’s food supply even safer. The difficulty is that food safety expents do not know exactly
where or how the contaminstion accurs. It could be at any number of places between the
sroyving and the consuming of food, including harvesting, transportation, packaging, distribution,
retail dupli{y, and commercial or at-home preparation.

Are‘! Impol‘ru Less Safe Than Domestic Product?

According {o available data, we just don't know. However, this initiative iz about making both
domesstic nﬁd imported product even safer. In cooperation with exporting countries, USDA and
FDA will develop préﬁles of food production, transportation, and handling practices there.

Thege profiles will give us information that we can use to target our mspecnon and testing
resources w ensure that we are not importing unsafes food from those countries. It also will allow
us to help exportmg countries develop their own best practices for food safety.

wull'rhu Initiauve Require Morg Federal Resources?
USIJA will Juk for additional resources to expand the nstionwide sarnpling program for pesticide

mudhe on domestic and imported fruits and vegetables. It will be increased 1o include microbial
pathcaens spch as E.coli. FDA will seek additional resources to test and inspect fruits and

vogotablu. }noludmg at country of origin.
Wheh Doep Reseacch Fit In?

.- We need m&rc knowledge and tools to unprove food safoty, Wo don't know euc:ly ho

: harmM pnﬂ*ogens show up in' meat 6r on different fiuits and vegetables. ' We need befter,'m
: -rqml‘tem to identify these pathopm before they enter the retail food chain. And, we need to

E develbp the method: and equipment to prévent this contamination from oceurring. LT

A ﬁm‘damenm part of the Administration's 1998 mimuve involved rescarch. We need to
ucclTru;c ﬂ:{bd safety research in FY 98 and build on that effort in our FY 99 budget.

| \
o
| |
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What will USDA’s role be in supporting the new FDA guidelines (Good
Manufacturing Practices and Good Agricultural Practice) for fresh fruit and Pf 5
' vegetablf:a

USDA’s fole will be threefold:

1. UfDA will accelerate the research outlined in the FY98 President’s Food Safety
Initiative, to develop intervention technologies to eliminate and/or reduce levels of
pdthogens.

2. USDA and FDA will develop and delivar research-based educational programs to food
' producers, processors, handlers, and consumers and assist in providing guidance and
piocedures to reduce or eliminate contarninants.

3 UEDA FDA, and CDC Will develop new assessment procedures for imported foods and
: pfo\nde tachnical assistance to existing countries to improve the safety of their products.

What wﬁll USDA’s role be in outreach and education for farmers?

l
UBDA’ s network of agencies and programs that operate on a grassroots level, provides an
ﬁecnve‘ efficient and farmer-friendly interface for the development, delivery, and ultimate
eyaluatmn of appropriate Best Agricultural Practices for specific commodities on a regional or
! cahzej basis. Appropriate USDA-supported agencies with extensive farmer outreach
capablh es include, but are not limited to, Cooperative Bxtensions, the network of Agricultural
S rvice Centers, county and regional Farm Service Agency offices and local conservation
dlxstncts ’ _

l
KTOW cquld USDA assist In monitoring and testlng domestic end imported fnut?

USDA could expand the scope of its natxomwxde, swtistically velid pesticide residue monitoring
(f: gram for domestic and imported fresh fruits and vegetables, the Pesticide Data Program

DP) , to develop a scientifically-sound microbiological surveillance program for foodbome
pnhogens and spoilage microflora on domestic and imported produce. (N OTE This requires
new fun}timg and has not been approved.)

What qddition al actions will USDA take to build upon this Presidential Directive?

v Today J dn'ecuve builds onpmnouucnonsthe Administretion has taken to i mc:use the safety
" of the nation's food supply. In addit.lon, USDA will focus on a farm-to-table stmegy to aasess
" the tisks of food contamiriation and 6 aid in the prevention of foOdbome outbrukl for both
domest cally-producedmdlmpomd produots - e

J\ddm actlons wi.ll bmld on the progmns mde in the 1998 A {iﬁ-ition initiative. For
fxamplf our FY99 budget will continuc our commitment to further dxpand the FoodNet sentinel

-
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site proJram, expand our educational and outreach efforts to improve awareness of food safety at
the faxeretail or restaurant leve!, and enhance research and risk assessment.
i

How w

USDA monitor potential food safety problems in exporting countries? (Assessing
agricultural production, transportation, and processing practices in these countries) -
: | :

: ! _ _
USDA will work with FDA, CDC, and the exporting countries to develop profiles of exporting
untries and evaluate the food production, transportation, and handling practices. These
profiles will provide information that will target our inspection and testing resources to ensure
t food being shipped to the United States is safe.
ow wl*l USDA assist exporting countries to develop good agricultural practices?

SDA will encourage the adoption of good practices abroad through techrical assistance,
ining, and cooperative research efforts.

|
|
|
|
|
|
|
|
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] ENSURING THE SAFETY OF IMPORTED FOODS
|
\

Ar Mpoﬁed Foods Safett.o Eat?

® | Ata time when the Congress is considering législntion that would renew presidential
authority to negotiate trade agreements that would increase U.S. access to foreign agricultural
ets, concerns about the nfeta .of imported foods are being expressed.

L] The food safety standards that apply to domestically produced foods also apply to
un#ortad foods. For example, the U.S, standards, or “tolerances,” for permissible levels of
pesaticide rbs:dues in foods also apply to imported foods.

L \ Th Centers for Disease Control and Prevention (CDC) reports that, while foodborne
1unesses sociated with imported foods may be different than those associated with domestic
products, the overall risks to consumers appear, in general, to be similar for both imported and
doxkestxo qaoda

o Tt&L President’s Food Safety Initlative announced earlier this year includea many activities
to strengthen the programs already in place to halp engure the safety of both domestic and
im?orted {oods

What Aré The Benefits to the United States of Agricultural Trade?

® T U.S. economy benefits greatly from agricultural trade. Agriculture has consmently
shown & trade surplus, every year since 1960. U.S. agricultural exports support almost 1 million
jO l } ]

o Frpits and vegetables are an essentis! component of a hulthy. diet, and agricultural trade
helps make available to Americans s variety of fresh fruits and vegetables throughout the year.

Wlut Ac*lon Is the U.S, Government Taking To Improve Food Safety?

announced last summer by President Clinton, surveillance and sentinel site wtw:ms
x detect food-borne illneas before it spreads are being enhanced s part of the

nrrmon s Food Safety Initiative.

,-;';-Thamitiaﬁvemnluduthsdo\dopmuuoflnewesdymmsMegnbyPed«ﬂ Stass, ..
cal governments to help detost outbres ofﬁod-bomemnuqurhcrmdmowﬂu"“
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* U.i; food safety agencies continually gather and evaluate information from around the

world on potential sources of food-borne iliness to prevent entry of suspect foods into the United
States. |

|
o en this imélligence indicates a possible problem with an imported food from a given

country, the Federal Government increases the monitoring of that food at border checkpoints and

takes other action to prevent distribution of the food within the United States. When necessary,

the Federal Government will work with the exporting country to address the underlying problems.
\

L] The Federal Government maintains strong research and surveillance activities intended to

identify emergmg food-borne hazards.

|

w ‘nt Are The Pederal Government’s Food Safety Programs with Regard To Imports?

® | Wil;h regard to meat and pouitry products specifically, the Federal inspection laws require
countries that export meat or poultry to the United States to impose inspection requirements
eq;fivalentﬁto U.S. requirements.
|
J Countries exporting mest or poultry to the United States undergo a rigorous review of
(h#r mfrdnucture and programs to gain eligibility to export meat or poultry to the United States.
.\ [
° Tl-ﬁ’e United States evaluates a foreign country's controls on livestock snd poultry
slaughter and processing establishments in specific areas of risk: animal diseases, residues,
umnq.ion, food pracessing, economic fraud, and labeling.

o In ﬁluly 1996, a final rule on pnthogen reducnon and Hazard Analysis and Critical Control
Poim (ELACCP) systems for meat and poultry plants was published.

® i lnbanuuy 1997, the first two components of a now food safety system for meat and
pophbe'oame mandstory:

J —-All domestic meat and poultry plants and foreign meat and poultry plants
orting to the United States are required to adopt and follow written standard operating |
. .urqa (SOP) ﬂ:r uniuﬁon to reduce tlw Iihlihood ofhnrmﬂ.ll oonummmon or udqltmﬁen

" carcasics qudhmMmudwthoUMSumMnberequmdtooondu, micro
hjlﬁns generic E, coli towwmuwmhonmmdngmworldng S

o
o
| |
L
| |
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SAFETY OF IMPORTED FOODS 3
o ,_

|
L ] All domestic meat and poultry plants and those foreign meat and poultry plants exporting
to the Unitdd States are required to implement HACCP by January 2000.

* f In ﬂecember 1995, the United States goverament published & final rule requiring HACCP
programs at seafood processing plants. That requirement will go into effect on December 18,
1997. HACCP programs will be required at all domestic and foreign seafood processing plants
shipping products imo the United States.

. |] Theg United States regulatory agencies are working with their foreign counterparts to

mcrhse the number of international cooperative agreements, Under these agreements, regulatory
tgencies in/each country ensure that food is produced and manufactured under equivalent systems

WT provi a comparable level of safety.
[

U, é laws require food agenaies to go through a public notice and comment process
befére ﬁndiing another country’s system equivalent,

Hoyv Dou( The North America Free Trade Agreement Assure The Safety Of Our Food
Supply? | _

. } U.S. food safety officials hold ludushlp positions on committees of the North American
Free Tradﬁ Agreement (NAFTA).

L f NAF!‘A did not change the requirement that imported foods comply with the same food
saftty standards as domestically produced food. Indeed the ability of countries to preserve safety
requiremehts is explicitly protested.

. In fact, NAFTA provides a framework for increasing the likelihood that food produced m
other coumnes meet U.S. standards,

® ‘ Fdr example, under NAFTA, technical working groups have been established to address
speuﬁc safety issues, such as microbial contaminants, pesticides and chemical contaminants, -
for ) food groups such as fruits, vegetables, dairy products, and seafood. _

Tﬁrougj\themhmcdworhngsmups. thnhm ocountries share information about tbeir N
- aderephwrylynummdmwoﬂdngtomdmmsymmsmdoudy o
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\ ' .
. In the case of Mexico, the United States is providing information and technical assistance
to the Mexican Government snd groups of Mexican growers to help that country meet U.S. safety
standards for foods intended for export to the United States.

~ How Will New Trade Agreements Assure The Safety Of Imported Foods?

[ U.L. repreaehtatives have leadership positions in the internationa! organizations charged
with the safety of food produced around the world,

. U.$, food safety officiuls frequently meet with their counterparts in foreign governments
to evaluate and discuss emerging food safety jssues, The bilateral meetings taks place routinely--
independent of any specific trade agreements or discussions—to develop programs to control
nﬁcrobioljgical and chemical contaminants in foods.

° ® United States participates in the Sanitary and Phytosanitary Commiittee of the World
Trade Organization (WTO) on food safety issues. The U.S. participation ensures that U.S. food
30' staridards are emphasized and not compromised in the interest of facilitating trade.

L] i quL United States participates in all committees of the Codex Alimentarius Commission,
an int onel food standard-setting forum ereated in 1962 under the sponsorship of the WHO

mnT_ the Food and Agriculture Organization of the United Nations.

. U.F. participation in Codex ensures that the views of the United States on critical food
issues will be addressed in the development of all international food standards.
|
o In bummary, the U.S. government's  international activities help to raise the global

atanards for food safety.
| |




MEMORANDUM FOR THE SECRETARY OF HEALTH AND HUMAN SERVICES
SECRETARY OF AGRICULTURE

SUBJECT: Initiative to Ensure the Safety of Imported Fruits and Vegetables

During my Administration, we have taken significant steps to strengthen our entire food
safety system, including expanded research, education, and surveillance activities. We also have
put into place enhanced safety standards relating particularly to meat, poultry, and seafood
products. These measures are greatly improving the safety of the nation’s food supply.

We need to build on these efforts, and today I ask you to do so by focusing on the safety
of fruits and vegetables. Although the produce Americans eat is very safe, we can and must do
even better, particularly with respect to produce imported from foreign countries. Last year, 38
percent of the fruit and 12 percent of the vegetables consumed by Americans came from
overseas. We must ensure that these fruits and vegetables are produced under safety systems
equivalent to those existing in the United States, at the same time that we upgrade our own
domestic standards.

As you know, I am introducing legislation in Congress that will help accomplish this
task. This legislation will authorize the Food and Drug Administration (FDA) to halt imports of
fruits, vegetables, or other food from any foreign country whose food safety systems and
standards are not on par with those of the United States. This authority, which is equivalent to
authority the USDA now has to halt the importation of meat and poultry, will enable the FDA to
prevent the importation of potentially unsafe foreign produce. In addition, I will provide the
necessary funds in my Fiscal Year 1999 budget to enable the FDA to expand dramatically its
international inspection force. With this greatly increased ability to inspect food safety
conditions abroad, the FDA will be able to determine when to halt the importation of fruits and
vegetables from foreign countries.

At the same time, I direct you to take administrative actions that will better ensure the
safety of fruits and vegetables coming from abroad, while continuing to improve the safety of
domestic produce. You should accelerate whatever food safety research is necessary to support
these actions.

First, I direct the Secretary of Health and Human Services, in partnership with the
Secretary of Agriculture, to report back to me within 90 days with a plan on how to improve the
use of existing and projected resources to monitor agricultural and manufacturing practices
abroad, assist foreign countries to improve those practices, and prevent the importation of unsafe
produce, including by detecting unsafe food at the dock or border. I especially urge you to
consider the best ways to target inspection and testing resources toward those areas where
problems are most likely to occur.

Second, I direct the Secretary of Health and Human Services, in partnership with the
Secretary of Agriculture and in close cooperation with the agricultural community, to issue



within one year guidance on good agricultural practices and good manufacturing practices for
fruits and vegetables. This guidance should address such matters as sanitation, worker health,
and water use, should take into account differences in both crops and regions, and should address
potential food safety problems throughout the food distribution and marketing system. By
providing the first-ever specific safety standards for fruits and vegetables, the guidance will
improve the agricultural and manufacturing practices of all those, foreign and domestic, seeking
to sell produce in the U.S. market. To ensure that this guidance has the widest possible effect, |
also direct the development of coordinated outreach and educational activities.

These steps, taken together and in coordination with the legislation I will send to
Congress, will ensure to the fullest extent possible the safety of fruits and vegetables for all
Americans. I will also direct the Administrator of the Environmental Protection Agency and the
Secretary of Labor to provide you with assistance in achieving this goal.
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MEMORANDUM FOR THE SECRETARY OF HEALTH ANT) HIIMAN SERVICES
SECRETARY OI' AGRICULTURE

SUBJECT: Initiative to Safeguard Imported Fruits and Vegetables

During my Adrninistration, we have taken significant sieps 0 strengthen our entire food
safety system, including expanded research, education, and surveillance activities. We also have
put into place enhanced safety standards relating particularly to meat, poultry, and seafood
products. These measures are greatly improving the safety of the nation's food supply.

We need to build on these efforts, and today T ask you to do so by focusing on the safely
of fruits and vegetables, and particularly those imported from foreign countries. Last year, 38
percent of the [ruit and 12 percent of the vegetables consumed by Americans came from
overseas. We must ensure that these fruits and vegetables are produced under safety systems
equivalent to those existing in the United States, at the same time that we upgrade our own
domestic standards.

As you know, [ am introducing legislation in Congress that will help accomplish this
task. ‘This legislation will authorize the Food and Drug Administration (FDA) to halt imports of
fruits, vegetables, or other food from any foreign country whose food safety systems and
standards are not on par with those of the United States. This authority, which is equivalent to
authority the USDA now has 1o halt the importation of meat and poultry, will enable the FDA o
prevent the impartation of potentially unsafe foreign produce. Tn addition, | will provide the
necessary funds in my Fiscal Year 1999 budget to enable the FDA to expand dramatically its
international inspection force. With this greatly increased ability to inspect food safety
conditions abroad, the FDA will be able to determine when to halt the importation of fruits and
vegetables from foreign countries.

At the samc time, [ direct you to takc administrative actions that will better ensure the
safety of fruits and vegetables coming from abroad, while continuing to improve the safety of
domestic produce. You should accelerate whatever food safety research is necessary to support
these actions.

First, T direct the Secretary of Health and Human Services, in consultation with the
Secretary of Agricuiture, to report back to me within 90 days with a plan on how to improve the
- use of existing and projected resources to monilor agricultural and manufacturing practices
abroad, assist foreign countries to improve those practices, and prevent the importation of unsafe
produce, including by detecting unsafe food at the dock or border, I especially urge you to
consider the best ways to target inspection and testing resources toward those areas where
problems are most likely to occur.

Second, I direct the Secretary of Health and Human Services, in consultation with the
Secretary of Agriculture and in close cooperation with the agricultural community, to issue
within ane year guidance on good agricultural practices and good manufacturing practices for
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fruits and vegetables. This guidance should deal with such matters as sanitation, worker health,
and water use, should take into account ditferences in both crops and rcgiong, and should address
potential food safety problems throughout the food distribution and marketing system. By
providing the first-ever specific safety standards for fruits and vegetables, the guidance will
improve the agricultural and manufacturing practices of all those, foreign and domestic, seeking
to sell praduce in the 1].S. market. To ensure that this guidance has the widest possible eftect, |
also direct the development of coordinated outreach and educational activities.

Thesc steps, taken together and in coordination with the legislation I will send to
Congress, will ensure to the fullest extent possible the safety of fruits and vegetables for all
Americans. I will also direct the Administrator of the Environmental Protection Agency and the
Secretary ol Labor to provide you with assistance in achieving this goal.
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, MEMORANDUM FOR THE SECRETARY OF HEALTH AND HUMAN SERVICES
SECRETARY OF AGRICULTURE
- -
4mprod€
SUBJECT: Initiative to Bemure the Safety of Imported Fruits and Vegetables

During my Administration, we have taken significant steps to strengthen our entire food
safety system, including expanded research, education, and surveillance activities. We also have
put into place enhanced safety standards relating particularly to meat, poultry, and seafood Lo &_A ,lb
products. These mcasurcs;lﬁ (grcatly improvig_g the safety of the nation’s food supply. /“‘

We need to build on these efforts, and today I ask you to do so by focusing on the safety ”2"1«.1 <
of fruits and vegetables. Although the produce Americans eat is very safe, we can and must do
even better, particularly with respect to produce imported from foreign countries. Last year, 38
percent of the fruit and 12 percent of the vegetables consumed by Americans carne from as <Sofe
3 overseas. We must epsure that these fruits and vegetables are produced-undersafety-eystoms o

A equinelentto those m?mg in ?}f United States,’?-&emmh« we upgrade our own
g ce S5 as

omestic standards. espee {(.,{
to aldreo :

ndraa | As you know, I am introducing legislation in Congress that will help accomplisﬁ this
ww(— task. This legislation will authorize the Food and Drug Administration (FDA) to halt imports of
fruits, vegetables, or other food from any foreign country whose food safety systems and

‘: :ﬁ. . standards are not on par with those of the United States. This authori Lo
ol p  authority the USDA now has to halt the importation of poultry, will enable the FDA to PM.‘ )

'J o(”;,,\ prevent the importation of potentially unsafc foreign e. In addition, I will provide the
_oAece  necessary funds in my Fiscal Year 1999 budget to enable the FDA to expand dramatically its

international inspection force. With this greatly increased ability to inspect food safety

conditions abroadﬂb;:_ DA will be able to determine when to halt the importation of fruits and

vegetables from forei ﬁ“ngez; o} ot f"“j F Mh F‘ ”"FW; 2:?{

At the same time, I direct you to take admibistrative actions that will better enisure thee ~ _——
safety of fruits and vegetables coming from abroad, while continuing to improve the safety of
domestic produce. You sbould accelerate whatever food safety research is necessary to support

these actions.
’ ' ad e

_ Fust.Id:recttheSecraaxyofHedthnndHumanSm' i ershipwitrthe .
.+ - Secretary of Agricultureyto report back to me within 90 days wnhaplanonhow. o improve
. use of existing and pmjechedmom to. monitox agnaﬂunal and manil e
iy shroad, assist foreign countries to xmprove those pmcggea. and prevept
: m«s%;:mduoe. including by detecting unsafe food Bthe dock or border." I especially t
of jon an¢ testing T¢s0 g 168 ‘uices tcwhrd those ,

' Sccond.l direct the Secrewy ofHalthandHuman Semces, mpartne:shipwnhthc
Secretary of Agriculture end in clos¢ cooperation with the agricultural community, to issue
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fruits and vcgctablu This guidance should adé: Thatters-as-sanit
and:iuaterUsensizauid take into account diffecences ln both crops and regton;gand chould addmss
potential food safety problems throughout the food distribution and marketing system. By

provndmg the first-ever specific safety standards for fruits and vegetables, the guidance will
improve the agricultural and manufacturing practices of all those feret & secking
to sell produce in the U.S. market. To ensure that this guidance has the widest possible effect I

also direct the development of coordinated outreach and educational activities.

WM .

These steps, taked together and in coordination with the legislation I will send to
Congress, will cnsurs-te-the-fulleST s postble the safety of fruits and vegetables for all
Americans. I will also direct the Administrator of the Environmental Protection Agency and the
Secretary of Labor to provide you with assistance in achieving this goal.
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' Initiative to Safeguard Imported Foods
Summary of Initiative

The Clinton Administration proposes to increase assurances that all foods, from farm to table,
and including imported foods, meet high standards of safety. As we recognize the increasing
complexity of food systems, from domestic to international, from production to retail and food
service, and the gaps in our knowledge about foodborne illness outbreaks, their causes and
sources, we need to take the appropnatc steps to maintain the safety of our food sup ﬂa’ (
Therefore, the Administration is proposing the following steps. o Tt e}dﬁh

,%wh pety 8 cou J-k
oy &
idance 4 Ve et ‘“;‘.fl’a?wm
. (fon Seo
FDA will develop “Guidance to Minimize Microbial Food Safety Risks for Fruits and af
Vegctables” in collaboration with USDA and wig the food mdustry This gu1danca' will include
suth-isswes-as sanitation inigmwesiin; sduetorfaciits EELTeeRgiion, water quality, aad

M FDA and USDA wdl convene aPublic meeti ,@ discuss guidance .
L.,esb‘ s concepts by mid-November 1997. Information from the publ c meetiggswill be used to publish
this guidance for all fresh fruits and vegetables by January 1, 1998, Working with USDA and
the food industry, FDA will publish good agricultural practiced (GAPs) and good manufacturing
practu:es (GMPs) guidance by the end of 1998 that will bu:ld an the broader guxdancc.aﬂd-be

.......... lerapply-Speacailytoeachof fouto-eight -5 P » T a
significant-prepodion-ofthe-fresh-produce-consumed-annua] -. th ..._. Seates).
Enhenced FDA Oversight Authority for { Food Sacey 3 % P
V\Q“‘ﬁh‘f(

The Administration will propose legislation to enable FDA to ensure that no food may b .
imported into the United States unless it is produced under a system that provides the sajne level
of public-health protection provided by the U.S. food-safety systcm (U SDA akeady has such R‘“‘ﬂ‘

authonty for ensuring the safety of imported mest andpouluy) on-legislationfwill b & Sefv-s |
» sttt Wiimation LA-10 -Ulk Mporatdon oreE 2-conm Hity-tha C%‘:-"\
refused-to-permit FDA-is mwmdcvclopcomypmmms issingthe 0. ¢

food produouon, transponatlon, d handling practices in place in foreign countries AUSDA and mb..(
FDA will also encourage the adoption of good pmchm overseas through technical assistance, M’\M
training, and cooperative research efforts. The agencics will target these activities and awsumce

shipped\to the United States.
tosupphersofprodmbems P ited L,,,,ﬂs..m -3\ \mba( agenses CA*A“
. - oA O, e saf,»

,&@m ‘ask Congres ‘appmpum- mFY'99to
e ?*"nimplemmtthese ﬁaﬁves. 'l'hmﬁmdawilla]lowtbefedml agenaesrwponsible forfood
, - "' safetymanyoumwhm“usashmofnewFDAmspecmmmmspectforeignfood
RS "produccrsandtomspectfoodxmpomdhxothueounky tocarryoutrwcarchtodevelop
: - methods to de umgpathogensmfoo% évwfoo't oul Evu)%e-
N‘OC/‘{‘ _ : o s dv G’A\h
P - o&\ﬁ chahel( - deszed
3 M«i’la«Q tnpotiek o7
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Report to the President’

FDA and USDA will report back to the President by October 1, 1998, with a status report on
progress toward the establishment of guidance to minimize microbial food-safety risks for fruits
and vegetables, the legislation to enhance FDA's authority to keep unsafe foods out of the United
() States, and the testing, research, education, outreach and any other actions needed to implement
i this initiative. For example, this report will detail nceds for better understanding of how food
' becomes contaminated--at every point in its production and distribution--and our needs for berter
scientific methods to more rapidly identify and eliminate pathogens from our food supply.

T R e R ]




TeeVe 4V UoHl USDA OSEC

' 006/006

What will USDA’s role be in developing and supporting the new FDA guidelines
(Good Manufacturing Practices and Good Agricultural Practice) for fresh fruit and
vegetables?

USDA will work in partnership with FDA and the agricultural community in developing the
guidelines. USDA has a wide range of scientific and agricultural expertise in agencies like the
extension service, the natural resource conservation service, and the agricultural research service,
that will help to make the guidance as effective as possible.

In addition,

1. USDA will accelerate the research outlined in the FY98 President’s Food Safety
Initiative, to develop new technologies to more rapidly identify and eliminate or reduce
levels of pathogens.

2. USDA and FDA will develop and deliver research-based educational programs to food
producers, processors, handlers, and consumers and assist in providing guidance and
procedures to reduce or eliminate contaminants. .

3. USDA, FDA, and CDC will develop new assessment procedures for imported foods and
provide technical assistance to existing countries where necessary to improve the safety
of their products.

What will USDA’s role be in outreach and education for _farmers?

USDA’s network of agencies and programs that operate on a grassroots level, provides an
effective, efficient and farmer-friendly interface for the development, delivery, and ultimate
evaluation of appropriate Best Agricultural Practices for specific commodities on a regional or
localized basis. Appropriate USDA-supported agencies with extensive farmer outreach
capabilities include, but are not limited to, Cooperative Extension, the network of Agricultural
Service Centers, county and regional Farm Service Agency offices and local conservation
districts.

How could USDA assist in monitoring and testing domestic and imported fruit?

USDA could expand the scope of its nationwide, statistically valid pesticide residue monitoring
program for domestic and imported fresh fruits and vegetables, the Pesticide Data Program
" (PDP), to develop a scientificall -’soux;d mxcrobxologxca] surveillance program for foodbormne
"*pathogens and spoﬂage nncroﬂora f domestic and 1mported produce "(NOTE: This’ tequir'e

&8

Today s directive bunlds on prevmus actlons the Administration has taken to mcrease the safety
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of the nation’s food supply. In addition, USDA will focus on a farm-to-table strategy to assess
the risks of food contamination and to aid in the prevention of foodborne outbreaks for both
domestically-produced and imported products.

Additional actions will build on the progress made in the 1998 Administration initiative. For
example, our FY99 budget will continue our commitment to further expand the FoodNet sentinel
site program, expand our educational and outreach efforts to improve awareness of food safety at
the farm, retail or restaurant level, and enhance research and risk assessment.

How will USDA monitor potential food safety problems in exporting countries? (Assessing
agricultural production, transportation, and processing practices in these countries)

USDA will work with FDA, CDC, and the exporting countries to develop profiles of exporting
countries and evaluate the food production, transportation, and handling practices. These
profiles will provide information that will target our inspection and testing resources to ensure
that food being shipped to the United States is safe.

How will USDA assist exporting countries to develop good agricultural practices?

USDA will encourage the adoption of good practices abroad through technical assistance,
training, and cooperative research efforts.
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Food Imports and the [DB
Background Paper

Issue:

Growing concerns are being expressed in the U.S. about possible outbreaks of disease linked to
imported foods from Latin America and other developing countries. What efforts are underway
at the Inter-American Development Bank (IDB) to address this pressing problem?

Background.

Since 1968, the Inter-American Development Bank has financed 27 agricultural projects, totaling
$241 million, which included components for animal health in 19 countries in Latin America. A

- major accomplishment has been the eradication of hoof-and- mouth disease in Argentina, Chile,
and Uruguay as well as its prevention in Central America. In Haiti and the Dominican Republic,
IDB programs have controlled and eradicated African swine fever.

Beginning in 1990, the IDB has financed programs in Latin America to support plant health.
Areas of concentration have included control and eradication of the mediterranean fruitfly as well
as the tristeza virus in citrus fruits.

Starting in 1997, the IDB began providing assistance to borrowing countries for the
establishment of food safety control systems to comply with the WTO Agreement on Sanitary
and Phytosanitary standards. The IDB is also considering requests from Guatemala and
Honduras to help them set up Hazard Analysis Critical Control Points (HACCP), the new
methodology established by the US FDA. to ensure food safety.

Scveral examples of recently approved IDB projects are:

Peru. Agricultural Health Development Program (346 million). Activities include maintenance
of a fruitfly-free areas in 25 fruit-growing valleys; training of fruit producers in comprchensive
pest management; control and eradication of hoof-and-mouth disease; promotion of biological
pest control to reduce costs and environmental damaggc; and control of scabies (affects wool
production and quality in sheep and other cameloids).

Panama. Agricultural Services Modernization Program ($34 million). Program aims at
minimizing losses from pests and diseases and facilitating marketing. Activities include:
establishment of laboratory to test for toxic residues in plant and animals; control of rabies and
brucellosis; setting up of registry and analysis of pesticides; and establishment of livestock
quarantine to prevent entry and spread of discases.
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Related Articles

Critics Question U.S. Food Safety Efforts (Aug. 21)
Tainted Strawberries' Danger Has Eased, U.S.
Officials Say (April 4)

In This Article

The Food Chain: Modem-Day Travels Of Tainted Food
The Inspectors: Import-Ban Power for the F.D.A.

The Safety Net: Eroding Resources For Surveillance

By JEFF GERTH and TIM WEINER

ASHINGTON -- Since the 1980s, food imports to the United States

have doubled. But federal inspections of those imports by the Food and
Drug Administration have dropped to less than half what they were five years
ago.

Now, public-health scientists say they are seeing more and more outbreaks of
disease linked to imported food, particularly fresh fruit and vegetables.

These are known to have sickened thousands of Americans, and those reported
cases are a small fraction of the actual number of people made ill, according to
scientists at the Centers for Disease Control and Prevention in Atlanta.

The scientists' list of outbreaks in the 1990s implicates imported foods --
including raspberries from Guatemala and carrots from Peru; strawberries,
scallions and cantaloupes from Mexico; coconut milk from Thailand; canned
mushrooms from China; an Israeli snack food, and a multinational batch of
alfalfa sprouts -- in a variety of infectious diseases.

The increase in imports has strained the nation's food-safety system, said Dr.
David Kessler, the Food and Drug Administration commissioner from 1990
through February 1997. "We built a system back 100 years ago that served us

09/29/97 09:13:11
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very well for a world within our borders," he said in an interview. "We didn't
build a system for the global marketplace."

Most of the food imported to the United States is wholesome. Millions of
consumers, knowing that fresh produce is good for their health, now buy fruits
and vegetables imported from around the world, regardless of the season, and
without ill effect.

But the illnesses that have been imported along with some of the produce are an
unintended byproduct of the boom in international trade -- a boom long
advocated by the Reagan, Bush and Clinton administrations as crucial to
economic growth.

There is "a tension between the two goals of safety and trade," said Mickey
Kantor, President Clinton's first trade representative, who helped push global
trade to the top of Clinton's agenda. "You want to open markets but not lower
standards. And that's easy to say, but very, very difficult to carry out.”

Scientists are recognizing that "free trade may present problems that are
associated with food poisoning," said Dr. Marguerite Neill, an infectious disease
specialist and a member of a federal advisory panel drafting new food-safety
standards. These problems cut both ways: radish sprouts from Oregon seeds
sickened people in Japan in March, and South Korea said it detected E. coli
bacteria in a shipment of frozen U.S. beef last week.

The problems imports may pose for American consumers include polluted water
used to grow food in Third-World nations, faulty safety systems in countries
where the foods are produced, and a lack of natural immunity to exotic
microbes rarely if ever seen in this country.

"Certain viruses, bacteria and parasites may be posing a unique problem in the
U.S. because we haven't tended to be exposed to them,” Dr. Neill said.

Dr. Yasmine Motarjemi, a World Health Organization food-safety scientist, said
the organization also believed that global trade "brings new pathogens into
countries which are not immune."

Those problems were foreseeable -- and foreseen.

In 1994, a Centers for Disease Control report said, "As trade and economic
developments like Nafta take place, the globalization of food supplies is likely to
have an increasing impact on foodbome illnesses."

In 1993, the Food and Drug Administration, in a memorandum citing "enormous
inefficiencies in the current food-protection system" and the "ever-increasing
challenges" posed by rapidly growing imports, asked the Clinton administration
for legislation giving it power to bar all food -- including fruits, grains,
vegetables and fish -- imported from any country with an inferior food-safety
system.

09/29/97 09:13:35
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The Department of Agriculture has such authority over imported meat and
poultry. But the FDA never acquired that power though legislation or executive
order.

Kessler said in an interview that he told the Bush and Clinton administrations
that the safety system for imported food was inadequate and outdated.

"How is it physically possible to insure the safety of imported food?" he said.
"You don't have police power throughout the world. Inspecting at the border
has a limited value. You're left with real risks."

Now these risks figure in the political debate about free trade.

The Clinton administration wants the power to sign new free-trade pacts
without Congress changing the language of those agreements. Opponents of this
"fast-track" authority raise the food-safety flag. Some food growers say the risks
from imports are insignificant, and that the CDC exaggerates them.

The CDC says diseases borne by domestic and foreign foods kill thousands of
Americans and sicken millions, perhaps tens of millions, every year -- mostly the
very young, the very old and the very ill. Its scientists say that almost none of
those cases ever are traced back to their cause. As a result, they say, they lack
the data to show how many people get sick from imported food, and whether
that food is safer or less safe than domestic food.

Both sides in the "fast track" debate use the Centers for Disease Control's data
to make their cases -- and both sides mischaracterize what the data show,
according to the scientists.

Now the administration is preparing a proposal to address the problems posed
by imported food -- nine months after announcing a sweeping food-safety
initiative that largely ignored them, and days after a bill to revamp the Food and
Drug Administration was passed by the Senate.

The Food Chain: Modern-Day Travels Of Tainted Products

he United States has its own food-safety problems at home. Urgent

questions about the integrity of America's food supply were raised when
three American children died and 144 people were hospitalized after eating
fast-food hamburgers in 1993. A reminder of the problem came this summer,
when tainted hamburger meat from a Nebraska plant made 16 people sick.

But this spring and last, in an outbreak that attracted less attention, tainted
raspberries from Guatemala made thousands of Americans sick. They were
victims of a nearly invisible, dimly understood parasite called cyclospora, a
species almost never seen in the United States before 1996.

To know the story of raspberries and cyclospora, Dr. Michael Osterholm, one of

the nation's leading epidemiologists, wrote recently, "is to know food-borne
disease in the modern world."

3of8 09/29/97 09:13:37
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Not a single raspberry grew in Guatemala a decade ago. They grow today
because the United States helped introduce them.

In the 1980s, during the height of the Guatemalan army's campaign against
leftist guerrillas, the U.S. Agency for International Development tried to win
over the peasants by introducing them to the riches of global trade. Spurred by
the Reagan administration's Caribbean Basin Initiative, a 1983 free-trade
measure that cut or eliminated tariffs on imports, the agency spent tens of
millions of dollars promoting "nontraditional" agriculture in Guatemala.

It persuaded rural Guatemalans to switch from planting com and beans for
themselves to growing exotic crops for North Americans. It financed
Guatemalan exporters and American importers who bring raspberries and other
produce to the United States.

The raspberry trade exploded two years ago. Guatemala shipped less than 4,000
pounds of raspberries to the United States in 1992 -- and about 700,000 pounds
in 1996. The growers timed their first harvest of 1996 for late April and early
May, when they would have the U.S. market almost completely to themselves.

But, every April and May, when the spring rains come to the highlands,
thousands of Guatemalans fall ill. They think something in the water flowing
from the mountains makes them sick. And when the raspberries came to the
United States in spring 1996, thousands of Americans fell ill as well. Many
experienced weeks of misery -- debilitating diarrhea, severe cramps, chills, fever,
nausea, weight loss, depression.

The Centers for Disease Control's scientists never found cyclospora on the
raspberries, but they found it in the stools of the American who ate them. And
they are fairly certain that the parasite lay hiding in the water in Guatemala -- the
water with which the berries were sprayed and irrigated just before they were
picked, shipped and eaten fresh and raw days later in the United States.

The case underscores the CDC's recent warning that "improving the
microbiological safety of drinking water and food production” overseas is
crucial "to insure the safety of the increasing amounts of food imported to the
United States."

After that experience, American scientists and Guatemalan growers, working
together, did everything they could to prevent another outbreak. But when this
spring came, it happened again: Hundreds, perhaps thousands, of Americans
who ate Guatemalan raspberries fell sick.

The cyclospora case is now the biggest outbreak of food-borne disease in the
United States in years. The Centers for Disease Control counts at least 2,300
people sickened this year and last. They are "the tip of the iceberg, and we don't
know how big the iceberg is," said Dr. Barbara Herwaldt of the CDC. The
Centers for Disease Control still know little about the parasite. But they
established this spring that cyclospora is a common cause of diarrhea in

09/29/97 09:13:39
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Guatemalan children, and is still present in the water that runs through the
highlands. It has shown that a polluted stream in a Third World field can spawn
a mysterious bug that can sicken a diner in midtown Manhattan.

"We eat out of everybody else's garden now," said Dr. Dan Colley, director of
the Centers for Disease Control's division of parasitic diseases. And on an
increasingly crowded planet, not everyone's garden is well-kept.

When cyclospora struck in the United States again this spring, Guatemalan berry
growers acted swiftly. First, they voluntarily suspended their shipments. Then
they kicked the CDC's field investigator off their farms. Then they denounced
the American scientists as snipers fighting a trade war on behalf of the growers'
California competitors.

Roberto Castenada, vice president of the Guatemalan Berries Commission, said
in an interview: "Last year the guerrillas were in the fields asking my workers
about their conditions, asking, 'Do you have bathrooms?' And this year, it was
the CDC. The CDC is killing us. They kill us every time they open their
mouths."

Gabriel Biguria, a former president of Gexpront, the Guatemalan agricultural
export group, said that his country was the victim of an unfair trade practice.

“Cyclospora?" he said. "They can't find it. We find a tremendous possibility that
people in California are using this as a very dangerous tool for protectionism.
Protectionist forces find bugs or whatever to protect their market. It's a
commercial war."

This dispute illustrates how science and politics collide in the arena of trade.

Some of the biggest food-trade fights have centered on the safety of American
products. European nations did not want hormone-injected beef or
chlorine-rinsed chicken. So far, the United States has won those cases. But now
the United States sometimes finds itself on the other side of the fence, fighting
with trading partners about the safety standards for their imports.

"Where we see a safety issue, they see a trade issue," said Dr. . Kaye
Wachsmuth, a leading federal food-safety official.

The Inspectors: Import-Ban Power for the F.D.A.

hings were simpler when most of the food Americans ate was grown near

their homes. Traditionally, food illness came from under-cooked or
mishandled domestic meat and poultry. Today, people depend more on global
trade to satisfy their hunger.

“Go to a restaurant and take a look at your supper," said Dr. Robert Tauxe,
chief of the food-borne and diarrheal disease branch at the Centers for Disease
Control. "How many different continents are on your plate?"

http://www.nytimes.com/yr/mo/daynews/world/us-food-imports htmi
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The food chain that fills those plates has become unimaginably intricate.

For example, alfalfa sprouts gave salmonella to hundreds of people in 24 states
this year and last. The seeds for those sprouts were bought from Uganda and
Pakistan, among other nations, shipped through Holland, flown into New York
and trucked around the United States, Tauxe said.

Previously unknown pathogens are being discovered years after they arrive in
the United States. Take the case of the Peruvian carrots, which took years to
break.

In a forthcoming issue of the Journal of Infectious Diseases, Osterholm and his
colleagues will report their discovery of a new strain of E. coli bacteria, linked
to a shipment of carrots from Peru. It took them six years to connect the new
strain to a 1991 outbreak at a Minneapolis convention.

Most of the data on food-bome disease come from a relatively small number of
outbreaks at big gatherings -- conventions, restaurants and receptions. Most
cases are never reported at all, said Osterholm, Minnesota's chief
epidemiologist.

"If you get an outbreak of 500 people in a state, but no more than a few in any
one household, you'll never pick it up," he said.

Because one percent or less of the actual number of outbreaks are reported,
analyzed, identified, and successfully traced back to the source, the CDC says,
its scientists cannot identify the causes of the great majority of food-borne
diseases.

International food-borme outbreaks, said Colley of the Centers for Disease
Control, are increasing and "can be expected to worsen as the world moves
toward a global food economy."

Detecting microbes at the border is about as effective as detecting illegal drugs.

The Food and Drug Administration's inspectors test an ever-dwindling fraction
of the 30 billion tons of food now imported into the United States. The
responsibilities of individual inspectors have increased, but their resources have
dwindled. They sampled 17,000 food items in 1996, less than one percent of 2.2
million food shipments, down from 30,000 samples, or about 3 percent of 1.1
million shipments, in 1992.

A more fundamental defense -- insuring the safety of food at its source -- does
not exist. The FDA's inspectors can seize suspect imports, but they lack the
power to automatically bar imported food just because it comes from a foreign
country with an inferior food-safety system.

Congress has never granted them that power. The White House has never

publicly asked for it -- until now, as it seeks "fast track" authority for trade pacts
that is being seriously challenged in Congress over food-safety issues. The
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administration plans to announce a proposal seeking to give the Food and Drug
Administration the new powers this week.

The need has been apparent for years, federal food-safety officials said. They
cited the case of the tainted coconut milk from Thailand. In 1991, frozen
coconut milk processed at a Bangkok plant, and exported by a Thai trading
company to the United States, set off an outbreak of cholera. The
life-threatening disease was thought to have been eradicated in this country.

"The Thai authorities were unaware of the existence of the plant,” said Tauxe of
the Centers for Disease Control. "It was unlicensed, uninspected, unregulated.”

Nor is it clear that the new powers the White House is planning to seek would
have prevented the outbreak.

"I can't imagine an FDA inspector in every country overseas," said Peggy
Foegeding, a principal author of a landmark 1994 study on food-borne
pathogens.

The United States is second to none at stopping food-bome disease after it
breaks out. The Clinton administration says it will lift up public-health and
food-safety standards around the world until they meet those of the United
States, in order to insure the safety of imported food.

But the United States' public-health systems today "cannot properly identify,
track, and control food-related illness, or prevent, to the extent possible, future
cases from occurring," said a federal report published in May as part of a
food-safety initiative now nearing passage in Congress.

The Safety Net: Eroding Resources For Surveillance

s ome federal agencies are helping their foreign counterparts improve their
public health systems. But "the United States cannot really build public
health structures for the world," said Kerri-Ann Jones, a top White House
science official.

The Clinton administration says it wants more surveillance, more research, more
FDA inspectors. But "federal budget constraints will likely prohibit significant
funding increases in the future" for the FDA, said the food-safety initiative
report published in May.

Many state health departments are overburdened and underfinanced, in part
because of the AIDS crisis. Twelve states have no system for reporting
food-bome disease, largely because of budget restrictions, public health officials
say.

And many countries are reducing their own disease-surveillance capabilities.
"Economic globalization has also increased the need for governmental budget
austerity," and countries around the world are cutting spending on public health
to streamline their economies, according to a forthcoming study by World
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Health Organization officials.

Scientists have fought new diseases spread by trade, travel and technology
before. One night in 1849, a British doctor, John Snow, had a brainstorm.
Having realized that cholera was spread by contaminated water, he ripped the
handle off a water pump in a London slum and stopped an epidemic.

Global trade, the gigantic pump bringing the essentials and luxuries of life, and
the small but rising threat of disease, poses more intricate challenges for
scientists.

Kessler and other prominent scientists, while acknowledging the problems with
domestic food, said those challenges can be summarized by two questions:

As the world's nations become more intertwined, interdependent and intensely
competitive, will the rest of the world's standards become more like those of the
United States, with its relatively safe water, sound hygiene and state-of-the-art
science? Will the United States, despite its high standards, become more
vulnerable to the rest of the world's microbes?

"The challenge for the United States," Kessler said, "is to raise everyone else's
standards."

Copyright 1997 The New York Times Company
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[ have young children and I am worried about the safety of the food I buy for them. I am
especially concerned about the stories I have read about the outbreaks of foodborne
disease linked to imported food. Is food produced in the United States safer than
imported food?

Both U.S. and foreign produced food are extremely safe. In fact, our nation’s food
supply today is probably the safest it has ever been, and we are working to make it even
safer. During the last four and half years the Clinton Administration has taken a number
of steps to further improve the safety of the food we eat. With the help of the Vice-
President’s National Performance Review, we have fundamentally enhanced the way we
ensure the safety of meat, poultry, and seafood. We put in place important new
protections against the risks of pesticides in our food, especially for our children. And
Congress has recently agreed to provide most of the $43 million the President requested
to improve food safety and beginning next month we will be using that money to further
reduce the incidence of foodborne illness.

In rare cases, however, food produced either here or abroad has caused an outbreak of
foodborne illness. We are committed to taking additional steps to further ensure that all
of our food is safe whether domestic or imported.

It seems like we are hearing about more outbreaks of foodborne illness. Are we
experiencing an increase in the number of outbreaks of foodborne disease?

Even though our food supply is among the safest in the world, each year there are still
millions of Americans who get sick from the food they eat. The overwhelming majority
of these cases are what is known as sporadic illnesses. These illnesses are individual
cases not related to one another and are not caused by a single, specific contaminated
food. An “outbreak” of foodborne disease is when many people become sick from being
exposed to the same source of contaminated food.

As a result of new steps we have taken over the last four years, we are doing a more
thorough job looking for outbreaks than we have ever done before. Experts we have
consulted say that our improved surveillance is one of the primary reasons we are hearing
about more food-related illnesses. We our catching and quickly responding to outbreaks
of foodborne illness that we often missed in the past.



We have heard the cautions about meat and poultry. We know we need to cook ground
meat until it is well done, and we need to be careful not to cross-contaminate food. But
many of the recent outbreaks have been associated with fresh fruits and vegetables. Is
raw produce becoming more risky to eat?

There have been enormous changes in the produce department of the grocery store.
Thirty years ago, most produce sections only had around a dozen items year round and
that would increase to as many as 50 in the summer. Today, no matter where you live in
the United States, the chances are there are 400 or more items in the produce section and
they are there all year round. Ten years ago, Guatemala first began planting raspberries
vines in their fields, today Guatemalan raspberries account for about 30 percent of the
raspberries sold in U.S. stores.

We have changed as well. Americans are eating more fresh fruits and vegetables than
ever before, and our nation’s health experts tell us we will live longer, better quality lives
as a result. Our environment is also changing. We are finding “new” exotic bugs such as
cyclospora and E. Coli O157:H7 on our food that once were not there.

When you add up all these changes, and ask the question: is raw produce more risky to
eat, the experts have told us they don’t think so. The increase in the amount of produce
and the types of produce we consume is far greater than the illnesses that may have
resulted. But the experts have also made suggestions on ways to further improve the
safety of raw produce, and we are following their advice. The experts have also made
recommendations to the public, such as making sure you wash raw produce before you
consume it, and we are encouraging consumers to follow their advice as well.
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THE WHITE HOUSE
WASHINGTON

September 24, 1997

MEMORANDUM FOR ERSKINE BOWLES

FROM: Bruce Reed
Elcna Kagan
SUBJECT: Food ¢ pitigtive

This memorandum sets out a proposal for a new food safcty initiative focusing on
imported produce. HHS,FDA, USDA, USTR, and OMB have participated in developing this
proposal. The memorandum also raises an issue of timing that has arisen in our policy
discussions.

The Proposal

The initiative has four elements - one administrative and three legislative.

Mmmmmm@_.w i uidan agricultural practiccs
es. This guidance would deal with such

matters as sanitation, worker health, and water use. The guidance would not itself have the force
of law (the domestic farmers’ groups would object il it did), but would indicate what kinds of
practices the FDA believes violate the Food and Drug Act. In so doing, the guidance (we may be
able to use the term “enforcement standards™) would improve the agricultural and manufacturing
practices of all those, foreign and domestic, seeking to sell produce in the U.S. market. As part
of this directive, the President would instruct USDA to provide assistance to the FDA through
various research activities and educational programs.

2. Proposed legislation giving G Wi r food imports from any foreign
country or establishment that does not provide safety protections that are at least equivalent 1o
those provided by the 1S, food safety systemn. This legislation would give to the FDA the
power now held by UUSDA (regarding meat and poultry products) o held foreign countries and
establishments to an “equivalency standard.” We expect that Jeff Gerth will highlight this
difference between USDA and FDA authority, noting that the FDA now relies on essentially
unenforceable bilateral agreements to hold other countries to equivalent food safety standards.
The legislation would include the authority fo'bar imports if @ {orsign country or establishment
refiused to permit the FDA to carry out inspections.

3. Proposed legislation and hudger request to improve and expand the FDA’s inspection
svstern, particularly in relation 1o forsign prodacers. OMB is still reviewing the numbers, but the

FDA has requested $20-25 million for FY 99. This appropriation would allow vastly increased
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inspections abroad and at the dock (though still permitting the inspection of only a minuscule
percentage of total imports), as well as some supportive research activities. Some fairly
_g___rn.ﬁamhnwmx_m___l nifica nt o hire aﬂlﬂﬂ@lmumxuunnﬂug.mummlﬂ__sof thi

initiative.

4. Proposed legislation to require “‘couniry of origin” labeling on producc, meat, and
certain other food products. This legislation would not ftself do much to improve food safety (at
least in the short term), but it would provide consumers with more complete information than
they currently have about food products. It also may bc the part of this package that the public
finds most attractive. The agricultural groups are divided on the desirability of such legislation.
The Farmers Union and Farmers Bureau like it, as do the cattlemen and most fruit and vegetable
growers. Pork producers do not like it (we don’t know why), and food processors and retailers
think the legislation would place onerous burdens on them.

Timing

Some believe we should not announce this inittative nmediately. OMB (OIRA) urges
that we take more time to vet the proposal, noting that it is complex and politically sensitive --
and that we have put it together from scratch in 48 hours. OMB also has asked whether we
should use these proposals during negotiations over fast track (to buy the support of reluctant
legislators), rather than announce them now. Finally, USTR has expressed some uncertainty
about whether the “country of origin” proposal in particular could undermine, rather than aid, our
position on fast track. (USTR stresses-that this is a question only of political strategy; USTR has
no objections to any part of this package as a matter of trade policy.)
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ENSURING THE SAFETY OF IMPORTED FOODS

Are Imported Foods Safe(to Eat?

° At a time when the Congress is considering legislation that would renew presidential
authority to negotiate trade agreements that would increase U.S. access to foreign agricultural
markets, concerns about the safetgi.of imported foods are being expressed.

° The food safety standards"t_hat apply to domestically produced foods also apply to
imported foods. For example, the U.S. standards, or “tolerances,” for permissible levels of
pesticide residues in foods also apply to imported foods.

° The Centers for Disease Control and Prevention (CDC) reports that, while foodborne
illnesses associated with imported foods may be different than those associated with domestic
products, the overall risks to consumers appear, in general, to be similar for both imported and
domestic foods.

° The President’s Food Safety Initiative announced earlier this year includes many activities
to strengthen the programs already in place to help ensure the safety of both domestic and
imported foods.

What Are The Benefits to the United States of Agricultural Trade?

® The U.S. economy benefits greatly from agricultural trade. Agriculture has consistently
shown a trade surplus, every year since 1960. U.S. agricultural exports support almost 1 million
jobs.

® Fruits and vegetables are an essential component of a healthy diet, and agricultural trade
helps make available to Americans a variety of fresh fruits and vegetables throughout the year.

What Action is the U.S. Government Taking To Improve Food Safety?
o As announced last summer by President Clinton, surveillance and sentinel site activities

designed to detect food-borne illness before it spreads are being enhanced as part of the
Administration’s Food Safety Initiative.

L . The initiative mel_ud_es the development of a t_tew early warnmg system by Federal, State, .

" The Food Safety Imtlatwe mcludes nsk essessmen . and research on better detectlon
methods for foodborne pathogens and toxins. o S
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SAFETY OF IMPORTED FOODS 2

° U.S. food safety agencies continually gather and evaluate information from around the
world on potential sources of food-borne illness to prevent entry of suspect foods into the United
States.

° When this intelligence indicates a possible problem with an imported food from a given
country, the Federal Government increases the monitoring of that food at border checkpoints and
takes other action to prevent distribution of the food within the United States. When necessary,
the Federal Government will work with the exporting country to address the underlying problems.

o The Federal Government maintains strong research and surveillance activities intended to
identify emerging food-borne hazards.

What Are The Federal Government’s Food Safety Programs with Regard To Imports?

® With regard to meat and poultry products specifically, the Federal inspection laws require
countries that export meat or poultry to the United States to impose inspection requirements
equivalent to U.S. requirements.

® Countries exporting meat or poultry to the United States undergo a rigorous review of
their infrastructure and programs to gain eligibility to export meat or poultry to the United States.

o The United States evaluates a foreign country’s controls on livestock and poultry
slaughter and processing establishments in specific areas of risk: animal diseases, residues,
contamination, food processing, economic fraud, and labeling.

° In July 1996, a final rule on pathogen.reduction and Hazard Analysis and Critical Control
Point (HACCP) systems for meat and poultry plants was published.

° In January 1997, the first two components of a new food safety system for meat and
poultry became mandatory:

--All domestic meat and poultry plants and foreign meat and poultry plants
exporting to the United States are required to adopt and follow written standard operating
procedures (SOP) for sanitation to reduce the hkehhood of harmful contamination or adulteratlo

--of products. L .

T -All domestic and foreign meat‘a.nd poultry slaughter plants that produce
v carcasses used in products exported to the United States will be required to conduct mi ¢ b
testmg for generic E. coli, to verify that controls on processmg are working. ;

v00/£00R ' ' ' '
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SAFETY OF IMPORTED FOODS 3

° All domestic meat and poultry plants and those foreign meat and poultry plants exporting
to the United States are required to implement HACCP by January 2000.

L In December 1995, the United States government published a final rule requiring HACCP
programs at seafood processing plants. That requirement will go into effect on December 18,
1997. HACCP programs will be required at all domestic and foreign seafood processing plants
shipping products into the United States.

° The United States regulatory agencies are working with their foreign counterparts to
increase the number of international cooperative agreements. Under these agreements, regulatory
agencies in each country ensure that food is produced and manufactured under equivalent systems

that provide a comparable level of safety.

L U.S. laws require food agencies to go through a public notice and comment process
before finding another country’s system equivalent.

How Does The North America Free Trade Agreement Assure The Safety Of Our Food
Supply?

° U.S. food safety officials hold leadership positions on committees of the North American
Free Trade Agreement (NAFTA).

° NAFTA did not change fhe requirement that imported foods comply with the same food
safety standards as domestically produced food. Indeed the ability of countries to preserve safety
requirements is explicitly protected.

® In fact, NAFTA provides a framework for increasing the likelihood that food produced in
other countries meet U.S. standards.

° For example, under NAFTA, technical working groups have been established to address
specific food safety issues, such as microbial contaminants, pesticides and chemical contaminants, -
for specific food groups such as fruits, vegetables, dairy products, and seafood.

L Through the technical working groups, the three countries share information about their
pesticide regulatory systems and are workmg to coordmate the systems ) more closely.

: shlpments and, if' necessary to stop _ my .
- decrease in the number of detentxons of food sl'upments from Canada and M

° The United States Canada, and Mexlco have estabhshed a techmcal cooperaxlve mmatlve'
to promote staff exchanges and the sharing of information among the three countnes R

LY. W2 VN - Y
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SAFETY OF IMPORTED FOODS 4

° In the case of Mexico, the United States is providing information and technical assistance
to the Mexican Government and groups of Mexican growers to help that country meet U.S. safety
standards for foods intended for export to the United States.

How Will New Trade Agreements Assure The Safety Of Imported Foods?

° U.S. representatives have leadership positions in the international organizations charged
with ensuring the safety of food produced around the world.

° U.S. food safety officials frequently meet with their counterparts in foreign governments
to evaluate and discuss emerging food safety issues. The bilateral meetings take place routinely--
independent of any specific trade agreements or discussions--to develop programs to control
microbiological and chemical contaminants in foods.

° The United States participates in the Sanitary and Phytosanitary Committee of the World
Trade Organization (WTO) on food safety issues. The U.S. participation ensures that U.S. food
safety standards are emphasized and not compromised in the interest of facilitating trade.

o The United States participates in all committees of the Codex Alimentarius Commission,
an international food standard-setting forum created in 1962 under the sponsorship of the WHO
and the Food and Agriculture Organization of the United Nations.

° U.S. participation in Codex ensures that the views of the United States on critical food
safety issues will be addressed in the development of all international food standards.

L In summary, the U.S. government’s international activities help to raise the global
standards for food safety.
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USDA and FDA will report back to the President. Also, additional actions will be developed to
build on this initiative. For example, in addition to farmers and food processors, we may need to
develop action plans to address food safety concerns regarding transportation and handling of
fruits and vegetables. We will also expand the FoodNet sentinel site program, and educational
and outreach efforts to improve avareness of food safety at superrnarkets, restaurants, and in

‘homes.

/’.

i

What Will Be The Followup To This Directive?

Will Additional Legislation Be Needed?

Currently USDA and FDA are evaluating the need for additional legislation. Imports already
must meet U.S. safety standards. What is needed most urgently are the resources to tackle this

problem.
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What exactly are Good Agricultural and Manufacturing Practices?

Good Agricultural and Manufacturing Practices are those which minimize the occurrence of
foodbome disease by identifying points in the food production, delivery, and preparation process
where harmful pathogens may be introduced. Many food producer and manufacturer groups have
taken a leadership role in developing processes and procedures aimed at reducing these harmful
pathogens in America’s food supply. USDA and FDA will continue to support these industry
efforts while working cooperatively with farmers and food manufacturers to develop better,
quicker, and more accurate methods of preventing and ndding fresh fruits and vegetables of these
adulterants.

Are Fruits and Vegetables Safe?

Fruits and vegetables certainly are safe and a key part of a healthful diet. Yet, recent occurrences
of foodbomne illness traceable to fruits and vegetables demand a redoubled effort to make
America’s food supply even safer. The difficulty is that food safety experts do not know exactly
where or how the contamination occurs. It could be at any number of places between the
growing and the consurmng of food, including harvesting, transportation, packaging, distribution,
retail display, and commercial or at-home preparation.

Are Imports Less Safe Than Domestic Product?

According to available data, we just don’t know. However, this initiative is about making both
domestic and imported product even safer. In cooperation with exporting countries, USDA and
FDA will develop profiles of food production, transportation, and handling practices there.

These profiles will give us information that we can use to target our inspection and testing
resources to ensure that we are not importing unsafe food from those countries. It also will allow
us to help exporting countries develop their own best practices for food safety.

Will This Initiative Require More Federal Resources?
USDA will ask for additional resources to expand the nationwide sampling program for pesticide
residue on domestic and imported fruits and vegetables. It will be increased to include microbial

pathogens such as E.coli. FDA will seek additional resources to test and inspect fruits and
vegetables, including at country of ongin.

Where Does Research Fit In?

e neqd mo[e knowledge and tools to improve food safety We don t know exactly how cenam
1 'l_p thogens show up in meat or on dnﬂ'cren_t geiables :We need better, more
pid tests to identify these pathogens before they enter,the rétail food chain. And, we niced to .-
; "develop the methods and equipment to prevent tlus contammwon from occumng

A fundamental part of the Administration’s 1998 |rut|auve involved research. We need to
accelerate food safety research in FY 98 and build on that effort in our FY 99 budget.
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Americans enjoy a wide variety of safe and wholesome foods produced both domestically
and abroad. During my Administration, we have taken significant steps to improve the safety of
our meat, poultry, and seafood products as well as strengthening our entire food safety system,
including expanded food safety research, education, and surveillance to improve our ability to
stop food borne illnesses from spreading. '

We need to build on these efforts. Americans are eating more fruits and vegetables,
which are a key part of a healthful diet. While most are produced domestically by our farmers
and agriculture industry, we are also importing more fruits and vegetables from other countries.
Both domestic and imported fruits and vegetables are safe, but we need to take additional
measures to make them even safer for American consumers.

I am therefore directing you to immediately implement the following actions. First, to
improve our monitoring system of food produced abroad, you must enhance your evaluations of
the agricultural practices of exporting countries to determine where potential food safety
problems may occur and to assist those countries in implementing measures to address these
potential problems. Second, to ensure that no unsafe food enters the United States, our food
safety inspection and testing program for imports must be expanded and targeted at those areas
where food safety problems are likely to occur.

Third, to improve the safety of domestically produced fruits and vegetables, you must
work cooperatively with the agricultural community to identify the best practices that can be
adopted to prevent food safety problems. The private sector has taken a leadership role in
beginning to develop these practices, which must take into account the differences in crops and
regions to be most effective, and I expect that you will work with them to build upon these
efforts. While many are already using these practices, you also need to work with the
agricultural industry to develop and implement a grass-roots outreach and education program to
encourage their adoption across the country.

Fourth, we need additional knowledge and tools to further improve food safety. You
must accelerate your food safety research and education initiatives to improve our understanding
of how food can become contaminated at every point in its production and distribution. We also
need better scientific tests and procedures to more rapidly identify and eliminate dangerous
pathogens from our food supply, both domestic and imported.

. .v: .. Finally, I am directing you to report back W1th1n th.lrty days with your recommendauo' ;
for additional actions and investments that must be taken to ensure the eﬁ'ectweness ‘of this’ e_ﬁ' rt.

well as contmmng to bmld on the crmcal elements of th1s Admmlsiratlon s 1998 food safety

initiative. : - PP S e g P




