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FDA IMPORTED FOOD SAFETY PROPOSAL 

1. Develop and Implement HACCP for Fruits and Vegetables 

- Propose Good Agricultural Practices Regulations and Good 
Manufacturing Practices regulations for fruits and vegetables by 
December 31, 1997. 

- Propose fruit juice HACCP regulations by December 31, 1997. 

- Propose HACCP regulations for all fruits and vegetables by October 1, 
1998. 

2. Propose legislation requiring that food entering the United States be 
imported only from countries meeting U.S. food safety standards (i.e., 
expand the current requirement for imported meat and poultry to all 
foods) 
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1. GAPs/GMPs for Fresh Fruits and Vegetables: 

Directive: The FDA will develop good agricultural practices (GAPs) and good 
manufacturing practices (GMPs) guidance for fresh fruits and vegetables. 
The agency will also convene a public meeting on fruits and vegetables, 
leading to the future development of mandatory HACCP procedures for 
fresh fruits and vegetables. 

FDA will propose mandatory Hazard Analysis and Critical Control Point 
(HACCP) regulation for the manufacture of juices in January, 1998. 

FDA and the USDA's Agricultural Research Service (ARS) will accelerate 
the research outlined in the FY98 food safety initiative, to develop 
intervention technologies to eliminate and/or reduce levels of 
pathogens. This research will provide scientific data for future 
development of HACCP programs for fresh fruit and vegetable products. 
ARS will work with FDA to identify needed research, giving high priority 
to FDA needs associated with fresh fruits and vegetables. 

Time: Publish GAPs/GMPs for fresh fruits and vegetables for which data exist and propose 
mandatory juice HACCP by January, 1998. FDA will urge industry to adhere to the 
GAP/GMP guidance upon publication. Public comment will be solicited to improve 
the guidance and to facilitate development of appropriate HACCP programs. 

Resources needed: 

1. Implementing GAP/GMPs -

Implementing HACCP 

Additional resources are needed to assimilate 
data for GAPs/GMPs, as well as conduct 
surveillance, testing, and other wori< overseas. 

HACCP requirements for any fruit or vegetable 
product will require at least 1 year to develop 
the proposal, 1 year for analysis of comments 
and preparation of a final regulation, and 2-3 
years for phased-in implementation of the 
regulation. • 

Resources Needed: 185 FTEs and $20.0 million 

Develop/monitor Mutual Recognition Agreements: 
Foreign visits/evaluations: · 
Reg writers, policy, program evaluators: 
Administrative support: 
Filer audits, review of HACCP plans, entry screening: 

15 FTEs 
100 FTEs 

27 FTEs 
3 FTEs 

40 FTEs 

2. $ 8.0 million (37 FTEs) - Research to develop intervention/prevention technologies, 
e.g., antimicrobials, to reduce levels of or eliminate 
pathogens, and baseline pathogen data for development of 
HACCP. 
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2. Legislative proposal: 

Directive: a. FDA will develop a legislative proposal, to be put forward by the 
Administration, requiring that no food may be imported into the U.S. 
unless it is produced under a food safety system that provides the same 
level of protection as provided by the U.S. food safety system. This 
proposal will enhance FDA's ability to prevent the importation of unsafe 
food in a manner consistent with U.S. trade agreements. 

Section 402 of the FFDCA should be amended by adding at the end 
thereof the following new subsection (h): 

"(h)(1) If it is a food offered for import into the United States, 
unless such food has been prepared, packed or held under a 
system or conditions, or subject to measures, that provide a level 
of protection that is the same as the level of protection provided 
under this Act for food prepared, packed, or held in the United 
States at the time such food is offered for import. The importer of 
the food shall be required to demonstrate objectively that the 
system, conditions, or measures relevant to such food achieve the 
same level of protection. 
(2) The Secretary may promulgate regulations to implement this 
subsection, including regulations identifying those systems, 
conditions, or measures that are equivalent within the meaning of 
this section." 

b. FDA will also develop a legislative proposal to facilitate traceback of 
foodborne illness to the causative food. The Act should be amended by 
adding a new section 415 requiring maintenance of records as follows: 

"Manufacturers and distributors of food, including importers, shall 
include among the records they maintain, records of receipt and 
distribution of such food, which shall include such information as 
the Secretary finds necessary to permit the distribution of su~ 
food to be traced. These records shall be maintained for a 
reasonable period of time beyond the shelf-life of the food." 

The Act should also be amended to permit access to those records by 
amending section 704 by adding a new paragraph (a)(4) as follows: 

"An officer or employee making an inspection under paragraph 
704(a)(1) of a food which may pose a hazard to public health or has 
been associated with foodborne illness shall be permitted at all 
reasonable times to have access to and to copy and verify any records 
required to be kept under section 415." 
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Finally, the act would be amended to make it a prohibited act (subject to 
injunction or prosecution) to fail to maintain required records for 
traceback. A new subsection 301 (x) should be added as follows: 

"The failure to maintain the records required under the authority of 
section 415." 

c. The Administration should also pursue mandatory recall authority for FDA; as 
previously proposed by the agency. 

Resources: 

• 
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1. Does FDA have sufficient authority to enter into bilateral agreements concerning food 
imports witt-. foreign countries? 

Yes, FDA does have authority to enter into such agreements. 

2 Can FDA make such agreements binding? 

In some cases these agreements are binding, and in other cases, they are not binding. 

3. How will the Administration ensure effective coordination among federal agencies 
involved with foreign food imponation? 

For those cases for which USTR feels that it needs to play a lead coordinating role, it does 
and it has. In most cases, FDA works directly with foreign rounterparts and clears its 
agreements with the State Department. FDA, USDA. and EPA have various mechanisms 
for coordinating their positions regarding international food safety issues (e.g., the Code:it 
A.Jimentarius, an international standard-setting organization for food) 

4 Has the Administration proposed or considered proposing changes to FDA' s legal 
authority so that its agreements with foreign regulatory agencies can be more enforceable? 

M .. ·· · · .. · · · · · ... -: .. ....... ·-- -··'· ,-,,_, .J .. '.-J-;.:.:i•.:~·r.:..JZ!£ __ k .. _SL .. · .... ·.s. __ .. I &.SC 
No. The Administration believes that FDA has sufficient authority to enforce international 
agreements where necessary. 

5. Can the U.S. do more to raise international health standards" How? 

Yes. The U.S. government works with foreign countries that import food into the United 
States to ensure that they inspect their food for export at levels equivalent to U.S. 
requi.rements, provides technical assistance to these countries when problems are found, 
and serves on international standard-setting organizations that are intended to raise food­
safety standards worldwide. 

6. How do you resolve the tension between food safety and food trade? 

The major international trade agreements have not changed the requirement that imported 
foods comply with the same food safety standards as domestically produced food. 

7. What assurance can you offer that food imports under a "fast track" system would be no 
more likely to present health risks than domestic.ally produced food? 

Fast track amhority does not affect food safety standards. These standards would remain 
the same for imported foods and for domestic foods. 

\' 
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ENSlJRI?'IG THE SAFETY OF IMPOR.TED FOODS 

Are Imported Foods Safe to Eat?. 

• At a time when the Congress~ considering legislation that would renew presidential 
authority to negotiate tnu:ie agt=mcnts that would increase U.S. a.cuss to foreign a~cult:ural 
markets, concerns about the saf~ of imported foods aie being expressed. 

• Tbe food safety standards ·that apply to dcm~b'tieally pr<f ucc.d foods also apply to 
imponed foods. For example. the U.S. s.tandards, or "toler~ce.s,'' for pemtissible levels cf 
pesticide re~dues in! foods also apply to imponed foods. 

• The Ccntcrsifor Dise.a.se Control illd Prevention (CDC) reports that, while foodbome 
illnesses associated With imported foods ma.y be different than those associated wi_th domestic 
product$, the overall risks to c:Mswners appear, in general, .to be similar fur both imponed and 
domestic foods_ · 

• The Presidettt's Food Safety Initiative announced earlier this year includes many activities 
to strengthen the programs already \n pl.au to help ~sure the safety of both domes.tie and 
imponcd foods. 

Benefits to rhe United Starr.s of AzriculturaJ Trade . 

• The u_s. economy benefits greatly from agri~tural trade. Agriculture has c;onsistently 
sho"W'll a trade surplus, every year since 1960. US. ~gricultural exports support almoSl 1 milfion 
jobs. 

• Fruits and vegetables a.re an essential compo!'c:nl of a healthy die., and agricultural trade 
helps make av~la.bk to Americ:a.n.s a variety cf 5-esh &uits and .,.egetable.s throughout the year. 

The Federal Co"cnn1:1cat'1 Food Safety Pr~grazru 

• ~ annou.ric4!d last summer by President Clinton. sutveillance and senrincl sit~;fClivitie!i 
designed to detect food·bome illness before it spreads are bejng enhanced as part of the 
Admirii~ration's Food Safety !Ai~ve. 

• The initiative includes the development cf a new early warning system by Federal. State, 
and local governmehcs to Mlp d.eted outbre.a.ks·offood-bome illn~& earliec and allow the 
regulatory ne.:work.it.a n:spond l?W)f"c ~y. Ac;tiON wou.ld include stopping !hipme.nts a.t che 
border :uid ine.reasmg the 5-e.qu~ of te~ing ~f imported meat and poultry products_ 

• The Food Safety Initiati"'C i.Dcludes risk &Messment and research on better detection 
methods for foodbdrne pathogens a.Ad to::ioins. 
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SAFETY OF JMPOR.TED FOODS 2 

• U.S. food safety agencies continullilly gather and evaluate information :from around the 
world en potc:nti&I sources of fOod-bornc illness to prevent cnuy of suspect foods into ~United 
States. · 

• \\'hen this intelligence indicates a possible p~em with an imported food S:om a given 
'ountry. the Federal: Government &nc:rea.ses ~monitoring of that food at border che.ckp0inis and 
takes other action to prevent d.istributi<>n of the food within the United Statc:.s. When neGessaty. 
the Federal Govemment will work with the exportini c;ountty to address the underlying problemg. 

• The federal Government maintains strong research and surveillance activities intended to 
identify emerging food-borne haz.&rdg_ 

.. 
• With regard :to mut and poultry products sp~i1ieally, the Federal i:ispection laws require 
countries that ~ mea.t or poukcy to the United St~s to impose inspection requirements 
equivalent to U.S. requirements. · 

• Countries exporting meat or poultry to the United States undergo a rigorous review of 
their infr.il.StrUcture and progr&mi to gain eligibility to export me.at or poultry to the United States. 

• The United Stat.ea eval~ a foteign counuy's c:.onuols on livestock and J'OLlltry 
1J4ughter and prooe"-sing estaN&sbmcnts in sped&: areas of risk:: animal disca.ses, residues. 
conta.rnination, food. proceaains, econcmic fiiwd, and W>cling. · 

• In July 1996, a final rule on p.aihogen redu.ction &nd Hazard Analysis and Critiul Control 
Point (HACCP) sysiems for mw &Ni poultry plants wu published. 

• In January 1997, the tirst NJo components of a.new food safety system for meat and 
poultry became mandatory: 

·-All domestic meal ~ poultry p~s and forcip me.at and poultry plants 
exporting to the United States a.re required to a.dopt·ari.d follow 'tlrricten standard opcGtting 
procedures (SOP) for san.iwioo 'tO reduce the likclihf>Od of harmful contamination or adulteration 
of products. 

--All ~c and foreign· me.at and poultry 'laughter ~l&nts thal produce 
care.asses used in pr:odw=ts exported to the United States ....;u be required to ~on.duct microbial 
testing' for generi~ E. coli, to verify that c.ontrol5 Oil pr.oees&ii.ng a.re working. 

• All domestle me.at and poultry pl1,nts md for:cign pl&nts meat and poul.uy plants exporting 
to the Unit~ St.ateJ are required to impl.cne.nt HACCP by January 2000. 
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SAFETY OF IMP~TEI:> :rooos 

• In Docember l 99S, the United States govemmcnt published a final rule requiring HACCP 
progrllms at s.c:.afood processing pl&nts. 11llt requirement '1irill go into effect on Dcs:embcr 18, 
1997. HACCP programs will be ~uira.i at all domes.tic: and foreiiJ'l seafood proc:essing plants 
shipping products into the United Scates. 

• The United States regulatory agencies are '*'Orking "Nith their fore.ig.l' counterparts to 

3 

increase the number: or international 0oopenrilr'e a.greemc:ntS. Under these agre:erne:nts, regulatory 
agencies in each eountry el\IW'e that food ii produced &nd manufacrured under equivalent systems 
that provide a cam.plarahle le<Jcl of weey. 

• U.S. laws req uirc food agencies to go through a public notice and comment process 
before finding another country's system e.quiYalent. 

NAFTA 

• U.S. food safety officials hold leadership positions on c:cmmittec:s of the North American 
Fru Trade Agreement (NAFTA). 

• NAFTA did .not change the requirement that imported foods comply with the s;une food 
safety standards as dorne~tically produ~ food. ln4ced t.1.:: ability of countries to preserve n.fety 
requirements i$ exp~citly protected. 

• In fact. N AFT A provides a frame'w.rodc: for i.nctea..sing the likelihood that food produced in 
ocher cowitrics meet U.S. sta.ndard.s. 

• For cxampl~. under NAFrA, ieclWQ! wod::ing group5 ha.ve been ~tablished to a.ddr~ 
specific food safety i£Sue~ such u microbiaJ c:on~s. peaicidcs and chemk.&1 c.ontaminant5, 
for speci£c food groups such a.s fiuits, vegetables, dairy products, 111d seafood. 

• Through the tech.nk.aJ working groupi, the three countries ~e i.nf ormation about their 
pesticide regulatory: systems a.nd a.re. working to coordii-we the systems more closely . 

. ;:. 

• U. S. , Ca.aatlian, at\d Mex.ian o~ials work together along the borders to monitor food 
shipments a.n.d, if neiccss.ary, to stop ai~ shipments, This cooperation has resulted· in a 
decrease in the number of detentions of food shipments fi'om Canada and Mexico. 

' 
• The United St4teJ, ~and Mexico have e.sl&blishc.d & technical oooperative init~tivc 
to promote staff exchanges and the sbarlng of information among the three countries. 

• fo the case of Me.xi~. the UNted .States is providinj; information and tcclWcal a.s5istal\cc 
to the M~c:.an Gc\iem.ment and groups oCMQic.an gr~rs to help that country meet U.S. safety 
sundards for foods iinter.ded for expon to the l.Jnitc.d St.ates. 
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SAFETY OF lMl'OR.TED :POODS 

Other lJltenaati.oRat Coopuatkln 

• U.S. rep~ta.tivca have ~hip po~rions in \he intamational organi.utioM c:harged 
with i;nsuri.ng the wfety 0£ food prod1.tu4 a.round tho world. 

• U.S. f~ ~cey officiiil" tn-411ently rnu:t 'lli'i~ their ~rerpam l.n foreign govetrimcnu 
ra ev .. 111ar.e Vld diiC.ijs.s erne.rJinl food s.atc:ry iWlel. The bilateral rn.eetina,s take 11~ 1·uuLu1cly-· 
independent of any spcciflic uade lgTc:cmotU or di~Q1is .. to dcvc:Jgp pragams to c.ontrol 
microbiological andi1;hcmi~il ~untuninaz11.l in foods. 

• The l.Jnitc:d. States p~iapa.tes in th• Suitat')' an.cl Pkycosan.itary Committee of the World 
Tr3lie Ors~on (W'TO) O!'I iood Wft'J i~ues. Tfte U.S. pAnir.ip:irinn en~re'- that U.S. food 
safety $lVldards. ar~'emph.as.i7.tl'1 ~.rvi nnr Cllmf!tnmised in the interes:c ofh.t!lita~ uade. 

• The United Stales particii:iues In 4lJ i:ommi1~ uf Lh~ Codex Alim~nWius Commi.uion, 
an international food swidanJ-lOl;LW~ foru.m CleAtcd in 1962 lUldet the spon*°rship af'the 'WHO 
an~ lhc rood ai~ Agrii;ulrurc Orga:iiu:ion oftnc United Nlltiona. 

• U.S. ~ipn.tion u. Codex aJ'\&ut~ that the 'Jieo.P, of the Un.ite.d Sriarl'_~ ".'n cntical food 
63!~ issu~ will be: addrcss.ed Ki the dt:'tlelopment of all intemA1ional food stanwds. 

• The United sw.es holds the chaiimanshlps of the Coda Commiti" uu Food H,BicnG ADC 
the Cod.ex COIT\IIYna:: on Residues o!Vc::t.cciniuy Dn~gs in Foods. 

• The rood II:rp~l'lc Comm.itt" is now dc;o.i~apiJ\8 atron;. ft0\11 food ufety auideliries based 
on syst,ms of prv.·entive m~e&, tnat is.. HACCP ay.ttems. 

• In sumnwy; the U.S. E""'emment' A internUion.a.l activities help to raise the global 
St:indMd_, tnr fnod Wety. 

.;i.. 
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OSTP Talkin1 Points· Food Safoty 

• As we take on the important issue of agricultural trade, the health of U.S. citizens is our 
hiihest prioricy. 

• The Administration has taken major steps to protect the health of our citizens from 
foodbome infections, as well as other infectious diseases. 

J u.s~ over a year ~go, I a.nnounc:ed a new policy direc=tivc calling for th~ creation of a 

world-wide infectious disease swveillance and response system. Nearly two dozen 
agencies are working together with our international partners to develop this system. 
which 'Will include surveillance of foodbomc diseases. 

We h"vc gre.atly bobtcred CDC's disease surveillance at the national, ST.ate, and local 
l=vt:ls by increasing their budget for these programs by 150% in FY 1997 and 34% in the 
President's FY 1998 budget. (FY 1994 .~sJ million; FY 1995 - $7. 7 million; 

FY 1996 - $18.4 million; FY 1997 - $44.l million; 
FY 1998 - $59.l million) 

• Specifically on food safety. the President's FY 1998 budget ca.Hi for a $43 million plm to 
increase the safety of our nation's food supply. 

• A cornerstone of the food safety plan is the creation of an "Early Warning System" to 
detc't and respond to outbreaks offoodborne illnesses earlier. 

• This "Early Warning System" \lr1ll build upon our efforts to develop a global infectious 
disease surveillance network. 

• Science and technology are critical to our ability to detect foodborne and other infectious 
dise~es. That's why m:: have increased the b..:idget for research on infectious diseases 
each year of this Administration. 

• On food borne dise:t&es alon., the Presidi;:nt' s: FY I 998 budget calls for $18.S million for 
research on such hazards~ Salmonella, Hepatitis A, and the deadly strain of E. Coli. 

11 Internationally, we have eniaged many of our partners in the effort to combat foodborne 
and other infi:,tious diseases. Through the U.S.·lapan Common Agenda and the U.S.­
E.U. TransAtlantic Alliance, we have agreed to develop a surveillance sysrem for two 
impon<int foodborne hazards - E.Coli 0157:H7 and Salmonella. At the Denver Swnmit. 
we obtained a commitment from the Heads of State to make the development of a 
surv~iUance system for infec:tious diseases a priority. 
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America applies the same food safety standards to imports as we do to domestic products. 

• Safety of Imported Foods. The Food and Drug Administration (FDA) figures show 
that, in general, agricultural imports are no more likely to present health risks from 
microbial pathogens than domestic agricultural products. 

Funding Up For Inspections For Imported Pests and Diseases. In order to protect 
U.S. animal and plant health from imported pests and disease, the Agricultural and Plant 
Health Inspection Services has increased funding for inspections 78 percent and added 44 
percent more personnel since 1990. 

Drop In Tainted Food Entering the United States. The FDA reports that detentions of 
Canadian origin food products dropped 12 percent and detentions of Mexican origin 
products declined 30 percent in 1996. 

NAFTA and Food-Borne Illnesses. Recent data from investigation of food-borne 
illness outbreaks by the American government do not substantiate the charge that food­
borne illness has increased because of expanded trade through NAFTA 

• This Year, Vice-President Gore Announced Plan To Modernize and Increase U.S. 
Food Safety. In May, Vice-President Gore announced initiative, "Food Safety from 
Farm to Table", to modernize and increase the safety of the nation's supply. The plan 
would, among other things: 

Enhance coverage of imported foods and evaluate new methods for testing 
imports. 

The Hazard Analysis and Critical Control Points regulations include specific 
provisions related to food imports to prevent food safety hazards before the 
product enters the marketplace. USDA, FDA, and EPA are also researching more 
efficient ways of testing for food-borne hazards. 

Federal, state, and local governments will build a new early warning system to 
help detect outbreaks of food-borne illness earlier, so the food safety regulatory 
network can quickly respond to contain any future problems, including stopping 
shipments at the border and increasing testing. 
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To: Vice President Al Gore 

Dear Mr. Vice President, 

Thank you for taking time to respond to our questions. We have 
interviewed officials at numerous agencies, from the CDC and FDA 
to USTR and USDA. You have taken a personal interest in many of 
the isues that have arisen during our reporting: food safety, the 
threat from infectious diseases and global trade. 

Here is some background. 
The scientists we have talked to are concerned about 

increasing outbreaks from new or unknown pathogens in fresh 
produce. The National Advisory Committee for Microbial .Criteria 
for Foods (the Micro Committee) reported last month on the 
increase in produce outbreaks traced to imported foods. 

Meanwhile, FDA inspections o: imported food are steadily 
declining. To help, the President's Food Safety Initiative wants 
the FDA to rely more on foreign regulators---through Mutual 
Recognition Agreements---as long as the agreements provide 
equivalent protection for consumers_ But the General Accounting 
Office has questioned the cidequacy of FDA's agreements with 
foreign countries because FDA's legal powers on bilateral 
agreements are voluntary and unenforceable, unlike the USDA's. 

The USTR tells us they we~e unaware of the plan for MRAs, 
though they negotiate them. The USTR and Kerri Ann Jones, the 
White House science specialist for i~ternational affairs. were 
unaware of the work of the Micro Comwittee, whose scientists are 
increasingly worried about the e:fects of trade on foodborne 
disease. 

How does the Administration i~sure that this complicated 
issue, which cuts across sa many areas, is effectively 
coordinated? 

Has the Administration proposed or considered proposing 
changes to FDA's legal authority so that its agreements with 
foreign regulators can be more e~forceable? 

The United States wants to open markets but not lower its 
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M~. Kantor says there is a te~sion between food safety and 
food tYade. How do you resolve this thorny issue, especi~lly 
since it touches two central goals of this Adminjstration? 

The scientists we have talked to all express caution in making 
sweeping generalizations from the data on food illnesses, since 
sc much goes unreported or undetected. Yet both sides in the 
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debate on fast track have tried to make general or sweeping 
statements about trade and food safety. 

The White House {in its fact sheet on fast track) says food 
imports ''are no more likely to present health risks from 
microbial pathogens'' than domestic food. We're not sure whether 
scientific data was used to reach this conclusion. A top CDC 
official tells us that the Centers ''don't have an adequate 
database'' to support that conclusion. 

Can you provide us any more (or less) assurance on this point? 
Finally, is there someone on your staff who can talk to us 

more about these issues? 

Thanks again for agreeing to talk with us. We will be awaiting 
your call at 3:45 pm on Wecinesday at 202-862-0362. 

Sincerely, 

Jeff Gerth 
Tim Weiner 



NEW YORK TIMES PHONE INTERVIEW 

3 :00 -- 3 :45prn, Conference Room C, 
ABC News He::idquarters, New York 
Wednesday, September 17, 1997 

Phone Call requested by Lorraine Voles. 
Briefing prepared by Roger Salazar. 

EVENT 

You are doing a 15 minute phone interview with the New York Times' Tim Weiner and Jeff 
Gertt, Tim and Jeff are working on a story about the globalization of the American food supply. 
They have requested an interview with you because of your involvement in trade and food safety 
issues. 

LOGISTICS 

You will talk with Jeff and Tim via telephone in your hold. Gi1rny Terzano will brief you prior to 
the interview. 

NOTE: Ginny will facilitate getting Jeff and Tim on the phone for you. Tim Weiner will be at 
his work number: 202-862-0314. (Back-up -- 202-862-0300). Jeff Gertl\will get on the phone 
with Tim at the same location. 

PROGRAM NOTES 

Tim Weiner and Jeffrey Gerth of the New York Times have spent the sunrn1er looking at the 
relationship between global trade, the globalization of the American food supply, and emerging 
food borne disease in the United States. Their assertion is that as global trade increases. so does 
the importation of food borne pathogens -- or more food trade means less food safety. They are 
looking into the "growing tension between the two goals of safety and trade." You should 
emphasize several points. 

• Foreign supplied food products must meet the same standards as domestic foods. 

• The l.J .. ~ cconu1n:--1 bcnclits :1 grc:ll dc:1l !'1lH11 :1gricultur:il tr:1cle, both in providing 
,1\rncricans with ;1cccss 11i ;1 \;1rict\· 1·ru1ts :1ml vcgcL1hks tlirougliuul t!h:.'. yc1r a11d 1·rt1111 the 

:KTL'SS 11) !\)reign rn:1rk\.·h l~li du111\.·stic :1::,'.ricul1ur:il prod11Lts. 

• (lertli :me! Weiner may press you 011 how the U.S. will be abk to coordinate an issue ;1s 

complicHccl as ensuring food salcty of imported foods. You should say that the solution 
is as complex as the issue :111d we arc addressing it in a systematic manner. 



ATTACHMENTS 

• Talking Points on ensuring the safety of imported foods. 
• Talking Points on NAFT AfFast Track and Food Safety. 
• Talking Points from the FDA on food safety and traditional trade negotiating authority. 
• EPA Fast Track talking points. 
• Potential Q & A's will be provided to you tomorrow. 

## 



TALKING POINTS 
ENSURING THE SAFETY OF IMPORTED FOODS 

POINTS TO MAKE 
• The U.S. economy benefits greatly from agricultural trade. Agriculture is one of the few 

U.S. industries that consistently shows a trade surplus, with a 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. 

• 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 safety of imported foods are being expressed. 

• However, data show that the risk of food-borne illness from domestically produced foods 
and imported foods are similar. 

• The food safety standards that 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 Federal Government monitors food imported into the United States. Foods that are 
in violation of U.S. tolerances are not allowed to enter the country. 

• The Federal Government has in place programs to help ensure that imported food is safe 
and wholesome to eat. 

NAFTA 
• NAFTA did not change the requirement that imported foods comply with the same foo<l 

safety standards as domestically produced food. 

• Recent data from an investigation of outbreaks of food-borne illness find no evidence that 
the instances of food-borne illnesses have increased because or expanded trade through 
NAFTA. 

• 111 1:1ct. NAFT/\ provides :1 framcwt)rk fr1r i1icrl'.:1-:i11g tht· li\..:clil1ood tl1:1t l()<ld produced i11 
otl1er cnu11trics meet U S. standards. 

• For exc1rnple, under NAFTA, Canada and !v1cxico have established a rcchnicil Working 
Cirnup (TWG) to promote grt'atcr cooperation clllll k1rnw11i1.:1tio11 of pest1cick st:1mL1rds 
c11110ng the three countries. 



• The TWG is addressing health, safety, and environmental issues associated with 
pesticides. 

• Through the TWG, the three countries share information about their pesticide regulatory 
systems and are working to coordinate the systems more closely. 

• The United States, Canada, and Mexico have established a technical cooperative initiative 
to promote staff exchanges and sharing of information to help the three countries. 

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

• The Federal Government has reported a 12 percent decrease from 1995 to 1996 in the 
number of detentions of fruits and vegetables from Canada and a 30 percent decrease in 
the number of detentions of fruits and vegetables from Mexico. Further, for a significant 
number of those detentions, the action was taken to verify that the produce was safe, and 
the product was later released. 

ADMINISTRATION STEPS TO REDUCE THE INCIDENCE OF FOOD-BORNE 
ILLNESS 
• Evaluate new methods for testing the safety of imported products. The development of 

new early warning systems by Federal, State, and local governments to help detect 
outbreaks of food-borne illness earlier, which would allow the regulatory network to 
respond to contain future problems. Actions would include stopping shipments at the 
border and increasing the frequency of testing imported products. 

• 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 to 
gain eligibility to export meat or poultry in the United States. 

• 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, contami11atio11. food processing, and economic fraud. 

• \Vitli ;·(::;:1rd tn f"nnds lllhL·r th;111 rnc:1t nr poultry, the Unikd St;1tcs is wc)rking ''ith tr;iding 
panncrs tu illCl'l'~ISC the llllJllhcr urmutu;1l rccognitiun a~rcc111cnts (iV1R:'\). I :11clc1· .Ill 

MRA, trading partners ensure that l(1ocl is produced and manufoctu1\.:d under l·quiv~1lc11t 
systems. 



,. 
NA" A.'fAST TRACK ind Food Safety 

! 
' 

ISSUE: 

I • 

ReQant Congrnslonal attack• on the NAFTA and Fast Trade authority have been 
fueled by press reports on the hepatitis A outbreak In Mlch1gan attributed to Mexican 
strawberries. a cyclospora Infection traced to Imported Guatemalan raspberries. As 
Hudson Foods' E. Coif hamburger recall and the.Sutton Place Gourmet pesto 
contamination demonstrate, food safety Is a domettl~ Issue, not a trade Issue. 

POINTS TO MAKE: 

• Reoerit data from th• Food and ONg Administration do not submritiate the 
charge that food.borne Urness has Increased beeauae of e)(:panded trade through 
NAFTA.. . 

• In fact. the FDA reported a 12% decre:ase In the detentJon rate of Canadian 
origin food products and a 30% drop In the detention rate for Mexfca""'°rigln 
products c:Cmpared with 1995~ lnd&ed, It ahoutd be further emphaslzed that the 
majority of th• pl't'ducts that wen. detained were found not to ·be In violation of 
US atsn.dards end were held up temporarf1Y because of very 6ttingent US entry 
procedures. ·- . · ··· · ·· · · · -.- · · · · 

• During 1995 and 19~, the total ~um~r of pest detedJons by APHIS at US 
points of ently dtopf'8d by·ifmoif".110,000~ Tii1a~nsp·,tiaaliy :Shows that 
lnc:reased trlde In a_grieultural goods has not Increased the riskl to US •nlmal 
and plant health. · · · ·· · ··· · -~ · • · · · 

• ••I· ••' • 

• rn order to. protea u:s. anrmal and plant health from Imported pests and disease. 
APHIS has lncre111d funding for Inspection• 78% and •d~ed 44% mor. 
~racnnel 1lnee 1990. 

'.:-~l· .~:~.:. ':~ .. : .. ;..:·-. ~-:. -.~-:.. ....... ~:·; __ ...... '< 

·::.,.... ~ 

• On August 29, ~cntary Glldi;man announced he would seek enhanced pcwe~ 
tO require Neall cf fOod and agrlcUrturat products wh!Ch could pc;t.e·a 'dii'fO•t to · ··' ·· · 
public health. 1·.. : • . ·. ~- . ~·-!.-: -S..~·r .·. · : · <:;- · · <: :.:·::.:.- ·. '.:; : :':·· .. :;: 

~- ... ~--- .. ::·. /: •.:· .. ··.-~:!:~·.?°~:-· ... . : .... ··<. :..."'~;·!·•-".:.''".,-_.;· ~: ; ....... . 

• The Oepartment of Hutth anifHum.an·Sat'tlk!is and th• FDA •r.·prcpoi,lig~1, · ':-.~i~'..; :~ 
&egfalation (The Food Safety Enforcement and ~rman~ent Act(&))'. to ":;_ ·- · .>~-- :: .. : 
1trangth8n food Ufuty Mf~·ntWitt\frttn.:lJn~ Stattl, · .. ,·,: ~:~-°!:~'7:"! ~:~ ". :: · ~.:. 

-=· ~- ·:~-~~ 

'What Ls th• Admlnf•tration doing to reduc• th• fncld1nee cf food borne Hin•••? 
. · ..... 

,.-.., ,,-,' 'I,...._• I,,,-,, I• il-1'", _.,-, -=-', • _;_;r; 



• In May, Vie. Pteskf•l'.'t Gere announ~ a five point plan tz~· 1ncrease the safety 
of the natfon1 food aupply. The $43.2 mnuon plan. •foOd ~safety From Fani'l to 
Tabte·. was developed by th• O.pat1mlnts of Agrlcotturo, HHS. and FDA. 
Wortdn; wtth state and local officials, the food Industry, ccientlsta, conaumt!r and 
producer;ro"'pa, theta faderaJ a;enclea wm bul'd on previous Admlnlltrltlon 
ateps to modemli• 1h• nit.Ion'• food aafety programt. Among the plan's 
provlatons: 

Build an •Eatty Warning 5yst1m• to d•tett ind respond to outbreaks of 
food-bome Jnneeaea e1rfler and colted data to help prevent Muns 
outbreaks. · 

·- The Administration requested S 8.5 mllllon to hire new lnapectora to 
bolster monitoring of 1eafood, fruits and vegetables. and egg products. 

Eosurv c;ompfiane1 with the aufood. meat and poultry Hazard Analyals · 
and Ctttlcal Control Pdnta (HACCP pronounced •Haatp•) regulations. 
These regulatfons tndUd•.!~~,provfslons related to Imported fOcd.s. to 
prevent food aafety hazards before the product enters the maricetplace. 

USDA. ·FDA •nd EPA are conductfng research to find more efficient ways 
of teatir,.g for food borne hazard• like Campylobaetor, Safmonena, E. Coll, 
hepatJtJa A, mycotoxln1 and martno toxlna In food. $16.5 mllllon haa been 
targeted to th.-e crttlc:al rueareh needa. 

An unprecedented publle education campaign waa IQunehed by Industry, 
eonsumer groups and the Vk:a Pre1Jd1nt In May. 

ff ••k•d about Guatemalan rupberrlu onty: 

• The outbr•ak of cyc:!osporJ due .to Guatemalan raGpberries would not have been 
avoided even with 100% k'\spection. Phytos1nft2ry and food safety hearth 
ln3pectJon proCedures cannot defect cyclospora. In fact, cyclospora outbreaks 
occur In domestic produce a well. 

H asked aboµt if\1 froz.en 1trawbtrrf11 only: 

• The 1ource of contamination fer the frozen atrawbemes originally Imported from 
Mexico 11 unknown. Th• Centera for Olaeaae Control and Prevention, the US 

· Food and Drug Administration. Ult C1rlfom11 Department of Health, and the 
Cantomfa Department of Food Ind Agriculture are stlTI eonducting an 
investigation to detennlne whether tht 1trawb@me1 were contaminated In 

. Maxfco. the US prcceulng plant or some other kx::Stion. (SUll faci eheci(lng this 
bullet). 

BACKGROUND: 

.. -: .. ...• ,.·. ·:. ·;.~· .1-•• ,· -···· ---
.... _.:·· . ... . .. ~ . . ... .· -•... ~ .... ·.-· 
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United States food safety agcndea (FDA. USDA, EPA and CDC) continuously 
gather and evaluate informati011 from a.round the world on potential source.a of 
food·bomc illnesses in order to anticipate and prevent entry of suspect foods into 
the United State&.. When thia intdligcncc indicates a po1&1ble problem with any 
imported food, FDA and USDA atep up their monitoring of that food at border 
c.heckpoinu and tBk:c other actions to prcwent distnbution of the suspect food Within 
the United States. President Cinton annowiccd last swnmer, u put of the 
Admlnit1radoa'11 ·Food Safety IaJdatjye, that rurvcil1ance. and sentinel site activities 
de&igncd to detect food.borne illnesses before they 5prcad will be enhanced even 
further in the near future. 

• FDA, CDC and USDA maintain strong research and surveillance activities intended 
to identify emerging food-bdrnc haz.arm and cticct. their control in foods. FDA s 
Bac:u:.riological Analytical Manual is among the most respected and widely used 
references in the world bf food analysis laboratories. [ If desired, add some 
add.Jtional 1pecifics here on· re.search prowess at the federal level} 

"' Officials from FDA and USDA meet frequently with their foreign government 
counterpart.& to evaluate and address emerging food safety issues. Bilateral 
.muting:s take pl.a~ routinely in the United Sta.tes end in foreign countries, 
independent of any specific trade agreements or discussions, to develop programs 
to control microbiological and cbemkal contamin.anta fn foods. FDA and USDA 
also provide technical trainiag B.Dd other iwistance to many countrie11 which export 
food to the United States in ardcr ta impr~ the food safety systems in thae 
countries. These activities often result in an overall strengthening of food wety 
control mealurcs in the foreign country and substantially increa!Cd mQnitorillg of 
imp:>rted foods by the government of the exporting country, thus providing an 
additional buffer against potentially contaminated fOC><h entering the United State!. 

IDA. USDA and EPA officials participate fu11y in the Sanitary and Phytosanitacy 
Committee of the World Trade OrganiDtion (WI'O) on focxi &afety is.rues. The 
asencies' participation en.sure& tha.t food safety trade is.sues are addreued and that 
United States food safety standanU arc cmphasize.d and fU'e not compromised in 
the intcrat of facilitating trade. ta addidan, United State£ federal agen~ 

. .._ ... , •. ,.,. · .•.. , .• ".~ ~·. '" •t, '· •fl,11 t •.••• ·1 .• •• ,,:,..,,, .......... ,,,, •.•• , .... .,. .: •• •• _ ••• ·~ •• ·-···. 

ensuring the safety of foods produced around the world. For cm.rnplc, the United 
States partidpates in all committee& of the Codc:x Alimcntarius Qunmiulon 
(c.odcx), an international food standard 1etting forum created in 1962 under the 
joint sporuonbip of the World Health Organization and Food and Agriculture 
Organi.7..ation of the United Nations. United Statei participation in Cndex ensures 
that United St.alC-'' views on critical food safety wucs will be reflected in 
dc:vclopmen~ of all intem.atlonat food standard! to which all ; countric.£ arc 
encouraged t0 adhere. 



The United Stat.cs holds the c:bainnanshi_ps of the Codex Committee oa Food 
Hygicn., a.ad the Codc::r Com.mince on Resldue1 of Veterinary Drugs in Foods, 
whidi meet ~ ~ fo Wuhingtan, DC to develop and 1trcngthcn worldwide 
standards for food aalety with rcg:ard to miacbiological c:oa.csmiaants and animal 
dn.Jgs. Over sixty cxnurtrles, including many whleh export foods to the United 
States, are membcn of these C.Ommfttees. The Food Hygiene Committee is 
currently developing strong, new food safety guidelines based on the principle of 
preventive measures known u Huard Analysis and Critical Control Points 
(HACCP). Th~ guldelincs. when Implemented cxtemively around the world, will 
prcMde greater 8J!Ul'll%1a that foods, wherever they are produced in the 'WOrld, 
meet strong international safety 1tandard.s. 

FDA, USDA, and EPA officials hold lea.dcnhip pos.itiow on committee.a of the 
North American Pree Trade Agrcemcm (NAFTA). NAFTA-rel.e.ted committee& 
and ~hnlcaJ working groups (fWOt) meet regularly to add.res& specific food safety 
issues that aruc among Canada, Maico and the United St.ates. 1WGs have been 
established to a~s safety isnt.e1 for specific foods such u frufts, vegetable$, dairy 
productJ and fJshety producta and to deal with lonptanding issues such u J>Clticidcs 
and chemical contaminants. In eddftJon to NA.FT A-related cooperation on food 
safety issue&i United Stat.eJJ food safety agencies work cootinuously and effectively 
with Canadian and MClican counterparts on a daily basil along the bordcn to 
monitor cross-border food 1blpmcnu and, when neCCS53.1y, to atop any suspect 
1hipmcnt before it cntcn tbe United States. Th1' type of cooperation 11.u resulted 
in a rec.c:nt overall de~ in the number of FDA detentions of food arupmcnts 
from Canada and Mexico for f.ailure to meet United Stat.cs requirements. 

FDA maintains a comprehensive Home Page fnternet site which provide! an 
extensive amount of up-to-date technical, regulatory and c.onsu.m.er information on 
numerow food safety issues. The internet site provides immediate access to many 
United States food aafcty rcquircmecu., particularly those related to co.ntrel of 
microbiological and cbetnic:a1 hazards, to foreign governments, producers and 
export.en so that they are aware of the aitice.1 importance of food &afety in the 
United Stata. In addition, the utc lists all of FDA'& import alert notic~ providing 
food importer& and ClpOrtc:n with current information oo which foreign and 
domestic firms bave beend cited by the agency for violations of United States 
rcgulatiom. Thia li!t rcinforc.cs tho need for domC3tic and foreign produce~ to 

comply with United States food safety requirement! to avoid significant economic 
losses wociated with rejected food shipmenu. The FDA site also prcwide$ 
extensive Jin.ks to other major food safety lites to the United States and around the 
world, providlt1g unpre.c:edcntcd public ~ to information on food safety wues. 

FDA Dratt Talking Points - Trade l&SUe$/Food Safety~ 9/15m 
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EPA Dr.ill talbng points for FAST TRACK Sept. 15, 1997 

I. EPA sets sW\dards ca.lied tolerances for the ;,ermissible level of pesticide rc:sidues in 
foods. To ensure that foods imported into the U.S. are as safe a.s domestically grown 
foods. EPA applies the same standards to imported foods as it does to domestic foods· • 
i.e .• all foods coming into the U.S. must mee~ the same high standards as foods grown 
here do. While EPA sels tolerances. FDA is responsible for monitoring imported foods to 
ensure they meet U.S. tolerances. Any food~ from foreign sou.recs that are in violation of 
U.S. tolerances are not allowed to enter the c:ounrry. 

2. NAFf A doc.:s not change this requirement. This trade agreement docs not override U.S. 
law which requires both domestic and imported foods to adhere to U.S. pesticide food 
safety standards. N AFT A, in fact, provides £. framework for increasing the ability of 
foreisn-grown foods to meet U.S. standards. Under this trade agreem.ent, the U.S., 
Canada and Mexico have established a Technical Working Group (TWG) to promote 
greater cooperation and harmonization of pc:!'-ticidc standards among the three countries. 
The activities of the TWG address health, safaty and environmental issues associated witb 
pesticides as well as trade-related issues. Tluough the TWG. the three countries sh.are 
information about each others' pesticide regulatory systems and arc working to coordinate 
the systems more closcly. 

3. As part of the work under NAFT A, EPA is p:oviding information and technical assistance 
to Mexico to help them understand and meet U.S safety standards for foods grown in 
Mexico intended for the U.S. market. Throu;.;11 NAFTA meetings end additional bilateral 
meetings and workshops in Mexico. EPA wodcs. with the Mexican government and 
grower groups to promote understanding and adherence to U.S. tolerances for foods 
cxponed from M~co to the U.S. 

4. Further, the U.S., Canada B.Ild Me~co have e:>tablished a technical cooperation initiative 
under NAFT A rha.t promotes staff exchanges and information sharing to hdp the three 
countries make compatible decisions about p~.sticidc use and regulation. The NAFT A 
partners arc worlcing to harmonize the registration of pesticide: products among all three 
countries to ensure that these products meet the most stringent health and safety 
standards. This type of cooperation strengtht::ns the ability of aU three countries to ensure 
the safety of food traded a.cross borders. 



1. Require all food eligible for import into the U.S. - not just meat and poultry- be produced 

under equivalent food safety systems (p. 78-1994 GAO Report) 

2. Increase U.S. determination of equivalency of trading partners through evaluation of 

A. Infrastructure 

B. Regulatory systems 

C. Scientific capability 

D. Knowledge of products where problems demonstrated (products of concern) 

(This would lead to MRA's and allow us to prioritize more efficiently) 

3. Increase before export to U.S. surveillance of products of potential concern 

A. Have FDA personnel assigned to major importers. 

B. Have FDA personnel assigned to foreign countries. 

C. Work more closely with Military personnel assigned to do inspection overseas -

transfer of information, etc. 

D. Partnership agreements with USDA staff located in foreign countries. 

4. FDA will initiate a system for certifying and accrediting private laboratories, including use of 

a QAS procedure that will be authorized to test samples of food products for contaminants. Such 

private parties would provide a service to food firms wishing to demonstrate that these products 

meet applicable federal standards. (P. 41 - FSI - $500,000) 

5a. Increase surveillance at port of entry with targets of(l) microbiological and (2) chemical 

contamination. Would require increased inspectors, chemists/microbiologists. 

Companion to this would be to modify policy so FDA would not be required to pay for samples 

that are not violative. Change policy to allow reduction in sample sizes resulting in lowered 

shipping costs to central laboratories. However, this would not be statistical. 



5b. Increase surveillance of imports at the border for bacterial pathogens 

- to increase to 1 % - need 24 CSI' s and 77 additional microbiologists 

- to increase to 5% - need 145 CSI' s - 466 microbiologists 

1996 - 0.2% of import entrie\r.micro 

6. Require certificates from exporters that imported products do not violate FDA standards re: 

microbiological and chemical contamination. 

7. Increase research for rapid methods development. 

8. 1998 appropriation language to ARS 

400,000 plus to NAS 
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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 safety of imported foods are being expressed. 

• The food safety standards that apply to domestically produced foods also apply to 
imported foods. For exampie, 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 
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activities to strengthen the programs already in place to help ensure the safety of both domestic 
and imported foods. 

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. 

The Federal Government's Food Safety Programs 

• 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. . ... 

,.: :;,·,~~:.:,.~;i:\: .. :t>:>·'.,· _·, : . . . . ·. . . . . . . . ·. . .. ~;~(·;:'.,·,·. >;;_· ·:, .. : ·. ··~·/;., ; > •. ·:; .. ;-·.::, .. :.-· .. ~.\.:/~'" .· 
· ·.::. 9·:;.7;2~,~(~,The iriitiative includes the· development of a new. early waining. syste#ibY: F.edera}, State~ ;; ." . : ,., .. : .. 
· ~~HJ8~·;gb~erillrient~ ia he1jt<ieied out"rea.kS'<>r ~~;b6rtie Jµrt~ss ~lie~~.aiici)~f!~?.;~~!~?:~~i(#'.J~?J!*·'.· ·:/:::\ ·.~~. 

regulatory ·network to respond more quickly> Actions woill~ inelude stcipping. shipinent5 a(llie: .,;, : : . : 
border. and increasing the frequency of testing of impo~ meat and ~Ultry prOduc~. ". . .'.:~;;j~},:;;>:i,{~:/,:. :· 

. . .:~ · .. ' . . . . . ,-: 

• The Food Safety Initiative includes risk assessment and research on better detection 
methods for foodborne pathogens and toxins. 

/ 
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• 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. 

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

• 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. 

• 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 1 997, 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 likelihood of harmful contamination or adulteration 
of products. 

--All domestic and foreign meat and poultry slaughter plants that produce 
carcasses used in products exported to the United States will be required to conduct microbial Ji~W·(~f'.·, ... · ·:~4·~i' 

~ .. ·~< ... - - ;.~·< : testing for generic E. coli, to verify that controls on processing ate working.": _;.,:~ .~·'"'' :c'i<~~:~~~~~~:.fA'" , .. ·,8:·1~;i:\~ 
~.:. ~· .~ ... - .. ' . ' .. : · .. ~' . ''.: , . . . . - .· . ·~ ·.. . . . .... : .- /.\~:1~~~:.~~~~· 

• All domestic meat and poultry plants and those foreign meat and poultry plants exP~iting"'·::':: ·. · .· '~;:~~~-· 
... .. ~:·. 

to the United States are required to implement HACCP by January 2000. . ;\.,,.:,;. ·~t 

• 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, 
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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. 

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

NAFTA 

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

• NAFTA did not change the 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, NAFT A 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. 

• Through the technical working groups, the three countries share information about their 
pesticide regulatory systems and are working to coordinate the systems more closely. 

• U. S. , Canadian, and Mexican officials work together along the borders to monitor food 
shipments and, if necessary, to stop suspect shipments. This cooperation has resulted in a 
decrease in the number of detentions of food shipments from Canada and Mexico. 

• The United States, Canada, and Mexico have established a technical cooperative initiative 
to promote staff exchanges and the sharing of information among the three counttj.es. 

• In the case of Mexico, the United States is providing information and technical assi.Suince .;;A:~' .. •·: .... 

. to the Mexican Government and groups of Mexican gro~~ to. lJ.elp that country_,ni~~t.p;s:r
7 

• ~;!tJ~f;~b~~~:;.~,~~;i!:~!; 
safety standards for foods intended for export to the United States.:~-;:~-' ···:i.{.:;·~·::';.::::::;,\.'.,::~,.,4~ .. ~ ... , .,.~~}f;f,,t::t;\?(.:·:/:" :<> 

.r' . 

Other International Cooperation . - .: - . · ... , .. ':··:,'..: · .. ·~ _., 

• U.S. representatives have leadership positions in the international organizations chai-ged 
with ensuring the safety of food produced around the world. 
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• 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. 

• 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. 

• The United States holds the chairmanships of the Codex Committee on Food Hygiene 
and the Codex Committee on Residues of Veterinary Drugs in Foods. 

• The Food Hygiene Committee is now developing strong, new food safety guidelines 
based on systems of preventive measures, that is, HACCP systems. 

• In swnmary, the U.S. government's international activities help to raise the global 
standards for food safety. 

,_:--.,.'.'.·· .. :'· .< ·;··.:~1::.(:::.:- ... :· 

(:'%~~~·~1~;,;;~~~r ,. ': ,0 
,.;. . 



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 appropriate steps to maintain the safety of our food supply. 
Therefore, the Administration is proposing the following steps. 

Guidance for Fresh Fruits and Vegetables 

FDA will develop "Guidance to Minimize Microbial Food Safety Risks for Fruits and 
Vegetables" in collaboration with USDA and with the food industry. This guidance will include 
such issues as sanitation in harvesting and production facilities, transportation, water quality, and 
worker health and safety. FDA and USDA will convene a public meeting to discuss guidance 
concepts by mid-November 1997. Information from the public meeting will 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 practices (GAPs) and good manufacturing 
practices (GMPs) guidance by the end of 1998 that will build on the broader guidance and be 
further tailored to apply specifically to each of four to eight produce categories (representing a 
significant proportion of the fresh produce consumed annually in the United States). 

Enhanced FDA Oversight Authority for Imported Foods 

The Administration will propose legislation to enable FDA to ensure that no food may be 
imported into the United States unless it is produced under a system that provides the same level 
of public-health protection provided by the U.S. food-safety system. (USDA already has such 
authority for ensuring the safety of imported meat and poultry.) In addition, legislation will be 
proposed that will allow FDA to refuse importation of a food that comes from a facility that 
refused to permit FDA inspection. USDA and FDA will develop country profiles assessing the 
food production, transportation, and handling practices in place in foreign countries. USDA and 
FDA will also encourage the adoption of good practices overseas through technical assistance, 
training, and cooperative research efforts. The agencies will target these activities and assistance 
to suppliers of products being shipped to the United States. 

New Resources to Oversee Imported Foods 

The Administration will ask Congress to appropriate new funding, beginning in FY'99, to 
implement these initiatives. These funds will allow the federal agencies responsible for food 
safety to carry out such activities as hiring of new FDA inspectors to inspect foreign food 
producers and to inspect food imported into this country, and to carry out research to develop 
methods to detect disease-causing pathogens in food. 



Report to the President 

FDA and USDA will report back to the President by October I, 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 FD A's authority to keep unsafe foods out of the United 
States, and the testing, research, education, outreach and any other actions needed to implement 
this initiative. For example, this report will detail needs for better understanding of how food 
becomes contaminated--at every point in its production and distribution--and our needs for better 
scientific methods to more rapidly identify and eliminate pathogens from our food supply. 



MEMORANDUM FOR THE SECRETARY OF AGRICULTURE 

SUBJECT: 

SECRETARY OF HEALTH AND HUMAN SERVICES 
SECRETARY OF LABOR 
ADMINISTRATOR OF THE ENVIRONMENT AL 

PROTECTION AGENCY 

Initiative to Safeguard Imported Foods 

Earlier this year, I directed my Administration to undertake a broad initiative to improve the 
safety of the nation's food supply. That initiative is designed to address attention to a number of 
steps at which the safety of food from farm to table can be rapidly improved. The initiative 
focuses on opportunities in foodborne illness surveillance, enhanced coordination among federal 
and state agencies with food-safety responsibilities, and enhanced inspection, research, 
education, and risk assessment programs. I am now directing my Administration to direct 
specific attention to ensuring the safety of imported foods. 

My Administration will take actions to increase assurances that all foods, from farm to table, and 
including imported foods, meet high standards of safety. Recognizing 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 appropriate steps to maintain the safety of our food supply. 

I hereby direct that you work together with the food industry and with our partners in trade to 
ensure the safety of foods imported into the United States. Your actions should include 
development of guidance to minimize microbial food safety risks from fresh fruits and 
vegetables and enhanced oversight authority for imported foods. You should work with the food 
industry and with consumers and the public to develop outreach and educational efforts to 
encourage producers to adopt these guidance practices. You should also work to evaluate the 
potential for food-safety problems in exporting countries, and to help those countries develop 
their own best practices. You should accelerate food-safety research. You should report back to 
me in one year with the status of your actions and your further recommendations. 

Finally, I am directing the Administrator of the Environmental Protection Agency and the 
Secretary of Labor to commit staff resources to assist the Secretaries of Health and Human 
Services and Agriculture in achieving these goals. 



~ Elisa Millsap 
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Record Type: Record 

To: Jerold R. Mande/OSTP/EOP 

cc: 
Subject: Tobacco Meeting 

EVENT: 
DATE: 
TIME: 
LOCATION: 

Tobacco Meeting 
Wednesday, October 1, 1997 

11:15am-12:15pm 
Cabinet Room 

**Members should arrive by ll:OOam and park on Pennsylvania Avenue and enter through the 
northwest gate. 

MEMBERS TO BE INVITED(27): 

Leadership (Will park on West Exec.) 
./ Senator Tom Daschle (plus one Member) 

Senator Trent Lott (plus one Member) -
J Represenative Newt Gingrich (plus one Member) 
.,, Representative Dick Gephardt (plus one Member) 

Representative Dick Armey _.. 

Committees of Jurisdiction 
v Senator Richard Lugar 
,/Senator Tom Harkin 
../ Senator John McCain 

Senator Fritz Hollings 
,/ Senator Orrin Hatch 
..,,, Senator Patrick Leahy 

Senator William Roth 
Senator Daniel Patrick Moynihan 

./ Senator Jim Jeffords 'bJ'--~ 
ti' Senator Edward Kennedy /' ~ 

L.-~- 1)~ b LJ9 

,,..,., Rep. Bob Smith 
Rep. Charlie Stenholm 

v Rep. Tom Bliley 
Rep. John Dingell r.:./ 

/ Rep. Henry Hyde 



./ Rep. John Conyers 
Rep. Bill Archer ...­
Rep. Charlie Rangel ..-

U~ 
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Fruit & vegetable imports as a percent of consumption, 1990 ... -- ------------
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Vegetsbles: 

Fresh vegeys & melons 1/ 
Fresn, axcl potatoes 
Melons 

Potatoes, all 
Fresh-market 
Processing 

Canned 
Frozen 
Sweet potatoes 
Dry bean& 
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Imports as 
Item Imports Consumption a percent 

of consump __ ..._..-~ ... --- ------ .. .........,..___ ___ --·--
Mil lbs Mil lbs Percent 

Vegetables: 

Fresh vegeys & melons 21 5,542 40,841 13.6 
Fresh, excl potatoes 4,219 32,790 12.9 
Melons 1,323 8,051 16.4 

Potatoes. all 1,928 37,951 5.1 
Fresh-market 987 12,95B 7.6 
Processing 941 24,993 3.6 

Canned 1,182 28,026 4.2 
Frozen 1,051 . ;· 6,254 16.B 
Sweet potatoes 76 1,233 6.2 
Dry beans 87 . ~ I 2,000 4.4 
D~ peas & lentils 50 .· ... .135 37.2 :·' 

Mushrooms. all 291 .Jli.· 1-.059. 27.5 

All vegetables 10,208 .. : .11;7.~499 : 8.7 ... 

Fruits: l::·: :, 

Fresh, all 10,391 !-~· :'27.105 38.3 
Excluding bananas 2,966 ~- i 119;667 . . 15.1 

Frozen 111 :-":: .. •.1,140 9.7 
Canned 31 1,382 .·- ·4;884 28.3 
Dried 
Juice 
ottier 
Tree nuts 

All fruits & nuts 

Fruit & vegetables 
Fresh, incl frestl potatoes 18,920 B0,904 20.9 
Excluding bananas 9,494 73.466 12.9 

Frozen 2,070 23,282 8.9 
Canned 2.566 33,477 7.7 
Other 

All fruits & veg 
--- -------· ---
· 1 I All data are expressed in terme of fresh weight. 10/01197 

21 Excludes fresh potatoes. 31 Includes pineapi:ile. 
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