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Billing Code 3410 - DM - P
DEPARTMENT OF AGRICULTURE

Food Safety and Inspection Service

[Docket No. 97-003N]

DEPARTMENT OF HEALTH AND HUMAN SERVICES
Food and Drug Administration

[Docket No. 97N-0074]

President’s National Food Safety Initistive

AGENCY: Food Safety and Inspection Service, USDA
Food and Drug Administration , HHS

ACTION: Notice.

SUMMARY: The United States Departmeat of Agriculture’s (USDA) Food Safety and
Inspection Service (FSIS) and Research, Education, and Economics; The Department of Health
and Human Services’ Food and Drug Admiuistration (FDA) and Centers for Discase Control and
Prevention (CDC); and the Environmental Protection Agency (EPA) will convene a mecting on
March 31 to April 2, 1997, to discuss and develop for the Preaident 8 comprehensive plan to
reduce the annmal incidence of foodbome illness by enhanciny the safety of the nation’s food
supply. |

DATES: The meetings will be beld from 8:00 am. to 5:30 p.m. and 7:00 p.m. to 9:00 p.m. on
March 31; 8:30 am. to 5:00 p.m.on April 1; and from 8:30 a.m. to 1:30 p.m. on April 2, 1997.
ADDRESSES: The meeting will be held at the Hyatt Rogency Washington on Capital Hill, 400
New Jersey Avenue, NW, Washington, DC 20001.

FOR FURTHER INFORMATION CONTACT: To register for the meeting, contact Ms.Traci



H #*
03-06—-97;03:19PM;USDA FSIS OA ;2026904437

Phebus at (202) 501-7138, FAX (202) 501-7642, E-mail HACCP.Confex@USDA.GOV, or (800)
485-4429. Participants may reserve a S-minute public commeat petiod when they register.

Space will be allocated on a first come, first served basis. For questions about the meeting or to
obtain capies of the draft report Food Sqfety From Farm to Table: A New Strategy for the 21st
Century, Discussion Draft and Current Thinking, A National Food Sqafety Initiative contact Mr.
Charles Dapner, FSIS, at (202) 502-7138 or Ms. Karen Carson, FDA, at (202) 205-5140. Copies "
of the draft report also are available from the following: FSIS at hitp://www.usda.gov/fsis or
FDA at http://vm.cfsan fda.gov\listhtml. Participants who require a sign languagc interpreter or
other special accommodations should contact Ms, Sheila Johnson at (202) 501-7138 by March
24,

SUPPLEMENTARY INFORMATION:

On January 25, 1997, the President directed the Secretaries of USDA and HHS and the
Administrator of EPA to work with consumers, producers, industry, States, univessities, and the
public to identify ways to further improve the safety of our food supply. The President requested
that the plan focus on “...further improvement _of surveillance, inspection, research, risk
assessment, education, and coordination among local, State, and Federal health authorities.”

On Mamh 5, 1997, the first public meeting was held to discuss the initiative and the
issues idmif}ed by food safety experts in the draft report. All attendees received a copy of the
draft report and were encouraged to revicw the document and develop recommendations related
to the six topic areas; surveillance, risk assessment, regearch, inspection, education, and
mﬁnﬁon and strategic planning to be presented at the March 31 mecting.

The March 31 session will featurc & general session with time allotted for public

comment followed by concurrent breakout sessions: New Early Waming System for Foodbome
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Tliness and Maximizing Inspection to Suppart HACCP; and in the evening: Strategic Planning.
April 1 will consist of concurrent breakout scssions in the morning: Bioscience Research and
Coordinstion and Partnerships; and in the afternoon: Improving Risk Assessmmt Tools and
Improving Food Safety Education. April 2 will include reports from each of the six breakout
sessions and public comment.

The agencies are encouraging individuals to comment on the topics discussed at the
March 5, 1997, meeting as well as those listed in this notice under Supplementary Information.
Submit written comments as follows: USDA/FSIS Hearing Cletk, Room 3806 South Building,
Washington, DC 20250-3700 or Dockets Management Branch (HFA-305), Food and Drug
Admmstmtwn. 1242.0 Parklav?n Drive, Room 1-23, Rockville, MD 20857. Comments are to be
identified with the docket number. Far thosc camments directed to USDA use Docket No. 97-
003N; for comments directed to FDA, use Docket No. 97N-0074.

Transcripts of the public meeting may be requested in writing from the Freedom of
Information QOffice (HFI-35), Food and Drug Administration, 5600 Fishers Lane, Room 12A-16;
Rockville, MD 20857, appro:dmatelly 15 working days after the meeting at a cost of 10 cents per'
page. The transcript of the public meeting and all submitted comments will be available for

public examination at the Dockets Management Branch (address above) between 9 aam. and 4

p-m., Monday through Friday.

Done at Washington, DC, on:
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Administrator
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Fred R. Shank
Di | _
Center for Food Safety and Applied Nutrition
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From the desk of...

Thomas J. Bllly

Administrator

Food Safety and Inspaction Service
1400 Jefferson Drive, SW
Washington, DC 20250-3700

202-720-7025
Fax: 202-205-0158
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SUBJECT: Food Safc,t_y Education for Consumers
ISSUE:

Within USDA, FSIS and CSREES conduct extensive food safety education programs. Many
projects are also conducted jointly with FDA and often involve partnerships with industry and
trade associations. Recently, several industry groups have expressed interest in forming a
private-public partnership to conduct educational campaigns and programs. At this time,
USDA and FDA are exploring the poss1b111t1es of forming such a cooperative food safety
education initiative.

DISCUSSION:

Several industry groups requested a meeting with the Secretary to discuss safe food handling
education for consumers. A meeting was held on January 15,1997 with FSIS Administrator
Tom Billy, Eric Olson and several FSIS staff members. The groups are proposing to sponsor
a private-public partnership to conduct an educational food safety campaign and requested
USDA endorsement and funding or “in kind” participation. The meeting was attended by Sara -
Lilygren for J. Patrick Boyle, President and C.E.O. of the American Meat Institute (AMI),
Tim Hammonds, President, and Dagmar Farr, Vice President for Consumer Affairs, Food
Marketing Institute (FMI), Carolyn Ardron, Industry Council on Food Safety, National
Restaurant Association (NRA), Kathy Means, Produce Marketing Association, and Lou
Raffel, American Egg Board. The industry group subsequently met with the Secretary of
Health and Human Services.

This group action stems from a white paper issued by AMI in September calling for more food
safety education. The paper was endorsed by FMI. One recommendation contained in the
white paper is the establishment of a private-public partnership for food safety education.

FSIS applauded the groups for taking positive steps toward consumer food safety education
and expressed the view that we certainly believe a combined effort would have the greatest
potential for a truly effective educational program. Tom Billy gave the group a charge to
more throughly consider boundaries and parameters for such a partnership. It was decided
that a small working group of government and industry representatives would be formed to
develop a partnership or alliance agreement that all can embrace.
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DECISION MEMORANDUM FOR THE SECRETARY

USDA, FDA and CDC are sponsoring a Food Safety Education Conference scheduled for this
June. This conference will bring together food safety educators from the fields of academe,
public health, industry consumer relations as well as from consumer groups and state and
federal government agencies. Highlights of the conference will include recent research findings
on consumers’ food safety knowledge, attitudes and behaviors and models and methods of food
safety educational programs that can change consumers’ unsafe food handling behaviors. We
are working toward the goal of announcing a public-private partnership at this conference.

Finally, all of this ties into the President’s Food Safety Initiative. These activities will be
combined with additional efforts to develop the strategies and programs to strengthen food
safety education under that initiative.

OPTIONS:
1. Encourage the formation of a partnership and provide USDA funds to that partnership.

2. Encourage the formation of a partnership and provide “in-kind” and staff support, but not
provide USDA funds.

RECOMMENDATION:

We recommend option 2. USDA should encourage the formation of a partnership to conduct
food safety education. FSIS is currently researching various aspects of a such a partnership.
It is further recommended, that the government effort be through “in-kind” projects and staff
support, rather than a direct contribution of funds. It may be desirable that government
agencies serve in a liaison role to a private partnership. FSIS has concerns that providing
federal funding to an industry sponsored campaign could potentially undermine the food safety
message. Leaving the expenditure of government funds in the control of the government
would ensure that the food safety education messages will be science-based, that the programs
undertaken will have the most influence on public health, and will not be compromised by
marketing interests.

DECISION BY THE SECRETARY

Approve
Disapprove
Discuss with me
Date

Reviewed by




National Food Safety Initiative Meeting
Monday, March 3, 1997

Attending:
Miscellaneous Groups:

National Turkey Federation, Stuart Proctor
National Broiler Council, Steve Pretanik

USA Poultry and Egg Association, Don Dalton
United Egg Producers, Christine Nelson

American Meat Institute, Sara Lilygren

Excel Corporation ,Del Allen

Cargill, Mike Mullins

IBP, Inc., Jim Lochner

ConAgra, Paul Korody

Farmland Foods, Scott Shearer

National Fisheries Institute, Roy Martin

Industry:

National-American Wholesale Grocers’ Association, John Block
International Food Information Council, Robert Earl
International Food Additive Council, Rick Cristol

National Council of Chain Restaurants, Chet England
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02/25/97 12:06:56 PM
Record Type: Non-Record

To: See the distribution list at the bottom of this message

cc: See the distribution list at the bottom of this message
Subject: Food Safety Mestings

MEMORANDUM TO DISTRIBUTION LIST
FROM: Elizabeth Drye, ext. 65573

SUBJECT: Food Safety Meetings

As you know, the President has challenged government, industry, consumers, and producers to work

together and identify steps to improve Food Safety.

We are holding White House meetings with these groups this week. If you have not already, please
contact Dorothy Craft (email or call ext. 65571) to RSVP who from your office will be attending these
meetings. Please note that some of the below meetings have changed since the original.email. Thank

you.

All Food Safety Meetings

( * indicates that the meeting has changed from the original time/place)

Small Plants Groups: Monday, February 24, 3:00pm, OEOB 211 vd
Producer Groups: Tuesday, February 25, 10:00am, OEOB 211 e
Consumer Groups: Tuesday, February 25, 4:30pm, OEOB 476 /
Industry Group [: Wednesday, February 26, 3:00pm, OEOB 211 )
Industry Group Ii: Thursday, February 27, 4:30pm, OEOB 211 CawvYiar cal
Health/Science/Tech. Group I:  Friday, February 28, 1:00pm, OEOB 211 Cermir -
Health/Science/Tech. Group Il: * Friday, February 28, 2:30pm, OEOB 211, : &F"/
Miscellaneous Groups: * Monday, March 3, 11:00am, OEOB 211 Qeciio  ~

(Misc. group includes: Ntl Turkey Fed.; Excel Corp.;

Farmland Foods; Nt! Broiler Council, among others.)

Message Sent To:

\%/CKCQ- /$VLac((_ ‘E*’L(:i é\%r\

‘\(7 U-)GL(B \gm

C o Nty Uraioes:



Sally Katzen/OMB/EOP

Nancy A. Min/OMB/EOP

T J. Glauthier/OMB/EQOP

Richard J. Turman/OMB/EOP
Clifford J. Gabriel/OSTP/EOP
jean.logan @ npr.gsa.gov @ inet
K. Lisa Grove/OMB/EOP

K. Lisa Grove/OMB/EOP

Message Copied To:

Phyllis Kaiser-Dark/OMB/EOP
Barbara D. Woolley/ WHO/EOP
Alecia Ward/OMB/EOP

Sarah A. Bianchi/OMB/EOP
Donna I. Coleman/OSTP/EOP
Lisa M. Duffey/OSTP/EOP

K. Lisa Grove/OMB/EOP
Elizabeth Drye/OPD/EOP



laurie @ beyondmarketing.com
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Record Type: Record

To: Elizabeth Drye
cc:
Subject: Early Warning System Comments

To: Elizabeth Drye, White House
From: Laurie Girand
cc: Caroline Smith-Dewaal, CSPI

Elaine Dodge, STOP
Congressman Tom Campbell
Senator Barbara Boxer
Senator Dianne Feinstein
Jerry Mande, FDA

FDA Dockets

RE: Mandatory Reporting and Microbial Radar

Elizabeth--

It was good to meet you at the meetings this last week. As | mentioned, |
wanted to follow up on our conversation with some specifics about the plans
for an Early Warning System. As way of background, | should let you know
that when I'm not attending meetings on President's Initiatives, | help to
define high technology products and market them as a strategic consuitant
in Silicon Valley. For the last two years, all of my clients have been
Worldwide Web or Internet-related.

The present Early Warning System, as defined by the Discussion Dratft, is
inadequately specified to actually serve as a warning system. At present,
the Discussion Draft describes increasing the number of sentinel sites and
then tying them together with a network so that they can share genetic
fingerprinting information. As you are probably aware, genetic
fingerprinting is an advanced test performed to tie multiple cases to an
already suspected outbreak. While genetic fingerprinting can be done in
24 hours, it can also take as long as a month. Because most states do not
report a suspected outbreak to the CDC for genetic fingerprinting for some
period of time, a better term for such a system might be a "Late Warning
System."

While | believe such a system might be of research value, it provides

little direct benefits to U.S. citizens and would be spotty at best in
attempting to cover the increasingly widespread outbreaks that are
emerging. The planned sentinel sites would be acting merely as spotlights,



randomly roaming the food safety grounds while a major breakin is
occurring. | might add that prior to the State of Washington's detection of
the Odwalla outbreak, the sentinel site in California had not identified
the emerging epidemic.

| believe ANY Early Warning System should focus on putting in place the
basic infrastructure of disease reporting in order to

* quickly identify emerging epidemics,

* help send epidemiologists/sentinel sites to investigate such
epidemics,

* and halt emerging epidemics quickly.
Unlike the current description of the Early Warning System, a system that
truly addressed these three areas across multiple states could reliably be
known as a "National Microbial Defense Radar." Present computer technology
is capable of addressing these challenges and more, including exchanging
fingerprinting information, at a very low cost to taxpayers with a very
high payoff. Such a Microbial Defense Radar could be put in place before
the President's second term is complete. It could even possibly be funded
through outside sources.

To build such a system, the government would need to support a handful of
Internet servers. These servers would run industry standard databases atop
industry-standard hardware such as Intel. The databases would need to be
customized to deal specifically with gathering reporting information from
doctors, clinics and laboratories around the country. To the data

gatherer, the database would appear as two forms--first, a basic report
form covering patient information and the diagnosis and second, a
nationally standardized epidemiological research form. Laboratories and
doctors from around the country would have password protected access to
enter information on a case by case basis. Confidentiality would be
maintained as only the doctor would know the actual patient's name; all
information would be entered with a case number.

To enter information about an individual iliness, all that a doctor or lab
would need to have would be a browser, an Internet-capable,
Internet-connected computer and an appropriate password or license
number--i.e. no special software or hardware would be needed. At the
server back end, the database could be programmed to statistically analyze
ongoing reported diagnoses across multiple counties and multiple states so
that an epidemic such as Odwalla's would be picked up quickly even if there
were only one report in one county, two in another, one here, three there.
While government officials and epidemiologists would still need to review
the information, it is quite possible that such a system would

automatically alert officials and pick up multi-county or muiti-state

trends days and weeks before a pattern was detected by human beings. The
information could be made available to the CDC, State and County Health
Departments simultaneously so to ensure the quickest response.

If industry were to produce such a system, the cost of the server hardware
and software would run between $100,000 and $500,000. The labor costs
would run between $500,000 and $2.5 million. And, depending on the scope
of the project, development of the system could take as little as 6 months
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236 Massachusalis Ave. NE, Sulte 400
etk gl AESOP Enterprises, Ltd.
Fax (202) 6754512 :

Fax

Tot Barbara Wooley " Froms Stephanie W. Smith

Faxa 4588682 Pages: 2
Phonet Datec  05/28/97
Re: 529 meeting cc:

O Urgent O For Roview OO Plesse Comment (] Please Reply O] Please Recycle

©® Comments:

Barbara—per your request attached is some information on AESOP Enterprises, Ltd. and a Kst of tems
we would like to cover at tomomow’s meeting:

1) Discuss Administration’s short and Jong-ferm vislons for the Food Safety initiative

2) identify ways in which the landgrant community can aseist the Administration and
representative agencies.

3) ldentifykeyleaderstomtkwlﬂﬂogetmelniﬁaﬁvenpvhg.

Hope this helps. If there is anything else you need, please call.

< Jamg NP

- NM\{ Wc(a‘c“ -
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AESOP Enterprises, Ltd.

AESOP Enterprises, Ltd. is a consulting firm that specializes in integrating science and policy. The Staff at AESOP
have advanced degrees in science and practical experience in policy development The staff have worked for
Congress, as policy specialists for past Secretaries of Agriculture, or for the National Research Council of the
National Academy of Science (NAS). They specialize in the following areas:

O agriculture production;

O environunent and natural resource management,
O food safety and nutrition;

O rural and community development; and

O  human resource development

AESOP serves as a liaison for the acadernic and university community o Congress and the Administration. They
provide an electronic newsleftter to Deans and Directors of LandGrant Universities, as well as to leaders of
agricultural, scientific and professional societies. Their daily task is to see that policy makers have science-based
information in a form that they can use at the time that they need it. They brief Congressional Staff and Members,

they arrange for expert witnesses during Congressional Hearings and they provide technical expertise to
Congressional offices and the Administration.

AESOP works primanly with the national Association of State Universities and Land-Grant Colleges (NASULGC).
With NASULGC, AESOP works with the Experiment Station and Extension Committees on Organization and Policy
(ESCOP and ECOP). These committees represent the State Agricultural experiment Stations and the State Extension
System. On behalf of ESCOP and ECOP, AESOP has played a lead role in addressing science and education issues
considered in the cwent Farm Bill. AESOP has also worked closely with the universities and the Congress in
developing new rcsearch and education programs to protect water qualify from agricultural production practices.

AESOP assisted in the development of new programs to promote sustainable agricultural prectices. They have also
been assigned to monitor food safety issues and assist in developing ncw initiatives to promote integrated pest
management. Duning the recent reorganization of the U.S. Department of Agriculture, AESOP represented the
universities to the Congress during the mediation of controversial elements of the legislation.

AESQP also works for NASULGC's Board on Human Sciences (BOHS). The focus of their activities is on human
nutrition, children and youth development, and rure] development. AESOP recently assisted the Board in the

development of a workshop on Food Systerns for Consumner Health. Thcy are a]soassisting the Board as it explores
the development of a Humnan Sciences Institute.

In addition, AESOP serves as a "Washington Liaison® or office for a number of scicntific and professional societies.
AESQP represents the Council for Agricultura] Science and Technology (CAST), recently assisted the Council in
the development of a national workshop on sustainable agriculture. Their staff helps evaluate and review CAST
publications for Congress. AESOP also représented the American Socicty of Agronomy (ASA) the Soil Science
Society of America (SSSA) and the Crop Science Society of America (CSSA). They have represented these
socieuies in the Plant and Soil Science Forum, and association that has developed briefing papers for the U.S.
Department of Agriculture (USDA).

AESOP also takes on Special projects for federal and Congressional agencies. They assisted in the development of
o series of project funded by USDA, the Environmental Protection Agency (EPA) and the U.S. Agency for
International Development (UAID). “These projects addressed the interactions of sgricultural and environmental
policy in Central and Eastern Europe, particularly in the arcas of water quality, soil erosion and integrated pest
management. AESOP has summarized Extension and Soi} Conservation Service studies for USDA. They have also

served as consultants for the Congressional Office of Technology Assessment (OTA), and the General Accounting
Office (GAO).

4896 - ANAESOP.WHD




March 4, 1997

Elizabeth Drye

Chief of Staff

Domestic Policy Council

The White House

1600 Peonsvlvania-Avsena N W, .
Washington, DC 20500

Dear Elizabeth:

Thank you for last week's meeting on the Food Safety Initiative. I felt it was
productive and, hopefully, will set the stage for a cooperative effort to enhance food
safety. The concept behind the Initiative, in general, is supported by almost
everyone to whom I have spoken. One can hardly argue against the need for better
risk assessment, increased consumer education, and uniformity at all regulatory

John R. Cady levels. Soon, however, the details must be addressed, and the funding aspect could
President and be a mortal blow to what could be a significant step forward to make our already
Chief Executive Officer excellent food safety system even better.

The National Food Processors Association (NFPA) is the principal science and
technical trade association for the food industry. Our three laboratory centers, our

1401 New York Ave . NW scientists and professional staff represent food industry interests on governmental
= b ¥loor and regulatory affairs and provide research, technical services, education,
Washingten. DC 20005 communication, and crisis mangement support to industry members. We are leaders
202 639-5917 in food safety issues and have been instrumental in developing HACCP and teaching
HACCP throughout the world. We are not product-specific in our focus and,
FAX therefore, we address food science issues related to all products regardless of how

202637 8364 they are processed or packaged. I tell you this not as a commercial, but to ensure

that the food safety initiative process will make the best use of our knowledge,
experience and expertise. We are the food safety experts for the food industry.

I hope you obtained the information and input you needed from the meetings, and I
am sure you will have much to include in your report to the President after the
March and April public sessions. NFPA's initial disagreements with a few of the
proposed activities contained in the Initiative should be viewed as an opportunity for
policy and best practices debate and discussion. I hope the Administration will be
broad in its thinking, not let the Initiative fail due to initial philosophical differences

] on funding, science policy, or food processing techniques.

WASHINGTON, DC

DUBLIN, CA

SEATTLE, WA
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o Dear Elizabeth:

nre, CIECY

. | appreciated the opportunity to talk with you regarding the food safety

L e

A initiative. We want to offer GMA's resources to assist the Administration in

Umilesar Unned Swates. e

1 oo e, Prelens €101 any appropriate way as we attempt to build a consensus around the most

Nabice, T

o e, U P effective policy and process to reach an agreement.

Campbell Soup Commpany

b W Talmson, Chagmane PresaleaeCECY
emmel Toods Corpotatin

2 Kbt K Channa T2 | have enclosed a copy of the statement we released yesterday in response to

Londen, oo
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® Paul J. Welinstein Jr. 05/08/97 10:05:42 AM

Record Type: Record
To: See the distribution list at the bottom of this message

cc:
Subject: NPR's "31 Agency Initiative"

Please let me know today which of these meetings you want to attend. Bruce would like for DPC staff to
participate.

Bruce N. Reed
05/06/97 06:55:00 PM

Record Type: Record

To: Paul J. Weinstein Jr.

cC:
Subject: NPR's "31 Agency Initiative"

Message Creation Date was at 6-MAY-1997 23:55:00

Let everybody know about this. Thanks.
—————————————————————— Forwarded by Bruce N. Reed/OPD/EOP on 05/06/97 07:01 PM

John.Kamensky @ npr.gsa.gov
05/06/97 01:40:00 PM
Record Type: Record

To: Elena Kagan, Bruce N. Reed, Kathleen M. Wallman
cc:
Subject: NPR's "31 Agency Initiative"

This is a "heads up” about a series of meetings starting next week
that you or your staff may find of interest.



NPR is undertaking a different approach to its work over the next few
years by redirecting its energies toward a handful of about 31
bureau-level agencies that have a big impact on the public, business,
or other government agencies.

Elaine Kamarck has been meeting with each of the agency heads from
these "reinvention impact centers.” The goal is to have them commit to
a set of goals that have high customer/citizen impact by 2000. OMB is
helping through the GPRA process and their spring management review.
Woe've grouped the 31 into 6 "customer clusters” to allow the agencies
to learn from each other and possibly work together on some

initiatives. We've asked each of the 31 to prepare a draft 1-page set

of goals to share with other members of their clusters. The refined
versions will be shared with Gore as he meets with the agencies heads
each of the 6 clusters next month.

The first of the staff-level cluster meetings to review the 1-pagers
before we send them to Gore is next week.

Woe've got OMB, Departmental, agency, and designated NPR staff
attending, so the meetings will be tight. If there are any meetings
your staff would be dying to attend, please let Helene Carlson know
(632-0150 or email at: helene.carlson@npr.gsa.gov). She can also
answer any questions. The schedule is:

BUSINESS - Cluster #1
Commerce, Health and Human Services, Small Business Administration,
Health Care Financing Administration, Patent and Trademark Office,
U.S. Foreign and Commercial Service

Wednesday, May 14 at 2:00 at the National Performance Review

750 17th Street, N.W. Suite 200

INTERNAL GOVERNMENT - Cluster #2
Treasury, General Services Administration, Office of Personnel
Management, Department of Defense Acquisition and Financial Management
Sarvice

Thursday, May 15 at 2:00 at the National Performance Review

TRAVELERS AND OUTDOORS ENTHUSIASTS - Cluster #3
Agriculture, Interior, Justice, State, Treasury, Animal and Plant
Health Inspection Service , Bureau of Consular Affairs, Bureau of Land
Management, Customs Service, Forest Service, Immigration and
Naturalization Service, Park Service.

Friday, May 16 at 2:00 at the National Performance Review

GENERAL PUBLIC - Cluster #4
Commerce, Education, Treasury, FEMA, NASA, Census Bureau, National
Weather Service, Student Loans, IRS

Monday, May 19 at 2:00 at the National Performance Review

BENEFICIARIES - Cluster #5
Health and Human Services, Agriculture, Veterans Affairs, Social



Security Administration, Veterans Benefits Administration, Veterans
Health Administration, Administration for Children and Families, Food
and Consumer Service.

Tuesday, May 20 at 2:00 at the National Performance Review

REGULATORS - Cluster #6
Agriculture, Health and Human Services, Labor, Transportation,
Environmental Protection Agency, Federal Aviation Administration,
Animal and Plant Health Inspection Service, Food and Drug
Administration, Occupational Safety and Health Administration, Food
Safety and Inspection Service

Waednesday, May 21 at 2:00 at the National Performance Review



AGENDA
FOOD SAFETY ANNOUNCEMENT MEETING
THURSDAY, MAY 8, 1997

s
e
0" L LOGISTICS |
A. PHOTO-OP S\l
1. LIST OF ATTENDEES FOR VETTING PURPOSES ~Glickwa
B. EVENT - Tl
- ve,
. INVITED GUESTS AND MEMBERS OF CONGRESS  — (gt~
~ BARBARA WOOLLEY AND DAVID THOMAS  _ (Y| (4
M. MESSAGE 0 O Foniies cl
A. SECRETARY SHALALA - wa‘:oﬁo 2
B. SECRETARY GLICKMAN P
C. VICE PRESIDENT GORE | Y0 ‘~A"> VE {l“ ﬁ
- Cowl m:/tam‘/\ - { -
IV.  PRESS STRATEGY 'Zwom&uw— ’*FOQ -
A. PRESS RELEASE -- HEIDI KUKIS —Hegd s ok (a/i%x/
B. REPORT RELEASE &« reg __ciplbut =
C. VALIDATATORS -- INDUSTRY GROUPS, MEMBERS OF #% °
CONGRESS AND FAMILY MEMBERS
V. FACTSHEETAND Q&As
-- ELIZABETH DRYE _ g oA
VI.  OTHER ISSUES — Fred Hovmsein L sl e

U s will sigon .= oAk A

O astL

— o wI[WVLé ~-

//””’ZA N SR -

¥

~— Qb\f‘(‘{&/\)\‘*g
WA Lone oss fhe T

0 DO —
Wt%r 0

Lall Mame . Mo qus . —
*i oy

% ¥ ey o/ L (hpnds davsliber Wy, F DA GOV

li@[(ﬂb;l — ﬁL{ HW P \\\IM -

oV 7/ LIS

L>



()éz[{ — /d_ﬁiiwn SzZ;Lde/J “

Do

Mw - Paeec §c’yww7[ pams
Coples 1 Cordowrza—

et Groot back -t Badbuee |

— tomunas. fn OWV)

e Prasude Avaveas Wagoanss.

D0 all ey
Unda. —Frod Wwsen {ze)o s S

" una-——




for generic E. coli to verify that their process control systems are working as intended to
prevent fecal contamination, the primary avenue  of contamination for harmful bacteria.

Mandatory implementation of FDA's seafood HACCP regulation by all processors
and importers of seafood will take effect on December 18, 1997. Fishing vessels,

common carriers, and retail establishments are exempt from this regulation.

Q.

A

IV.

How will this initiative address the problem of Vibrio vulnificus?

Several elements of the initiative apply to the problem of Vibrio vulnificus. Research will
be conducted to develop more sensitive analytical methods and also technologies to
prevent foodborne illness caused by this pathogen. Education efforts, particularly directed
to high risk individuals, will be designed to alert them to the risk and how to avoid it.
Under this initiative, surveillance for Vibrio will be strengthened by CDC and FDA
working with states with the goal of detecting the pathogen early so preventive measures
can be implemented. Implementation of seafood HACCP and inspections to verify control
measures are working effectively will also have an effect in reducing the incidence of
illness attributed to this pathogen.

How will this initiative assure that foodborne outbreaks such as the recent E. coli
0157:H7 outbreak from apple juice and the hepatitis A outbreak associated with
frozen strawberries won’t happen again? )

No one can assure that foodborne illness outbreaks such as these won’t occur again.
However, this initiative makes great strides in that direction by improving surveillance for
the occurrence of foodborne illnesses and their source. Improved coordination between
federal, state, and local agencies and rapid exchange of information and data will facilitate
rapid implementation of control measures to control any outbreak. Increased research will
result in more rapid, accurate, and sensitive methods of detecting and identifying
contaminants and tracing them to the source. Improved risk assessment techniques will
enable regulatory agencies to target efforts to where the greatest risk to public health lies
and expanded education programs will raise public awareness and use of safe food
handling practices, thus reducing the likelihood of the home or a retail food establishment
being the source of foodborne illness. In combination, the result of all of these elements of
the food safety initiative will be a reduced incidence of foodborne illness.

SURVEILLANCE QUESTIONS

What is the current method and level of surveillance for foodborne disease in the
United States?



The Centers for Disease Control and Prevention (CDC) work with state health and
agriculture officials to track cases and outbreaks through what is currently a passive
reporting system that doesn’t produce the data we really need to effectively target the
highest risk areas. State and local officials are usually the first on the scene in any
foodborne outbreak. An important activity included in the initiative is improvement of
communication systems to facilitate rapid exchange of information and data associated
with the occurrence of foodborne illnesses and outbreaks. Ready access to this
information will greatly aid states and localities that carry out the initial investigation into
foodborne illness outbreaks.

(ADDITIONAL INFORMATION)

CDC is responsible for surveillance for foodborne disease in the United States. Cases of
foodborne illness are reported by the States to CDC using a passive reporting system.
CDC epidemiologists work with State epidemiologists and State Departments of Health
and Agriculture to track and investigate cases and outbreaks. Reports are usually made
of “reportable” diseases or of very severe, unusual, or widespread cases. Ease of
reporting has improved with the availability of the Public Health Laboratory Information
System (PHLIS).

The data obtained through the passive surveillance system are underestimates of the actual
number of foodborne illness. Starting in 1996 (piloted in 1995), in an effort to improve
these estimates and determine trends, CDC, with funding from FDA and USDA, began
working in 5 sites with State agencies to find cases of foodbome illness by actively
searching for cases and isolates through laboratory, hospital and state/local agency
records.

Why should we invest additional dollars into “high tech methods”?

The more rapid and accurate the method, the more quickly the problem can be identified.
“High tech” methods are more rapid, sensitive, and accurate, allowing scientists to quickly
identify a foodborne illness outbreak and its source and initiate preventive measures to
limit the spread of the outbreak. Hours and days mean fewer illnesses and deaths and
decreased costs associated with health care and lost productivity. -

How will enhanced surveillance improve food safety?
CDC, with funding from FDA and USDA, will begin intensively and actively looking for
foodbome disease cases and outbreaks in 8 sites around the country, greatly increasing the

chances that outbreaks can be detected and stopped before they spread.

The proposed enhancements to the surveillance system will improve food safety in several



ways:

-- The enhancements will allow us to detect foodborne illness outbreaks and
determine their sources at an earlier time during an outbreak. This will allow
actions to be taken (remove product, warn consumers) that will protect more
people from disease, save lives, and reduce associated costs (medical, etc.) of the
outbreak. -

-- The enhancements will give us a better understanding of the amount of foodborne
illness there is, and alert us to emerging pathogens or changes in patterns,
geographic or seasonal, of illness. Knowledge of emerging pathogens in general
and in particular foods will allow better prevention processes or methods to be
developed and implemented (such as new hazards to be included in a hazard
analysis or better controls to be used in a HACCP (Hazard Analysis Critical
Control Point) system by a food processor..

How will surveillance for animal drug therapies make our food safer?

Surveillance of food animal populations for human pathogens will help identify the
emergence of drug resistant human pathogens which we can not treat effectively.
Surveillance for animal drug therapies along with surveillance for antimicrobial resistant
organisms will give us information on the need for changes in commonly used
antimicrobial treatments and/or need for a longer time interval between drug therapy and
slaughter (for clearance of drug residues).

RESEARCH

What are the most critical needs in food safety research?

The most critical need in food safety research is for new, improved tools, screening
methods and analytical methods to more rapidly and accurately identify and characterize
hazards, to evaluate the effectiveness of surveillance initiatives, control and prevention
strategies, to conduct risk assessments, and to verify the effectiveness of preventive
techniques such as HACCP.

Why do we need to expand food safety research programs?
The wide diversity of broad surveillance and specific monitoring programs associated with

tracking and preventing foodborne illness, are dependent on the availability of rapid,
reliable and practical state-of-the-art methodology.



The past decade has seen the emergence of several new pathogens, as well as the facility
of some previously innocuous microorganisms to evolve into pathogens. Foodborne
pathogens are developing new characteristics that overcome our efforts to control them.
The preventive mechanisms we relied on in the past to protect food from microbial
contamination and to eliminate pathogens from foods may not be sufficient to control the
pathogens encountered today. The ability of microorganisms to resist antimicrobial
agents, acid, cold and heat, and other stresses, coupled with their proficiency to evolve
new virulence factors and novel ways to evade our immune system responses, underscore
the seriousness of this public health issue.

Why are improved analytical methods essential to accomplishing the goals of this
initiative?

Advanced technologies that permit development of methods that are rapid, sensitive and
quantitative are essential for the detection and identification of pathogenic microorganisms
and chemical contaminants in a wide variety of situations. Successful implementation of
these methods can provide the data to define effective intervention-measures to reduce
contamination before foods become available to consumers (e.g., on animals and produce
on the farm, in animal feed, at processing plants, in product transportation and storage)
and to monitor the success of those measures. These tools are essential for verification of
HACCRP critical control points and the development of surveillance and monitoring
systems for foodborne hazards.

How will advancements in risk assessment contribute to food safety? Examples?

A risk assessment is used to characterize the health hazard associated with exposure to
contaminants that may cause foodborne illness, such as bacteria, parasites, and naturally
occurring toxins. The assessment can then be used to determine the most effective
preventive measure to avert the hazard and where in the process it should be applied.

(ADDITIONAL MATERIAL)

For example, there is a risk of illness from the consumption of egg products and there are
many points along the route from farm to fork that can increase or decrease that risk. For
pasteurized liquid whole eggs, newly developed models suggest that the most important
factor may be the pasteurization temperature. A small one degree decrease in
pasteurization temperature provides a ten thousand-fold increase in the mean probability
of the product causing illness. This information, developed by risk assessors, will be used
by risk manager to focus prevention resources on assuring that processors implement
precise pasteurization temperature controls for liquid whole egg products.

10



VI.

Given the significant number of food safety issues that need to be addressed, why
spend money on risk assessment?

Investment in risk assessment will lead to better priority setting and coordination between
food safety agencies. Better risk assessment will ultimately lead to more efficient and
effective regulations, which will prevent overburdening industry while protecting the
public health.

(ADDITIONAL MATERIAL)

Two reports have been released in the last year that address the necessity of improving
risk assessment. These are: The National Academy of Sciences’ publication
Understanding Risk: Informing Decisions in a Democratic Society and a report from the
Presidential/Congressional Commission on Risk Assessment and Risk Management. Both
reports speak to the importance of better risk assessment for public health government
agencies.

Lastly, in a global economy the ability to conduct credible risk assessments is essential to
addressing issues arising from international trade and trade barriers. To both withstand
challenges and to assess the equivalency of differing systems, any standard developed must
result from the best application of science through risk assessment procedures.

EDUCATION QUESTIONS

Why are the consumer's and food handler's roles such critical links in the safety of
the food supply?

Although the American food system is justifiably admired around the globe for its ability
to provide consumers with an abundant supply of convenient, economical, high-quality
and safe food products, preventable cases of foodborne illness still occur in the United
States. Many cases of foodborne disease are caused by home-prepared and retail-
prepared food, ostensibly from a lack of knowledge by consumers of the risks involved at
all stages of food preparation. Educating consumers and food handlers about the steps
they must take to prevent and control foodborne illness is a vital link in the food
preparation chain.

What is the long-term goal of the food safety initiative with regard to education?
We are focusing on the goal of changing consumers' and retail food workers' food

handling behaviors as a priority. The decision to move beyond merely providing
information to changing behavior, as well, is based on the success of other health

11



education efforts, such as cancer and AIDS prevention. We believe that these new
strategies and initiatives will lay the groundwork for future education efforts as part of an
ongoing process for reducing foodborne illness.

Food safety is an issue that affects everyone. How do you anticipate having such a
broad educational reach while still being effective?

The only way to have a significant impact with such a broad reach is by allying with many
groups -- state and local governments, industry and trade groups, consumers and
academia -- so that we speak with one voice. By forming such a network, our messages
will be more consistent, more powerful and more widely heard.

A significant step in that direction is the recently formed food safety education partnership
involving FDA, USDA, CDC, Department of Education, industry, state representatives,
and consumer groups in a nationwide food safety awareness and education campaign
directed to the general public. The campaign will be launched nationwide in the next
several months. Specifics about the campaign will be discussed at the food safety
education conference “Changing Strategies: Changing Behaviors” sponsored by FDA,
USDA, and CDC June 12-13 in Washington, DC.

What is this public-private partnership on food safety education?

Representatives of the food industry, government agencies, and consumer groups have
joined together to form a coalition with the primary goal of changing consumer unsafe
food handling behavior through a new, widely-promoted public awareness and education
campaign. The partnership will develop one overarching theme or slogan and key
educational messages to form the foundation of the education campaign. The theme and
messages will be channeled through outlets such as the media; local, state, and federal
government agencies; public health officials; consumer-based organizations, and the
private sector. Specifics about the campaign will be announced at the June 12-13
conference on consumer education “Changing Strategies; Changing Behavior”.

Participants in the partnership include FDA, CDC, USDA, the Department of Education,
AFDO, the American Meat Institute, the Food Marketing Institute, the Produce
Marketing Assn., the Industry Council on Food Safety/National Restaurant Assn., the
American Egg Board, the Grocery Manufacturers of America, the Coalition for Safe
Food, the Consumer Federation of America, and Public Voice for Food and Health Policy.

Who will comprise the National Food Safety Education Council and what will its
function be?

12



As we envision the National Food Safety Education Council, this group will have two
primary functions. First, it will be responsible for conducting a review of food safety
education messages to assure that they are science-based. Second, the Council will
identify emerging food safety risks that require the development of public education
messages and materials. Under the auspices of the Council national safe food handling
guidelines like the Dietary Guidelines will be developed and periodically reviewed. Risk
assessment will be used to identify at-risk audiences for targeted food safety education
programs. The composition of the Council will be determined through an open public

process, but we anticipate that the membership will include food scientists and educators.

-30-J
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Elizabeth Drye
March 4, 1997
Page two

The food industry spends billions of dollars ensuring the safety of our products
because we care about our customers, the food they eat, and market acceptance of
our branded and generic private label foods. We, in the industry, desire strong
regulatory agencies and the best food safety system we can obtain. We also believe
in doing our part for food safety, and the industry has done an outstanding job in
providing the safest processed food there is to the world's consumers.

I hope NFPA can continue to work with you and the agencies on the Initiative, and
that all stakeholders will come together and help develop the enhanced food safety
system the President has set in motion. Please call if we can be of help. Thanks for
including us.

Regards,

%/M@
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WHITE HOUSE FOOD SAFETY INITIATIVE OFFERS PARTNERSHIP POTENTIAL

WASHINCTON, DC ... February 20, 1997 ... Dr. Stephen A. Ziller, Vice President,
Scientific and Regulatory Affairs for the Grocery Manufacturers of America (CMA) issued the
following statement in reaction to the release of the Discussion Draft and Current Thinking on the
Clinton Administration's National Food Safety Initiative:

“As makers of America's best known brands of food products, GMA member companies
know the importance of food safety for consumers. Our members' names are on every pro.duct they
sell, and they strive to protect their products’ and brands' reputations. Clearly, there is an important
role for government in the food safety process, and GMA welcomes the new governmental efforts
to help educate consumers and food handlers about proper hygiene and food safety. We see a
strong potential for education and partnership drawing upon GMA's experience and technical
expertise and government's ongoing oversight responsibility.

"GMA endorses the concept of focusing remedial efforts on the hazards that represent the
greatest risks, including the pathogens highlighted in today's discussion paper. We support
enhancement of an early warning system to detect and eliminate these pathogens and endorse
science-based efforts to improve realistic risk assessment, including the development of better data
and modeling techniques and bioscience research. We also support greater coordination of efforts
between state and federal government and the private sector.

“GMA and our member companies recognize food safety is everyone’s business, and we take
our role very seriously. But as in most governmental programs, 'the devil is in the details.’
Therefore, we look forward to seeing the details and working with government and others to create

a more effective food safety system especially regarding education, research and inspection.”

GMA is the organization representing companies that make and market the world's best-known brands of
food and consumer packaged goods. GMA is the industry voice on public policy and industry productivity
issues, through strategic issues management involving government relations, communications, legal,
regulatory, scientilic and education advocacy. GMA member companies have sales of 400 billion dollars,
representing the largest volume (90%) of all food and consumer packaged goods sold in the U.S.
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@® Printad on recycled paper
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Stephen A. Ziller, Ph. D. is Vice President, Scientific and Regulatory Affairs for the
Crocery Manufacturers of America, Inc. (GMA). He directs GMA's science and
regulatory efforts in more than 10 councils, committees and working groups which
develop and support regulatory, legislative, and policy initiatives related to the activities
of FDA, USDA, EPA, and other government agencies. Some of the key current priorities
being worked in his department include: Hazard Analysis Critical Control Point
(HACCP), biotechnology, food allergy, microbiological safety, nutrition and health,
pesticides, food labeling, Codex Alimentarius, international regulatory harmonization,
and specific food ingredient safety issues. Prior to joining GMA in January of 1994, Dr.
Ziller was Associate Director, Professional & Regulatory Services in Procter & Gamble's
Food and Beverage Sector. He worked for 26 years developing products and providing
analytical, nutrition, toxicology, regulatory, microbiological, and other support for new
and existing food, beverage, and food service products. Dr. Ziller received his B.A. in
Chemistry from Rockhurst College in Kansas City and his Ph. D. in Biochemistry from
the Edward A. Doisy Department of Biochemistry at St. Louis University. He has held
many leadership positions in trade and scientific associations such as the Institute of Food
Technologists, U.S. Food Industry Codex Coalition, International Council of Grocery
Manufacturers Associations, International Food Biotechnology Council, Institute of
Shortening and Edible Oils, American Peanut Product Manufactures, Inc., National
Center for Food Safety and Technology, and the Food Research Institute. His
professional and scientific memberships include the Institute of Food Technologists,
Society of Sigma Xi, American Chemical Society, New York Academy of Sciences,
Association of Food and Drug Officials, and the American Association for the
Advancement cf Science. He served on the Focd and Drug Administration's Food
Advisory Committee from 1994-1996.

@ Primtzl o recvcled paper



C2-19-27;05:46PM; USDA FSIS 0OA ;12026904437

CON (0] CONTACTS

Pay=5-
CONSUMER ORGANIZATIONS

safe Food Coalition

Carol Tucker Foreman, Coordinator; Heather Klinkhamer
{(202) 822-8060

Center for Science in the Public Interest

Caroline Smith DeWaal
(202) 332-9110, ext. 366

Lori Girand (408) 867-9300 or (408) 867-1221 (H)
Vicki Peal (954) 564-0065
Safe Tables Our Priority (STOP)
Elaine Dodge, Exec Dir, {(415) 493-4395 Z/‘]}-g/é’ﬁ
Rainer Mueller, President, (619) 439-2969
Nancy Donley {(773) 404-3556; (773) 286-4324 (H)
Mary Heersink (334) 671-1984
Roni Rudolph (619) 944-6718 or (619) 436-3484

Consumer Federation of America

Diana Neidle
(202) 387-6121

National Consumers League

Linda Golodner, President
(202) 835-3323

Public Citizen

Susanna Goodman
(202) 546-4996

Public Voice for Food and Health Policy

BRob Hahn
(202) 371-1840

Government Accountability Project

Tom Devine or Felicia Nestor
(202) 408-0034

Consumers Union

Mark Silbergeld
(202) 462-6262

Community Nutrition Institute

Rod Leonard, Exec. Director
(202) 776-0599




President Clinton Announces New Measures to
Reduce Foodborne Iliness
January 25, 1997

Announcement

Bac

President Clinton announced a new Early Warning System to help catch and
respond to outbreaks of foodborne illness earlier, and to give us the data we need
to prevent future outbreaks. The Administration will:
increase the number of active food safety surveillance sites across the country
from 5 to 8 (the current sites are in Northern California, Oregon, Minnesota,
Georgia, and Connecticut);
equip these "sentinel" sites and other state health departments with state—of-
the—art technology, including DNA "fingerprinting" to identify infectious agents-
and additional expert disease detectives to trace outbreaks to their source;
link the sites, other state health departments, and Federal public health agencies
electronically to allow rapid sharing of lab data —— including digitized
fingerprinting data —— nationwide; and
at the sentinel sites, investigate foodborne illnesses in depth to strengthen the
scientific basis for our hazard prevention programs.

President Clinton announced he will request an increase of $43 million in his
1998 budget for food safety to fund the Early Warning System ($11.5 million),
increase seafood safety inspections, and expand food safety research, training and
education.

The President asked for further recommendations. He directed the Secretaries of
Health and Human Services and Agriculture, and the Administrator of the
Environmental Protection Agency —- working with consumers, producers, industry,
states, universities, and the public —- to identify new ways to advance food safety
through government and private sector actions, including public-private partnerships.
The President asked for recommendations in 90 days.

kground

Although America's food supply is unmatched in quality and quantity, we can do more
to eliminate disease caused by foodbome microorganisms. It is estimated that
thousands of deaths and millions of illnesses each year are food related, imposing
substantial health care costs.

We face new challenges involving food safety as we enter the 21st Century. Novel
pathogens are emerging. Familiar ones are growing resistant to treatment. Americans
eat in restaurants more. And we eat more imported foods, some of which comes from
across the globe overnight. These changes require strengthened systems of
coordination, surveillance, prevention, inspections, research, risk assessment and
education. '



Building on Our Accomplishments
President Clinton took a number of steps in his first four years to modernize food
safety programs and prevent foodborne illnesses.

Building on the recommendations of the Vice President's National Performance
Review, the President put in place new science-based, hazard prevention systems
for seafood, meat, and poultry. In late 1995 the Administration issued new rules to
ensure seafood safety. In July, 1996 President Clinton announced new regulations ——
that begin to take effect next week —- to modernize the nation's meat and poultry
inspection system for the first time in 90 years. The Early Warning System announced
today will gather critical scientific data to further improve these prevention systems.

In August, 1996 President Clinton signed the Food Quality Protection Act —— a
comprehensive overhaul of our laws that regulate pesticides in food. The new law
establishes a single, strong health-based standard, creates special safeguards for
children, protects public health and safety by using the best science available, and, for
the first time, provides Americans with the "right-to-know" about health risks from
pesticides.

Last August, President Clinton also signed a new safe drinking water law that
strengthens protections to ensure that American families have clean, safe tap water to
drink.



A NEW “EARLY WARNING SYSTEM” FOR
FOODBORNE DISEASE SURVEILLANCE

PROBLEM ' - R o She— -

- NO EARLY WARNING SYSTEM EXISTS THAT CAN CATCH
OUTBREAKS EARLY TO PREVENT ILLNESS AND DEATH

RECOMMENDATIONS

- EXPAND AND ENHANCE THE FOODBORNE DISEASE
ACTIVE SURVEILLANCE NETWORK (FOODNET)
(STRENGTHEN EXISTING SITES, EXPAND #)

- IMPROVE EARLY DETECTION OF FOODBORNE DISEASE
NATIONWIDE

- FUNDS TO STATES TO GATHER EPIDEMIOLOGIC
DATA

--  DEVELOP ELECTRONIC CAPABILITY TO COLLECT
AND SHARE DATA ON OUTBREAKS

--  BEGIN EPIDEMIOLOGIC STUDY OF HEPATITIS A TO wa‘/
DETERMINE HOW MANY CASES ARE FOODBORNE '

- CREATE NATIONAL ELECTRONIC NETWORK FOR
BACTERIAL “FINGERPRINT” COMPARISON

- INCREASE SURVEILLANCE FOR ANTIMICROBIAL
RESISTANCE OF FOODBORNE PATHOGENS



COORDINATION

PROBLEM

- FEDERAL/STATE AGENCIES NOT WELL COORDINATED
FOR RESPONSE TO OUTBREAKS

- LACK OF COMMUNICATION, POOR DATA SHARING,
MISUNDERSTANDING OF AGENCIES’ ROLES

RECOMMENDATIONS

- ENHANCE INFRASTRUCTURE FOR SURVEILLANCE AT
STATE HEALTH DEPARTMENTS

- ESTABLISH INTERGOVERNMENTAL GROUP TO
COORDINATE INVESTIGATION/RESPONSE -

--  ENSURE OUTBREAK CAUSES ARE ESTABLISHED
QUICKLY AND ACCURATELY

--  COORDINATE DECISIONS ABOUT GOVERNMENT
RESPONSE TO OUTBREAK AND ABOUT FOLLOWUP
TO PREVENT RECURRENCE

--  DETERMINE SPOKESPERSON FOR EACH PHASE OF
OUTBREAK



INSPECTIONS
PROBLEM
--  FDA’S INSPECTION CAPACITY, COVERAGE SEVERELY
ERODED (21,000 INSPECTIONS CONDUCTED IN 1981
"DOWN TO 5,000 THIS YEAR)

--  #0OF IMPORTS DOUBLED IN 5 YEARS, NO NEW
INSPECTORS; ONLY 2% OF IMPORTS SAMPLED

RECOMMENDATIONS

— IMPLEMENT HACCP FOR SEAFOOD AND EXPAND TO
OTHER FOODS--BEGIN WITH 80 NEW SEAFOOD
INSPECTORS

--  TRANSFER COMMERCE SEAFOQOD INSPECTORS TO AN
FDA “PERFORMANCE-BASED ORGANIZATION”

- NEW PARTNERSHIPS WITH STATES TO LEVERAGE \)\\&3‘

RESOURCES AND ELIMINATE DUPLICATION GQ\E@@?
L
--  BEITER COVER IMPORTED FOODS /Q@( a
O

--  AGREEMENTS WITH OTHER COUNTRIES
- CERTIFICATION BY IMPORTERS OF SAFETY
- bxw%’og lv\I\—M e, ARt

”%Q.m—\\



RESEARCH
PROBLEM
-~ NEW FOODBORNE PATHOGENS HAVE EMERGED, LONG-
KNOWN ONES HAVE DEVELOPED RESISTANCE TO HEAT
& REFRIGERATION, ONCE-INNOCUOUS ONES HAVE
BECOME VIRULENT

-~ AGENCIES CANNOT EVEN DETECT SOME PATHOGENS

RECOMMENDATIONS

-~ DEVELOP RAPID, COST-EFFECTIVE TESTS FOR

PRESENCE OF PATHOGENS

--  CAMPYLOBACTER --  TOXOPLASMA
--  SALMONELLA --  E.COLIO157:H7
--  CRYPTOSPORIDIUM --  HEPATITIS A

-~ UNDERSTAND HOW PATHOGENS BECOME RESISTANT
TO FOOD PRESERVATION AND ANTIBIOTICS

-~ DEVELOP TECHNOLOGY FOR PREVENTION AND
CONTROL



RISK ASSESSMENT
PROBLEM

- RISK ASSESSMENTS NOT WELL DEVELOPED FOR
APPLICATION TO FOOD PATHOGENS

- CAN’T MAKE GOOD DECISIONS ABOUT HOW TO
PREVENT CONTAMINATION OR HOW TO TARGET
PROBLEMS

—~

\ i
ya NI
RECOMMENDATIONS n? C 5(0,(6 N

- ESTABLISH RISK ASSESSMENT CONSORTIUM TO SET
PRIORITIES AND GUIDE FEDERAL RISK RESEARCH

- -- CONSORTIUM TO BE ESTABLISHED AT U. of Md.

- COLLECT DATA TO ASSESS PEOPLE’S EXPOSURE TO
MICROBES IN FOOD

- DEVELOP MODELS THAT ENABLE EXTRAPOLATIONS
FROM EXPERIMENTAL DATA TO EXPOSURES THAT
PEOPLE ARE LIKELY TO GET

- DEVELOP “ECOLOGY” STUDIES FOR MICROBES IN FOOD
(RATES OF GROWTH UNDER SPECIFIC CONDITIONS IN
FOOD, ETC.)



EDUCATION

PROBLEM

FOOD PROCESSORS, HANDLERS, AND CONSUMERS

- LACK KNOWLEDGE OF SAFE FOOD HANDLING

PRACTICES

HEALTH PROFESSIONALS LACK KNOWLEDGE OF
DETECTION AND TREATMENT

RECOMMENDATIONS

DESIGN FOOD HANDLING GUIDELINES (LIKE DIETARY
GUIDELINES)

DEVELOP INFORMATION SYSTEMS (E.G., NATIONAL
CLEARINGHOUSE)

USE TECHNOLOGY (E.G., CONSOLIDATE GOVT.
INTERNET SITES, DEVELOP ELECTRONIC CURRICULA)

DEVELOP EASY-TO-USE VISUALS (LIKE FOOD PYRAMID)
=~ Sl

. i al%(m%} oINS
TRAIN HEALTH PROFESSIONALS
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o ] .

' Embargoed For Release
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RADIO ADDRESS OF THE PRESIDENT f
TO THE NATION'-

'The.RooseVelt-Room.

THE PRESIDENT: " Good mornlng Today, I'm pleased to
‘announce a major new step toward protectlng the health and safety of
all Amerlcans, especially our children.

Almost a week ago, in my 1naugural address, I told the
_ Amerlcan people that we must lead our country into the 21st century

‘with the American Dream alive for all our children; w1th the American

promise of a more perfect union a reality for all our people, w1th
the llght of our freedom 1llum1nat1ng all the world

, I believe we will make thls vision real by dolng what
we've always done in moments of great: change -- holding’' fast to our
enduring values. Central among these is the belief that we work
tlrelessly to make our famllles stronger and our children safer.

.. Nothing is more important to meeting this goal than seelng to it that
Americans live- in a world with clean air, safe food, pure water.
Hard-working American parents deserve.the peace of mlnd that comes:
from know1ng that- the meal they set before their chlldren is safe..

That's" why I was so concerned by what happened in.
Washlngton State and in two other Western states this fall. Apple
 juice contaminated with a deadly strain of E Coli bacteria.reached
supermarket shelves. More ‘than a dozen chlldren, some as young as
._two, were hospltallzed and one child dled ' : .

I'm sure just about every parent in America remembers
what E Coli can do. Four years ago this month, tragedy struck.
hundreds of families in the Western United States when they took
. their childreén to fast-food restaurants that served them hamburgers
. tainted by the E Coli bacteria. Five hundred pedple became ill, some
‘of them severely, and four chlldren lost the1r llves. '

. Our admlnlstratlon has made it a top prlorlty to protect'
-the health and safety of all Americans. I signed into law
legislation to keep harmful pesticides off our fruits and vegetables_f
and legislation that keeps our drinking water safe and pure. We put
in place strong new protections to ensure that seafood is safe. -And
last summer we announced’ steps’ to modernize our meat and poultry food
"and-safety system .for the first time in 90 years. These new safety
rules will begin to take effect next week. From now on, all meat and
poultry’ plants will be required to test for E C011

We have: bullt a solid foundation for the health of
'Amerlca s families. But clearly we must.do more.. No parent should
have to think twice about the juice that they pour their children at
breakfast, or a hamburger ordered during dinner out. That's why,
today, ‘I'm announcing new steps to use cutting-edge technology to
.. keep our food safe and ‘to protect.our children from deadly bacteria.

MORE



We must contlnue to modernlze the food safety system put in place at
the- dawn of the -20th century so that" it can meet the demands of the
21st century )

Flrst we w1ll put in place a natlonw1de early warnlng
system for - food- borne illness. Right now the Centers for Disease.-
Control, the Food and Drug Admlnlstratlon and the Agrlculture
Department sponsor - five centers across the country whose mission is
to post a lookout: for food-borne diseases like E Coli bacteria and ,
Salmonella. Working with state and local governments, these sentlnel
sites in California, Oregon, Minnesota, Georgia and Connecticut,
actively track outbreaks of illnesses caused by contaminated food.
~ Today I'm announcing we'll increase the number of these sites from
five to eight, and llnk them to other state health agenc1es '

This expanded early warning system ‘will enable us to . J
catch outbreaks sooner and give us the data we need to help us
prevent outbreaks from happenlng in the first place.

‘Second, we will see to it that the early warnlng system
uses state- of the- art technology to keep our food safe. We'll
increase the number of expert disease detectives to ,investigate and
control food-borne disease outbreaks. We will give these experts the
technology to use sophisticated new DNA flnger printing methods to.
trace dangerous bacteria to their source.  We will create a permanent '
DNA flngerprlnt llbrary so we can immediately recognize an ‘illness if
it reappears. And we will use advance communication networks to
speed outbreak information to hospitals and public health agencies
all around America.

_ Thlrd "I'm dlrectlng Secretary of Agriculture Dan
Glickman, Secretary of Health and Human Service Donna Shalala and the-
Administrator of the Environmental. Protection Agency Carol Browner to.
work with communities, farmers, businesses, consumer protection '
~groups and all levels of government to come up with additional
measures to improve food safety. I want them to pay special
attention to research and public education efforts. I want them to
fécus on what -sort of partnerships the government can form with the
private sector to meet our goals. And I want them to report back to
me with their flndlngs within 90 days

Finally, let me add that these new public health
investments are paid for, line by line, dime by dime, in the balanced
“budget I will officially send to Congress next month. With this new
early warning system to track food-borne 1llness, we are saying loud
and clear that we will use the world's best science to make the
world's most bountiful food supply safer than ever before, for our
families and for our children. Together we will see to it that our
people and our nation are prepared for the 21st century.

Thanks for listening

END
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March 31, 1997

8:30  Welcome and Opening Remarks

William Schultz

Deputy Commisioner for Policy
Food and Drug Administration
Health and Human Services

Catherine Woteki

Acting Under Secretary

Research, Education and Economics
United States Department of Agriculture

Thomas J. Billy

Administrator

Food Safety and Inspection Service
United States Department of Agriculture

Don Shriber
Associale Director, Washington
Center for Disease Control and Prevention

Tudor Davies

Director, Office of Science and Technology
Office of Water

Enviromnental Protection Agency

%:00  Overriding Themes, Goals, Purpose and Desired
Outcomes
Elizabeth Drye
Associate Director; Domestic Policy Council

Convene panel: Jerold Mande; Moderator, Thomas Billy, Michae!

Blackwell, Susan Conley, Jaleh Dae, Janice Oliver, Merris Potter,

Stephen Schaub, Fred Shank

R I——————————— .S

9:15  Public Comment

10:30 BREAK

11:00 Public Comment

11:40 Structure of Breakout Sessions
Thomas J. Billy
Al Officer

12:00 LUNCH

1:30-5:00 Two Concurreni Breakout Sessions

Bioscience Research
Outbreak Coordination

7:00 - 9:00
Evening Session — Plan for Action

April 1, 1997

8:30 Two Concurrent Breakout Sessions

Improving Risk Assessment
Improving Food Safety Education

12:00 LUNCH
1:30  Two Concurrent Breakout Sessions

NewEarly Warning System for Foodborne lliness
Maximiziog Inspection to Support HACCP

April 2, 1997

8:30 Welcome
Jerold Mande

Breakout Session Reports

8:45 Bioscience Research
Jane Robens

9:10  Outbreak Coordination
Jerold Mande

8:35 Improving Risk Assessment

- Wesley Long

10:00 BREAK

10:16 Improving Food Safety Education
Susan Conley

10:40 A New Early Warning System for Foodborne lliness
Robert Tauxe

11:05 Maximizing Inspection to Support HACCP
Janice Oliver

11:30 Plan for Action
Thomas Bifly

11:50 Public Comment

1:15  Closing Remarks

Elizabeth Drye
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FOOD SAFETY INITIATIVE

Why ie this initiative needed?

Foodborne disease is a major public health issue; outbreaks
are increasing in seriousness and new disease-causing
organiemg are appcaring in foods not previously associarted
with “food poisoning” (such as the contaminated raspberries
of last summer). It is estimated that thousands of deaths
and millions of illnesses a year are food related (according
to a 1994 report entitled Foodborne Pathogens: Risks and
Consequences, published by the Council for Agricultural
Science and Techneclogy, a private non-profit organization).

How much will this initilative cost?

This initiarive would provide an additional $43 million for

food gafety to the FY "98 budget. Ot that, $11.5 million s
for the new Farly Warning System: $10 milliorn for the CDBC;

$1 millicn for the FDA, and $500,000 for USDA.

What about the other $31.5 mililion?

FDA will get $23 million for wseafood safety inspections,
research, risk assessment and education; USDA will get 58.5
million for training, research and education.

What are the major sources of foodborne contamination?

Disease-cauglng organisms cdn contaminacte food alL many
points. Examples are accidental contact of cow manure on
fallen apples, contamination of meat with disease-causing
organisms during and after slaughter, or seafood
contaminated with naturally occurring microorganisms and
toxins.

Are foodborne disease outbreaks increasing?

It is hard to get really good estimates of this trend, bul
there is evidence that cases and outbreaka are increasing in
frequency, and it 1s certainly clear that they are starting
to involve increasingly dangerous bacteria, such as the L.
coll strain that hag causged gerious illnecss and death in
recent years.

What foodborne hazards are targeted by this initiative?
We will focus on bacteria, parasites, and viruses that can

cause serious diarrhea disease, not juat the relatively
short term, unpleasant intestinal distress usually thought

of as “food poisoning.” We are also targeting organioms
that can cause death, spontanecus abortion, birch defects,
and long-lasting i1llness such as reactive arthril is, and

life-threatening paralysis.
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What are the benefits of thig initiative?

We can't make precise estimates, but we believe that this
initiative will result in significant reductions in food-
related deaths, disgsease, and health-care costsgs over the next
geveral years.

How will the food industry and consumer groups be involved
in the initiative?

President Clinton charged Secretaries Shalala and Clickman
and Administrator Browner with recommending further food
safety improvements in consultation with all secvors of the
food industry, with State and local governments, and with
producer and consumer groups.

Will this initiative result in new legislation or new
regulations?

We don’'t know yet, perhaps neither. But it new legislaticn
is needed, we will work with the Congress to dratfc the
appropriate bill; and we'll consider the need [or new
regulations as the agencies make their recommendationa over
the next 50 days.

Is the Administration planning regulatory action to address
the recent incident with apple juice that was contaminated
by E colir?

FDA recently held a public meeting Lo seek advice on options
for regulatory action to ensure the satety of fruit juices.
Obviously, requiring preventive controls tor rthat industry
was an approach discussed. A decisgion should be announced
soon. :

Where are the current active foodborne disease surveillance
glites and what waa their role in tha Odwalla cutbreak?

The five foodborne disease active surveillance sites that
are currxently in operation are the At lanta, GA metropolitan
area, selected counties in Connecticut selected counties in
northern California, and the states of Oregon and Minnesota.
The first cases in the Odwalla outbreak of apple juice-
asscciated E. coli 0157 infections were identified in
Washington state. While Washington is not currently an

active surveillance site, the health department there uges
cutting edge technology and works with CDC'ae expanding
network of collaborating public health laboratories. {(Ln

October, the Connecticut site did derect an outbhreak of E.
Coli caused by apple cider produced in that arate.)
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Why is DNA “fingerprinting” of bacteria so important?

Disease-causing organisms can differ in subtle ways.
Fingerprinting allows scientists to identify , match and
track microbes, and more quickly link illnesses to gpecific
food products. Digitizing the fingerprintg and transmitting
them over the Early Warning System’'s new communications
network will allow scientisls to work with one another from
remote locations, eliminating the need to ship specimens.

What can consumers do now to protect themselves from
foodborne illness? '

There are a number of things that consumers can do, and the
initiative will include an educational campaign to inform
consumers about these health-protective actions, including
such things as cleaning utensils and food-preparation
surfaces

Will this new initiative include action against “Mad Cow
Disease” that has soc frightened Europe?

BSE, or “Mad Cow Disease,” has not been detected in U.S.
cattle. Earlier this month FDA proposed new regulations to
help ensure it does not occur here. Those new rules should
be finalized later this year.

What does the new food-safaty system the President wpoke
about for meat, poultry and fish entail?

The Administration has put in place a regulatory gystem of
preventive controls. This new approach identifies hazards
that can threaten food during handling or production and
gets up procedures to ensure that those hazarda don’'t occur
or are within acceptable limits. These proceduresa might be
as gimple as cooking food to a high cnough tempcerdalure, oOr
ensuring a clean manufacturing line. This approach was
first developed for the space program in the 19608 to ensure,
that safety was built into the product rather than learn of
a failure after an astronaut got sick in the space capsule.

‘The Vice President addressed food safety in his Natiomal

Performance Review of 1993. He recommended merging USDA's
meat inspection program with the FDA's food safety program.
Do you intend to implement that recommendation?

The Vice President's report made a number of recommendations
aimed at improving the efficiency of the nation's food
safety praograms. Some, such as moving toward a aysctaem of
preventive controls, have already been achieved. We are
also doing everything we can to improve coordinaction and
cooperation among agencies involved in food safery, but we
do not intend to make major structural changes as part of
this initiative.



Will the E Coli testing requirements for meat and poultry
that take effect next week catch all dangerous E Coli?

Next week meat and poultry slaughter plants must start
testing for generic E Coli. Although generic E Coli is not
by itself dangerous, it is an indicator of contamination,
and testing for generic E Coli will help us reduce
contamination that carries dangerous E Coli bacteria.



President Clinton Announces New Measures to
Reduce Foodborne Illness
January 25, 1997

Announcement
President Clinton announced a new Early Warning System to help catch and
respond to outbreaks of foodborne illness earlier, and to give us the data we need
to prevent future outbreaks. The Administration will:
increase the number of active food safety surveillance sites across the country
from S to 8 (the current sites are in Northern California, Oregon, Minnesota,
Georgia, and Connecticut); '
equip these "sentinel" sites and other state health departments with state-of-
the-art technology, including DNA "fingerprinting" to identify infectious agents
and additional expert disease detectives to trace outbreaks to their source;
link the sites, other state health departments, and Federal public health agencies
electronically to allow rapid sharing of lab data —— including digitized
fingerprinting data —— nationwide; and
at the sentinel sites, investigate foodbormne illnesses in depth to strengthen the
scientific basis for our hazard prevention programs.

President Clinton announced he will request an increase of $43 million in his
1998 budget for food safety to fund the Early Warning System ($11.5 million),
increase seafood safety inspections, and expand food safety research, training and
education.

The President asked for further recommendations. He directed the Secretaries of
Health and Human Services and Agriculture, and the Administrator of the
Environmental Protection Agency —— working with consumers, producers, industry,
states, universities, and the public —— to identify new ways to advance food safety
through government and private sector actions, including public-private partnerships.
The President asked for recommendations in 90 days.

Background

. Although America's food supply is unmatched in quality and quantity, we can do more
to eliminate disease caused by foodbome microorganisms. It is estimated that
thousands of deaths and millions of illnesses each year are food related, imposing
.substantial health care costs.

We face new challenges involving food safety as we enter the 21st Century. Novel
pathogens are emerging. Familiar ones are growing resistant to treatment. Americans
eat in restaurants more. And we eat more imported foods, some of which comes from
across the globe overnight. These changes require strengthened systems of
coordination, surveillance, prevention, inspections, research, risk assessment and
education. '



Building on Our Accomplishments
. President Clinton took a number of steps in hlS first four years to modernize food
safety programs and prevent foodborne illnesses.

Building on the recommendations of the Vice President's National Performance
Review, the President put in place new science-based, hazard prevention systems
for seafood, meat, and poultry. In late 1995 the Administration issued new rules to
ensure seafood safety. In July, 1996 President Clinton announced new regulations —-
that begin to take effect next week —— to modernize the nation's meat and poultry
inspection system for the first time in 90 years. The Early Warning System announced
today will gather critical scientific data to further improve these prevention systems.

In August, 1996 President Clinton signed the Food Quality Protection Act —- a
comprehensive overhaul of our laws that regulate pesticides in food. The new law
establishes a single, strong health-based standard, creates special safeguards for
children, protects public health and safety by using the best science available, and, for
the first time, provides Americans with the "right—to—know" about health risks from
pesticides.

Last August, President Clinton also signed a new safe drinking water law that
strengthens protections to ensure that American families have clean, safe tap water to

drink.
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ESOURCES NEWS RELEASE

U.S. FOOD SAFETY SYSTEM NEEDS GREATER
GOVERNMENT-INDUSTRY COLLABORATION TO MEET
CHALLENGES IN THE 21ST CENTURY
WASHINGTON, DC (March 21, 1997) — The federal government has made substantial progress

recently to improve America’s food safety system by adopting a new regulatory framework that
‘focuses on prevention and clearly defines the roles industry and government must play. But
reform of the system must go further and assign responsibilities more clearly, make better use of
scarce resources, and prepare for future challenges, including those posed by persistent foodborne
illnesses and the globalization of the food economy, according to an article published in the new
Food and Drug Law Journal. |

The article, titled *Preparing America’s Food Safety Sysiem for the 215t Century: Who is
Responsible for What When it Comes 10 Meeting the Food Safety Challenges of the Consumer-
Driven Global Economy?"” appears in the Journal’s current issue (Volume 52, Issue 1). Itis
authored by Michael R. Taylor, wha scrved from 1994-96 as both the Acting Under Secretary
for Food Safety at the United States Department of Agricufture (USDA), and administrator for its
Food Safety and Inspection Service (FSIS). He is now a visiting scholar in the Center tor Risk
Management at Resources for the Future (RFF).

“There really are two food safety systems in the U.S.,” says Taylor. “One for meat and
poultry, administered by USDA, and one for seafood and all other components of the food
supply, administered primarily by the Food and Drug Administration (FDA). Certainly, the
current system is not the one anyone would design if starting with a clean state.”

[n his article, Taylor argues that the organizational and statutory fragmentation of the
current system for food safety — which includes twelve Federal agencies working under thirty-five
statutes —~ hinders the best use of resources, complicates adoption of consistent, risk-based food
safety strategies; and is at odds with the clear assignment of responsibility and accountability for
food safety. Further, food safoty research is conducted by 21 Federal agencies. Although more
than $200 million is spent annually on research activities, Taylor notes that there is no formal
coordinating mechanism and government-wide food safery research strategy.

- over -

Conuct: MICHAEL TEBO, RFF Public Affairs
Phome (202) 328-5019 | Fax (202)939-3450 | tebo(@iFarg | hup:/fwww.riforg
1616 P Strect NW, Washington. DC 20036



MAR-21 97 1B:16 FROM:KING & SPALDING a

However, the regulatory changes receatly adopted by FDA and USDA are cause for
optimism, says Taylor, because they establish a sound conceptual framework for the tuture.
Called the Hazard Analysis and Critical Control Points (HACCP) system, this new approach
targets significant risks, minimizes costly command-and-control regulation in favor of
performancc-based standards, and focuses the food industry and government on what each does
best. 11 aims 1o systcmatically prevent food safery problems by clearly defining the food’s
industry’s responsibility -- and respecting its capacity ~ to produce safe food. and gives
government agencies the modern, scientific tools they need to verify the success of the industry’s
efforts.

Taylor outlines successes and progress made in food safety in recent years through
industry and government collaboration; describes the traditional (and often overlapping) roles and
responsibilities for food safety at FDA and USDA; and highlights the differences in day-to-day
responsibilities and implementation as well as the strengths and weaknesses of each.

Taylor concludes by identifying some of the key issues that still nced to be resolved to
meet the food safety-related challenges of the next century. These challenges inciude: further
reducing the risk of foodbome illnesses; successtully managing the introduction of new food
technologies; overseeing and facilitating international trade; and maintaining public confidence in
the food supply. To meet these challenges, Taylor urges expanded collaboration between industry
and government, better coordination within government, and improvernent in such areas as
epidemiological surveillance of foodhome iliness, food safety research, technology development,
and food safety education for consumers and commercial food handlers.

Taylor notes that the food safety initiative announced by President Clinton in Jaguary 1997
as part of his budget proposal for the next fiscal year is intended to address many of these needs,
The initiative, says Taylor, provides a golden opportunity for a national discussion by the food
industry, the consumer community and the government about the future of the nation’s food
safety system. :

“The adoption of HACCP is an important siep lorward in food safety,” says Taylor. “Bul
it is only a first step. To satisfy the public’s food safety expectations and realize the food
industry’s full potential in the global food economy, we must work to resolve what we want our
food safety system to do for us in the next century, who will be responsible for what, and how we
are going to pay for it.”

Hi#

]n additon (o his appointment at RFF, Michael Taylor is a parter at the law firm of King & Spalding. Under
l‘uylor_‘s Icadcrship at USDA, the agency adoptcd the HAACP systom for meat and poultry inspoction;
cstablished the first performance standards for reducing harmful bacteria in raw meat and poultry; beg.an the
climination of outdated, command-and-control regulation; and realigned and strearnlined FSIS m;nagcmcnl
strucrurcs to carry out the ncw food safcty system. Before joining USDA, Tuylor sarved for theee years as deputy

commissimca" for policy at FDA where he oversaw the agency’s policy development activitics and the processing
of all reguiations,
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President’s National Food Safety Initiative DRAFT V1897

President's National Food Safety Inftiative
Match 31 - April 2, 1987

AGENDA

Purposs:  To discuss and develop for the President a comprehensive plan for reducing, o the greatest
' extent possible, the annual incidence of foodborne illness by enhancing the safety of the

Nation’s food supply.
DAY 1
: 800 - 830 Registration
830 . 845 Welcome - Secretary Glickman
845 - 10:00 Opening Remarks
- (Should include outcomes plus f fnmnt for the 3 days)
CSREES - Catherine Woteki FDA - Fred Shank
€DC - Morris Potter FSIS - TomBilly \cafh. (0,4
EPA - H—R‘ubin‘& 7>
Or, TOkae Dages -
10:00 - 10:15 BREAK | r Voo 0#)5‘ R
10:15 - 12:00 Public Cormment
Consists of 5 minute segments where stakeholders may present
additiona] issues or comments for the public record. Space and
times will be allocated on a first come first serve basis. Call Lisa
Parks 202-501-7138)
1200 -~ 1:30 LUNCH
130 - 5:00 Two Conicurrent Breakort Sessions
New Early Warning System for Public Health
Improving Risk Assessment Tools

DAY 2
' 830 - 12:00  Two Concurrent Breakout Sessions

Developing A Public Health Research Agenda

Improving Food Safety Education
12:00 - 1:00 LUNCH
1:00 - 500 Two Conourrent Breakout Sessions

Maximizing Inspection to Support HACCP
. Expanding Private and Public Sector Partnerships
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President's National Food Safety Initiative \

March 5, 1897 Meating

Purpose:. To brief stakeholders about the puxpose of the medcnt’s nnumVe and about the
: agcndafortheAptﬂconferemc

AGENDA

830 - 9:00 Registration

9:00 - 945 Welkome

945 -  11:00 Purposeof the President’s Initiative
. 30 minute presentation
45 minute discussion
11:00 - 11:15 BREAK
11:15 -  12:30 Agenda for Aprl Conference
30 minute presentation
45 minute discussion
12:30 -  1:00 Closing Remarks

Mached ageuwda b le disaissed @

OPTIONAL FORM 99 (7-90)
FAX TRANSMITTAL # of pages B

From

To

Dept./Agency Phone #

Fax # Fax #

NSN 7540-01-317-7368 5099-101 GENERAL SERVICES ADMINISTRATION

1"9’2/ M &M(S N—&M‘)
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President’s National Food Safety Initiative

DAY 3

14:01

12026904437
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p—-

Each segment ofDay3wﬂlcomstofrepomngom&e reoommendauons of the Day
2 breakout session (20 min.) followed by general discussion (25 min).

8:00
8:15

. 9:00

9:45

10:30
10:45
11:00
11:45

12:30

8:15

9:00

9:45

10:30
10:45
11:00
1 1:45
12:30

1:00

-
Welcome P
A New Early Waming System for Public Health |
Maximizing Inspection to Support HACCP
Developing A Public Health Research ftbenda
BREAK |
Impmvihg Risk Assessment Tools - '
Improving Food _Sat"ety Educanon i

Expanding Private and Public Sector Parnerships

Closing Remarks

# 12/ 12

TOTAL P.B4
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American Society for crobiology

Stanley Falkow, Ph.D., President
Michael Goldserg, Ph.D., Executive Director 202-942-9265

Interstate Shellfish Sanitation Copnference
Ken Moore 803-788-7559

Infectious Diseases Society of America

P. Frederick Sparling, M.D.
Melissa Sordyl, MBA, Executive Director 703-299-0200

Native American Water Association

Tim Crawford 702-782-6636
P.0O. Box 511
Minden, NV 89432

American Public Health Association

Bric Juzenas
(202) 789-5600

Coalition of Hispanic Heaalth & Human Services Organizatioms
Jane Delgado, Pres/CEO
(202) 387-5000

Assn. Of State and Territorial Public Health Laboratory Directors

Berton w. Wilcke, Ph.D., President
Carl H. Blank, Dr. P.H., Acting Executive Director 202-822-
5227

Association of Food and Drug Officials

Betsy Wooodward
(904) 488-0670

National Association of State Departments of Agriculture

Rich Kirchoff, Executive Vice President; Mark Nestlen
(202) 296-9680

Conference for Food Protection

Tom Leitzke, Chair
(608) 224-4711

National Environmental Health Association

Peter Thornton, President
(904) 822-6247
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