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STATEMENT OF AGRICULTURE SECRETARY DAN GLICKMAN ON NEW E COLI 
RESEARCH 

September 10, 1998 

Research by a team of USDA and Comell Umversity scientists indicates that cattle fed hayfor__ (p^ 
about five days before slaughter contain significantly fewer acid-resistant E. coli bacteria'fliat ' J 
might later sicken people who eat the meat. l^^7: 

This deceptively simple finding, if confirmed by fiirther research, has the potential to greatly assist 
our eflforts to fight food-bome illness. While there is no one silver bullet when it comes to food 
safety, this finding underscores, yet again, the value of agricultural research as a tool in our 
arsenal to prevent the adverse health and economic impacts of foodbome illness. 
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TALKING POINTS ON ACID-RESISTANT E. COLI STUDY 

*J>i. USDA-Comell University research team did studies that showed that when cattle were fed 
hay rather than grain for about five days before slaughter, their bodies contained significantly 
fewer numbers of acid-resistant E. coli bacteria that might sicken people who eat the meat. Cattle 
are typically fed starch-containing grains to increase growth rate and produce tender meat. A 
brief switch to hay just before slaughter is not expected to affect either market size or carcass 
quality. 

* The USDA-Comell research team included microbiologist James B. Russell of USDA's 
Agricultural Research Seivice and Comell students Francisco Diez-Gonsalez, Todd Callaway and 
Menas Kizoulis. Russell is based at Ithaca, N.Y., but is affiliated with the USDA-ARS U.S. 
Dairy Forage Research Center at Madison, Wis. Diez-Gonsalez completed his Ph.D. in animal 
science at Comell in 1996 and is currently a post-doctoral fellow. Callaway is a Ph.D. candidate 
in microbiology. KizoUlis is a Comell senior in biological sciences. 

* E. coli is a normal bacterium in the gastrointestinal track of animals and humans, and most types 
of £. coli are not harmful. But disease-causing strains such aŝ !, coli 0157:H7 produce toxins 
that cause bloody diarrhea and even kidney failure in humans. E. coli contamination is 
responsible for more than 20,000 infections and 200 deaths each year in the United States. E. coli 
0157:H7 can be killed by cooking or irradiation. 

* Only a very small number of cattle-estimated at 1 to 2 percent at any given time-shed E. coli 
0157:H7 in their feces. I f beef cattle are accidentally contaminated by feces at slaughter, these 
bacteria can enter the human food supply. 

* The USDA-Comell study indicated that a continuous grain-based cattle diet can increase the 
likelihood that some E- coli bacteria naturally present in the animal's gastrointestinal tract would 
develop resistance to acids. That's because as the grain ferments in the cow's digestive system, it 
creates an acidic environment. I f disease-causing E. coli bacteria can survive in that environment 
in the animal's body and subsequently find their way into the food supply, they might also be able 
to survive in the human stomach and cause illness. 

* Acid-resistant strains of bacteria have evolved over time to overcome the protective barrier of 
the animal's gastric stomach. The ongoing process of natural selection allows organisms with the 
appropriate genes to survive multiply where others cannot. Further studies are needed to identify 
the acid-resistance genes of E. coli, but it appears that common laboratory strains ofE. coli lack 
the necessary DNA to survive acidic gastrointestinal environments. 

* Switching cattle from a grain-based diet to a hay-based diet for as little as five days before 
slaughter reduces the likelihood of the development of acid-resistant £. coli that could 
contaminate beef carcasses. Carbohydrates in hay are not as easily fermented as those in grain. In 
the USDA-Comell tests, when the researchers switched cattle firom a grain-based diet to hay for 
only five days, they could no longer detect any acid-resistant E. coli in the animals. 
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* In the USDA-Comell tests, beef cattle that ate grain-based rations typical of commercial 
feedlots had 1 million acid-resistant E. coli per gram of feces, and dairy cattle fed only 60 percent 
grain also had high numbers of acid-resistant bacteria. By comparison, cattle fed hay or grass had 
o'nly E. co//.that were susceptible to acid, and those bacteria were killed by exposure to an acidic 
environment similar to that of the human stomach. Sixty-one cattle were used in the study. 
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B. Scope of Council (issues we need to focus on and have answers for October 2 
meeting) 
1. Does the Council deal with more than microbial —yes 
2. Does it include pesticides ~ need to discuss 
3. What is going on with research ~ Neal will give update in his opening 

remarks. 

IL Short-Term Goals 

A. Respond to the NAS study- within 180 days from August 25 --so it will be 
February 21 

B. FY2000 budget ~ unified budget for the food safety initiative for the FY2000 
budget, we will do the "coordinated budgets" for the entire food safety activities 
starting in FY2001 

C. Joint Institute for Food Safety Research - has to report back by October 3 (the 
day after the October 2 meeting) (see attachment) 

III. Long-Term Goals 

A. Strategic plan to be prepared by the Council (see attached charter for process) 

IV. Miscellaneous Issues 

A. Procedures of the Council ~ How often will the Council meet, etc. See attached 
draft charter. 

B. How the Council will obtain public input. There will be three additional public 
meeting to obtain input for the strategic planning process 
• October 20,1998 in Sacramento, Califomia 
• November 10, 1998 in Schaumburg, Illinois 
• December 8, 1998 in Dallas, Texas 



DRAFT (9/23) 

PRESIDENTS COUNCIL ON FOOD SAFETY 
CHARTER 

Article I : Purpose. 

On August 25, 1998, the President, by Executive Order, No. 13,100. established the President s 
Council on Food Safety ("Council") to improve the safety ofthe food supply through science-
based regulation and well-coordinated inspection, enforcement, research, and education 
program! The purpose ofthe Council is to develop a comprehensive strategic plan for Federal 
food safety activities, to make recommendations to the President on how to unplement the 
comprlSsive strate'gy and enhance coordination among Federal agencies. State, loc^ ^ d tnbal 
govermnents, and the private sector, to advise Federal agencies m setUng piionty areas for 
S^vestment iri food safety, to oversee research efforts ofthe National Institute for Food Safety 
Research, and to evaluate and make recommendations to the President on the proposals 
contained in the National Academy of Sciences (NAS) report on food safety. 

This Charter provides the basis for the coUaboration among the members ofthe Council in 
carrying out the responsibUities ofthe Council as set forth in the Executive Order. 

Article H : Membership 

Council membership shall comprise: 

1. Secretary of Agriculture; 
2. Secretary of Commerce; 
3. Secretary of Health and Human Services; 
4! Admimstrator ofthe Environmental Protection Agency; 
5 Director ofthe Office ofManagement and Budget; 
6". Assistant to the President for Science and Technology/Director of &e Office ol 

Science and Technology Policy; 
7 Assistant to the President for Domestic PoUcy; and, 
8. Director ofthe National Partnership for Reinventing Govemment. 

Each member may designate a senior Federal employee, subject to the approval of the co-chairs, 
to serve as an altemate representative to perform the duties of the Council member. 



Article I I I : Officers 

The Secretaries of Agriculture and of Health and Human Services and the Assistant to the 
President for Science and Technology/Director ofthe Office of Science and Technology Policy, 
or their designated altemates, shall serve as co-chairs ofthe Council. 

The co-chairs shall provide leadership and direction to the Council, and coordinate the formation 
and schedule of standing committees. Each meeting will be led by one co-chair and this 
responsibility shall rotate quarterly among the co-chairs. 

Article IV: Meetings 

The Council shall meet on a quarterly basis at a time and location chosen by the co-chairs. 
Additional meetings may be held at the call ofthe co-chairs or at the request of a majonty ofthe 
members. 

A majority ofthe Coundl membership shaU constitute a quorum for the transaction of business. 
AU decisions made by the CouncU at the meetings shaU be by consensus or general agreement. I f 
a consensus or general agreement cannot be reached, a final decision wiU be made by a 
consensus ofthe co-chairs. 

A summary report of each meeting ofthe Council shall be prepared for distribution to the 
membership and shall be made available for public inspection and copymg and on the Council 
Intemet web site. 

The Council shaU prepare a report for submission to the President not later than October 1 of 
each year The report wiU contain, at a minimum, a description of the CouncU's activities and 
accompUshments during the preceding fiscal year and a description of the plamied activities for 
the coming year, and a review of strategic planning objectives and progress made toward 
accomplishing those objectives. 

Article V: Duties and Responsibilities 

The specific responsibUities of the CouncU are to: 

1 Develop a comprehensive strategic Federal food safety plan ("plan") to reduce the 
annual incidence of acute and chronic foodbome and waterbome ilbess by fiirther enhancing the 
safety ofthe nation's food supply. The plan will address the public health, resource, and 
management questions facing Federal food safety agencies and will focus on the full raiige ot 
food safety issues and the actions necessary to ensure the safety ofthe food and water Amencans 



c. .nA ron.ume The olamiing process will consider both short and long term issues including 
T w t d e ~ g S^^t^Tfl'safety and the special needs of vuhierable populations such as 

hU^n L d S d e r l y . In developing this plan, the Council will take mto f 
findings and recommendations ofthe National Academy of Sciences report Ensunng Safe Food 
from Production to Consumption" and the research plan currently bemg developed by the 
fn^eCncy ŵ ^̂ ^̂ ^ E - P L e r the auspices ofthe National Science and Technology Group. 

The fmal plan wiU help set priorities, improve coordination and efficiency, identify gaps in the 
^ W t S i I d ways to fiU those gaps, enhance and strengthen prevention and mtervention 
strategies, and identify reliable measures to indicate progress. 

The Council wiU conduct public meetings to engage consumers, producers industry, food service 
^ o v f d e r r e t ' L health professionals. State and local govemments, Tnbes. academic and the 
public in the strategic planning process. 

2 Advise Federal agencies of priority areas for investment in food safety and ensure that 
rhe n̂ embetaeencf̂ ^̂ ^̂ ^̂ ^ annual coordinated food safety budgets for submission 
t o ^ \ : s ^ l T ^ S ^ n priori'ty activities on food safety, elimiriate duplication, and 
ensure the most effective use of resources for achieving the goals ofthe plan. 

3. OverseetheNation;iInstituteforFoodSafetyResearch(NIFSR)^ ^ . ^ . r ^ F r R 
evaluate the reports from NIFSR on food safety research acUvities and give direction to NIFSR 
on research needed to establish the most effective possible food safety system. 

4 Evaluate and report to the President on the National Academy of Sciences (NAS) 
ret>ort, i r ^ ^ n T l a f e Food from Production to Consumption". After providing opportmuty for 
publk corrT'induding pubUc meetings, the CouncU wiU, v̂ithin 180 days ofthe ExecuUve 
ofd r Tepo" to the President on the CouncU's response to and recommendations concerning the 
NAS ;eport and appropriate additional actions to improve food safety mcludmg proposals for 
legislative reform ofthe food safety laws and regulatory structures. 

Article VI: Committees 

The co-chairs, after consultation with CouncU rnembers. may ^ ^ ' ^ ' > ' ' ^ ^ ' ; ^ ^ Z l " 
members, their altemates. or other Federal employees on a permanent or an J.^^^^^ ''1",^ ^ 
deem necessary, to faciUtate and carry out effectively the responsibUities ofthe CouncU. Such 
committees shall report to the CouncU. 

The following permanent committees shall be estabUshed by the co-chairs: 

1. Strategic Plan Committee 

The Committee shall develop a comprehensive strategic Federal food safety plan ("plan") that 



will review public health, resource and management issues facing federal food safety agencies 
and will focus on the fiill range of issues and actions necessary to ensure the safety of the food 
^ d Z l ^ Z : ^ c e . s use and'consume. The Committee will conduct public -etinBs to ê ^̂ ^̂  
consumers, producers, industiy. food service providers, retailers, healtii professionals, State and 
local gove^nents, Tribes, academia, and the public in the strategic plamung process. The plan 
will include a comprehensive strategy for the enhancement of coordination among Federal 
agencies. State, local and tribal govemments. and the private sector on food safety issues. 

The Committee will, within 12 months ofthe effective date of this Charter, provide the plan to 
Te C o i ^ l that will help set priorities, improve coordination and efficiency, identify gaps m the 
current system including legal authorities, and ways to fill those gaps, and enhance and 
strengthen prevention and intervention techniques. 

2. Budget Committee 

The Committee wiU examine aU Federal food safety related budgets to identify priority areas for 

investment in food safety and ensure that resources are used effectively and to ehminate 

duplication. 

3. NIFSR Oversight Committee 

-me Committee wiU evaluate the reports from the NIFSR on its efforts to ^ ° ^ / | ^ ^ ^ 5 ° ° ^ , ^ ^ f 
research and make recommendations to the Council regardmg research needed to establish the 
most effective possible food safety system. 

4. Ad Hoc NAS Report Review Committee 

The committee shaU review and report to the ComicU on the NAS report after providing for 
public comment and will, by Januaiy 1.1999. provide a report to the Council contaimng a 
proposed CouncU's response to the NAS report. 

Article VH: Staff Support Services 

Staff support services forthe activities ofthe CouncU wiU be provided by the Co-Chairs through 
a Secreteriat which wiU consist ofa senior Federal employee from each of foUowmg. the 
Department of Agriculture, Department of Health and Human Services and the Office of 
Science and Technology. The Secretariat wiU faciUtate planmng, coordmation. and 
communication among CoimcU members. 

ArticleVni: WebSite 

The Council shall establish an Intemet web site and the Department of Agriculttire shall maintain 
and will be the system owner ofthe web site. The CouncU website will provide links to websites 



of federal agencies having food safety responsibilities. 

Article IX: Effective Date 

This Charter shall become effective on the latest date affixed below and may be modified with 
supplemental agreements signed by the members ofthe Council. 



CALENDAR 

August 25, 1998 

(DRAFT) 

Announcement of Executive Order. Directive to review NAS report, 
and hold public meetings. 

by 

September 30, 1998 

Determine how Council will operate, staff, schedule first meeting, 
consider how to accomplish the foUowing: 

1. Plan for review of NAS report - due Febmary 1999 
2. Plan for strategic plan ^ 
3. Review of agency FY 2000 budget requests and President s 

Food Safety Initiative budget 
4. Plan for FY2001 budget (can be delayed until later) 
5. Approve plan for NIFSR 

September 18, 1998 Principals' Meeting to consider FY2000 budget and NIFSR report. 

October 1, 1998 

October 1.1998 

October 2,1998 

October 20, 1998 

October 1998 

November 10, 1998 

November 12-13, 
1998 

December 8,1998 

January 1999 

January 1999 

NIFSR report sent to President. 

FY 2000 Initiative Budget to OMB. 

First public meeting on strategic plan, NAS report. 
Arlington, Virginia 

Second public meeting on strategic plan, NAS report. 
Sacramento, CaUfomia 

Publish NIFSR report in Federal Register comment. 

Third public meeting on stt-ategic plan, NAS report. 
Chicago, Illinois 

Research, Education and Economics Food Safety Conference 

Fourth public meeting on strategic plan, NAS report. 
DaUas, Texas 
Comment period closes for NIFSR Federal Register. Analyze 
comments and develop a more detaUed "straw proposal" for Instittite. 

Discussion draft of report to President on NAS report 
recommendations. 

January 25,1999 

by 

Febmary 21, 1998 

HACCP Implementation - Small Plants 

Report to President on response to NAS report. 





AGENDA 

President's Coundl on Food Safety 
Public Meeting on Food Safety Strategic Plan 

October 2,1998 
Arlington, Virginia 

DRAFT for intenuduce only 

8:30-9:30 Registration 

9:30-9:40 Wdcoming Remarks: Nul Uu, Asuftint to tlie Pi«ndent Ihr Scienoo snd Tedmology, 
Office of sdeooe TeQhnologjr Policy (includes Executive Order 13100 establishing the 
Council, btrodudng the Secretaries (Co-Chain), Council tasked with stiat^ 
planning &, reporting to President on NAS recommendations In 180 days. Brief 
discussion ofthe Research Institute, the Agenda, what to expect, ground rules-S 
min. rule so eveiyone has a voice, purpose of today's meeting is to listen to your 
idea8.-we are here with an open mind.) 

9:40>9:S0 The Importance of Food Safety, AecompUsluneats to Date and Success 
Stories. 

9:40-9:45 Ptwa Blialila aecajarY atlltMiii wnAUmnMn s^wvi^^ 
9:45-9:50 Rl«*«rdRo«lBfer.Dopu^SeqreUiyof Apicu^^ 

9:50-9:55 Introduce Agency Representatives for Strategic Plan Discussion: NMI Une 

Dr. CmdMiiBf £. Woteki. Under SeocCny fir Pood Sdety. USDA 
Juittf A. Olbn , Dq}ut7 AMistant Seoretaiy fir HetU^ 
O r. B. Goldmia. Aailstant AdfflinisMw ibr Ftev^^ 
Subttanoea, EoviiQiixiieata] FMtectioa Agency 
TiMMaaa J. Bffly, Admnifitritor. Food Srfbly Hjd Insp^ 
J b a ^ Levitt, Dlwoto. Ccnltt fcr Food siay and An 
AdmiiiiatniUoo, HHS 

Monfe Pottw. Aasistant Diiwlof for Poodbo™ 
Prevtoticii, HHS 

9:55-10:10 Tlie Agencies' Vision: Panel briefly describes themes contained in the vision 
statement: I) A Safe & Affordable Food Supply (L. Goldman). 2) Assuring Food 
SafeQr Requirei Everyone to Play a Role a OUaiaX and 3) Protecting the Pood 
Supply Must Be Grounded in Sound Science (G.Wotdd). 

9:5S-10.-00 Dr.I^R,Goldoi«i -
10:OO-lO.-O5 James A. O'Hara 
10K)5-10:10 Df.CalfaeriaBE.Wo(oki 

10:10.10:23 Break 

OmONM.K)RMM(7-flS) 

P A X T R A N S M I T T A L 

DwtM«Miey Phom# 



10:25 - 11:45 Facilitated Discuuton ofthe Vision/Strategic Plan (based on questlotis in FR) 

10:25-10:45 #1-I>3eatha viguastitcnMot loouFsietydepicftanaQhlevablefb̂  
What modifleatioiis. if scy, would you nuke? 

10:45-11:45 #2. What are the bairiers to pursuing thia visim? What gapa eiurailly exirt 
•B&Qr aystem that impede achievement of ̂ as vitioa? 

Hi. To Maloe tfae viakn ft reality, what duQgH are needed fiu^a)govannicmagetui 
Fodonl, State, and local level: b) induady; o) public health prode«ioaals; d) QOQSumen: and 
e) others? 

11:45-12:30 Luach 

12:30-2:30 FadiiUted Discuuion of the Vision (can*t) 

12:30-1:15 #4. WhatahooklbeifaedKxl-tenngoalaandcritioalBtepatoifealizethisvî  
should be tile kog-tenn goals and ttqii? 

1:15-1:30 #5. What ia tbe beat way to involve (he publio faideveloi>ineQt ofa loog-tcrmfitodaafî  
atrategloplan? What addidonalatgytbcakto pubhc a>ectlng» would bo benaScial? 

1:30-2:30 i 6 . What am veaif OOBmnait!! on the nxvOiwiftna i»winvi i*^«ri«yt nft^g >Ja»{<>pn1 

Academy of Sdfooea' rgiort, "Bngnrinfl a«fe VimA Vmm pmAiwiCTn tr> f-̂ '"r'««ptiCT'*̂  

2:30-2:45 Break 

2:45-3:45 Prepared Remarks: (max. of 5 mfamtes per person) 

3:45-4:00 Closing: I .̂CdherineE Woteki. Jame* A O'Hara, Dr. Lynn R. Goldman 
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^D?s6«V2@@,F-nNeal Lane's Opening Remarks for Food Safety Meeting 
October 2, 1998 
Arlington, VA 

I am privileged to welcome you to this first meeting hosted by the Resident's Council on Food Safety. I 
think it's most appropriate that the Rresident's Council is starting its deliberative process by seeking public 
input today. This means that we will not only welcome but we will seek input from all 
stakeholder—consumers, public health officials, representatives from State and local governments and 
food producers, processors, and distributors. Transparent decision-making will be one ofthe underlying 
operational principles of the Council's work. All Americans have a stake in the safety of our food supply. 
And while we can rightfully take pride in the fact that Americans do have one of the safest food supplies in 
the world, we know we can do better. 

America's food habits are changing. Consider the foods we eat today—the manner in which they 
are prepared and the consumers' expectations of quality and wholesomeness all are vastly different from 
when our food safety system was established at the turn of the century. 

The composition of our population is changing also; we are graying and becoming more ethnically diverse. 
By the year 2010, X percent of our population will be over the age of 65 compared to X percent in the early 
1900s. By the year 2010, approximately half of our school age population will be from minority groups. 
How should our food safety system reflect these dramatic changes? 

Our food safety system must take into consideration not only the growing diversity of our citizenry, but also 
the growing diversity of our food sources. Since 1985, food imports have tripled. The expansion of global 
markets requires us to rethink our regulatory approach for imported as well as domestically produced 
food. 

Since the beginning of his first term, President Clinton has demonstrated vision and leadership in his 
efforts to improve the safety of America's food supply. Faced with the tragic E. coli 0157:H7 outbreak on 
the West Coast in 1993, the Administration quickly understood the need to improve the safety of our food 
supply, and acted just as quickly. Starting with the Vice President's 1993 call for more emphasis on 
prevention, to the issuing HACCP regulation to the creation of the Food Safety Council, this Administration 
has been out in front on this issue. But much remains to be done. 

We are fortunate today to have with us Morley Winograd, Senior Policy Advisor for the Vice President, and 
Bruce Reed, the Assistant to the President for Domestic Policy. Their attendance today is a clear 
indication ofthe importance the President places on this issue. 

The President signed Executive Order 13100 establishing his Council on Food Safety on August 25, 1998. 
The Council was given the clear purpose of "improving the safety of the food supply through 
science-based regulation and well-coordinated inspection, enforcement, research, and education 
programs." Specifically, the Council will develop a comprehensive strategic plan that integrates Federal 
efforts into those of State and local governments and the private sector. For the first time, a 
comprehensive cross agency plan will be tied to the budget process. 

The Council will also oversee food safety research activities across the Federal government. This 
process was initiated last year through the National Science and Technology Co'uncil and further 
advanced by the President's directive to create a Joint Institute for Food Safety Research. The function of 
the Institute will be to develop an interagency food safety research plan and appropriate outreach to the 
private sector and universities. 

Sound science must underpin all our food safety efforts. Even though most of us in this room take this 
basic premise for granted, it is so central to improving our food safety system that it bears 
repeating—again and again. From regulation to education, we need the best science possible to direct 
our actions. We must tighten the links between our regulatory agencies and science agencies. We must 
make sure consumers and producers have the very best information available to prevent the occurrence 
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of food borne illnesses. We must provide our researchers with the resources they need so they can 
generate the knowledge that will protect us from food-borne illnesses. But resources are limited, so we 
need to target them wisely. 

In this regard, we need to make better use of risk analysis. What do we know about specific risks 
associated with the farm-to-table pathway? What research is needed to help us identify and better 
understand those risks and how to manage them? Risk analysis is a planning tool we need to refine. We 
must make sure we have data to support the development of sound quantitative approached to risk 
analysis. 

The President has also asked the Council to provide him with our assessment of the Academy report 
"Ensuring the Safe Food from Production to Consumption." The Academy has done an excellent job in 
laying out many of the issues that the Council must address over the next several months. Their report, 
and our assessment of it, will give the Council a jumpstart to our planning process. 

This is an important meeting that starts us down the road that leads us to a safer food supply. While there 
have been numerous public meetings in the past on any number of food safety issues, this is the first one 
specifically designed to solicit input on our overall approach to food safety. Where do you think we should 
be going? Specifically, we look forward to hearing your views on the NAS report and on our proposed 
vision statement. 

After brief remarks from my fellow Council co-chairs. Secretary Shalala and Deputy Secretary Rominger, 
who is representing Secretary Glickman, senior agency officials will facilitate a discussion on the 6 
questions contained in the Federal Register notice. This discussion will take us through the rest of the 
morning. There will be a break for lunch and the discussion will resume until 2:30 p.m. At 2:45 p.m., 
there will be time for many of you to give prepared statements. Since time is limited, brevity is much 
appreciated. Please keep your remarks to less than 5 minutes. We encourage you to provide written 
remarks, which will be carefully studied and factored into our planning process. 

Let me reiterate; this is an open process. We have open minds. If we are to find success, we must first 
hear from you. Our plan must reflect the needs of the stakeholders, not just the needs of the agencies. 
Our Federal programs must be designed not only for compliance with existing statutes, but also for 
improved efficiency and coordination with other programs—so that the whole is greater than the sum of its 
parts. We are looking for your advice and guidance on how we can achieve the President's goal of a safer 
food supply. We are here to listen and learn. 

It is a pleasure for me to welcome my fellow Council co-chair. Health and Human Services Secretary 
Donna Shalala. 



The Honorable WiUiam .Tef ferson Clinton 
The White House 
Washington, DC 20500 

Dear Mr. President: 

Attached is our repors as requested in your July 3, 1998. Memorandum, regarding the creation of 
a National InsUtute for Food Safety Research. The repott articulates the concept ofthe Institute 
and provides a proposed structure, operating principles, goals and outcomes, and an 
implementation schedule fcr the Institute. 

The report reflects our consultation witli the Domestic Policy Council, the Office ofManagement 
and Budget, the Office of Science and Technology Policy, the National Partnership for 
Reinventing Government, and the Environmental Protection Agency. After your review and 
pproval ofthe report, our next step will be to pubUsh this proposal for public comment and hold 
a pubhc meeting in the nexi few months to further consuh with State and local governments 
consumers, producers, indu-jtry, and academia. 

We are confident our proposal will fiirther the goals of your National Food Safety hiitiative as 
well as more efficiently coordinate the Nation's Federal food safety research among Federal 
agencies and academia to m eet the needs of regulatory agencies and the private sector. 

Sincerely, 

Domia E. Shalala Dan Glicknian 
Secretaiy of Health and Human Services Secretary of Agriculture 

Enclosure 
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EXECUTIVE SUMMARY 

On July 3, 1998 President Clinton directed the Department of Health, and Human Services 
(DHHS) and the Department of Agriculture (USDA) to report back withm 90 days with a 
plan to create a Joint Institu.e for Food Safety Research ("the Institute"). The histitute is to 
(1) coordinate planning â id pnority setting for food safety research among the two 
Depaihnents, other govemment agencies, and the private sector and (2) foster effective 
translation of research results mto practice along the ferm-to-table continuum. Enhanced and 
more efficient national inve itment in food safety research will do much to lower incidence 
of foodbome illness in the United States. 

DHHS and USDA will hav.; joint leadership ofthe histitute and will use existing resources 
to support it. This Bcknowleclgem<ait ofthe critical need to expand and coordinate food safety 
research also emphasizes tae companion needs to expand and strengthen public-private 
partnerships and to augment collaboration among state, local, and other Federal agencies, 
thereby providing cffectivrly the sdentific information requhed to help achieve pubhc 
health goals. 

This document articulates the concqjt ofthe Institute, describes goals and the administrative 
principles underlying its organization, presents a proposed structure for the Institute, and a 
draft timeline for its unpleiaentation. Appendices A through E provide, respectively, the 
Presidential Directive for tiie Institute, the Executive Summary from the May 1997 Food 
Safety Initiative Report to th: President, the Executive Order creating the Presidenfs Council 
on Food Safety, a listing of the twelve Federal agencies mvolved in food safety, and a 
glossary of acronyms. Thej.e materials will help define the history of Executive Branch 
Dkcctives on food safety arid the interagency consultative efforts that have contributed to 
the estabUshment of the Institute. 

The ultimate goal of the lastitute is to coordmate food safety research, such that the 
incidence of foodbome illne ss is reduced to the greatest extent feasible. 
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I. INTRODUCTION 

On July 3,1998, President C Unton directed the Secretary of Health and Human Services and 
the Secretaiy of Agricultiire to report back to him withm 90 days on the creation ofa Joint 
histitute for Food Safety R<;searc.h ("histitute"). The Institute will: 

"(1) develop a strategic plan for conducting food safety researcli activities 
consistent with [the President's National] Food Safety hiitiative; and 
(2) efficiently coordmate all Federal food safety research, mcluding with 
the private sector and academia." 

As the President's memorandum directed, the Secretary of Healtti and Human Services and 
the Secretaiy of Agriculture will jomtiy lead the Institute, which will cooperate and consult 
with all mterested parties, mcluding other Federal agencies and offices - such as the 
Environmental Protection /agency, the National Partnership for Reinventing Goveniment 
and the OfGce of Science imd Technology Pohcy -- as well as State and local agencies 
focusmg on research and puljlic health, and consumers, producers, mdustry, and academia. 
The Institute will make efforts to build on ongomg private sector research, tiirough the use 
of pubhc-private partnershijjs and other appropriate mechanisms. 

This document articulates the concept of thc histitute and provides a proposed structure, 
operating principles, goals aiid outcomes, and an implementation schedule for the Institute' 

The ultimate goal ofthe Imititute's research agenda is to i^ucc the incidence of adverse 
human health effects associated with the consumption of food. The objective of crcatmg the 
histitute~and all other Administration food safety activities - is to reduce ttie incidence of 
foodbonie iUness to ttie greatest extent feasible. Scientific mformation about prevention of 
foodbome ilhiess and detection of orgamsms tfiat may cause it is critical to fiirther reduce 
the incidence of foodbome illness. 

This report will serve as a stiulmg rattier ttian ending pomt for development ofthe Institiitc. 
The report: will be pubhshed in ttie Federal Register for comment during October-November 
of 1998 wittiapublic meeting inNovcmber/December of 1998. A draft proposal, based on 
the pubUc comments received, wiU be announced m ttie Federal Register m Fcbmary/March 
of 1999, wittl a pubhc meeting in March/April of 1999. The final proposal wiU be submitted 
to ttic National Science and Technology Council of ttie Office of Science and Technology 
PoUcy (NSTC/OSTP) in June, 1999 for final review. A final report, which will serve as the 
detaUed blueprint for tiic Inslitiite, will be announced in ttie Federal Register in July of 1999. 
The Insthute will officially begm its operations on October 1,1999. 
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n. BACKGROUND 

A. The National Food Sa *ety Initiative 

In his Jan̂ oaiy 25,1997 radiD address, President Clinton announced he would request S43 2 
milhon in his 1998 budget to fiind a nationwide early-warning system for foodbome illness 
mcrease seafood safety mspections, and expand food safety research, training, and education' 
The Pres:dent du-ected tiiree Cabinet merabers-ttie Secretary of Healtti and Human Services 
the Secretary of Agriculture, and ttie Admimsti:ator of ttie Environmental Protection Agency 
(EPA)-to identif)' specific actions to improve ttie satety of ttie food supply He further 
directed ttiem to consult with stakeholders (consumers, producers, industry, states 
imiversities, and ttie public) and to report back to him in 90 days. The President emphasized 
ttie need to explore opportimities for pubhc-private partnerships to improve food safety 
particularly m tiie areas of surveillance, inspections, research, risk assessment, education, and 
coordination among local, state, and Federal healtti authorities. Through a series of 
mteragency and stakeholdeji meetings and consultations, ttie May 1997 Report to the 
President entitled "Food Safity from Farm to Table: A National Food Safety Initiative" was 
developed and issued. (See Appendix B). 

While the American food supply is the safest in ttie world, ttie Administi-ation directed the 
National Food Safety hiitiat ve (FSI) because ttiere are still milhons of Americans stricken 
by Illness every year caused by ttie food they eat. The FSI recognized ttiat research provides 
new information and technologies essential to successfiil implementation of six key 
actmttes: standard settingi and mlemaking, inspection and comphance, education, 
surveillance, and nsk assessment To ensure tiiat current research inveshnents are adequately 
supporting ttie six key activities identified by ttie FSI, Federal research agencies are woridng 
on a coordinated, interagency research plan. Federal agencies ttiat conduct food safety 
research have recently comi)leted a major step m the development of ttiis plan by creating 
a Fedaal mventoryof food s afety research projects, active or planned, for Fiscal Year 1998 
mcludmg ttie scientific and fiscal resources ttiat supported ttie research. DHHS and U S D A ! 

m collaboration witii NSTCOSTP, will use ttiis mformation to identify additional priority 
food safely research areas ttwt are not currently addiessed m ttie FSI and will develop fiiture 
food safety mitiatives and ttieir budgetary requirements. The Instimte will become ttie 
vehicle for coordmating ttieso activities to create a seamless, mteragency food safety research 
planmng, budgeting, and prioritization mechanism. 
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The FSI identified five broad areas in which significant knowledge gaps require a concerted 
interagency research effort: 

Improving detection methods 
• Understanding microbial resistance to ti-aditional preseî ation technologies 

Understanding antit'iotic dmg resistance 
Developmg prevention techniques for pattiogen avoidance, reduction, and 
elimination 
Understanding the contiibution of food handling, distribution, and storage to 
patiiogen contamination of food and developmg preventions 

The FSI also identified the research goal to develop mettiods and scientific data tiiat would 
enhance ttie ability of Federal agencies to conduct mictubial risk assessments. Two 
addition£j research areas, critical for addressmg tiiis goal, arc: 

Developing and vahdating microbial exposure models, based on probabilistic 
methodology 
Developing and vtlidating dose-response assessment models for use in risk 
assessment 

When tiie FSI was developed! m 1997, tiiese immediate needs were given priority witiiin ttie 
research and risIc assessment agenda because microbial contamination of foods by pattiogens 
has mcreasingly been linke<l to mcreasmg mcidence of foodbome ilhiess and to high rates 
of morijidity and mortahty. As these research and risk assessment activities progress and 
improvements m preventative measures are developed, the histitute will provide leadership 
for identification of otiier research and risk assessment priorities, which will receive 
mcreased attention fmm Federal food safety research agencies in future years. 

HL NAME AND STRUCTURE OF INSnXUTE 

The Secretary of Health and Human Services and the Secretaiy of Agriculture propose that 
ttie official name of ttic katitute be ttie "National histiUite for Food Safety Research 
(NIFSR).'" 

Tlu! Food and Drag Administntion of tfae Depaitment of Health md Human Services (DIfflS) already has a 
researdi facility and program which is named fhe Joltit Institute for Food Safety and Appliod Nutrition (Jlf SAN) 
Several promaient univcisities also have food safety institutes as part of their research programs. To avoid 
f T ^ T ^ ^ f the Departinent of Agricultutc (USDA) have proposed a new name, the "Nationdl Institute 
ror rood Saiety Research . 
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The histmite will report to lhe President's Council on Food Safety (see Appendix C). wh,ch 
15 charr^ by ttie Secretaries of Agriculmre and Healtti and Human Services and die Assistant 
to tiie President for Science and Technology/Director of ttie Office of Science and 
Technology Policy. The histitute will be led by an E.xecurive Director, who will be a highlv 
i^^^^tf ^̂"""̂  •"''""̂  recruited, appomted, and supported by tiie USDA and 
DHHS. The Executive Dire.;tor will supervise a small, permanent Institute staff of no more 
than 10 employees, and ejcisting staff resomces of USDA and DHHS will support tiie 
Institute and its operations. 

The Executive Dhector %vill report to an Executive Research Committee and be advised by 
a Federal policy and budget committee and tiie National Institute for Food Safety Research 
Advisory Committee. The Executive Research Committee will comprise one senior research 
official appomted by each of ttic cô haû  of ttie President's Council on Food Safety The 
Executive Research Committee will report to the President's Council on Food Safety. 

The Federal policy and budget committee wiU be comprised of Federal food safety policy 
officials and agency heads, representing botii research agencies and regulatory agencies 
This committee wtil serve as a mechanism by which the govamnent's chief scientific and 
pubhc healtti experts can hiteracl with the Instittite Director and ttie Executive Research 
Committee to ensure ttie gô ls of ttie histitute are achieved. This committee will also be tiie 
vehicle for consultation and coordmation across all Federal food safety agencies and its 
membership wiU represent agencies of ttie USDA. DHHS, ttie Environmental Protection 
Agency, the National Science Foundation, and ottier relevant federal agencies. 

The National Instimte for Food Safety Research Advisory Committee will have 
16 stakeholder members, v̂ ith 6 members appomted by tiie Secretary of Agricullure 6 
members appointed by the Secretary of Healtii and Human Seivices, and 4 memb̂ s 
appomted by OSTP/NSTC. Members of this committee may be chosen from existmg 
advisory committees to the USDA, DHHS, and OSTT/NSTC. USDA. DHHS and 
OSTP/NSTC will jomtiy su pport ttic Advisory Committee. 

The woric ofthe histitute will be accompUshed tiirough temporary interagency task forces 
ttialforai and close as specific issues are resolved and tiirough a small, permanent histitute 
staff, wbich will provide tischnical, administî ative, clerical and computer support. The 
hishMe will focus initiaUy on microbial pathogens, in keeping vdth the Presidenfs National 
Food Safety Imtiative. In finure years, based on tiie direction of ttie President's Food Safety 
Council, adviceof the National Instittite for Food Safety Research Advisory Committee and 
on other pubhc input, die Institute may expand its scope progressively to include otiier 
known or potential contributors lo foodbome ilhiess and/or food safety, such as chemical 
contaminants, natiiral toxms. pesticide residues, anunal drug residues, food additives, and 
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nutritional safety and health. All of ttiese topics already are foci for important food safety 
research activities tiiat wanant coordination by ttie hishtute. Witti an expanded scope, the 
Insthute would develop broad-based strategic plamiing with mput from stakeholders and 
coordinate ttie resources administered by the numerous Federal agencies ttiat participate in 
food safety research. (See Appendix D). 

IV. ORGANIZING PRINCIPLES 

The DHHS and USDA havii developed tiie foUowing principles as ttie foundation for 
establishing and operating the Institute. 

A. Optimize Current Investment and Infrastructure 

The Institute's mission includes optunizmg tiie effectiveness of current food safely 
research mvesttnents and infrastructure to maximize fimds going to conduct research, 
rattier than for construction or mamtenance of additional research faciUties. For tius 
reason, the President's directive is not mtended to result m constr̂ iction of new research 
or administi-ative faciUties. The Instittite will be "vhtual," i.e., it will focus on 
coordinated planning for re5«arch programs and budgets and on enhanced 
communications among existing organizational entities working widiin existing facilities. 
The Institute wiU be supported by a small staff and will draw on current resources witiiin 
the responsible food safety agencies. The Institute v̂dU assist in fiilfiUmg the 
Administration's fann-to-table strategy by relying on access to existing Federal reseaich 
laboratories throughout the country. 

B, Provide CentraUzed Communlcatioii with Stakeholders 

Effective communication between tiie Federal food safety research providers and the 
users ofthe knowledge gained is critical to estabhshmg priority-based research programs 
tiiat are responsive to national needs. More than a dozen Federal agencies actively 
contiibute to food safety research efforts. Food safety researchers have numerous critical 
constittiencies; (1) regulatory agencies tiiat rely on scientific information for ttie 
protection of public health; (2) mdustry aod producers, includmg retailers, who design 
and unplement effective food safety programs; and (3) consuraere. While each agency 
makes a critical contiibution, providmg ttieu- unique expertise, perspective, and 
mfirastructure, ttiis anay of £ctivities can be daunting to stakeholders. Effective 
mterchange-not only amonu Federal laboratories and the managers of Federally 
supported extt^ural research programs, but also then- counterparts in mdustry and 
academia-is critical to developuig cost-effective programs that maximize the benefits to 
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pubhc healtti. Therefore, ti.e Institute will serve as a centrahzed focal point for 
communication between st<Ĵ eholders and ttie appropriate members ofthe Federal 
research commmiity by fachtating pubhc mput mto priorities through public meetmgs 
and advice from ttie Nationil Institute for Food Safety Research Advisory Committee. 

C. Use Current Intramural and Extramural Research Programs in Innovative 
Ways 

Leveraging Federal research dollars for maximum public health benefit is critical to 
^^If^entation ol the FSI fami-to-table strategy. To better leverage current and 

fiihu-e funds, tiie histitute will foster development of jomt program amiouncements 
mvolvmg multiple Federal i-esearch programs and multi-center trials to demonstrate tiie 
cost-effectiveness of prevention stt-ategies and technologies. Particular emphasis will be 
placed on on-fairn" research for ttie development of new technologies and tools to 
prevent microbial contamination of raw foods, 

D. MobUize Resources to Minimize thc Impact of Current and EmerdnE Food 
Safety Problems ^ 

Food safety' concerns are usually complex, mvolvmg the interaction of factors associated 
with agnculttiral productivity, public healtti. food processmg and distribution practices 
market economies and interaational tirade, and consmner preferences and perceptions ' 
The research needed to solve food safety problems is equally complex, requiring 
contiibutions from botii basic and applied researxiiei^ m physical and biological sciences 
and equally important advances m economic and behavioral research, and food 
technology and engineering, The impact ttiat new food safety problems have, both in 
relation to tiireats to pubhc health and the economic weU-being of industty, is often 
dependent on how rapidly research resources can be mobilized. In ttie absence ofa 
centrahzed coordinatmg mechanism to provide leadership, such as the Institute, the 
timely mobilization of resotrces among diverge groups of scientific disciphnes has 
histoncally been abanier to effective problem identification and resolution. The Institute 
through advanced communi.'-ations and coordmation systems, will realize mcreased 
efficiaicies'm bnngmg to btjar research resources when they ar« needed to mmimize tiie 
unpact of current and emergmg food safety problems. 

E. Increase Accoantabilit;/ for Federal Research Priorities and Implementation of 
Strategies to the Public 

One ofthe Admmistratioti's highest priorities has been to make Federal agencies more 
responsive to tiie needs ofthe nation tiirough fransparcnt decision-makmg. To effectively 
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encompass the nation's food safety research needs, ttie Administration to date has 
focused on joint research planning and prioritization, witii ttie participation of numerous 
Federal agencies. Establishment of the Instittite will build on tiiis plamimg process, 
tiiereby increasing tfie ti:ansparency of federal food safely research efforts, to better'assure 
tiie public that Federal investments are strategic and not redundant. 

V. GOALS/OUTCOMES OF THE INSTITUTE 

A. Coordination m Research Planning, Budgeting, and Prioritization 

The ultimate goal of ttie Institute's research agenda is to reduce ttic mcidence of adverse 
human healtii effects associaLed witii tiie consumption of food. Research planning, budgeting, 
and prioritization wiU be a consultative process among food safety research and regulatory 
agencies, with a primary purpose being to fiilfill ttie mfonnational needs of food safety 
regulatory agencies. As staled above. DHHS and USDA will cooperate to lead tiiis effort, 
in consultation witti ttie National Science and Technolog>' Council of ttie Office of Science 
and Technology Policy (NSTC-'OSTP). Thc goals of this effort are: (1) to maximize the 
public healtii benefit to the American people for resources devoted to basic and applied 
research, by assuring ttiat the mformation acquhed is appUcable to ttie development of 
effective food safety guidimce, policy, and regulation; (2) to maximize the retiim-on-
investtnent to producers, processors, and ttie public for resources devoted to research by 
developing cost-effective prevention technologies; (3) to effectively communicate and 
operate togetiier with Federal, state, and local pubhc healtti, agriculture and research agencies 
and govemment partners; and (4) to develop partnerships among the Federal, state, and local 
governments and mdustiy or academe to identify and solve, scientifically, food safety issues. 
The Institute will also coordinate and monitor activities ttiat agencies undertake to further 
ttiese goals and lo provide periodic assessments of research accomplishments. 

B. Scientific Support of Food Safety Regulation 

The Nation's collective food safety research capabiUties must be responsive to ttie risk-based 
public healdi priorities of ttic food safety regulatory agencies. Science and technology are 
reqmred to develop effective food safety guidance, poUcy, and regulation. The histittitc wiU 
identify research needs to (1) achieve pubUc healtti goals; (2) support guidance, pattiogen 
reduction regulation, and hazanl analysis and critical control points (HACCP) systems 
approaches to regulation (e.g., meat, poultiy, seafood, firesh juice); and (3) shift research 
orientation to a risk-based epproach. Throu^ ttie Federal poUcy and budget committee, 
which ad̂ 'ises ttie Institute D irector, food safety regulatory agencies wiU play an uitegial role 
in ttie Instittite's operation ard its development of research strategies to foster public health 
goals, 
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C. Communication/Links with Other Food Safety Agencies 

Through participation m Ihe Institute, all Federal food safety research agencies will 
coordmate, complement, and bolster research efforts on related and multifaccled food safely 
issues. The histinitc vvill coordinate tiie use of existmg mechanisms, such as interagency 
agreements, contiacts, and ttie development of scientific conferences, and tiie development 
of new mechanisms, such as jointly fimded program announcements and otiier innovative 
approaches to fiirther tiie achievement ofthe histitute's goals. 

D. Comraunication/Links with Industry and Academic Partners 

The Institute vviU encourage :he development of public-private partnerships witti industiy and 
academia to efficientiy deve:!op and b̂ uisfer new mformation and technologies Technology 
transfer mechanisms for cooperation between Federal agencies and industry exist through 
ttie Cooperative Research and Development Agreement (CRADA) process. This mechanism 
protects tiie mtellcctual property rights of tiie parties mvolved and is designed to avoid 
conflicts of mterest, which a:-e of particular concem wittun regulatoiy agencies. The Instittite 
will foster and build on existing technology tt^sfer mechanisms. 

Several food safety research consortia, which mclude Federal, state, academic, and industty 
partiiers, aheady exist and are supported m part tiirough competitively awarded Federal 
extramural research grants. These mstittites can optimize and combme resources to perforai 
stt-onger and more cost-eflective research progranis in food safety ttian can a single 
umversity. The USDA and DHHS research agencies wiU continue to use grants, contia«s 
and cooperative agreements in parttiership witii academia • 
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M . IMPLEMENTATIOK SCHEDLTLE 

Oct. 1,19?f? Present report to the President 

October/November 1998 Announce report m Federal Register for comment 
and notice of public meeting 

NovembcxVDecember 1998 Host public meeting 

January 1999 

March/April 1999 

Analyze comments and develop 
a more detailed draft proposal for tiie Institute 

Announce draft proposal m Federal Register for comment 

April/May 1999 

June 1999 

July 1999 

August 1999 

October 1,1999 

Host public meetmg 

Submit fmal proposal to National Science and Technology 
Council for review 

Announce final report hi the Federal Register 

National Institute for Food Safety Research Advisory 
Committee Members are appomted by Secretary of Health 
and Human Services and Secretary of Agriculture and Office 
of Science and Technology Policy 

Institute begms operation 
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Appendix A 

THE WHITE: HOUSE: 

WASH IN GTO N 

J u l y 3, 1998 

MEMORANDUM FOR THE SECRETARY OP HEALTH AND HUMAN SERVICES 
THE SECRETARY OF AGRICULTtmE 

SUBJECT: Joint: Institute for Pood Safetiy Research 

Americans enjoy, the most bountiful and safe food supply in 
the world. My AdoiitiiBtration has made eubs tant i a l invprovements 
in the food safety Byscem, from modernizing meat, seafood, and 
poultry inspections to creating a high-tech early waming ayecem 
CO detect and control outbreaks of foodborne i l l n e s s . 

Our success has been built on two guiding principles: 
<l) engaging a l l concerned parties including consumers, farmers, 
industry, and acade«ia, in an open and far-ranging dialogue 
about improving food safety; and (2) groxmding our efforts in 
the best science available. Me have made progress, but more can 
be done to prevent che many foodborne illnesses that s t i l l occur 
in our country. 

As we look CO the future of food safety, science and technology 
w i l l play an increasingly central role. An expanded food safety 
research agenda i s essential to continued improvements i n th€ 
safety of America's food. We need new tools to detect more 
quickly dangerous pathogens, like E, c o l i 0157:H7 and catapylo-
bacter, and we r.eod better interventions that reduce che risk 
of contaaiination dxiring food produccion. 

Pood safety researcti i s a c r i t i c a l piece of my PiseaL Year 
1999 food safety i n i t i a t i v e * and I have urged the Congress to 
revise the apprcfpriations b i l l s i t currently i s considering to 
provxde f u l l fur.idiiig for this i n i t i a t i v e , i also have urged 
the Congress to pass two c r i t i c a l pieces of legislation to bring 
our food safety systeia into the 21st centuryt (i) legislation 
ensuring that tlie Food and tJnig Administration halts itt^jorts 
of fruxte, vegetables, and other food produces that come from 
countries that clo not meet U.S. food safety requirements or that 
do noc provide t:he saroe level of protection as i s required for 
U.S. products; sind (2) legislation giving the Department of 
Agriculr.uxe the authority to impose c i v i l penalties for viola­
tions of meat and poultry regulations and to issue mandatory 
recalls to remove unsafe meat and poultry from the marketplace. 



AC che same time, t̂a need to make every effort co maximize our 
current resources and authorities. One very important way to 
achieve thia object'ive i s to improve and coordinate food safeTiy 
research activitie'3 across the Federal Government, with State 
and local governments, and the private sector. Solid research 
can and w i l l help us to identify foodborne hazards more rapidly 
and accurately, and to develop more effective" intervention 
mechanisms to prevent food contamination, 

I therefore direct you to report back to me wit:hiii^O days on 
the creation of a Joint Institute for Food Safety Rese^crt:h cnac 
w i l l : (1) develop a strategic plan for conducting food safety 
research acti v i t i e s consistent with my Food Safety I n i t i a t i v e ; 
and (2) efficiently coordinate a l l Federal food safety research, 
including with the private sector and academia. This Institute, 
vhich w i l l operate under your joint leadership, should cooperate 
and consult with a l l interested parties, including other 
Federal agencies and offices particularly, the En'Olronmental 
Protection Agency, the National Partnership for Reinventing 
Government, and the Office of Science and Technology Policy 
State and local agencies focusing on research and public health, 
and on consumers, producers, industry, and academia. The 
Institute should ttake special efforts to build on efforts of the 
private sector, thjough the' use of public-private partnerships 
or other approprie.te mechanisms. 

These steps, taken together and in coordination with our pending 
legislation, w i l l ensure to the fullest extent possible the 
safety of food for a l l of America's families. 



APPENDK B 
FOOD S AFETY FROM FARM TO TABLE: 

A NATIONAL FOOD SAFETY INITIATIVE 

REPORT TO THE PRESIDENT 

MAY 1997 

EXECUTIVE SUMMARY 

While the American food supply is among tiie safest in tiie world, there are still millions 
ofAraericans stiicken by illness every year caused by tiie food tiiey consume, and some 
9,000 a year-mosrty the vcy young and elderly--die as a result. The threats are 
numerous and varied, ranging from Escherichia coh (E. coli) 0157:H7 in meat and 
apple juice, to Salmonella in eggs and on vegetables, to Cyclospora on fruit, to 
Cryptosporidium in drinkmg water-and most recentiy, to hepatitis A virus m frozen 
strawberries. 

hi his Januaiy 25, 1997 radio address, President CUnton announced he would request 
$43 J2 million in his 1998 budget to fimd a nationvidde early-wairung system for 
foodbome ilbess, mcrease <ieafood safety mspections, and expand food-safety research, 
trainmg, and education. The President also directed three Cabinet members-tiie Secretary 
of Agriculture, die Secretary of Healtii and Human Services, and the Administrator of tiie 
Environmental Protection Agency--to identify specific steps to improve tiie safety ofthe 
food supply. He directed ttiem to consult with consumers, producers, industiy, states, 
universities, and tiie public, and to report back to hun m 90 days. This report responds to 
tiie President's request and outlmes a comprehensive new mitiative to improve the safety 
ofthe nation's food supply. 

The goal of this mitiative is to further reduce the mcidence of foodbome ilhiess to the 
greatest extent feasible. The recommendations presented in this report are based on ttie 
public-health principles tfiat tiie pubUc and private sectors should identify and take 
preventive measures to reduce risk of ilhiess, should focus our efforts on hazards tiiat 
present the greatest risk, anc, should make tiie best use of pubUc and private resources. 
The mitiative also seeks to fiirther collaboration between public and private organizations 
and to improve coordination witiiin the government as we work toward our common goal 
of unproving the safety of tite nation's food supply. 
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Six agencies in tiie federal jjovernment have primary responsibility for food safety; two 
agencies under tiie Departiirent of Healtii and Human Services (HHS)--tiie Food and 
Drug Admmistration (FDA) and the Center? for Disease Control and Prevention (CDC), 
tiiree agencies under the Department of Agriculture (USDA)-the Food Safety and 
hispection Service (FSIS), rhe Agricultural Research Service (ARS), and tiie Cooperative 
State Research, Education, and Extension Service (CSREES); and the Envu-onmental 
Protection Agency (EPA). Over tiie last 90 days, these agencies have worked witii the 
many constituencies interested in food safety to identijf̂ ' the greatest public-health risks 
and design strategies to reduce tiiese risks. USDA, FDA, CDC, and EPA have worked 
to build consensus and to identif / opportunities to better use their collective resources 
and expertise, and to stiengihen ])artnerships with private organizations. As dii-ected by 
the President, the agencies liave explored ways to strengtiien systems of coonlination, 
surveillance, inspections, research, risk assessment, and education. 

This report presents tiie results of that consultative process. It outlines steps USDA, 
HHS, and EPA will take tiiis year to reduce foodbome illness, and spells out in greater 
detail how agencies will usĉ  tiie $43.2 milhon in new funds requested for fiscal year 
1998. It also identifies issuis the agencies plan to consider further through a public 
planning process. 

The actions m this report biild on pre\aous Administration steps to modemize our 
food-safety programs and respond to emerging challenges. As part ofthe Vice President's 
National Performance Review (NPR), tiie agencies have encouraged the v̂ 'idespread 
adoption of preventive controls. Specifically, the NPR report urged miplcmentation of 
Hazard Analysis and Critics! Control Pomt (HACCP) systems to ensure food 
manufacturers identify points where contamination is hkely to occur and implement 
process conhxils to prevent it Under HACCP-based regulatory programs tiiere is a clear 
delineation of responsibiUtitss between industry and regulatory agencies: Industry has the 
primary responsibility for ti;e safety ofthe food it produces and distiibutes; tiie 
govenunent's principle role is to verify that industiy is carrying out its responsibiUty, and 
to mitiate appropriate reguhtory action if necessary. 

The Administration has put ui place science-based HACCP regulatory programs for 
seafood, meat, and poultiy. :in late 1995, the Admmistration issued new rules to ensure 
seafood safety. In July 1996, Pre$ident Clmton announced new regulations to modernize 
the nation's meat and poultry mspection system. The Early-Wammg System tiie President 
announced in January vnl\ gather critical scientific data to furtiier improve these 
prevention systems. Additiooal amnions outiined in this report will encourage tiie use of 
HACCP principles throughout the food industry. 
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The need for further action is clear. Our miderstandmg of many patiiogens and how tiiey 
contaminate food is limited, for some contammants, we do not know how much must be 
present m food for there to ê a risk of ilbiess; for others, we do not have the ability to 
detect their presence in fooils. The public-health system in this country has had a limited 
abiUty to identify and track the causes of foodbome ilbess; and federal, state, and local 
food-safety agencies need M improve coordination for more efficient and effective 
response to outbreaks of illness, Resource constramts increasingly Umit tiie ability of 
federal and stats agencies tc* mspect food processing facihties (e.g., years can go by 
before some plants receive .i federal mspection.) Increasing quantities oflmported foods 
flow into this country daily witii lunited scrutiny. Some food processors, restauranteurs, 
food-service workers, supeimarket managers, and consumers arc unaware of how to 
protect food from the threat of foodbome contaminants. These and other deficiencies will 
be addressed by key Administi-ation actions outUned in this report and described below. 

Enhance Surveillance and Build an Early-Warnmg System 
As the President announced in Januaiy, the Administration will build a new national 
early-warning system to help detect and respond to outbreaks of foodbome ilbess earlier, 
and to give us tiie data we need to prevent fhnire outbreaks. For example, with FY98 
fimds, the Administration will: 

Enhance Surveillance. The Administration will expand from five to eight the 
number of FoodNet acti\ e surveillance sentinel sites. Personnel at these sentmel 
sites actively look for foodbome diseases. Existing sites are m Oregon, Northern 
California, Minnesota, Connecticut, and mefropolitan Atianta. New sites will be in 
New York and in Maryland, vdth an eighth site to be identified. CDC will also 
mcrease surveillance activities for certam specific diseases. For example, CDC will 
begm a case-confrol study of hepatULs A to determine the proportion of cases due 
to food contamination, F.DA will strengthen sur\'eillance for Vibrio in Gulf Coast 
oysters, and CDC will sb cngtiien surveillance for Vibrio in people. 

Equip FoodNet sites and other state health departments with 
state-of-tiie-art technology, includmg DNA fiiigeiprinting, to identify the source 
of mfectious agents and wth ajddi tional epidemiologists and food-safety scientists to 
trace outbreaks to tiieir source. 

Create a national electronic network for rapid fingerprint comparison. CDC 
will equip tiie sentmel sites and otiier state healtii departments with DNA 
fingerprinting technology', and will link states together to allow the rapid sharing of 
infonnation and to quickjy detemiine whether outbreaks m different states have a 
common source. 
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Improve Responses to Foodborne Outbreaks 
At tiie federal level, four agencies are charged witii responding to outbreaks of foodbome 
and waterbome illness: CDC, FDA, FSIS, and EPA. States and many local govemments 
with widely varying expertise and resources also share responsibility for outbreak 
response. The cunent syste n does not assure a well-coordinated, rapid response to 
interstate outbreaks. To ensure a rapid and appropriate response, with FY98 funds, 
agencies will: 

Establish an intergovernmental Foodbome Outbreak Response 
Coordinating Group. Federal agencies will form an intergovernmental group, the 
Foodbome Outbreak Re;5ponse Coordinating Group, to improve tiie approach to 
mterstate outbreaks cf fcodbome illness. This group will provide for appropriate 
participation by represer.tatives of state and local agencies charged with respondmg 
to outbreaks of foodborne ilbess. It will also review ways to more effectively 
involve the appropriate slate agencies when there is a foodbome outbreak 

Sfrengthen the infrastructure for surveillance and coordmation at state 
health departments. CDC', EPA, FDA, and FSIS will assess and catalogue 
available stale resources, provide financial and technical support for 
foodbome-disease-smveillance programs, and other assistance to better mvestigate 
foodbome-disease outbnjaks. 

Improve Risk Assessment 
Risk assessment is the process of determining the Ukelihood that exposure to a hazard, 
such as a foodbome pathogtai, wil] result m harm or disease. Risk-assessment methods 
help characterize the nature and size of risks to human health associated with foodbome 
hazards and assist regulator!! m making decisions about where in the food chain to 
allocate 
resources to control those hsizards. To improve risk-assessment capabiUties, with FY98 
funds, the agencies will; 

Establish an interagency risk assessment consortium to coordinate and guide 
overarching federal risk-:issessment research related to food safefy. 

Develop better data and tnodeling techmques to assess exposure to microbial 
contaminants, and simuhcte microbial variabiUty from farm to table. Such techniques 
will help scientists estinuite, for example, how many bacteria arc likely to be 
present on a food at the point that it is eaten (the end ofthe food chain), given an 
initial level of bacteria on that food as it entered the food chain. 
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Develop New Research Methods 
Today, many pathogens in food or animal feed cannot be identified. Other pathogens 
have 
developed resistance to time-tested controls such as heat and refrigeration. With FY98 
funds, the agencies will focus research immediately to: 

Develop rapid, cost-effective tests for the presence in foods of pathogens 
such as Salmonella, Cryitosporidium, E. coli 0157:H7, aud hepatitis A vims in 
a variety of foods, especially foods already associated with foodbome ilhiess. 

Enhance understanding of how pathogens become resistant to 
food-preservation techni:iues and antibiotics. 

Develop technologies fo r prevention and control of pathogens, such as by 
developing new methods, of decontamination ofmeat, poultry, seafood, fresh 
produce, and eggs. 

Improve Inspections and CompUance 
With FY98 funds, the agencies will pursue several su-ategies to mcrease inspections for 
higher-risk foods; the agencies will, among other things: 

Implement seafood HAC CP, FDA will add seafood inspectors to implement 
new seafood HACCP regulations, and will work vnth the Commerce Department 
to mtegrate Commerce's voluntary seafood-mspection program with FDA's 
program. 

Propose preventive measures for fresh fhiit and vegetable juices. Based on 
the best science availabh;, FDA will propose appropriate regulatory and 
non-regulatory options, including HACCP, for the manufacture of fruit and 
vegetable juice products. 

Propose preventive measures for egg products. Based on the best science 
available, FSiS will propose appropriate regidatory and non-regulatory options, 
includmg HACCP, for egg pniducts. 

Identify preventive meas ares to address pubhc-health problems associated 
with produce such as thoije recentiy associated with hepatitis A virus in frozen 
strawberries and E. coU 0157:H7 on lettuce. These measures vrill be identified 
through a comprehensive review of current production and food-safety programs 
including inspection, san phug, and analytical metiiods. 
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Improve coverage of importal foods. FDA will develop additional mutual 
recognition agreements (MRAs) witii trading partners, initiate a federal-state 
communication system covering imported foods, and FDA and FSIS will provide 
technical assistance to countries whose products are impUcated m a foodbome 
illness. 

Further Food-Safefy Education 
Foodbome ilbess remains jirevalent throughout the United States, m part because food 
preparers and handlers at each pomt ofthe food chain are not fully informed of risks and 
related safe-handlmg practices. Understandmg and practicmg proper food-safety 
techniques, such as thoroughly washing hands and cookmg foods to proper temperatures, 
could significantly reduce f jodborne illness. The Administration-working in partnership 
with thc private sector-will use FY98 funds to, among otiier things: 

EstabUsh a Public-Private Partnership for Food-Safety Education. FDA, 
USDA, CDC, and the D<;partment of Education wiU work with the food mdustry, 
consumer groups and tht; states to launch a food-safety pubhc awareness and 
education campaign. Th<J Partnership will develop, dissemmate, and evaluate a 
single food-safefy slogan and several standard messages. Industry has pledged 
$500,000 to date to support tiie partnership's activities and plans to raise additional 
funds. 

Educate professionals and high-nsk groups. Agencies wiU better educate 
physicians to diagnose aid freat foodbome ilbess; strengthen efforts to educate 
producers, vetermarians, and state and local regulators about proper animal dmg 
use and HACCP principles; and work with the Partnership to better frab retail-
and food-service worker:; in safe handling practices and to infonn high-risk groups 
about how to avoid foodbome ilbess, e.g., in people with liver disease, ilbess that 
may be caused by consummg raw oysters contaimng Vibrio vulnificus. 

Enhance federal-state inspection partnerships. New federal-state partnerships 
focused on coordinatmg bspe'Ction coverage (particularly between FDA and tiie 
states) will be undertaket),, m wi unportant step tov^aids ensuring the effectiveness 
ofHACCP and ensuring that the highest-risk food plants are inspected at least 
once per year. 

Continue the Long-Range Planning Process 
Through thia initiative, and Through previous activities, HHS, USDA, and EPA have laid 
the groundwork for a strategic planximg effort. There is a broad recognition of the need to 
carefiilly implement the initiative's programs, and to consider how to apply preventive 
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measures in other areas of concern. A strategic-plannmg effort is needed to build on this 
common ground, and to tackle some of tiie difficult public-healtii, resource, and 
management questions facing feiJcral food-safety agencies. The federal food-safety 
agencies are committed to eontinubg to meet with stakeholders, ultbiately to produce a 
strategic plan for improving the food-safefy system. 

September 22, 1998 DRAFjf #6E (without DHHS comments) 



This Week's Press Briefings and Releases Appendix C Page 1 of: 

August 25, 1998 
EXECUTIVE ORDER 

Placeholder until official version is available 

THE WHITE HOUEE 

Of f i c e of the Press Secretary 
(Martha^s Vineyard, Massachusetts) 

Tor Immediate Release Augu.st 25, 19Se 

EXECUTIVE ORDER 

PRESEDLNT'S COUNCIL ON FOOD SAFETY 

By the a u t h o r i t y vasted i n me as President by the C o n s t i t u t i o n and 
the laws o£ the United .States of America, and i n order to improve the 
sa i e t y of the food supp.Ly through science-based r e g u l a t i o n and 
well-coordinated i n s p e c i i o n , enforcement, research, and education 
programs, i t i s hereby ordered as f o l l o w s : 

s e c t i o n 1. Establ.Lshment of President's Council on Food Safety-
(a) There i s e s t a b l i s h i i d the President's Council on Food Safety 
("Council"). The Council s h a l l comprise the Secretaries of A g r i c u l t u r e , 
Commerce, Health and Hujtian services, the D i r e c t o r of the o f f i c e of 
Management and Budget (OMB), the A d m i n i s t r a t o r of the Environmental 
Protection Agency, the iVBsistant t o the President f o r Science and 
Technology/Director of she O f f i c e of Science and Technology Policy, the 
Assistant t o the Presiditnt f o r Domestic P o l i c y , and the D i r e c t o r of the 
National Partnership fo.; Reinventing Government. The Council s h a l l 
consult w i t h other Federal agencies and State, l o c a l , and t r i b a l 
government agencies, and consumer, producer, s c i e n t i f i c , and i n d u s t r y 
groups, as appropriate. 

(b) The Secreta,ri«ss of A g r i c u l t u r e and of Health and Human Services 
and the A s s i s t a n t to thc President f o r Science and Technology/Director of 
the o f f i c e o f science and Technology P o l i c y s h a l l serve as J o i n t Chairs 
of the Council. 

Sec. 2. Purpose. The purpose of the Council s h a l l be t o develop a 
conqsrehensive s t r a t e g i c plan f o r Federal food s a f e t y a c t i v i t i e s , t a k i n g 
i n t o con.iideration the :!indings and recommendations of the National 
Academy of Sciences r e p o r t "Ensuring Safe Food from Production t o 
consumption" and other :.nput from the p u b l i c on how t o improve the 
effectiveness o f the cu;:rent food s a f e t y system. The council, e h a l l maVre 
reconunendations t o the l>resident on how t o advance Federal 
e f f o r t s t o implement a comprehensive science-based s t r a t e g y to improve 
the safety of the food isupply and t o enhance c o o r d i n a t i o n among Federal 
agencies. State, l o c a l , and t r i b a l governments, and the p r i v a t e sector. 
The Council s h a l l adviso Federal agencies i n s e t t i n g p r i o r i t y areas f o r 
investment i.n food s f j f e t y . 

Sec. 3. Spec:ifj.c K c t i v i t i e s and Functions, (a) The Counc.! s h a l l 
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develop a comprehensive: s t r a t e g i c Federal food safety plan that contains 
s p e c i f i c recommendatior.s on needed changes, i n c l u d i n g measurable outcome 
goals. The p r i n c i p a l ^oal of the plan should be the establishment of a 
seamless, science-basec food safety system. The plan should address the 
steps necessary to achieve t h i s goal, i n c l u d i n g the key public health, 
resource, and management issues regarding food safety. The planning 
process should consider both short-term and long-term issues i n c l u d i n g 
new and emerging t h r e a t s and the spec i a l needs of vulnerable populations 
such as c h i l d r e n and the e l d e r l y . I n developing t h i s plan, the Council 
s h a l l consult w i t h a l l i n t e r e s t e d p a r t i e s , i n c l u d i n g State tnd l o c a l 
agencies, t r i b e s , consumers, producers, i n d u s t r y , and academia. 

more 

(OVER) 

(b) consistent w i t h the comprehensive s t r a t e g i c Federal food safety 
plan described i n sec t i o n 3(a) of t h i s order, the council s h a l l advise 
agencies of p r i o r i t y areas f o r investment i n food safety and ensure t h a t 
Federal agencies annually develop coordinated food safety budgets f o r 
submission t o the OMB t h a t 3us-tain and strengthen e x i s t i n g c a p a c i t i e s , 
e l i m i n a t e d u p l i c a t i o n , and ensure the most e f f e c t i v e use of resources f o r 
improving food safety. The co u n c i l s h a l l also ensure th a t Federal 
agencies annually develop a u n i f i e d budget f o r submission t o the OMB f o r 
the President's Food Safety I n i t i a t i v e and such other food safety issues 
as the Council determines appropriate. 

(c) The co u n c i l s r i a l l ensure t h a t the J o i n t I n s t i t u t e f o r Food 
saf e t y Research (JIFSR), i n c o n s u l t a t i o n w i t h the National Science and 
Technology Council, establi.shes mechanisitus t o guide Federal research 
e f f o r t s toward the highest p r i o r i t y food s a f e t y needs. The JIFSR s h a l l 
report t o the Council o::i a regular basis on i t s e f f o r t s : ( I ) t o develop 
a s t r a t e g i c plan f o r co.nducting food safety research a c t i v i t i e s 
c o n s i s tent w i t h the President's Food Safety I n i t i a t i v e and such other 
food safety a c t i v i t i e s .%& the JIFSR determines appropriate; and ( i i ) t o 
coordinate e f f i c i e n t l y , w i t h i n the executive branch and w i t h the p r i v a t e 
sector and academia, a l l Federal food s a f e t y research. 

Sec. 4. Cooperation^ A l l actions talien by the Council s h a l l , as 
appropriate, promote partnerships and cooperation w i t h States, t r i b e s , 
and other p u b l i c and p r i v a t e sector e f f o r t s wherever possible to improve 
the safety of the food isupply. 

Sec. 5. General P::ovisions. This order i s intended only t o improve 
the i n t e r n a l management of the executive branch and i s not intended t o , 
nor does i t , create any r i g h t or b e n e f i t , substantive or procedural, 
enforceable a t law by a pa r t y against the United States, i t s agencies, 
i t s o f f i c e r s or any pernon. Nothing i n t h i s order s h a l l a f f e c t or a l t e r 
the s t a t u t o r y r e s p o n e i - b l l i t i e s of any Federal agency charged w i t h food 
s a f e t y r e s p o n s i b i l i t i e s 

WILLIAM J . CLIirrON 

THE VffllTE HOUSE, 
A u g u s t 25, 1998. 
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APPENDIX D 

Federal Food Safefy Agencies 

Twelve Federal agencies ha ve food safety responsibilities: 

Agricultural Marketing Ser/ice, (AMS), U.S. Departmenl of Agriculture (USDA) 
Animal and Plant Health hispection Service, (APHIS), USDA 
Agricuhural Research Service (ARS), USDA 
Centers for Disease Control and Prevention (CDC), Department of Health and Human 

Services (DHHS) 
Cooperative State Research, Education, and Extension Service (CSREES), USDA 
Economic Research Service:, (ERS), USDA 
Environmental Protection A.gtncy, (EPA) 
Food and Drug Admimstration, (FDA), DHHS 
Food Safefy and Inspection Service, (FSIS), USDA 
Grain Inspection, Packers a:id Stockyards Administration, (GIPSA), USDA 
National Institutes of Healtii, (NIH), DHHS 
National Marine Fisheries Service (NMFS), Department of Cominerce 
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APPENDIX E 

Glossary of Acronyms 

AMS 
APHIS 
ARS 
CDC 
CRADA 
CSREES 
DHHS 
EFA 
ERS 
FDA 
FSI 
FSIS 
GAPs 
GIPSA 
GMPs 
HACCP 
JIFSAN 
NIFSR 
NIH 
NMFS 
NPR 
NSTC/OSTP 
USDA 

Agricultural Marketing Service 
Animal and Plant Health Inspection Service 
Agricultural Research Service 
Centers for Disease Control and Prevention 
Cooperative Research and Development Agreement 
Cooperative State Research, Education, and Extension Service 
Department of Health and Human Services 
Environmenlal Protection Agency 
Economic Research Service 
Food and I>rag Admimstration 
National Focd Safety Imtiative 
Food Safety and Inspection Service 
Good Agricultural. Practices 
Grain Inspection, Packeis and Stockyaids Administration 
Good Manuf'actiuing Practices 
Hazard Analysis Critical Control Point 
Joint Institutij for Food Safefy aud Applied Nutrition 
National Institute for Food Safefy Research 
National Institutes of Health 
National Maiine Fisheries Service 
National Per'ormance Review 
National Science and Technology Council/Office of Science and Technology 
U.S. Department of Agriculture 
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By Fred Bayles 
USA TODAY 

BOSTON — The disease 
detectives at Massachusetts' 
Department of Health 
wouldn't have seen a pattem 
among the scattered cases 
they were investigating earli­
er this summer If they had 
t>een using their old methods. 

They wouldn't have known 
lhat five Keene, N.H., resi­
dents and a few people in 
Maine and Connecticut were 
hit by the same Intestinal 
malady that had cropped up 
In Massachusetts. 

Instead, In less than a 
week, the disparate cases 
were linked to a batch of 
hamburger meat contaminat­
ed with a potent strain of E 
coli bacteria. The tainted 
meat was quickly removed 
from stores throughout the 
Northeast 

"Normally we would have 
had no clue that all these 
cases had a common source,* 
says Bela Matyas, Massachu­
setts' head epidemiologist. 
"We would have spent weeks 
trying to figure out why our 
folks were getting sick." 

The difference was Pul­
seNet, a syslem developed by 
the Centers for Disease Con­
trol and Prevention. 

It allows Massachusetts 
and a growing number of 
states to compare quickly the 
genetic fingerprints ot the 
bacteria responsible for the 
rising numlKr of food-bome 
illnesses. Just as police find 
suspects by using all-points 
bulletins, mug shots and fin­
gerprints, slate health offi­
cials can now track baaerial 
quarry by issuing a nation­
wide alert via computer. 

"It's like a criminal investi­
gation, only the bacteria are 
the crooks," says Sue Hunter, 
a CDC microbiologist who is 
compiling a computerized 
rogues' gallery tor investiga­
tors to match bacteria 
against "It offers the power 
to share information across 
stales insuntaneously," says 
Michael Osterholm, Minneso­
ta's state epidemiologist and a 
member of a US. Depart­
mem of Agriculture advisory 
committee on food safety 
"It's like moving from the 
telegraph to the lelephone." 

Noiihwest outbreak 
PulseNet's origins go tack 

to 1993, when SOO people 
were stricken and four chil­
dren died in the Northwest 
after eating hamburgers con­
taminated by the same strain 
of E. coli bacteria lhat 
showed up in Massachusetts 
this year 

CDC scientists were able to 
Identify II as E. coli 0157;H7 
by using a DNA fingerprint­
ing method called pulsed-
field gel electrophoresis, or 
PFGE. 

The process starts with a 
bacterial culture. The bacte­
ria's DNA is chemically 
stripped away in a gelatin­
like substance that is placed 
in a machine that resembles 
a record turntable. 

An electric currenl zaps 
the gel; separating bands of 
DNA by molecular weight. 
The result Is a paaem resem-
bling a supermarket bar 
code. Because bacteria lhal 
cause an outbreak share a 
specific DNA pattem, sam­
ples from patients and sus­
pected foods can be com­
pared. "It is one of the best 
ways to identify a contami­
nated food source," and pre­
vent other people from eating 
It, says Bala Swamlnathan, 
head of the CDCs food-bome 
disease laboratories. 

TVadltionally, epidemiolo­
gists Interview victims to see 
what they ate and where they 
ate IL Their answers are then 
compared to And a common 
source. Often, there's no easy 
— or quick — conclusion. 
Narrowing the search takes 
valuable time. 

"PulseNet technology 
helps trigger the realization 
of relationships that would 
lake a while to figure out It 
allows you 10 ask how does 
this cluster In Georgia relate 
10 a small outbreak In Idaho," I 
says Laurence Slulsker, a I 
CDC epldemiologisL 

PFGE was used in last 
summer's recall of tons of 
hamburger atter the meat, 
produced by Hudson Fbods, 
caused widespread sickness. 
Soon the CDC lab In Atlanta 
was being Inundated with 
state requests lo match scores 
of samples taken from strick­
en residents. 

Atter that experience, 
which took quite a bit of time 
10 S"i' GUI. Swamlnathan and 
his si;>(T decided critical time 
couiJ be saved if states could 
do their own PFGE work, 

then compare samples 
through a nationwide data­
base, niat's happening now. 

"As other labs come on 
Une, the work moves much 
faster — from three or four 
days to 24 hours or less," says 
Tim Barrett, a CDC microbi­
ologist who runs the program. 
"That's critical In cases 
where tainted tood Is still out 
there." 

Presently, M states and the 
cities ot Los Angeles, New 
.York and Washington are 
part of the system. Another 
13 states are expected to be 
on Une next year. 

Eventually all states will be 
able to send PFGE pattems 
directly to a CDC computer 
that matches DNA finger­
prints against a growing data­
base of culprits. II a match is 
made, the computer sends e-
mail wamings to states with 
cases lhat share a pattem 

"When there's a wide­
spread outbreak, the system 
gives us a chance to coordi­
nate with other slales," says 
Steve Dietrich, a Michigan bi­
ologist who was in Atlanta re­
cently 10 train on the syslem 

Record of success 
While the Interlinking sys­

lem is still being built, the fin­
gerprinting technique al­
ready has had a number of 
successes: 

V Ui 1996, outbreaks in Illi­
nois and Connecticul seemed 
unrelated. Some victims were 
stricken after eaUng at a res­
taurant; others ate at home. 
PFGE tests tound the com­
mon source, mesclun lettuce 
grown on a CaUfomia farm. 

• An E. coli outbreak in 
Michigan last summer was 
traced to alfalfa sprouts be­
Ueved 10 be coniaminated at 
a local health food firm. Then 
an outbreak in Virginia pro­
duced the same DNA pattern 
The source was tracked to a 
Kentucky seed company 
where C.OOO pounds of con­
taminated seeds were discov­
ered. 

• This summer, CDC epi­
demiologists struggled 10 de­
termine the cause of an out­
break around Alpine, Wyo. 
When matchmg PFGE pat­
terns came Ui from 12 other 

' states, scientists traced the 
source lo the town's water 
supply, which had been used 
by residents and by tourists. 

PulseNet has been Unre­
duced at a time when reports 
of food-bome Illnesses are on 
the increase. Experts esti­
mate there are now as many 
as 81 million Illnesses and 
9,000 deaths a year. 

Earlier this summer, the 
Inslilule of Medicine and the 
Naiional Research Council 
called for better coordination 
within the maze of agencies 
charged with prevenUng con­
tamination and tracking 
down outbreaks. 

The institute released a re­
port that the system was be-

I Uig taxed by viraleni new 
bacterial forms, and by an in­
creasingly global food distri­
bution system that sends pro­
cessed products and raw 
produce around the country 
and around the worid. 

"That's why PulseNet Is so 
Unportant," says Osterholm, 
who took pan bi the study. "It 
used to be a case where you'd 
have a dozen people gel HI by 
eating grandma's potaU) sal­
ad. Now the souroe can be a 
mass prtiduced produci lhal 
can show up in seven differ­
ent slates." 
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THE WHITE .HOUSE 

O f f i c e of Che Press Secretary 
(Martha's Vineyard, Massachusetts) 

For Immediate Release August 25, 199i 

EXECUTIVE ORDER 

PRESIDENT'S COUNCIL ON FOOD SAFETY 

By the a u t h o r i t y vested i n me as President by the 
C o n s t i t u t i o n and the laws of the United States of America, 
and i n order t o improve the s a f e t y of the food supply through 
science-based r e g u l a t i o n and w e l l - c o o r d i n a t e d i n s p e c t i o n , 
enforcement, research, and education programs, i t i s hereby 
ordered as f o l l o w s : 

S e c t i o n i . Establishment of President's Council on Food 
Safety. (a) There i s e s t a b l i s h e d the President's Council 
on Food S a f e t y ("Council"). The Council s h a l l comprise the 
S e c r e t a r i e s of A g r i c u l t u r e , Commerce, Health and Human Services, 
the D i r e c t o r of the O f f i c e of Management and Budget (OMB), the 
A d m i n i s t r a t o r of the Environmental P r o t e c t i o n Agency, the 
A s s i s t a n t t o the President f o r Science and Technology/Director 
of t he O f f i c e of Science and Technology P o l i c y , the A s s i s t a n t 
t o the President f o r Domestic P o l i c y , and the D i r e c t o r of the 
N a t i o n a l P a r t n e r s h i p f o r Reinventing Government. The Council 
s h a l l c o n s u l t w i t h o t h e r Federal agencies and St a t e , l o c a l , and 
t r i b a l government agencies, and consumer, producer, s c i e n t i f i c , 
and i n d u s t r y groups, as a p p r o p r i a t e . 

(b) The S e c r e t a r i e s of A g r i c u l t u r e and of Hea l t h and 
Human Services and the A s s i s t a n t t o the President f o r Science 
and Technology/Director of the O f f i c e of Science and Technology 
P o l i c y s h a l l serve as J o i n t Chairs of the C o u n c i l . 

Sec. 2. Purpose. The purpose of the Council s h a l l be 
t o develop a comprehensive s t r a t e g i c p l a n f o r Federal food 
s a f e t y a c t i v i t i e s , talking i n t o c o n s i d e r a t i o n the f i n d i n g s and 
recommendations of the N a t i o n a l Academy of Sciences r e p o r t 
"Ensuring Safe Food from Production t o Consumption" and o t h e r 
i n p u t from the p u b l i c on how t o improve the e f f e c t i v e n e s s 
of t he c u r r e n t food s a f e t y system. The Council s h a l l make 
recommendations t o the President on how t o advance Federal 
e f f o r t s t o implement a comprehensive science-based s t r a t e g y 
t o improve the s a f e t y of the food supply and t o enhance 
c o o r d i n a t i o n among Federal agencies. S t a t e , l o c a l , and t r i b a l 
governments, and the p r i v a t e s e c t o r . The Council s h a l l advise 
Federal agencies i n s e t t i n g p r i o r i t y areas f o r investment i n 
food s a f e t y . 

2. S p e c i f i c A c t i v i t i e s and Functions. (a) The 
Coun c i l s h a l l develop a comprehensive s t r a t e g i c Federal food 
s a f e t y p l a n t h a t c o n t a i n s s p e c i f i c recommendations on needed 
changes, i n c l u d i n g measurable outcome g o a l s . The p r i n c i p a l 
g o ^ l o f the p l a n should be the establishment of a seamless, 
science-based food s a f e t y system. The p l a n should address 
the steps necessary t o achieve t h i s g o a l , i n c l u d i n g the key 
p u b l i c h e a l t h , resource, and management issues r e g a r d i n g food 
s a f e t y . The p l a n n i n g process should consider both s h o r t - t e r m 
and l o n g - t e r m issues i n c l u d i n g new and emerging t h r e a t s and the 
s p e c i a l needs of v u l n e r a b l e p o p u l a t i o n s such as c h i l d r e n and the 
e l d e r l y . I n developing t h i s p l a n , the Council s h a l l c o n s u l t 
w i t h a l l i n t e r e s t e d p a r t i e s , i n c l u d i n g State and l o c a l agencies, 
t r i b e s , consumers, producers, i n d u s t r y , and academ.ia . 

(OVER) 



(b) C o nsistent w i t h the comprehensive s t r a t e g i c Federal 
food s a f e t y p l a n d e s c r i b e d i n s e c t i o n 3(a) of t h i s order, the 
Council s h a l l advise agencies of p r i o r i t y areas f o r investment 
i n food s a f e t y and ensure t h a t Federal agencies a n n u a l l y 
develop c o o r d i n a t e d food s a f e t y budgets f o r submission t o the 
OMB t h a t s u s t a i n and s t r e n g t h e n e x i s t i n g c a p a c i t i e s , e l i m i n a t e 
d u p l i c a t i o n , and ensure the most e f f e c t i v e use of resburces 
f o r i m proving food s a f e t y . The Council s h a l l a l s o ensure 
t h a t Federal agencies a n n u a l l y develop a u n i f i e d budget f o r 
submission t o the OMB f o r the President's Food Safety I n i t i a t i v e 
and such o t h e r food s a f e t y issues as the Council determines 
a p p r o p r i a t e . 

® The Council s h a l l ensure t h a t the J o i n t I n s t i t u t e f o r 
Food Safety Research (JIFSR), i n c o n s u l t a t i o n w i t h the N a t i o n a l 
Science and Technology C o u n c i l i e s t a b l i s h e s mechanisms t o guide 
Federal research e f f o r t s toward the highest p r i o r i t y food s a f e t y 
needs. The JIFSR s h a l l r e p o r t t o the Council on a r e g u l a r b a s i s 
on i t s e f f o r t s : ( I ) t o develop a s t r a t e g i c p l a n f o r conducting 
f o o d s a f e t y research a c t i v i t i e s c o n s i s t e n t w i t h the P r e s i d e n t ' s 
Food S a f e t y I n i t i a t i v e and such o t h e r food s a f e t y a c t i v i t i e s 
as the JIFSR determines a p p r o p r i a t e ; and ( i i ) t o c o o r d i n a t e 
e f f i c i e n t l y , w i t h i n the e x e c u t i v e branch and w i t h the p r i v a t e 
s e c t o r and academia, a l l Federal food s a f e t y research. 

Sec• 4.. Cooperation. A l l a c t i o n s taken by the Council 
s h a l l , as a p p r o p r i a t e , promote p a r t n e r s h i p s and c o o p e r a t i o n 
w i t h S t a t e s , t r i b e s , and o t h e r p u b l i c and p r i v a t e s e c t o r e f f o r t s 
wherever p o s s i b l e t o improve the s a f e t y of the food supply. 

Sec • 5.. General P r o v i s i o n s . This order i s intended o n l y 
t o improve the i n t e r n a l management of the e x e c u t i v e branch and 
i s not i n t e n d e d t o , nor does i t , c r e a t e any r i g h t or b e n e f i t , 
s u b s t a n t i v e or p r o c e d u r a l , enforceable a t law by a p a r t y against 
the U n i t e d S t a t e s , i t s agencies, i t s o f f i c e r s or any person. 
Nothing i n t h i s o r d e r s h a l l a f f e c t or a l t e r the s t a t u t o r y 
r e s p o n s i b i l i t i e s of any Federal agency charged w i t h food 
s a f e t y r e s p o n s i b i l i t i e s . 

.WILLIAM J. CLINTON 

THE WHITE HOUSE, 
August 25, 1998. 

# # # 



ACTIVITIES OF THE COUNCIL (with reference to executive order) 

A. Comprehensive strategic plan. This plan is referenced in two sections of the 
executive order. 

1. Section 2 states: "The purpose of the Council shall be to develop a 
comprehensive strategic plan for Federal food safety activities, taking into 
consideration the findings and recommendations of the National Academy 
of Sciences report "Ensuring Safe Food from Production tp Consumption" 
and other input from the public on how to improve the effectiveness of the 
current food safety system. The Council shall make recommendations to 
the President on how to advance Federal efforts to implement a 
comprehensive science-based strategy to improve the safety of the food 
supply and to enhance coordination among Federal agencies, State, local, 
and tribal govemments, and the private sector. The Council shall advise 
Federal agencies in setting priority areas for investment in food safety." 

2. Section 3(a) states in pertinent part: "The Council shall develop a 
comprehensive strategic Federal food safety plan that contains specific 
recommendations on needed changes, including measurable outcome 
goals. The principal goal of the plan should be the establishment of a 
seamless, science-based food safety system. The plan should address the 
steps necessary to achieve this goal, including the key public health, 
resource, and management issues regarding food safety. The planning 
process should consider both short-term and long-term issues including 
new and emerging threats and the special needs of vulnerable populations 
such as children and the elderly." 

B. Budget Activities. The Council will help coordinate the budget for food safety 
activities in two respects: (1) coordinated food safety budgets; and (2) a unified 
budget for the President's Food Safety Initiative. 

1. Section 3(b) states in pertinent part: "[T]he Council shall advise agencies 
of priority areas for investment in food safety and ensure that Federal 
agencies annually develop coordinated food safety budgets for submission 
to the OMB that sustain and strengthen existing capacities, eliminate 
duplication, and ensure the most effective use of resources for improving 
food safety." 

2. The Council is also tasked with developing a unified budget for the 
President's Food Safety Initiative, which is a subset of all the food safety 
activities that are performed by the agencies. 
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TALKING POINTS 

CLARIFYING ADULTERATION POLICY FOR E COLI 0157:H7 IN BEEF 

1. In 1994 the Food Safety and Inspection Service (FSIS) announced its pohcy that raw 
groimd beef contarmnated -wdth E coh 0157:H7 is adulterated unless processed in a 
manner to make tlie product safe (e.g., fully cooked). 

2. This policy is based on vmilence and severe health consequences ofE coh 0157:H7, and 
the fact that E coli 0157:H7 is not destroyed by common cooking procedures, for ground 
beef. 

3. The National Advisory Committee for Microbiological Criteria in Foods (NACMCF) 
advised FSIS in 1998 that concerns regardhig E coh 0157:H7 in raw ground beef also 
apply to raw beef that has been sectioned and fonned, injected, etc. (i.e., non-intact beef). 

4. Grinders of ground beef, both inspected plants and retailers, have expressed concem that 
tliey have httle or no control over the product they receive to grind. Some grinders, 
including some large retail chains, now require their snpphers to test product, including 
trimmmgs for E coh 0157:H.7, prior to shipment. Grinders who do not have such a 
requirement (generally smaller firms) fear that product that tests positive may be diverted 
to them witiiout their knowledge. 

5. This notice, scheduled to pubhsh next week, will clarify FSIS's poUcy on the status of 
raw beef contaminated -writh E coh 0157:H7. This notice states that any non-intact raw 
beef (including trunmings) contaminated with E coh 0157:H7 is adulterated unless 
processed so as to be safe. " 

6. The notice also explains that FSIS i^not, at this time, expanding its raw ground beef E 
coli 0157:H7 sampling and testing program to include all types of non-intact beef. 

7. The Notice seeks input firom the public about regulatory requirements that may be 
appropriate to prevent the disbibution of products adulterated with E coli 0157:H7. 

8. FSlS will pubhsh in the Eederal Register on the same day the Notice is published its 
guidance to beef grinders for minimizing the unpact associated with a food safety hazard 
in raw ground beef. 
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Mr. Thomas J. Billy 
Admlnistrntor 
Food Safety and Inspection Sarvice 
U.S. Departnient of Agriculture 
1400 Independence Avenue, S.W. 
Waahlngton, /d>C. 20250 

Dear Hr. Bxliy: 

R«cent reports in Food CbetBical K̂ wa and other print msdia 
suggest that the Centera for Disease Control and Prevantion (CDC) 
has revised eaeiimates of the bxirden of foodborne illness and 
death and chat recent FoodNet data demonstrate a substantial 
decline in the incidence o£ foodbome infections. These reports 
are inaccurate and nay have caused confusion. The following 
information should clarify the Status of efforts underway at CDC 
to iinprove our understanding oC occurrences of foodborne 
illneeses and Indicates tha interagency collaboration involved in 
these efforts. 

In 1907̂  CDC used surveillance and outbreak data, published 
reports< and expert opinion to estimate the overall incidence of 
illness and the number of deaths caused by foodbome -
mlcroorganistns in the united States. The incidence of 
aymptomatic illness was estimated at €.S million cases annually, 
with about 9,000 related deaths. These estiinates were published 
in a Carter Center document, CZosljigr tbe Gapt the Burden of 
Unnecesa^xy Illness, and were part of the basis for estimates 
published in 1994 by che Council for Agricultural Sciance and 
Technology. 

CDC has recently begun a multidisciplinary effort to revise Cheae 
national estimates for foodborne illness. This la a coxnplex 
process that will draw upon new sources of data, including 
resales of active surveillance at FoodNet sites, as well as 
sources used previously, and tbe revised estimates w i l l be 
accompanied by documentation of a l l data sources and assumptions. 
Efforts currently underway involve CDC sGientlete from the 
National Center for Infectious Diaeaaes and the National Center 
for Health Statietlus. CDC will seek input from i t s National 
Food safety initiative partners at the Food azid Drug 
Administration (FDA), Che Environmental Protection Agency (EPA) , 
and the Department of Agriculture (USDA) as the proeese of 
revieion proceeda. The revised estimates will not be available 
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for eeveral months. While the data used for these estimates will 
be greatly ii^proved from those 1^ the 1987 report, subatantial 
future efforts w i l l be required to further ixapiove estimates of 
the burden of illness caused by certain bacterial, parasitic, end 
viral foodbome pathogens. 

CDC. in collaboration with USDA, FDA, and the active surveillance 
sites, is aleo preparing a report on PoodKet surveillance data 
for publication in the Iforbidicy and Jfortality tfemkly Report 
(WHS.)' FoodNet began collecting detailed data on the frequency, 
burden, and causes of foodbome illness in 1996. we anticipate 
publishing a summary of the 199E<1997 surveillance data in the 
nesct several weeks, after the draft bas been reviewed and 
approved by a l l collaborabors. The current draft report 
indicates that the incidence of culture •confirmed infections with 
BOm Ot the pathogens undar surveillance decreased between 1996 
and 1997, while the incidenoa of others inoreased. As you know, 
many factors can influence disease incidence on a year-to-year 
basis. Therefore, i t will be necessary to collect several years 
of data to be confident of the stability of trends. We will 
carefully review the 1996-1997 data and our •interprecatione of 
them with our collaboratorB before the report i s submitted to the 
MMMR for publication. 

Ongoing FoodKet activities in 19̂ 8 will be analyzed afccz- data 
collection for this year haa been completed. While i t would be 
gratifying to document *a remarkable decline in disease rates' 
when we report the 1998 FoodNet reeulte, attempting to infer this 
from the preliminary data currently available would be premature 
and possibly misleading. 

Sin^re'ly, 

iroome, M.D. 
Acting Director 
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CDCtorelQ dram tically lower foodborne dl e Ktness 
estimates 
Anned whh the latest FoodNet dm, the Centers for Hisnse Cootnl aiid Pnvearion is poised to 
rel«a$« neN" foodbome llln«u esdmttei that wlU be dranatlcAlly low«r then Âat bive bceQ 
publicly cited for yean. The new mimben may place govenunent officials in the difliculi 
position of defending speaking increases for food ti6^ prognms in tight of a lignificaatly 
lower illness imte. 

• Tn the next several moaihs^ CDC plan to rdease new estimates oa foodbome deaths fit -
illnesses ttia.t afiOist AaiericLns each year, sources ny. CDC has beeo rcevtltuiuig Its data and 
plans to repon signiflcant reductjoos, Mid a source, who added that healtii ofBciala are preparing 
for a backlash once Ac neW nnmban m released. 
The fbod industiy has repeatedly questioned the goveflmeojTi widely quoted 9,000 deaths per 
year estimate (rom tainted food, as ̂ e number wu used t̂  rally tappoit for the presidenfs Food 
Ssfe^ Initjetive. Wlft CDCs expanded surveillmee and monitoring network, that cstimeie is 
expected to drop signifleandy u about to 2.000-3,000 dcaifas ftom foodbome illncis. 

CDCs data will present new estimates for al) foodborne diseases. Jor example; public heahh 
officials have maintained fliff as many as 250 deaths were attributed each year to B. cell 
0157 J!7 poisonings. The new estimate is closer te 100 deaths, said a X̂>C official b the same 
vein, up to 1,000 deaths each year were linked to Stdmohella infections. Now, CDC is finding 
closer to 500 people die each ytar from Salmonella infections. Some 2 million to 4 million 
people each year were estiiqiated to Suffer from sahnonellosis, but thc new estimate may be 
closer to 1.6 million, said tht source. 

FoodNei data are showing ajVinarkible decline" in disease rates so far this year. SOUK ofthe 
decline may be linked to USbA's HACCP program, which went into effect io January. USDA is 
anxious for CDC to release this informeiloD, said the source. Aiter six consecutive months, 
public heahh ofRcials are seeing a dramatic reduction in certain fiaodbonie illnesses. 
— Joai Myrpky 
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RESEARCH TO PASTEURIZE MANURE FEATURED AT CHESAPEAKE BAY DAY 

iELTSVILLE, Md., Sept. 22, 1999~Agricultural Research Service administrator Floyd 
P. Ilonj''aimounced today the start of an experiment to see i f pasteurization is an effective means 

^^^ f^Uing E.Coli, Cryptosporidium parvum and other pathogens possibly lurking in cow manure, 
to make sure it can be used safely to improve soils. 

"N-Viro, International, of Toledo, Ohio, has loaned the U.S. Department of Agriculture 
patented equipment used to pasteurize biosolids-the solids remaining after wastewater 
treatment," Horn said. "The equipment turns the sludge into "N-Viro Soil," a product that meets 
the strictest federal standards for safe biosolids." 

Horn said N-Viro moved the equipment—a vertical and horizontal silo vidth a manure 
hopper and mixing bins in between— t̂o a composting facility at USDA's Beltsville (Maryland) 
Agricultural Research Center. He said the equipment mixes recycled materials like cement or 
lime kiln dust, coal ash from electric power plants, and gypsum with manure. A natural chemical 
reaction occurs when the lime or other high-calcium material hits the manure, creating heat, 
ammonia, and high pH that kill pathogens. 

The equipment can be seen on a tour of the composting facility as part ofthe first 
Beltsville Chesapeake Bay Day activities on Sept. 28 at the research center, operated by ARS, 
USDA's chief scientific agency. 

Horn said Patricia D. Millner, research leader of tlie Soil Microbial Systems Laboratory in 
Beltsville, has begun experiments to compare pasteurization with composting. MiUner said she 
will assess each system for its ability to kill pathogens and control odor. She will also test a 
hybrid system that combines quicker composting with the pasteurization technique. 

Milkier said she wants to see if the pasteurization process will also convert phosphorus in 
manure to a form less likely to leach into streams and rivers. "We will also test the addition of 
materials such as alum residue from wastewater treatment plants for their ability to stabilize 
phosphorus in manure," she said. 

Horn said ifthe experiment works it could help areas such as the Chesapeake Bay both by 
preventing the escape of pathogens and phosphorus and by providing a safe outlet for two 
materials ibund in excess in Chesapeake Bay coastal areas: high-phosphorus chicken litter and 
harbor dredging spoils. 

"We will try pasteurizing chicken manure in a mixture of dredging spoils to convert lhe 
spoils into a substitute soil for reclamation of road cuts, stripmines, and other degraded soil sites 
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ANDY SOLOMON <ANDY.SOLOMON@usda.gov> 
' 09/12/99 03:57:00 PM 

Record Type: Record 

To: smith_ml@a1.eop.gov (Receipt Notification Requested), Thomas L. Freedman/OPD/EOP, 
Eric.Olsen@usda.gov (Receipt Notification Requested) 

cc: 
Subject: FYI...e coli testing 

We released this at the end of the day Friday after it became clear that it 
had been leaked to a numberof trade publications 

GLICKMAN ANNOUNCES IMPROVEMENT IN TESTING FOR E. COLI 0157:H7 

WASHINGTON, Sept. 10, 1999 - Agriculture Secretary Dan Glickman today 
announced that USDA's Food Safety and Inspection Service (FSIS) has begun 
using a more sensitive method for detecting E. coli 0157:H7 in raw meat 
products. The new method is approximately four times more sensitive than 
previous methods, greatly increasing the probability of detecting very low 
levels of the potentially dangerous pathogen. 

•"This is another significant step forward in our continuing efforts to 
protect consumers from foodborne illness, " said Glickman. 

FSIS conducts E. coli 0157:H7 tests on samples collected at 
federally-inspected plants that produce ground beef and at the approximately 
100,000 retail outlets that grind beef on a regular basis. FSIS's testing 
program has 
also stimulated industry action to reduce the presence ofthe pathogen in 
ground beef. The new testing method, called immunomagnetic 
separation""(IMS), will be incorporated into the standard procedures in use in 
all three FSIS field service laboratories. 

E. coli 0157:1-17 can cause serious illness or death when consumed in 
contaminated foods. Water and a variety of foods can harbor the pathogen. 
Because consumers may not cook meat thoroughly enough to kill pathogens that 
have been introduced below the surface, FSIS has declared that raw ground beef 
and other non-intact raw beef contaminated with E, coli 0157:1-17 is 
adulterated. FSIS advises consumers to use a thermometer and cook ground beef 
to an internal temperature of 160 degrees F. 

The IMS method begins after a screening test identifies a potentially 
positive sample. Antibody-coated magnetic beads recognize and capture E. coli 
0157:H7 cells in meat product enrichment broths. A magnetic device captures 
the beads after they bind to the pathogen. As a result, live E. coli 0157:1-17 
cells are concentrated to facilitate growth and detection on special agar 
culture media. E. coli 0157:H7 is then confirmed by standard FSIS procedures. 



The test will be used effective immediately in FSIS' Athens, Ga., 
laboratory and will be incorporated at the other FSIS laboratories in Alameda, 
Calif, and St. Louis, Mo., as soon as the necessary equipment is in place. 
Until all laboratories are properly equipped, all E. coli 0157:1-17 tests will 
be conducted at the Athens laboratory. 
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D ^ ^ ^ USDA's Economic Research Service released a detailed 
analysis oi tne linancial impact ofthe Mid-Atlantic drought showing, relative to 1998, 
damage to commodity receipts of $1.29 billion, $315 million worse than previously 
expected. Additionally, the report shows a damage to net farm income of $1.35_billion, 

p$230 worse than preliminary esjii^gtaa. The estimated impacts on net income for the 
extreme and severe drought areas totaled over $840 million alone, while many farm 

\ businesses in these areas were already experiencing cash flow problems resulting from 
unusually low commodity prices. In severe drought areas, the share of farms that 
generate insufficient income to repay debt is expected to more than double, from 8 
percent in 1998, to 17 percent in 1999. 

• Debt Collection: For the first eight months of 1999, USDA collected $100.8 million in 
delinquent debt through the Tax Refund Offset Program (TROP) and the Treasury Offset 
Program (TOP); a 30 percent increase over the $77.7 million collected during the same 
period in 1998. 

• Commodity Markets: Wheat cash prices were supported by worries about late harvest 
in the Northem Plains, but futures were unchanged as traders focused on weakening 
export prospects. Com cash prices rose along with soybeans, but the impending 
larger-than-expected harvest sent futures down. Soybean prices surged across the board 
on good exports, especially to Mexico and Asia. Rice cash prices were steady, but 
futures moved higher on prospects for smaller supply and a positive export sales report. 
Cotton prices rose sharply as USDA's latest production forecast was much lower than the 
trade expected. Cattle prices advanced in the face of strong retail demand. Declining 
wholesale carcass values helped send hog prices lower. Broiler prices slipped in the face 
of large supplies and tepid food service demand̂  

E. coli: On September 13, Safe Tables Our Priority (S.T.O.P.) called on USDA and the 
cattle industry to adopt new measures to control E. coli. The food safety interest group 
recommended that research be made on prevention and eradication ofthe pathogen in 
animals; efforts be made to prevent slaughter of infected animals; USDA make 
mandatory the HACCP food inspection program from farm to the slaughter plant; that 
strict regulations be imposed on the use of manure as a fertilizer; and that USDA / 
implement mandatory animal waste disposal programs. — ^ 

DEPARTMENT OF COMMERCE 

• Small Manufacturers Summit: On September 22, Secretary Daley will deliver remarks 
at a National Manufacturing Summit to be hosted by DOC's National Institute of 
Standards and Technology. The conference is being held as part ofthe Seciiiiaiy's 
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