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USDA CAN USE FINES TO STOP WHICH OF THE FOLLOWING OFFENSES? 

Circuses mislreatrng elcplianls 

Dealers buying or selling dogs and cats without a license 

Incoirect weiglung and accounting for livestock by packers 

A dealer selling undersized potatoes 

A zoo's improper Ucalment of its animals 

Falling lo file reports with the onion commiltee 

Exchanging food stamps for cash 

A handler's feilure lo keep appropriate records on watermelons YES 

Inleretate movement of certain livestock wKhovil a healtii certificate YES 

Violating food safely laws and regulations 

YES 

YES 

YES 

YES 

YES 

YES 

YES 
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TO PROTECT CONSUMERS. THE GOVERNMENT CAN 
ORDER THE RECALL OF— 

Baby swings YES 

Infant formula YES 

Scat bells YES 

Coffee makers YES 

Juice extractors YES 

Cribs YES 

Toys YES 

Automobiles YES 

Gasoline YES 

Insecljcidcs YES 

Meal NO 

Poultiy NO 
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BiU Summary & Status http://thonias.loc.gov/cgi-biiiA3dqu...:SN01264:@@@PpT3Ss/dl05queiy.htinl| 

BUI Summary & Status for the 105th Congress 

IVF.W SEARCH | HOME I HELP I ABOTFT COsSPONSPRS 

S.1264 
SPONSOR: Sen Harkin (introduced 10/07/97) 

11 COSPONSORS: 

Sen Daschle - 10/07/97 Sen Leahy - 10/07/97 
Sen Tohnson - 10/07/97 Sen Durbin - 10/08/97 
Sen Murray - 11/06/97 Sen Mn.selev-Braun - 11/06/97 

Sen Boxer - 11/07/97 Sen Mikul.ski - 02/03/98 
Sen Dodd - 05/04/98 Sen Tonicelli - 05/18/98 

Sen Kennedy - 05/22/98 
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Backgrounder 
(202) 720-7943; FAX: (202) /^^^ ^ 

Improving the Safety of American 
Meat and Poultry: The Food Safety 

Enforcement Enhancement Act 

The United States is putting b place a stale f̂-the-
art. sciencê ased meat and PÔ ^̂ Y . 

Tunes are dumging. Our food indj^js 
The means by v*ichgovemmeni ensures 

food safety have got to change, too. 

We lived with the old system for 90 years, but the 
v«rld is different today- Today's meat «id poultry 
plants are large operations that move millions of 
pounds of product into grocery stores and 
restaurants across the country every day-

We now know tbat traditional aght-touciwind-aDen 
inspections overlook the ^dden dangen m <«r food 
^ bacterial pathogens Hke £. coli OlSTJET and 
SabnoneVaZZt pose the greatest threat to pubhc 

health. 

That is ̂  the Clinton AdnMstnrtion is comm^ 
to cutting^e food safety research, to connmer 
education, and to better ensuring the safety of 
SSortedfood. A changing food saf^^vironment 
is also why America needs thePood Srfety 
Eaforcemem Enhancement Act of 1997. 

The Act win enable USD A to levy chril penaWM 
tailored specifically to violations^ the 
safety standards and to move qmddy agamst public 
S threats. It wiU also give USDA the.authonty 
Sorfer recalls of unsafe meat or poultry thai IS a 

thrcattoconsumers. These tools arem,sijb^tt«e 
foraggressiveinspectioaandov^lnitthej 
forther enhance fbod safety for Amenca s 

consumers. 

A Ncvi/ Food Safety System 

jmd Critical ConUol Pomts (HACCP). AU ieowim, 

from entering the maiket. 

The traditional system works in many respects, but 
h ^ w T L u i ^ f l a ^ - First, rather than 
S ^ v ^ contamination, it focuse* on c ^ 
SSiionafteritoccuri. ^ ^ . r ^ ' d 
itect hamfbl bacteria like E. coh 0157H7 and 
^ / f a . which are " ^ ^ ^ J ^ ^ I j ^ f ^ ^ 
The lateat science and technology are not bemg 
harnessed to protect American consumers. 

The new HACCP system changes "^J.^ha^P;^^^ 
Jlace cot«mls to prevent c o ^ t x ^ ^ 

that the controls are working. It ' ^ J ^ ^ 
KcoU and Salmonella. It is also designed first COU ami ijMM" _ ;j-^rifi, ccmtamination. foremost to prevent, not just identî , comannnaia 
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Here's how it works. Each meat and poultry plant is 
iMuired to identify aH ofthe hazards, or ways m 
which contamination could occur, in its operation. 
The plants then establish critical control points at 
which steps arc taken to prevent contamination. 
After plants validate their plan, or make sure it 
works, they roust keep written records tbat verify 
tiiat the system is being fetthfljUyfoDowed. And for 
the unavoidable system breakdown, the plant 
Mows a written plan to correct the problem and 
determine what to do with the affected product 

The New Roles of Government and Industry 
Under HACCP 

The HACCP role makes it dear that industiy is 
responsible for.produdng safe food. Rather than 
niicromanaging or trying to impose a detailed one-
size-fiis-all system on every plant. FSIS wffl set the 
food safety standards and wiU allow plant managers 
to establish procedures that woric best for them. 

USDA inspectors wiU be less direcdy involved in a 
plant's operations, but they win contimie to play a 

. cradal role in protecting the public health. In 
addition to traditional tasks, such as carcass-by-
carcass inspection, inspectors wiU monitor 
operations at each plant's critical control P0««^ 
"review records verifying conformance with HACCP 
plans, and collect samples for scientific testing for 
pathogens. 

USDA needs new enforcement tools to hold 
industry accountable when, through inspection and 
compliance activities. USDA finds violations of food 
safety standards. 

Nev̂  Enforcement Toole Are Needed to 
Enforce This New Food Safety System 

The Food Safety Enforcement Enhancemem Act will 
better protect American consumers by giving USDA 
enforcement tools that will make this new food 
safety system work more effectively. The bill will 
do three things: (1) it wiU give USDA the power to 

s dvU fines. (2) it wiU require notification to 

USDA of contaminated meat or pouKiy and 
authorize mandatoiy recalU of unsafe me^ and 
poultry products; and (3) it will dai^ and r a ^ ^ 
Ua)A*s authority to r^se or withdraw mspection. 

CivU penalties 

An Effective Deterrent Against Food Safety 
Violations 

The Food Safbty Enforcement Enhancemcrt Act 
would give USDA the ability to impose ovil fines 
against plants that violate fbod safety r^ations^ 
CivU fines save as a deterrent and can be imposed 
more quiddy than criminal penalties or the 
withdrawal of inspecdon. Tbey can be apptopnately 
taflorcd to the nature and scope ofthe violation, as 
well as to the size and type of business. 

As USDA moves to the HACCP4>ased inspection 
system, more flodble enforcement tods wiU become 
wen more important Under HACCP, proper 
recordkeepmg is essential to ensure that pbnis are 
complying with food saffety regulations. If a plant 
faiirto keep accuntfe records, crimuxal pen^« or 
suspenaon of inspection might be warranted, but, 
dva fines would often bc a more appropnate remedy 
and will hdp hold plants accountable. 

Food safety problems can also arise outride of 
fialerally inspected meat and poultry plants. USDA 
has only limited enforcement tools. Thecrnlfines 
proposed in this bin will give USD A an CTforconeat 
toSagainst distributors, transporters, and r d ^ 
who donot meet their fbod safety reaponsiWmes. 

Chrtl Penalties: A Common Tool Among 
Other Govemmeni Agencies 

Civil fines are a common tool to enforce Federal 
1^. The Consumer Pit)dua Safety C e s s i o n 
has the ability to fine companies tbat distnbi^ 
products in viohtfion of produa safely standards 
The Federal Aviation Administration has the ability 
to impose fines for violations of airiine safety Uws. 
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USDA c«i also impose dvU ^ j j ^ ^ ^ ^ 
ofatuations. Forejcample, USDA^**"^^ ^ 
to fine people w!u,misueatamn^P«P^^^ 
exdiange food stamps for cash. ^ J P f 
^terawproprî ^ ^ U^dX^havethis authority for food safety, 

Due Process Protection for Industry 

TbeFood Safety Enforcement Enhanc^Act 
orovkJes due process protections for mdustiŷ  
S c S g ul>A's ability to impose fines unnl after 
^ r ^ t v for a hearing before an independent 
r S v ^ l - ^ Someone^USDAfines, 
could also appeal to the Federal courts. 

HACCP Compliance by Refusing or 
Withdrawing Inspection 

Most plants are committed to producing the saft«t 
^ p S l e . Unfortunatety.therearesomebad 
^ r t who penitently violate food safc^ 
standards. The Food Stfe^nfor«m«J 
Enhancement Act would remforce USDA s ^ 
protect consumers by taking strong acnon agamst 

these companies. 

• USDA's ea9ii>g"uth<>riiiM»»«l«l«''°'*^ 

S S» !̂ ng > ^ *tot 

or n:pe-rfly «1 to «WO the WW. 

Doe Process PreteeUon fcr industry 

The Food S3fcW Enforcemest E n t o « ^ * ^ 

.dfflimstntfive law judge »^«lthenght to s ^ 
rTTT.^.: F,««TTRnA order refosmg or 

. . T TSDA can. however, deiiy 
,„ididiawingin$pecoon. .U^^*'^r'^3ri^ or suspend inspection piwr to the bonng n 
^^S^topSedt the pubto health. 

Mandatoiy Notification and Rscall 

Mandatory Notification ( 

fequirement. 

Ndiher the ptait nor nlut 

.aariooal 2 dî J before USDA w» K>™ 

Mandatory R w l l : An U-ur-ee Policy for 
American Consumers 

basis. 

K o r t h e n ^ - t p - ^ ; ^ ^ ^ ^ . : : ^ ^ 

Z ^ ^ F o o d SJety&*>rc«m«« 
g J S ^ t AO i. » tawt""* P<*=!' 
American consumers-
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« . „ d . . o « K e c - . « « « ^ » " " * - ^ " ' * ' 
Existing System 

Islnsumcient 
_«fiM,d was produced and distr^^^ 

in the past, most fi>odw»i» ^ ^ j ^ 
locally. USPAcodd ̂ ^ poultry. Today, 
potentially ̂ ^ " ^ t ^ ^ p ^ ^ ^ canbe 
meat or poultry P ^ ! ^ ,o hundreds or 
«fistributed across stores, and 
diousands of distributor̂  g"^^^^ 
^ ^ s . U S p A » ° ^ ^ y J ^ l ^ e , detain, and ^ o r t h e b t f o r n « t i o n W ^ ^ ^ 

R.caW" A Common Tool Among 

tnv tutus out to be 

defcefive, so defeat ™ j ^ j r f y . the 

Copsumet ?iodoet ̂ '^~r^!^laBiBVD to pull 

under its jurisdiction. 

K,^«ris contaminated with deadly^ 
But when hamburger is ̂ " ^ ^ ^ n t does not 
coli 01S1H7 b « « « ^ , ^ ; f r o m grocery sû res. have the authonty to remove tttr 

S e v e « l o f < ^ t n a j o r t t a i n | P ^ J ^ ^ In 

^audioriiy. 

^ p r o . . ~ P » U c t l o n f o r « > « « V 

Tbe po«K«ed l e p f ^ " ? ^ p , ^ cai teyest 

.a l,*win«l be long-""^ a., heeriW 

the s u s p e c . « » ? « « P ^ ^ o r p » * y « » ^ 

FoodSrfetylnlfl|*ve««nd 
^mplishmerts 

..wAdoifflSMtioii-sfinii-
.j^i, le^ott to P « r t » * » » o a « e tot 

initiatives vu»*—-
Sinee 1 9 9 3 . « h e a a » « « c ^ ^ f ^ j n 

^rtsV-ofiltaess. USDAUso 

. B e ^ t o r ^ ^ t d ^ " ^ ' " " 

gjound beet , . , „ .x^ testing program; 
, B c g ^ a n £ c o ' ' 0 ? " 2 f o S s ^ « * ^ 

« ^ "^^XSSomeinnessesthrough 

notification procedures. 
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Conclusion 

I 

Because of an ongoing revolution in food safety, 
USDA is doing much more to prevent unsafe food 
from ever reaching consumers. However, the new 
rules being put in place win worit best Twth the nght 
tooU to enforce them. Mandatory notification and 
recall, civU penalties, and authority to rcfiise or 

withdraw inspection for 
it possible for USDA to do the most effective job tf 
am to protect the pubUc health and ensure the safest 
possible supply of meat and poultry for American 
coflsumers. 

For More Information.. 

Congressional Inquiries: 

Media Inquiries: 

Constituent Inquiries: 

Consumer Inquiries: 

.FSIS Fast FAX: 

FSIS Web site: 

(202) 720-3897 

(202)720r9113 

(202) 720T9352 

Call USDA's Meat and Poultry Hotline at 
1-800-535-4555; Washington, DC, area, 
caU (202) 720-3333; TTY: 1-800-256-7072. 

1-800-2S8-8281 or (202) 690-3754 

http://www.usda.gov/6i8 
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Newswatch 
Food Safety Education and Communications Staff 
Public Outreach and Communications 
(202) 720-9352; FAX: (202) 720-9063 

COSTCO RECALLS FROZEN GROUND BEEF PATTIES NATIONWIDE 
FOR E.COLI 0157:H7 

stores that may be contaminated with Escherichia colt 0157.H7 bacteria, me u P 
Agriculture's Food Safety and Inspection Service announced today. 

.U 6-pound parages ofthe ^ ^ ^ ^ ^ ^ ^ ^ 
r.RnTrMD SIRLOIN and Lorn of Beef Patties, Item n loouo i.io muiviu 
p l e ^ d S l ^ d Signature GROUND BEEF PATTIES." Item # 18498 (24 md.v,dual 

1/4-pound frozen patties). 

Vermont, Virginia, and Washmgton. 

..ecauseofthepotentialh.^^ 
patties contaminated with the £. coli 0157.H7 ̂ ^^^^J^^..^'^^^^ j giily, administrator of 
the suspect product to return it to the place of jnirch^e ^^^^^^^^^^^ , , ^ ^ e r s who may 
USDA's Food Safety and Inspection Service USDA «̂ " 5 ° " ^ ' " ! ^ h e c k , " Billy said, 
have purchased and stored this product in their freezers will be sure to check, BUiy 

USDA requested a ^U-scale recall today after ^ ^ ^ ^ r . ^ - ^ ^ ^ ^ ^ 
0157:H7 in product from a production lot that was linked to an illness reported 

tr r n i S7 H7 is a ootentially deadly pathogen that can cause bloody diarrhea and dehydration, 

foodbome illness across the United States. 
http:/7www.fsis.usda.gov/OA/news/rc98-08.htm ( j ) 

6/30/98 
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TO i FSIS. """ 

Cflrtco Whok«ale iwttini eotwad that a 1̂  
l!ri!S:*«^ Ir m idcrtifr thU a. a ntfiop4 ^ iiiill.ifiiiiiitrh.trrT-i''— rr..i .tinl I f l fiB. wri fo 

tay e « , CMiao WhoUaak may have Mid ih« F « » * 
iaiiiefislMaf mn^: 

AlaskA 

CafifbcnU 
Cnlonido 

nocida 

Bnvaii ' 
Xdatap 

MaiMchuaatts 
MiflUgan 
MoDtaia 
tSTtfvida 
ycwSampslm'c 
KcwJjBrscy 

P«inaylvaiil» 
Utah 
Vafmant 

Washington 

Addendum Co Racall Notification RapoFt. Caaa #019-98 

We received the lUjove information and cha LUt 24 Bt<it«. aftflr B»ndln8 
ch* initial notification on Juue 29, 1998. 

U. S. Depertnaent of Agrlculcure 
Pood Safety and Inspection SftxvtM 
Office of Public Health and Sclsnoa 
Bnergancy R«spons* DiviGlon 


