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

Circuses mistreating elcphants

Dealers buying or selling dogs and cats without a license
Incorvect weighing and accounting for livestock by packers

A dealer selling undersized pé.tatoes

A z00's impraper (reatment of its animals

Failing lo file reports with the onion committee .

Exchanging food stamps for cash

A handler’s failure to keep appropriate records on watermelons

Interstate mo;lemenl of certain livestock without a health cerlificate

Violating food safety laws and regulations
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TO PROTECT CONSUMERS, THE GOVERNMENT CAN

ORDER THE RECALL OF—
Bﬁby swings YES
Infant formula YES
Seat bells YES
Coffec makers YES
Juice extractors YES
Cribs YES
Toys YES
Automobiles YES
Gasoline YES
Ins;:cl.icides YES
Meal NO
Poultry NO
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Bill Summary & Status

1 nf1

VV/ &v/ 0L A - BY 4 LM

aViEa VIV &iiV T AT eR W AREdW

NEW SEARCH | HOME | HELP | ABOUT COSPONSORS

51264
SPONSOR: Sen Harkin (introduced 10/07/97)

11 COSPONSORS:

Sen Daschle - 10/07/97 Sen Leahy - 10/07/97

Sen Johnson - 10/07/97 Sen Durbin - 10/08/97

Sen Muray - 11/06/97  Sen Moseley-Braun - 11/06/97
Sen Boxer - 11/07/97  Sen Mikulski - 02/03/98

Sen Dodd - 05/04/98  Sen Torricelli - 05/18/98

Sen Kennedy - 05/22/98
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Improving the Safety
Meat and Poultry: The
Enforcement Enhanceme

The United States is putting in place a state-of-the-
art, science-based meat and poultry inspection
sysem, Times are changing. Our food industry is
changing. The means by which government ensures
food safety have got to change, too.

_We lived with the old system for 90 years, but the
world is different today. Today’s meat and poulury
plants are large operations that move millions of
pounds of product into grocery Stores and
restgurants across the country every day.

- bacterial pathogens like E. coli 0157'H7 and
Salmonella — that pose the greatest threat to public
health. '

ThatiswhytheClintonAdnﬂnistmﬁoniscomnined
to cutting-edge food safety research, t0 COnSUMer
education, and to better ensuri the safety of
imported food. A changing food safety environment
is also why America needs the Food Safety
Paforcement Enhancement Act of 1997.

The Act will enable USDA 1o levy civil penalties
uilosed specifically to violations of the new food
safety standards and to move quickly against public
health threats. It will also give USDA the authority
to order recalls of unsafe meat or poultry thatis a

Food Safety Education and Communications Staff

(202) 720-7943; FAX: (202) 720-1843

of American
Food Safety
nt Act

threat to consumers. These tools are no substitute
for apgressive inspection and oversight, but they -
further enhance food safety for America’s

consumers.

A New Food Safety System '

The heart of USDA’s new system is Hazard Analysis

and Critical Control Points (HACCP). Al federally
and State inspected meat and poultry plants have to
put in place HACCP systems and new sanitary
operating procedures. The traditional system was
ncinally visual. Food safety inspectors relied on
sight, touch, and smell to prevent contaminated food

The traditional system works in many respects, but
has two fundamental flaws. First, rather than_

contamnination after it occurs. Second, it cannot
detect harroful bacteria like E. coli 0157:H7 and
Salmonella, which are invisible to the naked eye.
The latest science and technology are not being
harmessed to protect American CONSUMETS.

The pew HACCP system changes all that, putting in
place controls to prevent contamination and verify-
ing that the controls are working. It directly targets
E. coli and Saimonella. It is also desigoed first and

foremost to prevent, not just identify

, contamination.
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Here's how it works. Each meat and poultry plant is
required to identify all of the hazards, or ways in
which contamination could accur, in its operation.
The plants then establish critical control points at
which steps are taken to prevent contamination.
After plants validate their plan, or make sure it
works, theymustk&pwrinenrecordsthatvu'ifj
that the system is being faithfully followed. And for
the unavoidable system breakdown, the plant
follows 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 rule makes it clear that industry is
responsible for.producing safe food. Rather than
micromanaging or trying to impose a detailed one-
size-fits-all system on every plans, FSIS will set the
food safety standards and will allow plant managers
10 establish procedures that work best for them.

USDA inspectors will be less directly involved in a
plant’s operations, but they will continue to play 8

. crucial role in protecting the public bealth In
addition to traditional tasks, such as carcass-by-

- carcass inspection, inspectors will monitor
operations at each plant’s critical control points,
Yeview records verifying conformance with HACCP
- plans, and collect samples for scientific testing for
pathogens.

USDA needs new eaforcement tools to hold
industry accountable when, through inspection and

~ compliance activities, USDA finds violations of food
gafety standards.

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

. The Food Safety Enforcement Enhancement Act will
better protect American COnSUmMErs by giving USDA
enforcement tools that will make this new food

. system work more effectively. The bill will

~ dothree things: (1) it will give USDA the power 10
s civil fines; (2) it will require potification to
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USDA of contaminated meat or poultry and
authorize mandatory recalls of unsafe meat and
poultry products, agd (3) it will clarify and reinforce
USDA’s authority to refuse or withdraw inspection.

Civil Penalties

An Effective Deterrent Against Food Safety
Violations

The Food Safity Enforcement Enhancement Act
would give USDA the ability 10 impose civil fines
against plants that violate food safety regu_lations

more quickly than criminal
withdrawal of inspection. They can be appropriately
tailored to the nature and scope of the violation, as
well a5 10 the size and type of business.

As USDA moves to the HACCP-based inspection
system, more flexible enforcement tools will become
even more important. Under HACCP, proper '
recordkeeping is essential to ensure that plants are
complying with food safety regulations. Ifa plant
fuils to keep accurate records, criminal penalties of
suspension of inspection might be warranted, but,

" civil fines would often be a more appropriate remedy

and will help bold plants

Food safety problems can also arise outside of
federally inspected meat and poultry plants. USDA
has only limited enforcement tools. The civil fines
proposedinthisbillwillgiveUSDAanenforcemm
tool against distributors, transporters, and retailers
who do not meet their food safety responsibilities.

Civil Penalties: A Common Tool Among
Other Govemnment Agencies

Civil fines are a common tool to enforce Federal
{gws. The Consumer Product Safety Commission
has the ability to fine companies that distribute
products in violation of product safety standards.
The Federal Aviation Administration bas the ability
to impose fines for violations of airline safety laws.
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USDA can also imposé civil Sines in 8 wide variety
of situations. For example, USDA has the authority

to keep appropriate records on watermelons. But,
USDA does not have this authority for food safety.

Due Process Protection for Industry

The Food Safety Eaforcement Enhancement Act
provides due process protections for industry,
restricting USDA’s ability to impose fines until after
opportunity for 8 hearing before an independent

administrative law judge. Someone that USDA fines,
could also appeal to the Federal courts.

HACCP Compliance by Refusing or
Withdrawing Inspection

food passible. Unfortunately, there are some bad
actors who persistently violate foad safety

standards. The Food Safety Enforcement
Enhancement Act would reinforce USDA’s ability to
protect consumers by taking strong action against
these companies.

USDA’s existing authorities to withdraw of deny
inspection have hist jcally been used on a problem-
. by-problem basis. Under HACCP, USDA will need
10 take strong action against companies that either
willfully or repeatedly fail to operate HACCP
systems in com jance with food safety standards.
Most plants will successfully implement HACCP
systems. But for those few who do not, who either
willfully or repeatedly fail to meet the new
standards, the Food Safety Enforcement
Eghancement Act would reinforce USDA's ability to
rake effective action to protect American consumers.

Due Process Protection for Industry

. The Food Safety Enforcement Enhancement Act
provides due process protections. Plant operators -
have the right to a full hearing before an independent
administrative law judge and the right to seek
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withdrawing inspection. USDA can, howevet, deny
or suspend inspection prior to the hearing if
pecessary to protect the public health.

Mandatory Notification and Recall

Mandatory Notification

Mandatory notification will improve food safety
because the quicker USDA is notified of potentially
contaminated meat and poultry, the quicker
Amefican consumers can be pr

Allplant!andcompaniesthroughoummfood
procusinsmddisuibuﬁonsyswn.' i

restaurants and

grocery stores, would be required to

notify USDA if they have reason to believe that
meat or poultry is contaminated. Household
consumers would be specifically exempted from this

requirement.

Mandatory Recall: An Insurance Policy for
American Consumers : _

USDA does not
meat or poultry

have the authority to order unsafe
from the market. Ugnder current

{aw, all recalls are done on 3 completely voluntary

basis.
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mandatory Recall will Fill In the Gaps In the
Existing System

About 2,000 plants that produce ground mesat fall
under USDA's jurisdicdon- Put about 100,000
retail establishments produce ground meat. Gving
USDA the authority to order the recall of suspect
ground meat would ensure that such product is
recalled from the entire food distribution

“The Power to Seize and bondemn Product
is insufficient

Mandatory Recall: A Commeon Tool Among
Other Govermnment Agencies

dangerous chemicals, the Environmentsl Protection

mandatory recall authority for 2 pumber of products,
nfant formula, but pot for food products

But when hamburges is contaminated with deadly E-
coli 0157117 bacteria, the Govemnment does pot

pave the authority to T6MOVe st from grOCRTy Stores:
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mandawryreedlmthom':' meat and poultry. 10
fact,ﬁaemsjoﬁwofouxmeltandpomimpons
are produced foreign 0 on systems with
this authority

preak of foodborme
the presence of E. coli 01577
red, USDA has focused 003
strategy 10 reduce
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Conclusion

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 placewillworkbestwiththeright
tools to enforce them. Mandatory notification and
recall, civil penalties, and authority to refuse or

P.6-9

withdraw inspection for chronic violators will make
it possible for USDA to do the most effective job it
can to protect the public health and ensure the safest
possible supply of meat and poultry for American
consumers.

For More Information...

Congressional Inquiries: (202) 720-3897
Media Inquiries: (202) 720-9113
Constituent Inquiries: (202) 720-9352
Consumer Inquiries: Call USDA’s Meat and Poultry Hotlne at
1-800-535-4555; Washington, DC, ares,
call (202) 720-3333; TIY: 1-800-256-7072.
.FSIS Fast FAX: 1-800-238-8281 or (202) 690—3754
FSIS Web site:

g

hup'JIwww.usda.govlfsis
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COSTCO RECALLS FROZEN GROUND BEEF PATTIES NATIONWIDE
FOR E.COLI 0157:H7

WASHINGTON, June 29, 1998--Costco Wholesale Corp., an Issiquah, Wash., meat processing firm,
is voluntarily recalling about 172,000 pounds of frozen ground beef patties sold at Costco wholesale
stores that may be contaminated with Escherichia coli O157:H7 bacteria, the U.S. Department of
Agriculture's Food Safety and Inspection Service announced today.

All 6-pound packages of the following two products are being recalled: "Kirkland Signature
GROUND SIRLOIN and Loin of Beef Patties,” Item # 18508 (18 individual 1/3-pound frozen
patties) and “Kirkland Signature GROUND BEEF PATTIES," Item # 18498 (24 individual

1/4-pound frozen patties).

Subject to recall are boxes of the Ground Sirloin Patties with the date code "04/07/98 MFG" or
"04/06/98 MFG" on the bottom and boxes of the Ground Beef Patties with the date code "04/07/98
MFG" on the bottom. The time in military format precedes the date code. "EST. 18532" appears
inside the USDA inspection seal on the product label. No other products are affected by the recall.

The two beef products were distributed exclusively to Costco Wholesale Stores located in 24 states.
USDA cautioned that consumers often transport wholesale purchases across state lines. Costco
distributed the recalled product to the following 24 states: Alaska, Arizona, California, Colorado,
Connecticut, Florida, Georgia, Hawaii, Idaho, Maryland, Massachusetts, Michigan, Montana,
Nevada, New Hampshire, New Jersey, New Mexico, New York, Oregon, Pennsylvania, Utah,
Vermont, Virginia, and Washington.

wBecause of the potential hazard of foodbomne disease from consumption of undercooked frozen beef
patties contaminated with the E. coli O157:H7 bacteria, we urge consuiners who may have purchased
the suspect product to return it to the place of purchase," said Thomas J. Billy, administrator of
USDA's Food Safety and Inspection Service. "USDA is informing the public so consumers who may
have purchased and stored this product in their freezers will be sure to check," Billy said.

USDA requested a full-scale recall today after laboratory tests confirmed the presence of E. coli
0157:H7 in product froma production lot that was linked to an illness reported in New York state.

E. coli O157:H7 is a potentially deadly pathogen that can cause bloody diarrhea and dehydration.
The very young, the elderly, and persons with compromised immune Systems are the most
susceptible to foodborne 1llness. E. coli O157:H7 has been implicated in several recent outbreaks of
foodborne illness across the United States. i

http://www.fsis.usda.gov/OA/ncws/rc98-08.htm @ 6/30/98
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Addendum to Recall Notificarion Report, Case §019-98

We received the sbove information and the list of 24 atates after sending

tha initial norification on June 29, 1998.

U. §. Depertment of Agriculture
Food Safety and Ingpection Service
0ffice of Public Health and Scimnce
Emergancy Responss Divicionm
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