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])RAlT^^h«nuc«l8 w/i document)- 7/22/98 

Over the years, the Federal BovCThmenl̂ aiJK^̂ ™^ ^ ^ of the federal 

dwt Moreover, USDA. FDA ana ^ ' coxmtry to maintain its 

^ ^ ^ . ^ ^ ^ ^ ^ ^ ^ ^ - - - ^ ^ • ^ 

50-100 deaths. 

l̂ev̂ ntioa and on wU<»tioa °f 

fi««wchdl«««;»™en«to^t^^ 

are growing resiamt to » » ^ ' - Etfecttve ~ f " ,,^„ .^H feriiiH i«««tfion on thoae 

k , ^ j u d g e d t o t e f l » n » . « m » ^ ' ^ ^ ^ ' ™ . ^ a ^ „ M ^ 

consumer protections for our food supply. 

Senate and House of Representatives, established a new, neaim-oascu 
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the icassessment of all easting pesttcioe cionificant risk reductions over the 

in the food and water we consume. 

Arr̂ >MPT TRHMHNTS 
fanuary 1997 announced a 

B ^ o n p ^ v i o u s ^ d n n n ^ n ^ ^ ^ 
eon̂ TOtensive new food a&W^^^ 

eariier to »f " J S T T O r C in P «n«dnp wit lirir coUengues 

to st-es. in tl« food industriM. m »»tonn^«^^ 

F o o d S r f ^ I n i . i - i v c ( ^ ^ l ) ^ f c « . ° » ^ ^ 
r^crobial ""^ ̂ " - ^ oooniini.*>n. 

coordinate implemenitadon of 
decisions, transparency of the 

Lold$, and an ai>propriate transition 
with all interested stakeholders 
an advisory gfoyxp co-chaired 

Similarly, the Vice President recently directed USDA and EPA 
F^foiowing four basic principles: ««of w^^emrem di 
! ^ «id^sions . consultation with aU interested «takehô  
S^culturc where regulatory action is necessary . ConsulU ôi 
is toT^mplished through a number of mechamsms. mcludn̂ j 

byUSDAandEPA. • 

^ p r « . i c . . e « ^ . f « « ^ » , i ^ — 
deyelopednewvmysofm.*ingtogrtber. ^ " T ' ^ ^ ^ ' ^ ^ o a e . r e d u c e d 
toft^al-tavc dre«ly r«^t«l m e r - ^ ^ S ^ ^ 
redundancies, and more creative problai solving. Jjy^_,jtem«.niis 
S i ^ e n h a n c e d c o o « l i n - i « i » d ^ « ^ - ^ 

sjrtrsrrrertd̂ a""̂ "̂ ^̂  
^̂ ^̂ T».tP. Rnd Artivf, SllTYCiUanCg 
Before the development of FoodNet (an active ^^^^^^.^ 
i S L c s supported by CDC, FDA. and USDA through AeNFS^ 
S ^ X n passive (i.e., information was not sought, but m̂  

ly stein 

m< xe. 

. for food- and waterbome 
surveillance for these iUnesses 
ily received v^^n reported). 
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P o < . . a n d w - « ^ ™ ^ ^ ^ - . ^ 4 ^ ^ 

ttated. F o o d N e t 5 u r v e j « . K h e l p u « m * ^ ^ ^ « « ^ « ^ ^ , , ^ 

TT̂ rougt NFSI. FoodNet 1». e ^ e d .0 

USDAtabs) geogn̂ hicaUy and ^ T T ^ J ^ ^ t ^ l ^ h ^ ^ ^ * ^ fin|aprinling 
wiUopeninm. ' ^ ? » N ' ! ; , ' » t S ^ r i S o . ^ 2 0 ^ K S ^ y a « 3 ^ ofpathogens. P » ^ « ' « « * ' « ^ 7 ° ^ " ? ^ * - ^ r r r o C ^ Z « d e S i e bacterial subtypes and tr^amt d ^ to a OTC^^ 

common food vectors ana r«nova. H poodNet and PulseNet to ensure rapid, 

ssitrbyi:̂ es"a:i"-'ô ^ 
imphcabdd foods. 

Achievements: 
P c o d N e t i d « i d f i e d C » n p y l o b . c . e r a . . l « n ^ « ™ - ^ ^ 
as onidng the liigh«* hospitdization rrte and almost half aU deaths. 
. n v i e w o f e ^ l o g i ^ , < . - c n l 9 9 7 o ^ O u - ^ ^ 

providing technical assistance to Guatemala. 

S : S ^ ^ ^ « ^ u ^ L f o u t . ^ f t o n . N e w Y ^ 
(among others); and toasted oat cereal ftom Minnesota. 

nationwide warning to state health departments. 

^ Wnatties were associated with illnesses on several occasions in 1997 and 1998. 
Frozen ground beef patties w«e associaiwi identifying more contaminated 
USDA in response increased the number of samples testen ana is lacnmy 
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product which is being removed ftom commerce. 

. USDA.FDA.andEPAcoapcr«eonandytic.lmethodsford«J»«^^ 

residue tracking system. 

Proposed surveillance system advances: 

To be developed. 

]t^^j,.n,^h»«ed Inrmrtlimri Prevention 

M a ^ ^ ^ i n ^ o n ^ t ^ f o r s ^ ^ 
poultry inspection programs were e a r i y ^ s o i ^ wiementation of science-based, 
Sijorovexhaulof1hem«Uju^^^ 
hazaid-prevention ̂ sterns ̂ .zard ^ ^ f ^ ^ ^ ^ ^ ^ n ^ efifective and efficient 
vndely recognized by scientists Mid other f o ( ^ ^ ^ accompUsbes both goals. 
niechanisms to ensure the i < ^ f ^ . ^ ' ^ ^ ^ . S T i S ^ ^ " ^ ^ °^ 
Working coUaboratively. USDA. F D A ^ ^ ^ ^ ^ u J ^ ^ ^ ^ ^ ^ ^th 
thewaytoputtingd^yste^-^^ 
HACCP that wiU be used to help ^ ^ ^ ' f t J ^ ^ ^ efficient, risk-baaed, preventive 
industriesfine-tmiepreventive îgns. J * ^ to make maximum u^ 

pasonnel to provide major gams in efficiency. 

1 -nnlied to the management of chemicals in the food supply-
Prevention strategies are also bemg ' 'P^^'^^^^^^^ihe use and risk of pesticides was a 
In 1993. the CUnton Administration " " T ' ^ . ^ ^ l ^ ^ ^ S ^ a goal that Wo of aU U.S. 

cropland would adopt Integrated Pest M « » 8 ^ ^ TPKL and directs federal agencies to use 
^ i r e s research and education p r o ^ ^ . ^ ^ ^ and regulatory 
mA techniques when controUing pests and to promote IPM tnrougn piocui™ 

policies and other activities. 

Achievements: 
HACCP isbecomingstandardpracti^int^^^ 
federal and state inspectors and ̂ ^^^^ " ^ f 7 j f ^ ' , ^ by year's end; 
all seafood processor wiU have b«=n m ^ t o ^^^Xy^nspecirJ^ have been 
over 1 000 federal and state regulatory and over 2,000 meat ana pouiuy , 

CTlln addition, by the yeai 2000, USDA wiU have mvlemenled HACCP m over o,«u« 
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and poultry plants. 

^ H T p l C S ^ l S ^ o f K i n a U j u i c e m - ^ ^ 

contamination. 

H P A a n d U S D A ^ ^ . ^ . 0 ^ ^ ; ^ ^ 

i T ^ t o o u i J reliance on biological perticules « d IPM 
^ ^ S ^ T T E P A . is conducting reseanO. and educatK^ 

.dcition of IPM [may be more on USDA's IPM program]. 

iTTii TT<!nA«id EPA cooperate to deter iUegd uses of pesticides. WhaFDAand 

UbUA nna "^"K"*- ^ states find pesticide products being used 

S V l t a is iwtected ftom consumption of «Wtei«.d food. 

CP A »nd FDA have an MOU under which FDA conducts toidcological Good La>x«»^ 
• S ^ " ^ m r S t h a g e n c i e s . CompU«ncewithOU.sisimpo,t»|t^^ 

o^Z»bmitted for registnA.n of pesticide us«l on food « > I » ^ * » 
S^taSus^ltodisinf^rtsurftceswithwhichfoodmaycomemcontart^ 

Proposed inspection system advances: 

inamovetofhrtherdevelopaseamlessi^^ 

wm integrate state meat and poultry mspection systems widi die fedeml system ana 
aU plants meet the same standards. 

dupUcation. 
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mtthods and technotogies tiiat enable detection and control of contaminants R êarch-goiwated 
Z T i ^ in risk aL«ments to characterize die nature a n d ^ 
v ^ ^ - a n d wateiborne hazards, assist in accurate taigetmg of resources to con^ 

S S t a coUection and scientific research on die most critical « f » ^ f ^ ^ ^ * ^ 
!^«oedented degree of multi-agency coUaboration m research and nsk assessment 

Better coordination of basic and applied research was one of die ĝ ^̂ ^̂ .î î ff 
S ^ s ^ t ^ USDA and HHS undertook a self-assessment of dieirmicrobiidfc^^ 
^ h ^ ^ â d diis project was expanded by die Office of Sc ence and Technology 

v S ^ U s h e d a f ^ interagency woridng group including aU agencies >̂ th food 
^^Se^^earohcomponents. This group's report is expected by mid-Summerl998 and 
wUl be used to help plan NFSI budgets for FY 2000. 

While there is a need to improve our undastanding of food- and waterbome P«ltogcns. ti^re is 
^an^t^Jn^veoZ^erstandingofdiei^tai^ 
ATa r S o f the National Academy of Sciences 1993 report. 
^ ( S S ^ ' ^ t t e enactment o/ 
! l ^ m L r f o c u ^ on: die development of metiiods to evaluate die human healdi effects 
^ ^ ^ v ^ T i ^ ^ t o pesticides widi simUar modes of action fiom various souro ;̂ 
^ ^ al^aggregate «posure of multiple pesticides firom vanous sources; niê ods a ^ 
memoos w Bsitcaa r and sctivitv oatteTUS m Children and othcT 

* « 3 ^ for^ZSonsXinfinta and children. This unique reseach program filb 
^ ^ S ^ K T I ^ to ensure that the food supply is safe fiom all potential sources of 
contaminaUon, chemical as weU as imoobial. 

Achievements: 

The NFSI enabled establishment of die interagency Risk Assessment Consortium at die Joint 
o f ^ l S T a n d Applied Nutrition at die University of Maryland. dm>ugh wh«^ 

risk assessment science and to set priorities on research needs. 

TK. „^ of new food safety products has been authorized during die NFSI's first year: including a 

S l y T o r l ^ r n t t c ^ ^ ^ 
diojdde disinfectant for poultry chUler water, and irradiation for red meats. 
Significant advances in padiogen detection mediods include: criticaUy needed 
S r m e t i i o d s for ̂ lospora, Campylobacter, ̂ ^ * " « ^ ^ r r ' T ^ ; ^ f n mLods for 
0157̂ 17 for produce and otiier products; a new intensive effort to develop detection metiiods 
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drinking water pathogens. 

Significant risk aasessmal advances include: PubUcation of the first .juantiutive ' ^ = ^ J ^ 
Sigmficmt Mc E-teritidis in eggs): this assessment is UMy to be a model for aU 
C ^ S ^ I ^ ^ ^ ^ ^ ^ ^ S i . develop riskassessm-ttm^ 

. EPA Bid USDA have worked together to focus AMS' Pesticide "f* f ; ^ ^ ™ 
S^tMine for pesticides on food that are an important component of bds dieB. USDA, 
S T H m ^ h ^ cooperated on improvement of dietary i.f«mation otomed m the 
^ ^ S s study, .^ ia l ly for foods eaten by children; ttas mfonnatKm wdl 
improve our risk assessments. 

. EPAbe<!anatarge«>dresea«hprog«nto: 1) develop new/revised hummterfthdBfects 
S f i S ^ v e our unL-anding of the efi»ts of pesticides on m&^ s^^^ 
^ n S o t h e r ^ b l e subpopuhUion,a»lUgl«iq»«neg^^ 
™™^lhods to evaluate health effects of cumulative etpoaures, mcludmg mulnple acute 

and other toxic ».bs«u^ and mixnnes of ch«nn»ls with sumlar 

modes of action. 

Proposed research and risk assessment advances: 
On Julv 4tiL die President caUed for die creation of a national institute for food s^^ 

S^t.S^2Z7be«isignificant«nderestimates ^ ' " ^ • ^ . ^ ^ ^ ^ ^ 

off die market or stop its use before it makes more people sick. 

Achievements: 

CDC, FDA, EPA, and DOD formed a new intergovernmental group (die Foodbome 
USDA, 
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Outbreak Response Coordinating Group, or FORCG) to miprovefedcral. state, and local 
re«Z^ to o\rtbteaksoffood-and waterbome Uhiesses Vice President Gore particip^m the 
S^f^eM^oLimnofUnderstandi^ '^"'^"^w 
T Z L T ^ . FORCG is working to fiirdier focus coordination, use resources more efficientiy. 
and measure progress m food-related ilhiess incidence reduction. 

New standard oud«ak procedures (SOPs)-developed by F O R C G - ^ bring us^ by federal. 
s^^Jo^agendes to guide rapid infomiation sharing, evaluation̂  
S ^ S l a t a , and t^back activities, hi addition. FDA and USD A havedeveloped 
S S r S O T s t o S e when fresh produce is impUcated in an oudir̂ ^^ 

arc parti^^^ difficult because diese highly perishable foods are consunjed or 
S ^ s S ^ S y that samples arc often not avaUable, nor do diê  . 
S ^ - ^ ^ t r a c k J b l e units asdoprcparcd foods.) FDA has developed a trammg 
course on die SOPs vvrhich wUl be available to state food safety officials. 

USDA has developed a new rccall pohcy. m coordination ^DC and F D ^ to morc 
effectivdy commSale product recalls and to coUaborate on product traceback. 

. Early last October. USDA notified EPA of Georgia 1 ^ ^ ' ^ ^ ' ^ ^ ' ^ ^ ^ ^ ' ^ 
^idues of arsenic. The origin of die araenic rcsidues werc beheved to be fi«^^^ 

- ^ o ^ « W c o n t a i n i n g herbicide, monosodium metiianearsomc acid^SMA). Hie 
Slt^ o f i ^ r ^ r K i e d by prosecuting d«* growers who werc suspected of misusmg 
U S l ^ S y X misuJ was caught beforc die contaminated peanuts f ^ ^ . ^ 

F U S E P A and USDA cooperated widi die State and took steps to deteimme if 
Z ^ t ^ r ^ peanut butter contained levels of arŝ ^̂ ^ USDA only found very low 
^^LSScSTumitednumberofsamples. EPA dete«nmed diat die levelŝ ^ 
S t present any healdi concems. EPA. USDA. and tibe State plamied outrcach effints 
to deter peanut growers from any fiirtiier iUegal use of MSMA-

[insert dioxin in diickens incident?] 

Proposed outbreak response advances: 

To be developed. 

Tnrgfff̂  «nd F.ffff̂ l̂ v F/<iication 

Foodbome iUness remains prevalent diroughout die United States, m part because food preparers 
L ^ ^ ^ ^ S c h point o%e food chaui arc not fidly infor^^ 
SLdUng practices. UndersUmding and practicing proper safe food-handhng ̂ ^ ^ ^ " ^ ^ ^ 
Z S l y washing hands and cooking food to proper temperamreŝ  can ^ f ^ f i ^ f ^ y j ^ ^ 
W W i U ^ Education, tiierefore, is widely recognized as an mtegral part of a «u«=essfal. 

TmlyeffectiveeducationmustdeUverproduct-specificand 
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audience-specific messages about food hazards and how to avoid 
Z d d ^ Recognizing diese facts, die federal food safety agencies tbroi^ NFSI have 
^ ^ ^ y heretofore unprecedented pubUoprivate partnership widi tndus^ 
! ^ r ^ s , and state representatives to get food safety messages to consumers and oAe«. 
^ T ^ r S show diatXcampaign has beguntopayoffin greater 
w ^ S g ^ t i c e s among consumers. Tlie partiiership has begun to l « i r « ^ 
[ i^SSor^rTutrcachtop^^ 

Achievements: 

Tie education paitnoship developed the national "Fight BACl" campaign to pnnnote cor̂ imer 
^ o t ^ Z ^ c e s " ! MoreSn 100national,s. .te.«Kilocalo|^ 
^GHTBACf^aignanddisseminateeducationalmatenaU. n»se"BACFyWen 
r S e *e c a ^ W i » n « l outre** ««i provide important links mto thousands of 
communities nationwide. 

Another DuHicteivate partnership, the Food Safety Training and Edncalioo ' ^ I ' ^ ^ J ^ 
\ ^ toStutil, and Beguhdors, is working to mert ^ ' f ^ ^ ^ ^ 

^ ^ . S d s f < S i safety materials (particulariy multilingual matern^ 

Proposed education system advances: 

w«mher is National Food Safety mondi. September food safety education activities iiiclude 
S ^ t ^ ^ c h ^ h k i S L n food handler,; tianslati^ 
r ^ S ^ ^ ^ ^ t i a n ; seminars to educate senior citizens aboû  . . 

of Spanish daycare woricers m safe food handUng practices. 

EPA, witii assistance from USDA, FDA and its advisory ^up. die PfticideProgram 
D M o ^ ( W t o e , is developing a new '"right-to-know" consumer biocb^for 
S ^ s t o H i l a y The brodiure wiU infomi die pubUc about die use of p«rticuies on 
g ^ K ^ i z i n g die unportance of a balanced diet and by P-vidmg 
reSii^ge^ EPA wiU seek advice on die brochure from ^ ' T ^ ' ^ ' ^ L A 
S ^ r ^ ^ e d i t o r s and odier media exp«ts. nutritionists, food P « x ^ ^ 
S S ^ r c s e n t a t i v e s . and pubUc healdi education 
^ e l o p i S > r « ^ « - EPA wUl also use focus groups and ot^research to help the 
A g ^ ^ S i i n e what infomiation about chemicals in dieir foods is most usefid to 
consumers and how best to communicate diat information. 

T7nhanr.ed Snf.̂ tv fnr Oomefiriff flll^ Tmported FniitS tlTld VCgCtablCS 

Th. Arh varietv of foods especiaUy fruits and vegetables, diat is avaUable to us year round is 
^"^^tSfb^f^^obdizat ionoftxad^ 
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years We are becoming increasingly aware, however, diat widi diis abundance comes added 
responsibUity to ensure tiuit imported fruits and vegetables meet die same standards asj^mestic 
prtSucc. As a first step, proposed good agricdtiiral practices/good m a n u ^ ^ 
S^Unes for fresh fiSts and vegetables have been dê ^̂  
coUaboration widi USDA. EPA, states, and die food industries to prô de pmdtical «id flexible 
guidance for budding safety assurance into food production from die farm to lhe tiible. 
Furdiermore. FDA and USDA are combinmg d«ir resources and eyertoe to develop m 
assessment of food production systems used in countries exportmg food to die Umted Sto^and 
to provide technical assisumce and outreach to trade partners to ensure tiieiri^ 
p i ^ o n practices. USDA and EPA are woridng togedier to ensure diat fresh produce and 
Hte are grown from waters diat are safe and fertiUzed widi heated manures and b i ^ ^ 
Saeby pSventing exposure of edible material to padiogens. In addition, die admuustt̂ on is 
seekii pLage of legishdion diat would give die FDA greater autiionty ov« imported foods, to 
^ I T t ^ p o r t s of fruits, vegetables, and otiier food products meet U-SJood safety 
requirements or otiierwise achieve die same level of protection as is required for U.S. pioducte. 
Z ^ t i o n would give FDA audiority diat is comparable to die audionty tiiat USDA already 
has to prevent die importation of unsafe meat and poultry. 

Achievements: 

Grassroots meetings werc held around die country widi die U.S. produce i«histry,st^^ 
^nsumers. and academia to get input for die guidance document in its draft, proposal, and final 
draft stages. 

FDA and die fresh sprout industry have formed a woridng group to find P««^bte solutions tot^ 
problem of microbiological contamination of sprouts. Ihis woriong group, v^ch has members 
C industry, academS. and government, has written Voluntary Sprout Grower Gmdehnes 
which have been deUvered to 85 firms. 

Substantial efforts have been undertaken to educate producer counni«. about chafes in 
pesticide tolerances due to FQPA to avoid trade issues, to minunize die nsk to U.S. 
consumers, and to reduce enforcement burdens for FDA. 

Proposed produce safety-assurance adyances: 

Good agriculturaVgood manufecturing practices guidance for die fresh produce mdus^ wiUbe 
Promotion of and outrcach about die guidance WiU be targ^^^ 

industry; technical assistance wiU be provided to countries exportmg fresh frmts and vegetables 
to die United States. 

Strateffic Plftnninp for ihe. Future 

The buUding blocks of die infrastmcture are in place: FoodNet and PulseNet; FORCG; 

10 
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expanding reUance on preventive contiols (e.g.. HACCP. GAP/G\ff guidance, rct^ food 
s^gSidance and standards); coordinated food safety rcseaich;d«5mto^ 
S ^ ^ ^ H c l o r t i u m ; leveraging of inspection resources; and imiovative pubhc/pnvate 
education partnerships. How best to capitalize on die progress made? 

In die May 1997 plan for die NFSI presented to die President, die food safety agencies made a 
^ ^ ^ L todLdopalonger-temistiategicphuming^^^ 
S ^ n e d parties, to consider how to best address important chaUenges and make b«t u^of 
r ^ ^ S e d r c s o u r c e s . Tlie charge is to develop a stiategic long-range agenda diat c«^ 
t S helpT^orities, improve coordination and efficiency, identify thecmx^ 

«ihance and strengdien prevention and intervention strategies, and idaitofy mwsures to 
S ^ r o t ^ m have aheady identified a maj or g a p ^ poŝ ^̂ ^̂  
contaminSion of food -̂tiiat must be considered m strategic plamung for die NFSI. 

In July 1998. die food safety agencies took die finrt steps to set die groundwork for dus process 
by W^dpati^ in interageriy sfrategic plamiing sessions. The r ^ t was a statement 
e L w S * e a ^ e s ' vision of die goal of die U.S. food safirty system and die roles of aU 
who have a hand in food safety bom producer to consumer: 

"Consumen. can be confident diat food is safe, healdiy, and affordable. We work 
widiin a seamless food safety system tiiat uses fium-to-table preventive sfrategies 
and integrated research, surveUhmce, inspection, and enforcement We arc 
vigUant to new and emergent direats and consider die needs of v u ^ l e 
popidrtions. We use science- and risk-based approaches along witii pubhc/pnvate 
partnerships. Food is safe because everyone understands and accepts tiieir 
responsibUities." 

The neM steos in the strategic planning process are to seek pobUc participation in the procras, 
J ^ I ^ M i a l d a t i o n V f l ^ vision sta.ement,«.dtodeveIopa^^^^^ 
rfSnT-The interaltency strategic ptanning process wiU encompass the OSTP coordmated 
S - ^ S S S ^ n a i l y Z ; t o d N . . i o n a l Ac«lemy of Scienc's report onthe 

adequacy of the current food safety system. 

ronHi»inn: Thfi fnr Needed ReSOUTCgS 

A maior benefit of tiie NFSI has been die gams made in improved coordmation and coUaboration 
tenure die safety of die U.S. food supply among fedend agencies. tiKsir partners m state 
a o ^ a S l and^di tiie food industry, hi addition to die numerous agreements and othj 
L J S ^ ^ ^lanisms tiuit agencies have long worl^ 
made possible additional mcreascs in efficiency, a number of which have beendesc^^^J"' 

in die FY1997 budget year, fedend food safety agenaes 
de^«K>rdmated budget submissions; tiiey recentiy submitted a jomt food ""t̂ ^̂ ^ 
budget for FY 1999. The proposals presented in tiiese submissions have been exammed to 

11 
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eUminate unnecessary dupUcation; die agencies have striven to propose food safety programs that 
capitaiize on existing agency strengdis and avoid programmatic and administrative redimdancies. 
These coordinated food safisty budget submissions were die first of diefr sort ever submitted by 
agendes to the Office of Management and Budget. 

The FY1997 and FY1998 joint budget submissions made it clear tiiat the U.S. federal and state 
food safety systems are in dire need of additional resources. The gains shown by fedend and 
state agencies after less dian one fidl year of increased fimding make it dear tiiat diose doUare 
have been weU spent But a one-year fimding incrcase wUl not buUd a system capable of 
rcsolving today's pubUc healdi issues and tomorrow's chaUenges. USDA has a tremendous 
responsibUity to make certain diat all meat and poutoy produced for domestic consumption and 
for export arc safe. USDA must continue to be fidly fimded to meet diis responsibUity, and get 
additional resources to enhance inspection activities. FDA has responsibUity for virtuaUy all of 
die remainder of die food supply. But if FDA is to have a meaningfid safety-ensuring presence, 
FDA needs more resources. Additionally, if FDA is to work witii foreign counties diat export 
food to die United Stides to ensure tiiat diose foods are produced under die same level of 
protection provided in die United States, FDA needs morc resources. If FoodNet is to provide a 
tmly accurate picture of die bunien of food- and waterbome disease in die entire country, tiien 
CDC and die states need more resources. Federal agencies, states, and die private sector have 
made good progress, but much more needs to be done-̂ and can be done, widi continued 
fimdu^to prevent die many food-related Uhiesses tiiat stiU occur. The NFSI provides a reconl 
of accomplishment and the foundation necessary for continued growtfi. 

12 
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DRAFT (chemic^ w/i document)- 7/22/98 

FOODl SAFETY WHITE PAPER 

^iii^iYfwed-rVtt^ role in safeguarding die food 
Over die years, die Federal govenunenthasp^^^ 
^ply from miaobial and chemicâ  " ' ^ ^ ^ " ^ . S ^ S D A and EPA. have implemented 
S I L S W " in 1 9 » ^ ^ ^ r S S ^ o ^ ^ ^ ; S i u t i o n of foods so that dicy do not 
regulatory programs directed at t ^ I " " ^ - poisoning or pesticides, food 
c o ^ unsafe levels of die ' ^ ' ^ ^ "^^yi^^^^ol ihss ^ h e n s i v e food safety 

program, rtv,̂  f-H-rai anendes to demand tiiat die food 
Ouereasonfor th i s success i s^bewiWo^^^ 
i^l^tty meet ̂ ' ^ l ^ t ' ^ ^ ^ y ^ ) ^ ^ ^ ^ ^ to lead fte way in innodncmg 
diet Moreover, USDA. ̂ t ^ ^ ^ Z Z Z ^ to auiw. this country to m-ntam .U 

50-100 deaths. 
J- * i„ M îtifv die weak points in die food satety 

-n^ CUnton administ«tion acted i r ^ « ^ a ^ ' ^ ^ y ^ ^ tiie emphasis on 
^ that had aUowed diese tragedies ̂ ^ ' 3 y a t e m for meat and poultry, 
^ ^ o n and on die appUcancn of ̂ ^ ^ ^ ^ ^ ^ ^ ^ J o J ^ a n d we recogni^d diat we 

and waterbome Uhiess outbreaks c o ^ Famiharones 
face new ChaUenges as >^ent«^e 2 ^ ^ ^ ^ ^ 
are growing resisomt to trwtmait ^^^^y'^^^t system and ft)cus^ ^ . 

fond SUDDIV-40 years; u ^r-
coiiumer protections for our food supply consumer pw«*'"« u A *trEamline 

^ ^ u l a t o r , p r o g r » . . i - . « i * c s s d « ™ ^ s m 
™Br. T V Food Quahty Protection A« Q P ^ ^ ^ b e a l i w standard for pesOcde Senate and House of Represenlanves, established a new, neai 
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residues i n . h e d i e . a n d i n s . i « i . e d ^ . ^ ^ - ~ J ^ 

to re««a«nent of aU e«rtmg^shc.de - ^ " ^ ^ ^ ^ r i s k reducdon. over tbe 
to »sult m many W ^ C ^ ^ «d strengthened » 
decade. In 1996, the SaSeDnnfang Water Act was_u» r « w ^ ^ ^ ^ ^ ^ ^ 

to safety » f ' ^ J « i - ^ » f ^ , : r ^ ^ ' ; ^ f ' X r . T ^ new stamtory 

in the food and water we consume. 

fi^outbn^aks ^ ^ ^ ^ ^ ^ ^ 2 ^ ^ ^ ^ ^ ' ^ ^ ' ^ ' ^ ' ^ ^ 
in the states, in the food mdustnes, m ' " " ^ ^ T T f ^ ^ , fo, dbome iUness caused by 
Food Safety Inidativ. C f « ^ l ) » , ™ ^ r l t S ^ ^ ^ ' y * - " ' ^ improvements 
microbial contamination of S"*' o^bi eak leaponse cooidinaOon, 
in six key c m p o n - « of flie fo^ ' S . ^ S S e S ^ ^ S ^ I S p L to .heNFS! w«. 
,,,,,.,rillMW^inspecnons,res«ch, n ^ to Pr.sident«mounced the addition 

jTJ^s'^ot:^:.!^'^'^^''™ 

S i n d . . l y , ^ V i c e P r « i d « . ^ 5 . . - » ^ ^ ^ 

byUSDAandEPA. 

^ e ^ c ^ e f f e c t o f d ^ N P S T s m i ^ ^ ^ ^ ^ ^ ^ 
developed new ways of woriang toget^^ I ^ T e ^ ^ o f ^ c e U ^ n s e . reduced 
infomial-4iave already resulted "^^^^^^^^ th s m 3 . federal agencies arc 
«dundancies. and more cxeî ve ^ ' ^ ^ ^ ^ ^ ^ Z f J ^ ar d water safety systems. Tbis 
.caUzing enhanced coordmanon f ^ ^ ^ ^ J I ^ ^ i ^ g. ,vemment's abUity to meet 

-̂ t::r̂ .--d̂ -'r?nô :̂ ^ 
ŷ̂ llTut*-- «>d /SstiVfi Ŝ T̂veiUance 

Before the devdopmo.. ""oodNet (». ^ve ' T ^ ^ ^ ^ ^ ^ Z ' ^ ^ Z ^ 
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iUnesses are caused •>!'*^ " ^ ^ ^ ^ ^ ea.; provider or have . stool speconen 

Tbrough NFSI. FoodNet has e ^ d e d to ^^^^ 

USDA Ubs) geogmphicaUy and ^t^^^f^^^^^^I is on DNA fingerprinting 
will open in 1998. ^^^^et^mother devcl^^ ^ ^ ^^^,y 
ofpadiogens. P^^^^^f ^ ^ ^ ' ^ . ^ ^ ^ ^ t . S a t o f c D ^ 

detemune bacterial subtypes ^ ^ ' ^ ^ ^ i ^ ^ e r local^enabUng rapid tracebacks to 

impHcated foods. 

Achievements: 

p<^e . iden.ificdC.o,py.ob.c.er . O i c ^ t - - ^ ^ ^ ^ ^ " ^ " " ^ 
L causing the highest hospitalization rete «id ahnost half all deaths. 

h , v i e w o f e p i d e m i o l o g i c . l d . « c n l , 9 7 o ^ J ^ O u . ^ ^ 

mtoUnited state, i n l 9 9 « ^ . ^ ^ ™ ^ ' J - ^ ^ 
beny consumption mthe U™*^ ̂ " ^ ^ ' '4experiencing dusters of cydosponosis 

s;.̂ d̂ ijsŝ 2:̂ ŝ"̂ "̂ '̂-"̂ ^ 
providing technical assistance to Guatemala. 

P u l s e N e . m « . e p o , s i b l e t o , u i ^ i ^ o ^ ^ ^ 
(imiong others); and toasted oat cereal ftom Mmnesota. 

^ Ka.on.1 An.bio.ic R e « s J ^ M c ^ ^ Sy«em » - £ ^ « r m l ^ ^ - ' ' 
USDA/ARSandUSDA/APraS,idMdfirfand,u^ysttOT« 

T u C i r ^ ^ - - - — 
nationwide warning to stale healdi departments. 
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product which is being removed from commerce. 

residue tracking system. 

Proposed surveUlance system advances: 

To be developed. 

ĉ ^̂ T-nrn-h""̂  Tn^ioni »Tifl Prevention 

M ^ t o f e d e r a l i n ^ o n ^ f o r ^ ^ ^ - ^ ^ ^ 

hazard-prevention systems ( ^ ^ ^ J T T ^ ^ as die most effective and efficient 
v̂ dely recognized by scientists^ odier fo<j^s^^e^ accompUsbes bodi goals, 
nxechanisms to ensure die identification and control of h a ^ j industries are wdl on 
Woricing coUaboratively. ^SDA. FDjV and^^ ^th 
the way to P " « i ^ « ^ " > ^ ^ r , ^ J ^ ^ ^ and help agencies and 
HACCP tiwt wdl be used to ^ ^ ^ ^ ' J ^ J f ^ on efficient, risk-based, preventive 
industries fine-tune preventive designs. J T " ^ ^ ™ ^ ^ c e s to make maximum use 

°pl2SpfaS^^^^^ 
^onnel to provide major gains in efficiency. 

>^na RDDlied to die management of chemicals in die food supply-
Prevention strategies are also bemg applied " ^ J ^ ^ ^ ^ the use and risk of pestiddes was a 
In 1993. die CUnton Adminismition • ^ ^ ^ i ^ S . ^ ^ S a goal diat 75% of all U.S. 
highpriority. Asapartofdi-tpohcy.^Admmwtra^^ FQPAalso 
c r i C would adopt Integrated Pest ^ ^ ' ^ I ^ ^ S ^ t s Serai agencies to use 
requires research and education ^ ^ ^ ^ ^ Z w ^ t ^ P ^ ^ ^ and regulatory 
IPM techniques when controUmg pests and to promote irivi uirou^u ^ 
policies and other activities. 

Achievements: 

H^CCP is becoming ' - ^ r r ^ u S T ^ f S ^ " ' ^ ^ ^ 
federal and state inspectors and seafood of HACCP, by year's end; 
all s«tfbod proc.a«». wUl have been mspe«ed to ' ^ ^ ^ " ^ X y W « < ^ " 
over 1,000 fedend and st«e regulatory " ' " ^ " " " ^ ^ ^ ^ ^ C C P , by year's 
S f f n t S : ^ ^ ' : ' : : ; t ' y S o % C ^ U « S S H A C C P h i o v e r a . O O O ^ 
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and poultry plants. 
Voo«l iuiccs not treated to reduce or eUminatc harmful 

Mandatory warning ^ ^ ^ ' ' ^ ^ ^ j f j ' ^ ^ l ^ p p t e cider season in order to alert 
padiogens wiU be rcquired begmmng ' ^ ^ ^ ^ ^ c w L r c n , to possible pubUc healdi risks, 
consumers, particuhirly to vuhierablc gro^ s u c h j ^ ^ * ^ ^ ^ ^ ̂  , 
FDA has proposed mandatory use of HACCP m aU juice mau 

contamination 

' ^ : t & P r e » 1 s ^ t o ^ ^ ^ - ^ ^ ^ 

X ^ o f IPM tmay be more on USDA's IPM prognun). 

. PDA. USDA and EPA cooperate to < ^ ' " ^ ^ ^ ^ ^ g t ' S o r l ^ n to ^ A ^ 
USDA find illegal pesticide - ^ ^ ^ o " ^ _ ^ ^ p ^ d d e products being used 

diL die public is protected from consumption of adulterated food. 

. EPA andFDA have an MOU -der whi^ F D A ^ ^ 
Practice inspections for botii agencies. ^ o m p b ^ J ^ ^ * ' ' ^ ^ 

Proposed inspection system advances: 

aU plants meet die same standards. 

PDA and USDA wiU devdop - ^ ^ ' r : ^ ' ^ ^ ^ : ^ : ^ ' ^ ' ^ ^ resources are coordinated to ensure die broadest possible covemg 

duplication. 

luuniJLlî ^ ml 1111(1 rnnrlintrf̂  '̂̂ '̂  A .wnt 

Food and water safety practices and P - ^ - ^ ^ ^ ^ * ^ ^ „ ^ 
risks and develop effective techniquê  to f ^ ^ J ^ ^ ^ ^ ^ ^ T ^ L ^ ^ d tiie 
presence, and respond to Ulysses ' ^ J ^ ' ^ ^ ^ Z c ^ ^ how diey multiply, how diey 
b ^ ^ ' ^ f ^ ^ ^ ^ ^ ^ ^ ^ ^ AppUedresearchdevelopsdie 
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^ . . . d t e c b n n t o g i e s ^ i a t e n ^ l . d ^ ^ ^ - - ' ^ ' ; ^ ^ 
d.. . are us»l in riskjssessmcnt, to p u r e e s to contml those 

. • -™^«nnW research was one oftiie first goals identified m die 
Better coordination of basic ̂ P ^ ^ ^ f Jif.assessment of dieir microbial food safety 
NFSI's first year. USDA and HHS ̂ ^ ^ ^ ^ X o f f i c e of Science and Technology 
research programs, and^s group including all agencies witii food 
Policy, which estabUshed a ̂ " ^ ^ ^ X ^ ^ ' s ^ P ^ ^ e ^ ^ mid-Summer 1998 and 

W h i l e t i i e r c i s a n e e d t o i m i . ^ e ^ ^ ^ d ^ 
also a need to improve our understanding ̂ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ s iTtiie Diets of Infimts 
AS a result of tiie National Academy of in 1996. EPA's pesticides 
and ChUdren" and die enactment f ^ ^ ^ ^ ^ . ^ evaluate die human healdi effects 
research prognmi focuses on: !^J''^^7^°^'^X^»f action from various sources; 
of cumulative exposures to pesticides ^ ^ ^ ^ ^ ^ ^ various sources; metiiods and 
HMrthods to assess aggregate exposure °f ^JJ^^^^^ty patterns in chUdren and odier 
measurements to ̂ ^^t^^^^:^"^^^ the effects o f ^ 
susceptible subpopulations and ĥ gh ^ ' ^ P ^ ^ ' ^ ; ^ ^ improve EPA's abihty to mert 
and perinatal exposure to P ^ " ^ " ' ^ f^^^^.^^^^^^ for aUpesticides in all foods and 
the mandate of FQPA to settmg a s u ^ e . h c ^ d i b ^ ^ TT^ unique research program fills 

riS^^"*t'CS'^'^^»^''--"--«^-^ 
contamination, chemical as weU as microbial. 

Achievements: 
/ \ i ; x u c V &aa*% Â*.̂  • 

^ ^ . , t>:-i. Assessment Consortium at the Joint 
The NFSI enabled estoblishment of die interagency through whidi 

Sc . :^Ssc ienceandto .e tp . ioHtie ,onr«earehn.eds . 

S i g n i f l c . n . a d v . n c . . i „ p « h c g « . d e t e c . o n » ^ i ^ ^ ^ 
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drinking water pathogens. 
m i U K j j l g t B 

Sign i f i cantr i sk . s . e s s«entadv .n<^. indude:P ,^«^^f i^^ 
. ^ n e n t (on Saln^tta Ententid.. - " J ^ ^ ^ ^ ^ ^ ^ ^ ^ Z ^ methods for p-hogen, 

- S i r ^ " « r . ^ ^ ^ 
K P A a n d U S D A h a v , ^ r k e d ^ . ^ ^ t o f o c . > ^ ^ 

monitoring for pesucides on fcod " " ^ ^ ^ J ^ ^ , J ^ t , n „ . t i o n obtained in the 
EPA and HHS °" b y ^ S L i ; this inform«ion will 
latest NHANES smdy, especially for foods ealen oy couu.^.. 
improve our risk assessments 

E P A b e g a n a t a r g ^ ^ d r e s e a r c h p t o ^ O d e v ^ - * ^ ^ ^ 

modes of action. 

Proposed research and risk assessment advances: 

O n M y 4 . h . . l . P r c s i d e n . c ^ l . d . r t o c » ^ o n ^ n ^ 
^ c a U y p l « i a n d « K , r d « « t e s u c h r « « ^ ^ ^ T V Secreterie, of USDA 

:r^ii:s^£i»^t:»^^°-^*-'^-'-'"'^'^'^^ 
r̂ Pî  I,.,! r^iraii 11 rnnilUnnir Oiithmilt R«WMC 

. a o u r s u r v e U l a n c e ^ - ^ - - ^ 

result, we are begimiing to document ̂ ^ ^ ^ ^ ^ ^ ^ „ew bacterial DNA 
disease incidence have been ^ ^ ^ ^ ^ ^ S ^ " ^ " ^ of foodbome Uhiess diat 

off die m«ket or stop its use before it makes more people sick. 

Achievements: 

USDA. CDC, FDA, EPA, -id DOD fon.«. a new intergover^^nul group (the Foodbome 



-esencC / - 25-::^'6 :0 i : Ol 'r^M : :=:[ 

07/24/98 FRI 17:32 FAX 

in nrr̂ ury OT FORCGk to improve federal, state, and local 

l i t ^ progress in food-related illness incidence reducUoa 

t 1 j.™.(<;OPal-develooed by FORCO-are being used by federal. 
New standard ouftreak procedures ' • ^ ^ ' ^ ^ ^ ^ ^ 7 „ ^ ^ ^ and use of 
^ . . . . . n d l o c a l j ^ m c i c s t o p n c ^ ^ - f ^ 
e p i d e m i o I o g i c r f d a n ^ a n d t r a « b K k ^ « ^ « ^ ^ ^ (Fresh produce 
traceback SOPs to use when fresh poduce •» " » P " ^ ™~shahle foods are consumed or 
rr̂ eebacks are particularly ' ^ ' ^ ^ ' ' ^ ^ ^ ^ ^ S ^ ^ ' ' - ^ ' ^ 
S ^ J 2 ^ ^ ^ t ^ " : ^ - C ^ 4 ) FD/haadevdoped.training 

S S P S wbldi will be available to stete food safefl, ofBcials. 

. Early last October, USDA n o . f i ^ m . > ^ G 3 ^ ^ ^ ^ 
residues of arsenic. T ^ ° J ^ ^ ' ' ; ^ ^ Z < b . n , ^ > ^ - ^ < > i S M A ) . Tie 

<• useofanars«nie-contemi.yherb.ade,n»^^ 

SK*e of Georgi. responded by P » ' ~ " ? « ^ „ f Z ^ ^ S ^ * ^ ^ a t s entered the 
MSMA. L u d d l y , ^ " ^ - ^ s J i r ^ S ^ ^ t ^ t t ^ ^ S n S t ^ to determine if 
market Further. EPA and USUA coopcrareu w TTCDA onlv found very low 
otiier peanuts or peanut butter leveb of ̂ ^ ^ ^ ^ Z die leWfound 
l e v e l s ^ n i c in a Umited number outreach efforts 
did not present any healtii concems. EPA^ USDA. toe »fflie p 
to d L r peanut growers from any further lUegal use of MSMA. 

[insert dioxin in chickens incident?] 

Proposed outbreak response advances . 

To be developed. 

TnrgiiTtnl nnd F.fffFxlucation 
F « . b o r n e i l h i e s s ™ n a i n s p r . a l e ^ a ^ . ^ 

toroughly ™ l ^ „ ^ . ' ^ r S ' ^ ^ ^ g n i S r L . integml par. of a su«»«*d. 
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c -hnnt food hazards and how to avoid diem to groups diroughout die 
audience-specific n ^ « » « « « f ^ ' ^ ' i ! ^ V ^ ? ^ ^ safety agendes diroughNFSI have 
food chain. Re«'8tuzmgtoe«fects,Aefc^^too^ 
successfidly undertaken abeietofore imprec^ient^^ 
consumer groups, and state representatives to ̂ f ^ ^ . ^ ^ ^ ^ knowledge about safe 
Early surv^data show diat dus oimpai^ ̂ ^ ^ ^ p ° S s aS^Tgun to bring die power of 
food-handling P ^ ^ « ^ r ° ^ ^ " X o r S ^ in die ret^l and food-service industnes. 
its coUaborative outreach to partners ana wontera 

Achievements: 

, , e « l u c a . i o n p a r m e r s H p d . e l o p ^ . - ^ i " ^ ^ ^ ^ ^ 

use of safe food pn»«ces. ^ " . ' ^ ° l ° S S o S ^ U r i a U . These "BAC Fighters" 

commimities nationwide. 

; . e t o r p u b l i c , p r i v . t e p j « n ^ P , . - F ^ T ^ ^ „ ^ ^ ^ ^ 

Proposed education system advances: 

SeptemberisKatttJ^PoodS.^^^ 
Bainingprogr«nsfbrdlurd>tatchfflft»dh^^ 
S S ? S ; : ^ S i r r r t ^ ^ P - n . i . ; a n d S p a m s h . ^ ^ 

: ? ^ A r y 2 ; e worker, in safe food handling pracUces. 

• V V. - USDA FDA and IB advisory group, the Pesdcide Prognm EPA, with assistance Som USDA^ruAan^ 

Diatogue Committee, is developing a 1 ^ ™ to use of pesticides on 
grocerstoredisp..y..llte^odn^ 

fcods whUe emphaŝ mg ^ " ^ ^ J ^ S e c u r e 6om con»mter infonmm™ 
redudng exposure. EPA wiU T L ^ ! 1 ™ ^ mitritimnsts, food producers and fbod 
groups, magazine «iitors and othH r ^ ' j ^ T t ^ o n organiiations duiing the 
^ i r , d u s t r y r e p r e . e n ^ > « , « W ^ * ' ^ 

^ ^ ^ • 3 ^ ^ : ^ " - ' ^ " ^ ^ " ^ in t l ^ foods is most use îl to 
^^^;^rrC.b.s . tocommunic . te .ha .mfi«m.t ioo . 

r,ii r r r t - — " l1innn.tHFn.i»im(1Vffl̂ "t"^ 
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vears We are becoming increasingly aware, however. duU widi this abundance comes added 

I ^ r ^ V ^ l ^ ^ s t e r n r i ^ i n c o u n ^ ^ 

„ provide technical " ^ . ^ ^ e J t ^ r r ^ m C ^ . ^ ^ ^ ^ P « ^ -

has to prevent die importation of unsafe meal and poultry. 

Achievements: 

draft stages. 

F D A a n d t o f t e s h . p . o m i n d u s « y h . « f o i n « | . « g ^ ^ ^ 

v*ich have been deUvered to 85 firms. 

consumers, and to reduce enforcement burdens for FDA. 

Proposed produce safety-assurance advances: 

C3oodagriculm,.Vgoodm.nufi .n»ngP«^^es^^^^ 

to die United States. 

f̂ trateyiB p|pnniny for the FutUTC 

Tte building blocks of the inftastnicmre are inplace: FoodNet and Pulsd^et; FORCG; 

10 
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^ ^ ^ ' ^ ^ S ^ S ^ o f i n s p e c . i o n r e s c ^ 
S S n parmerfups. How best to capiBlize on to progress m«i.7 

. t o M a y l « 7 p l a n f b r . J t e ^ S l p r e ^ ^ 

to agencies' liimted ' ^ t S ^ . ^ ^ c i e n c y ' d e ^ gaps in the curres« 

1,1 July, 199S. the food safety sge^es - k ^ f i ^ ^ 

tand m food safety fiom producer to consumer 

I ^ H t L a t e d research, surveUlance. inspection, and enforce^ We are 

J ^ S S ^ , ^ " " " ^ «id accepts the. 

responsibUities." 

l^enex. Steps inth. 

begimung with a validrtion of dte vision stattmem, " J ^ ^ ^ ^ oST? coordinated 

adequacy of tiie current food safety system. 

^^nrlini-"- Th« Tmr fnr Nrr^'-'^ ^^'^^^^ 
• fi. f he NFSI has been die gains made in improved coordination and coUaboration 

A major benefit of the NFSI b a ^ ^ ^ ^ ^ ^ : ^ federal agencies, tiidr partners m stale 
to ensurc die safety ^ ^ ^ ^ ^ ^ ^ ' ^ ^ ^ ' ^ ^ l ^ to die numerous agrcements and odij 
governments, and witii die food industry, m aooi encouraged or 
coUaborative mechanisms tiiat «8<=^""i!;*l°'^J been described above, 
made possible additional increases m ' f ^ ' ^ . ' ^ ' ^ ^ ^ ^ ^ ^ ^ ^ working togedier to 
BeginSSig in die FY1997 budgetyc^. fe^^^ i ^ ^ , ^ , , 
develop coordinated budget ̂ ^bmî ionŝ tiĵ ^ ^ ^ ^ ^ ^ examined to 
budget for FY 1999. The proposals presented m tiiese submissions 

11 
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e h m i n a t e u n n e c e ^ r y d u p U c ^ ^ ^ ^ - ^ ^ ^ ^ 

agendes to die Office of Management and Budget. 

^ F V 1 9 9 7 a n d F V 1 9 9 g i ^ b ^ g « — - ^ - ^ ^ - ^ ^ - ^ ^ 

food ^ sy««n. « i n dire " ^ . " J ^ ' ^ J ^ ^ ^ ^ g mSeh dear tot those dollars 

have been weU spent, ^'it a one-year IU«UJ*B ^ ^ ^ ^ ^ ^ USDA has a tremendous 
resolving today's pubUc bealtii «ssues ̂ ^ ^ ^ ^ ^ ^ ^ f o r domestic consumption and 
responsibUity to make certam diat " ^ ^ ^ ^ ^ ^ ^ T ^ ̂  meet dus responsibUity, and get 
forTxport arc safe. ^SDA must co^uc to^ 
additional resources to ojhance ' - P ^ f ° J^^^^^ave ^ safe^^nsuring presence, 
the remainder of die food ̂ ^^P^^j.^^* ̂ ^̂ ^̂ ^ countries duit export 
FDA needs more resources. Addltlomlb^ ^ ^ ^ ^ ^ under die same level of 
foodtotheUni t^SUt^to^^t^^^^ If FoodNet is to provide a 
protection provided m die United ̂ ^^ .^"^^^"^^ disease in die entire country, dien 

b=^r:^i:™^S5«=er^'^=^* 
oT^Si^diment and die foundation necessary for contmued growdL 

12 
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iSKAFXichonicaU w/i dtocumeBt)- 7/22/98 

FOOD SAFETY WHITE PAPER 

O v e r t o y e a r s , . h e F » l e r . ^ : ^ ^ ^ 3 : ^ ' : ^ r ^ o ? ^ 
.^ply ftom microbial «.d d«nica^ " C ^ e s s X a ^ S D A «»1 EPA, have implemented 
T o o l Law" in 19XX, ' ^ " ^ . " " l ^ ^ ^ ^ ^ u t i o n of foods so th« they do no. 
regulatory programs directed at P ^ " * ™ " ^ ^ W noisoning or pestiddes, food 
^ Z L ^ levels ome 7 « > ^ ^ ^ ^ ' . ' ^ ° ^ f ' L ^ J Z v . food «de.y 

program, aaendes to demand tiiat the food 

0 ,„ rea«». for this succ^s is ^ ' S L t t ^ » ^ ̂  to the safe^rof our 
mdnstry meet ̂ ^ 1 ^ ! > " , ^ ^ , S ^ 1 ^ P ^ to le»l the wn, in imrod«:mg diet M o r e o v e r , U S D A . F D A a n d f f A h » « h « ^ y P ^ ^ 

^'^f f i 'S^ 'c i^^"^ '"^^ ' -""" '" *" -
D e a p i t e t h i s , . h e m o « d e v . s t e . i n g o u ^ - ^ ; ; ^ ^ 
^ in J«ni»y 1993. only *^;^?f^'^^nSSmded with R coll 0157:H7 
outbreak.linkedtounderc<»ked^f«^hai^^ Tbc^yc^. 

^Sf^^^^^' -^ ' -" -" ' ' *"^""" '^ 
50-100 deaths 

T ^ a i n t o n a d m i n i s t , - i o n . c t e d i ^ ^ i ^ ^ - ^ : ^ ^ ^ 

Tjrevention and on tnc appucouuu tn occur, however, aiid we recognizw 
C i - a n d waterbome Uhiess outbreaks c o ^ FamUiarones 
L e new chaUenges as we enter f | ^ ̂ ^^^^nge to meet diese chaUenges has reqmred 
are growing resistant to trwtmait ^ f f ^ ^ ^ J ^ ^ 

' ' • • .n .ar f n « H R U T T D L V . 4VJ years, n IMW . i 
coMumer protections for our food supply consumer pruw*-"*/— 
A t t H e s . m e t i m e , t i i e C l ^ n M ^ n 2 ^ - ^ 
the regulatory programs d ^ address f ^ ^ ^ ^ unanimously passed in 1996 by bodi die 

The Food QuaUty Protection Act ( F Q m ^ ^ j ^ i i 3 « ^ standard for pesticide 
Senate and House of Representatives, estiibhshed a new, neai 
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residues.thedi^^u^.^^-^^^ 

decade. In 1996, the Safe Dnnkmg Water Act wMalso reau™^^^ 

to saf^y < > ^ < ^ J - ^ J ^ : ; ^ Z ^ o ! S ^ f ^ new statutory 

in die food and water we consume. 

B ^ i d U ^ o n p r e v i o u s ^ d n ^ ^ ^ ^ ^ ^ 

fi^ouforeaks. T^«f«dcraKood s a ^ ^ i « ^ v ^ ^ 

in die states, in die food mdustnes. m a^ademii^ ai^^^^^ ^ ^ 
Food safety Initiative (NFSI) ^ ^ ^ t t t S S ^ h systematic improvements 
nncrobial contamination offood.^m^^ 
in six key componeirts of & f̂ood « ^ ^ . The plan for die NFSI w«» 
survdUance, inspections, " ^ ^ a r c h ' " f ^ ^ ^ 1997 tiie Pre sident amiounced die addition 

sr̂ s7ora:̂oirrJh:.si:fXofdim.sŜ  
S i m i U r l . ^ e V i . P r ^ ^ ^ y . a ^ ^ ^ ' U ^ ^ 

r t o t S S S S " S ^ ^ • r u T r - o ^ S s m s , indudil an advisory group c o ^ 

byUSDAandEPA. 

^epracticaleffectofdieNF^smipl^en^^^^^ 

developed new ways of woriong togetiier^ I S ? * ^ ^ o fTerv iceC "educed 
infomir-4iave already resulted m ̂ ^ ^ 9 ^ ^ ^ ^ " ^ a m a ^ . federal agencies are 

B e t o r e t h e d e v d ^ m e n t ^ P o ^ e . ^ ^ ™ — ^ 

^ 1 J ^ : ' Z ^ i « ^ . ^ t : ^ " n L n o t s o ' : g h . b m m L ^ ^ 
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Food-andwatert^xneiUn^-^^^ Moreover, 
illnesses are or have a stool specmien 
most people widi diarrheal ^ * ^ ^ r j ^ of die number of tiiese 
tested. FoodNet surveys arc h«lP>^/^j.^^ for every case of Salmonella reported, 

^^:l 'Stnp%^--
Tbrough NFSI. FoodNet has e ^ d c d to 
USDAUbs) geographicaUy and ^ ^ n ^ ^ f ^ ^ ^ I , ^ ^ i S is b ^ on DNA fingerprinting 
^llopeninl998. P f ^ ^ ^ t - ^ J ^ " * ^ ' ^ ^ ^ 
of padiogens. PulseNet enables FDA^SDA,^ over ^ ^ ^ 
deLnine bacterial subtypes and " T ^ ^ ^ ^ ^ ^ ^ l ^ , enabUng rapid tracebacks to 
patiiogen implicated in one outbrcjJc to o m ^ m ^ V?idi cominued fending. 

^nmion food vectora «id removal ̂ ^ ^ ^ ' " ^ ^ ^ ^ ^ and PulseNet to ensure rapid, 

SeteTbyT̂ ŝtld"̂ ^̂ ^̂  
implicated foods. 

Achievements: 
* ̂ r̂r̂ wnnn cRusc of foodbomc discasc, and Listeria 

L - ^ ^ ^ - ^ h S S ^ - ^ ^ - -
^ View of epidemiologic dam o n ^ ^ o « b j ^ O u ^ ^ 

providing technical assistance to Guatemala. 

PulseNetmadepo^ibJeto^^^a^c^o^^ 

T " ^ : ^ Z T o ^ ^ New Vork. G«rgia. Virgbn^ 
S t ^ o r S ^ S L t e d o a t c e r e a l f i o m M i n n e s o . . 

^ K - i o n d Antibiotic R ^ M o m ^ S j ^ » - J ^ ^ 
U S D A / A R S a m l U S D A / / t f m S , . d ^ ^ « . d , ^ y s ^ ^ 

r S r i d . waning to stete h«dth deparmK«ts. 

F r o ^ g ^ u n d b e e f p - U - w ^ ^ ^ e d w ^ ^ 
USDA m response increased tiie number ot samples xcs 
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product which is being removed from commerce. 

residue tracking system. 

Proposed surveUlance system advances: 

To be developed. 

S.ĵ nrff->'"gd Tmrrrtinnff ""̂  Prevention 

M ^ ^ t o f - t e r a l l n ^ o n ^ t ^ - ^ - ™ ^ ^ ^ ^ 

hazard-prevention systems 0 ^ ^J^f J ^ ^ ^ experts as d .̂ most effective and efficient 
v̂ adely recognized by scientists a«l odier fo<^»^^e^^ accompUsbes bodi goals. 
n̂ echanisms ™ the i ^ ^ ^ ^ ^ ^ are wdl on 
Working coUaboratively. ^SDA. !• J J A ^ X ^ areb^^K collected from early experiences witii 
the way to putting diese systems m pbcc. Date are bang ̂ ^ ^ ^ ^ 
HACCP diLwmbeusedtoheJ e-^uate^^^^ 
industries fine-tiine preventivedesigM. This reso^ces to make maximum use 
controls has .^^^^S^Z^^ and new federal-state 

°pi;^pfa^?:i^d^^^ 
posonnel to provide major gains in efficiency. 

, ^ . I--j+ t̂hi-manflflement of chemicals in die food supply. 
Prevention strategies are also ' '^^^ ' ' f j^^^^^^^^\ se and risk of pestiddes was a 
in 1993. tiie CUnton Administiration a n T ^ n ^ ^ ^ ^ ^ ^ ^ ^ S ^ goal diat 75% of all U.S. 
highpriority. AsapartofdiMpohcy.toeAdmin^on^^ K FQPAalso 

would adopt Intc^ted P c ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

policies and other activities. 

Achievements: 
- • .u nrtiiltTv and seafood induaties: Almost 7,000 

HACCP is becoming standard practice m ̂ " ^ ^ ^ ^ ^ ^ h e e n trained m HACCP. and 
federal and state inspectors and seafood j f ^ " * ^ ^ ^ of HACCP. by year's end; 
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and poultry plants. 

Mandatoiy waning labdsonpjd^^ii^^^^ 
pathogens wiU be required begmmng " ^ ' ^ ' ^ ^ " J S r e n , to possible public health nsks. 

?oTrp^^'^-t:^~ 
contamination. 

l ^ y ^ more ^IfsDA's ffM progr̂ n], 

. FDA.USDAandEPAcoop«atetod«.m^™»o^tic^^ 

USDA find illegal pesticide " ^ ^ f " ^ ^ ^pesticide products being used 

to publta is Ptottded ftom consnmptmn of ataltereted food. 

. EPAandFDAhaveanMOUunderwMdj^TOAx^^^-^ 

Practice insp»:tions for both • e ^ " J ^ , ' ^ ^ * ^ ^ f o o d c ^ ^ i for 
^ S ^ S ^ s S S ' n S l t ^ o o d m a y c o m e i n c o n t a d . 

Proposed inspection system advances: 

aU plants meet die same stiindards. 

PDA and USDA wiU devdop 

resources are coordinated to ensure die broadest possitiic coverag 
duplication. 
nimilxJrinI nr'̂  ̂ nnniinatrd ffr^TV,li andftî lf Â «a«nenl 
Foodandwatersafe^practices^prcgra^^ 
risks and develop effective techmqû  to 
presence, and respond to iUnesses " ^ ^ ^ ^ ^ ^ ^ t , how diey multiply, how di^ 
^ S S ^ » i : ^ ° ^ ™ c : ^ - ^ ^ ^ AppUedreseardidevelopsdie 
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m e t o d s a n d t e d m o t o g i e . d . a . ^ . ^ n ^ ^ ' ^ — j j - r : ^ ^ 
dnu are used ui S T ^ ^ ^ g to control those 

J ^ r ^ r r T e S ^ o l ^ n t r o l m ^ ^ ^ 

• J ~,i;-y<«.q«irch was one oftiie first goals identified in the 
Better coordimdon of b^c X ^ „ t of dieir microbial food safety 
NFSI's first year. USDA and HHS " ^ ' ^ ' ^ M f ^ ^ ^ ef Science and Tedmology 
,esearchprograms.andijisproj«t_^e^^^ 
Policy, which estabUshed a ̂ ^ ^ " ^ ^ ^ Z ^ ^ ^ c s c p c c i c d by mid-Summer 1998 and 
and water safety research coraponente. J ^ ^ ^ "=P° ^ 
wUl be used to help plan NFSI budgets for FY 2000. 

^-^.nHina of food- and waterbome padiogens, diere is 
While diere is a need to improve our 'f^'T^^^^l^^cc^ of pesticides in d«5 diet 
also a need to improve our understandmg of die P ° J ^ * 1 ^ 1 ^ ^ ^ ifdie Diets of Infents 
AsaresdtoftiieNationalAcademyo S c « n « ^ ^ 

and ChUdren" and die enactinê t °f ^ Z ^ ^ ^ ^ ^ X ^ evaluate die human healdi effects 
research program focuses on: die ^ ^ « ^ ^ " ^ ° ^ ^ ^ o f action from various sources; 
of cumulative exposures to pesticides - ^ ^ ^ ^ ^ ' ^ ^ ^ various sources; mediods and 
mediods to assess aggregate exposure . ^ " ^ P ^ P ^ ' ^ ^ t y patterns in chUdren and odier 
n̂ easurements to characterize age-related ^ ^ ^ ' ^ ^ ^ . ^ Z Z i ^ die effects of pre-
susceptible subpopulations and^gh ̂ P ^ ^ ^ ^ t ^ h n p r o v e EPA's abiUty to meet 
and perinatal exposurctopesticides. ^f* ^ ^ ^ ^ for a lTp^ 
the mandate of FQPA to setting a su^e. ^ ^ ^ ^ ^ ^ research program fills 

!̂ srŝ :̂ -t̂ -pr̂ ^ 
contamination, chemical as weU as microbial. Achievements 

,r ^ • » — ^ ti;«W Assessment Consortium at the Joint The NFSI enabled estdilisbment rf the i n ^ ™ ^ ^ 

Ir^nite of Food Safety and ' ^ ' ! - = ^ N ; ^ ' ' ™ ? ' ^ " S S l ^ ^ ^ to advance microbial FDA. CDC, several USDA agencies EPA, DOD, mdNMMmi o=» 

ri,kisseas.ient «ience andto sdpnonnes on reseamh needs. 

A ..i,..h«».Mnhorized during the NFSI'S first year: indudinga 
T ^ „ a . o f n e w f c c d s ^ P ~ d « » h ^ b ^ ^ ^ 

Signiflcan.»Wanc..inp«hogendetec.ionmdl^i^l^^^ 

de^on method, fbr ^ r t t ^ o p d;tecUon metods for 
0157:H7 for produce and otiier products, a new mwua 
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drinking vvater pathogens. 

Significant risk assessment »ivance. ' - ' ' ^ • f ~ ^ i f S ^ T : ^ ; ? 
a ^ l a i . (on Sa,m«u,lla ^ ^ ' J l ^ l ^ Z ; ^ ^ J ^ t L ^ ft>r pafluigens 

sr̂ ':tŝ ;̂ rmSeSNo;̂ ^ 
. E P A a n d U S D A h a v e ^ r k c d t o g ^ t o f o c ^ ^ d ^ P ^ ^ ^ 

monitoring for pesucides on food that " ^ ^ ^ ^ T ^ Z ^ ^ , , , , , ^ obtained in to 

improve our risk assessments. 

. E P A b e g a n a t a r g e t e d r e s e a r d i p t o ^ O d c ^ ^ - J ^ ^ ^ 

modes of action. 

Proposed rcsearch and risk assessment advances: 

0 . ,My4th . thePres idem=dl« l for ;hec^on^J^»Uo^^^ 

^ c a U y p l a n a n d c o o r d ^ t o ^ ^ ^ ^ - ^ ^ J ^ . secreterie, of USDA 

result, we are begimiing to docmnent S T n e w bacterial DNA 
disease inddence have be«. s ^ f i c a * ' f ^ ^ ^ t T , ^ . ^ of foodbome iltaess th-
fingerprinting tedmique. are hdping us V ^ ° ^ Z X j ^ o t ^ l ^ (two or more a « s 
w o S ^ y t a v e b e ^ i t t o ^ t o b e r e i ^ ^ 

Off die miket or stop its use beforc it makes more people sick. 

Achievements: 

USDA. CDC, FDA. EPA. -id DOD formed a new intergovenunenUl group (to Foodbome 
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Oudireak Response Coordinating Group, ̂ J ' ^ ' ^ T J ^ l ^ i ^ - the 
^ n s e s to outbreaks^food-a^^^^ 

I t S S e ^ g r c s s in food-related ilhiess incidence reduction. 

1 ^„,s.«r«;OPa>-develoDed by FORCG-arebdng used by federal. 
New standard oudireak procedures ( S O P * / " ^ ^ ^ ^ ^ evaluation and use of 
state, and local agencies ̂ ^ ^ ' ^ ^ ^ ^ ^ ^ TOA and USDA have develops! 
epidemiological dam, and trac^cka^vm^^ (Fresh produce 
traceback SOPs to use ^ ^ . S f ^ . P ^ ? ^ " ^ ^ ' ^ ^ perishable foods are consumed or 
tracebacks are particularly difficult b e c ^ diese t̂ Bĵ y I ^ ^ ^ ^ the 
discarded so quickly diat ««nples ^ ^ ^ - ^ ^ ^ I ^ ^ ; ^ ^ ^ ^ ^ marketplace as discrete, trackableumts as do prepared toods^ 
^ o X SOPS whidi WiU be avaUable to state food safety officials. 

. - ^ recall oolicv in coordination widi CDC and FDA. to more 

s^vS;^°s^^'^^-^"">^°"'™^^^ 
. E . r . y . a s . O d o b e r . U S D A n o U f i . ^ m . A ^ J « - « ^ - ^ 

residue, of-aenic Th« °f^"^^^,,X«=..«nic add (MSMA). The 

State of Georgia responded Dy P ^ ' * * ' " T * - contaminated peanuts entered die 
MSMA. Luddly. tins nususe was caught ^ ^ ^ ^ J ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ to determine if 
masktt. Further. EPA and USDA coop«ded v^ti i^ 
odier peanuts or peanut butt« contamed^^^^^ 
levels of arsemc in a UrnUed number of «mpl^^^ 

did not present any healtii concems. f ^ . ^ ^ ^ ^ ^ J j ! ^ ^ 
to deter peanut growers from any further lUegal use of MSMA. 

[insert dioxin in chickens incident?] 

Proposed outbreak response advances: 

To be developed. 

TnT¥Ctn1 nntl F.ffff̂ "̂ Fxiucatian 

Foodbome ilhiess remains . - ^ ^ M ^ ^ ' ^ M c l ^ ^ ^ ' ^ ^ ^ ^ ^ and handlers at each point of the food diam « e i t o t M y ^ ^ ^ ^ 

haidlingpmctices. V n i c r M r ^ < ' > S ' - ^ ^ ^ ^ ^ ° f Z ^ ^ ^ ^ ^ 
3 ^ ^ - ~ b i n g -Id c o o l ^ f « ^ ^ 
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.K«,.t food hazards and bow to avoid tiiem to groups diroughout die 
audience-specific ' ^ ' ^ ^ ^ ^ ^ J ^ safety agendes diroughNFSI have 
food chain. R « * o 8 ° ^ 8 * ^ « * ^ ' * ' l ? 5 ! ^ ^ ^ ^ ^ M l y u n d e r t a l ^ a h ^ t e i m p ^ ^ ^ 

StK^vruThTr^t^^^^ 
Achievements: 

, ^ e d u c a . i o n p a r m c r s h i p « . - n ^ i - ^ ^ ^ ^ ^ ^ 
of safe food pradiccs. M«« nese "BAC Fighters" 

"jSe^'::sKis=^^-'-'-''^^°*°^" 
communities nationwide. 

^ o t o r p u h l i c / ^ n i v s t e p p ^ ^ i p ^ d ^ ^ ^ T n n ^ ^ ^ 

Proposed education system advances: 

1- ™vwi«- fond safetv education activities include 
September i s N a a ^ i a l F o c d S ^ ^ 
training progr-ns for diurdifatchrafooonim ^ ^ ^ ^ ^ ^ ^ 
^ ? i ^ s h daycare workera m safe food handhng practices. 

. u from USDA FDA and its advisory group, die Pesticide Program 
EPA. widi assistance from ̂ ^^^'^^2^^ consumer brodmre for 
Dialogue Coimnittee, ' l ^ J ^ ^ ^ ^ ^ ^ ^ ^ pubUc about die use of pesticules on 
grocery store display. . ^ ^ ^ ^ ^ ^ ^ ^ i T s Z ^ diet and by providing tips for 
foods white emphasi^g ̂  - J ^ ' ^ J ^ J brochure from consumer i-foniumon 
reducing exposure. EPA wiU ̂ l ^ l ^ nutritionists, food producers and food 
groups, magazine editors and odi« ° ^ * , ^ r ' ^ ' ^ o n organizations during tiie 

industry " ^ ^ ^ ^ J r ^ i l J ^ ^ ' ^ ^ ^ ^ J ^ ^ ^ ^ ^ oSer research to help die 

and how best to communicate diat mfomû tion. 
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v-r . We are becoming mcreasingly aware, however, that with dn, abundance comes added 
^ ^ ^ b ^ " . » ^ that imported ftuits and vegetables meet tta 

responsiDiuqr lo lood aeiicutairal practices/good manufacurmg practices 

guidehnes for " S J " ^ ^ and to food indosttie. to provide piacdcd «id flexible 

m l ^ d U ^ A ^ ^ i n i n g thdr naourec, and experdae to dev̂  

u, provide t̂ hnical ' ^ ^ ^ ^ C ^ : : ^ ^ ^ ' X ^ > ^ 
production pmct.c«^ U S D A ^ j S i z e d with treated manure, and biosoUds. 

has to prevent die importation of unsafe meat and poultry. 

Achievements: 

^ . r S S t o - ^ ^ ^ r ^ r ^ * ^ ' ^ ^ ^ ^ - -
draft stages. 

PDA and to fteah sprom indu«ry * ^ ™ ^ : f ^ ^ « ^ ^ : h ' t ' ^ 

which have been deUvered to 85 firms. 

. Substantid.ffombaveb.«.mKie>Ud»ntoeduc.tepreducercounri«^^^^^ 
^Stolemnces due to FQPA to avoid tmde i»u«, to mmmnze to nsk to U.S. 
ronsumers, and to reduce enforcement burden, for FDA. 

Proposed produce Mfety-aasurance adyances; 

G o o d a g r i c d m r a l / g o o d m a n u ^ p m ^ ^ ^ ^ . ^ ^ ^ 
« ^ . S r r e " ™ ^ p t v ^ t o ^ . : S ^ - . . - . 3 a n d v . g e . a b l e s 

to die United States. 

^ f̂rategic pipnniny fnr the FutUTC 

THe building blodo of die inftastrucmre are in place: FoodNet and PulseNel; FORCG; 

10 
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Z Z ^ ^ ^ ^ ^ ^ M ^ o l ^ ^ r J L s : andi^vadvepubhc/pHv-e 
^^^^armerships. How best to capinUize on to m«ie7 

,ntheMayl997planfort i^^.Slpm^^ 

be used to hdp set priorities, unprove ~ ° ~ r ! „ , ^ „ „ ^ _ _ strateeies and identify measures to 
p o ^ c h ^ n i c a l 

S i Z S S o S r . m : S ^ r : l i d e r e d i n s n « e g i c p l « m i n g f o r t o N F S I . 

I„ Julv 1998 the food safety agencies took the first steps to set the f x ^ - ^ ^ ' > " " ^ 
In July 1998, planning sessions. The result was a sttlement 
^ ^ : ^ * j ; ^ ^ S n f . L % 3 : f the U.S. food salbty sy^em and to roles of aU 
S » hmTa tod in food safety ftom producer to consumer: 

««d intearated researdi, surveUbmce, inspection, and enforcemenl. We are 

F ^ U ^ e becanre eveiyone understands and accepts their 

responsibUities." 

T^riex. Steps i n . h e s t r « e g i c p U m m i g p ™ c ^ . » ^ P ^ ^ ^ ^ 
beginning with a vdidation the OSW coordinated 

J^p]^i^^Si=S1Si^Ac.5^»'-'=--^--
adequacy of tiie current food safety system. 

^n^Hn«ioni Thfi rn°^ fnr Needed ReSOVrgea 

• w« fit nf the NFSI has been die gains made in unproved coordination and collaboration 
A major t>en«fit °f the WSI f^eral agencies, didr partners m state 
to ensurc die " ^ f ^ ^ . ^ " ^ ^ ^ ' ^ , ^ ^ to die numerous agreements and odi« 
governments, and witii die food industry, in encouraged or 
coUaborative medianisms diat agencies have long ^ " ' ^ ^ / ^ J ^ ^ ^ ; êen described above. 

11 
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e l i m i n a t e u m i e c e ^ ^ y d u p l i c ^ ^ ^ - . ^ ^ 

agendes to die Office of Management and Budget. 

^ FV1997andFY199.jointbudgd=«^«»n^^ 
food «ifcty system, are in dire • « ? ' „ ' " ^ J ^ ^ ^ ^ i , ^ ^ cl«ir that those dollars 
^ r ^ ^ ' . f ^ f ' B * ^ r ^ ' ^ ^ S bdld a system capdileof have been well spent "U. a one-year USDA has a ttemendous 
resolving today's pubUc health «aues ' ^ ' 3 ™ ^ ' t ^ ^ ^ f o r dom««ic consumption and 
responsibiUty to mdce certam that " " ' " f " ^ ^ ' ^ ^ e e t r h i s respomiibility, and get 
f o r V t " « ^ - USDA must <=«^« " ^ ^ ^ ^ h ^ ^ n s i l ^ f o r virtuiOly all of 
additional resource ̂ ^ ^ . f ^ ^ ^ ^ ^ r t o ha^a . S ^ 
to remainder of the food » ' * P ' j - ^ ^ " j , t, work witti fordgn countiies that export 
FDA n«»i. mom resources, ^ '" '""^yi l^^preduced muter the «une level of 
f o o d t o t h e U n i t r f S t e t » » ^ * ^ ' h ^ ^ ^ ^ 

protection provided m ? i " ^ " ^ " ^ Z i t e r b o m e disease in to entire country, then 

^ l i i E n t and tite fbundation necessary for conbm-d growth. 
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