WASHINGTON -- Scientists have, according to this story, found a clue to the
chemical reaction that may cause potato chips, french fries and other fried
or baked starchy foods to build up high levels of a possible cancer-causing
substance.
 The suspect is asparagine, a naturally occurring amino acid that, when
heated with certain sugars such as glucose, leads to the formation of the
worrisome substance acrylamide.
 The story says that the U.S. Food and Drug Administration has made studying
acrylamide's risk and determining how to lower its levels in food one of its
highest research priorities, according to a plan that agency officials were
to discuss Monday with consumer groups and food manufacturers.
 Canada's government made the discovery about the suspect chemical reaction
and has ordered food manufacturers to look for ways to alter it and thus
lower levels of acrylamide in food. Cincinnati-based manufacturer Procter &
Gamble Co. was cited as saying  its scientists, too, have found the
asparagine connection.
 The story says it is the first clue to emerge in the mystery of acrylamide
since Swedish scientists made the surprise announcement in the spring that
high levels of the possible carcinogen are in numerous everyday foods:
french fries, potato chips, some types of breakfast cereals and breads --
plenty of high-carbohydrate foods that are fried or baked at high
temperatures. The chemical was not found in boiled foods, which are cooked
at lower temperatures.
 On the Net: Food and Drug Administration: http://www.fda.gov/
 

 

Franconia, Pa.-based Wampler Foods Inc. is recalling about 27.4 million
pounds of fresh and frozen ready-to-eat turkey and chicken products that
might be contaminated with listeria, according to the Food Safety and
Inspection Service.
The recall is the largest ever by a meat or poultry company.
The products were produced between May 1 and Oct. 11 and distributed to
retail stores, restaurants and institutions nationwide. Wampler management
voluntarily suspended operations at the Franconia plant.
The latest recall is an expansion of an Oct. 9 recall -- prompted by a
product positive product sample taken by FSIS at the Wampler facility -- of
295,000 pounds of turkey and chicken products. FSIS has been cooperating in
a scientific investigation into the cause of seven deaths and a number of
illnesses in the Northeast from Listeria monocytogenes.
All of the products bear the Est. P-1351 inside the USDA seal of inspection.
Although the strain found in the product involved in Oct. 9 recall did not
match the strain common to the illness victims, FSIS officials took a large
number of environmental samples from the plant and demonstrated the presence
in the plant of the listeria strain matching the Oct. 9 recalled product.
FSIS's Microbial Outbreaks and Special Projects Branch laboratory in Athens,
Ga., conducted more than 400 tests on products as part of that
investigation. Overall, more than 50 scientists at FSIS' laboratories,
regional epidemiologists, consumer safety officers, compliance officers and
personnel in the field and at USDA headquarters have been dedicated to the
investigation, according to FSIS Administrator Garry L. McKee.
"I am very proud of our scientists and investigators for their skill and
dogged determination," McKee said. "This investigation can be held up as a
model for how agencies should act in concert with one another to protect
public health."
Questions about the recall may be directed to Ray Atkinson, public relations
manager, Pilgrim's Pride Corp., at 540/896-0406.
The list of recalled products is available by logging onto www.fsis.usda.gov
