POULTRY DIE IN 'FILTHY' FASHION; INSPECTORS SOUND OFF
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> Ontario poultry inspectors were cited as saying in this story they 

witness

> as many foul processing practices as inspectors in the beef industry 

and

> claim birds covered in excrement are allowed to be processed as long 

as

they

> are sprayed with chlorine.

> A turkey meat inspector, who asked not to be named, was quoted as 

saying,

> "It's a disaster waiting to happen," and that some poultry processors 

use

a

> gutting system that can leave stomach contents and feces on the 

product.

> "It was developed to get the processing speeds up to compete and the

> government went along with it," said the inspector, who advises 

friends

and

> family not to eat poultry.

> Dr. Claude Boissonneault, of the Canadian Food Inspection Agency, was

cited

> as saying there will always be some bacteria that will adhere to the 

meat,

> but chlorine will damage E. coli or salmonella to the point it can't

> reproduce itself, adding, "We aren't talking about killing 100% of 

the

> bacteria with this rinse, but reducing a great number of the 

bacteria,"

and

> that poultry needs to be properly cooked.

> A spokesman for the Canadian Poultry and Egg Processors Council was 

cited

as

> saying that chlorine sprays are widely used in poultry processing and

> approved by the inspection agency, said

> Poultry meat inspectors want whistle-blower protection -- just like 

their

> peers in the beef industry recently requested -- before exposing 

problems

in

> the industry.

> A chicken meat inspector was quoted as saying, "Our inspection 

decisions

are

> constantly overturned. (Birds) are processed in filthy conditions 

with

paint

> chipping off the ceiling which can add to the contaminants. Nothing 

gets

> fixed."

