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As any one of 8,000 establishments could attest to, it's difficult to
understand the regulatory tools and enforcement processes used by USDA to
measure compliance with its myriad rules and regulations.  In a separate
item in this week's newsletter, we have set forth the regulatory steps to
the best of our understanding.  Understanding the regulatory system goes a
long way to doing what it takes to be in compliance.
Unfortunately, Reuters reporter Randy Fabi got it wrong last week. He wrote,
under the headline, Most Meat Plants Violate Food Safety Rules, that about
60% of the largest U.S. meat plants failed to meet federal food safety
regulations for preventing the E. coli bacteria in their products, and named
his source as USDA.
He reportedly derived his misinformation from a briefing last Tuesday when
Under Secretary Dr. Elsa Murano and FSIS Administrator Dr. Garry McKee
briefed interested constituencies with an update about how the industry was
meeting the 2002 Directive requiring them to reexamine (re-assess) their
plans in light of evidence that E. coli O157:H7 was more prevalent in live
animals than was previously thought.
As part of the reassessment process, FSIS's Consumer Safety Officers (CSO)
are first visiting the 130 largest plants in the industry and examining
their HACCP plans.  So far 35 plants have been reviewed, and in about 21 of
the reviews, the CSOs have asked for further scientific documentation about
preventing and eliminating food safety hazards. Dr. Murano and Dr. McKee
reportedly restated in response to questions from reporters that the
additional questions involved "scientific and design" issues related to
HACCP plans. Unfortunately, that was not the message that the Reuters
reporter gave, and his misinterpretation has been widely re-stated.  We
encourage members who find the article in local papers to send it, and the
one about regulatory tools, to Reuters and seek clarification.


