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Comments regarding E. coli 0157:H7- Contamination of Beef Products: 

Will VSIS cver ~~ndcrstandtlie dynamics of E. coli contamination ofbeefproducts? The agency 
seems to have brain locked upon the I-oleof the beef grinder i n  the spread of the potentially 
deadly 0157 bacteria. wliilc slaughter plants continue to produce and ship meat tainted with 0157 
hacteria. We should I'(xus our attention in the elimination of 0157 on the finished eviscerated 
cattlc carcass rather than placing the responsibility on grinders who were not responsible for the 
original 0157 coiit~iiiii~i~~tioii.IHo\v can this bacteria continually defeat the best thought HACCP 
plillls 011 the slaughtcr Iloor'! 

The idea that gi-iniling plants s l i o ~ ~ l dincorporate purchase specifications to hclp control tlie 
receiving of 0157 meat is akin to utilizing a bandaid to stop a severed artery. Just three years ago 
grinders were wai-ned not to test for 0157 at receiving, by a large beef supplier. because a positive 
would rcsult i n  tlie grinder being hilled foi- the recall costs incurred by that supplier. So i n  order 
to receive meat ti-om this supplicr. all 01 57 tcstiiig was curtailed at the receiving dock. As a 
rcsult. oiir 0I57 tcsting progrz1111 movcd to O L I ~bowl chopper whcre meats from several suppliers 
were mixed. 'I'he tinding o f 0  I 57 conveniently became the problem o f t h e  grinder rather than the 
plant producing the tainted iiicat. Because meats are blended to control fat levels. we are unable 
to positively identily the source of contamination, should i t  occur. I'SIS, great Iob of placing the 
responsibility where i t  righttiilly belongs! 

Recommending that grinders 110 longei-mix meats froiii various sources is another example of the 
tail wagging tlie dog. If raw materials received are certified 01 57-free. mixing of rilw materials 
would 1101 present a prohlcm. Implementing this segment of thc rule would place a greater strain 
011 gi-indcrs i n  tlicii- el.lhrts to control kit lcvcls and cost of goods produced for the American 
public. I t  is time FSIS looks at the beef pi-ocessiiig business in Australia and apply technologies 
Australian prociucei-s have used to cci-tify loads 0 157 free. I t  appears the SSOI' and animal 
hanciling I-cgimc i n  Australian plants exceeds the expectations set up for the US producers. 

'I'hc kcy to controlling tlic spi.ead ol'the 0157 hncwia,  in my opinion. is to lplacc greater 
inspcction h c u s  i n  the sloughtcr ~ I -OCCSS.  Walking into a modern beef slaughter plant provides a 
conti-ast in wliere the importwice i n  inspection lies. You can find i n  ~ i p \ ~ a r t l s016 inspeck~rs 
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performing pathological csnminations 01' the entrails and carcasses while no w e  is Ibund 
inspecting tlic hunying and evisceration pi-ocess. The CI-oss contamination of dresscd carcasses is 
not occui-i-iny a t  the pathology inspection table. 

Site s t d i e s  indicate a signiticant numbet- of cattle (anywhere from 2 to 28 percent) have the 
0157 bacteria iiiherciit to their digestive systems. What better place to curb tlic cross 
contamination than at the slaughter flooi-. I n  addition, animals entering a processing plant with 
calicd mantirc and dirt on their carcasses prescnt a significant opportunity to introduce 0 157 to 
the mix during the dehiding 131-(>cess. 

O v e ~ i l l .the FSIS p r o p s a l  ol' 01 57 rule chnngcs IlliSSeS the mark again in its the quest to 
eliminate 01 57 ti-om Amcrica's beef products. Intervention steps may reduce (Iic E. coli 
numbers. but climination ol'the pathogen in our food supply has bccn a stark failure. I would 
suggest moving tlic rule-maliers to thc kill lloor within a modern beef plant to gain an intimate 
knowledge ol'wlici-e and liow the cross-contaiiiitiatioii occurs. Armed with this knowledgt. a 
iiiorc coiiitiioti sciise approach may be formulated to alleviate the threat fro111E.coli 01 57H:7 
contaminLitioii i n  OLII- ground bcel'supply. 

nest regards. 

I~obert~'l'uriiianski 
VI' Technical Sei-vices 
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