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Enclosed please find a lcm sent to my office from Joseph Ruggiero of findsbnrg, 
Kansas, cancmning a pmposal to remove meat and poultry pizzas h m  the jurisdiction af the 
USDA food safety inspection service I believe you will find the letter to be self+xplanatory 

. . 
. . I would appreciate it if you wbuld review the encbscd ltkr and provide my office \vi111 

any information that mey be helpful in addressing Mr- Ruggiero's concerns. Please direcr your 
. ,. r-nse to Jamie Woodwortb in my Wichita offree at (3 16) 264-8066 or 245 Nodh Waco Suite 

240, Wichilq Kansas 67202. 

I ' - - *  

I am grateful for my assistance you m y  bc able to pravide in this matter. 

Sam ~r&back 
United Sratcs Scnator 
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The Honorable Sam Brownback 
303 Hart S a t e  Office Bddiag 
Washington, D.C. 20510 

Joseph M. Ruggiero 
USDA FSlS CSI 
405 Cedar Circle 
tindsborg, Kansas 67456 

I am Writing to you to express my concern3 on m issue copcerdlllg a proposal to m v e  Meat and 
Poultry P i  k m  the jwisdictim of the USDA Food Safety laspectien Service. A joint public meeting 
with USDA and FDA to dis~uss and solicit public comment canccmhg the jrzrisdictiaa aver certain food 
pmducts thar. contain meal aad p o w  will be hdd &cembx 15,2005, from 10 am. ro 4 p,m. at the 
T3QnaldtE. Stephens Cowention Center, 55-55 North Rivw.Roa& Rosemont, IL. 

As a c\acgt FSSS caggum'er safc~y +MT with 3Q ytars in the agency, the last 10 which have been 
as hispector-ln Charge ofthe warid's largest h9aa pizza fdtify, I am stlbmitting this letter in shag 
disagreement with the coosideration of o a n s f ' g  jurisdidon of Meat aad Poultry Pivas from the 
uSDA to FDA. 

M i u g  to the Meat -tion Act the tenn "meat f bd  product' means m y  pduc t  apab1c of use 
as human food which i s  made wholly br in h m  any meat a o k  portien of the carcass of my cads, 

, sheep, swine, or goats, excepting products wbich contain m a t  or 0th portions ofsuch carcasses only in 
a relatively d l  pbporcion or historically hime not been considered by consumes as produes of the 
meat fmd i n d ~ . ~  

Thc ultbmk goal is to provide the ansumcr with a s& product that ensures a level of confidence that 
proyides consistency aad reliability.?he USDA insparion legend that is &cd to each individual product 
hss given the consumer a reassurance that is unsurpassed m o v i n g  i t  would give the pubIic rmon ro 
doubt the sincerity and integrity of govcmmcut mandarw. 

Though the &mdard of ideality f a  meat piaas was rescinded in 2003. quiring tlm products wed 
only contab 2 perceat cooked m a  or poultry by weigb~ w be under FSlS juridicrim most of the 
individd products c o n k  much more tbaa the minimurn rquirements. The proposal to eliminate the 
srandards came about to allow for rnon innovatian in pizza manufacwhg, not b eli- the daily 
inspection of facilities arid products. New products have bccn dcvclqxd, but because of public demand, 
many of the ingredients and Eormulariohs bave not changed. - .  .. 

' h s  tstabbhmtnl thzl c~~rynfly am assi@ to techdally cdmk under &e jurisdiction ~ U S D A .  
FDA, the Militay lnsfzccrioa Service aad the Food Nutrition Service (USDA perlbrras iospectioas for 
meat mi wn-meat pizzas for the Child Numtim pmgxam). USDA i s  Ihe only government agency that 
conducts daily kpcr ion procedures in this facility. Withthe.USD4-FSIS has a workftarce of 
approximatdy 7,600 meat and puulny inspectors w h  monitor ncarly 6,500 ma-processing hilitier; 
narionwide. FDA has ,wme 1.700 inveitigators a d  inspectors who cova ehc commy's almost 95,000 
FDA-re@& busincsscs. During the 5 years h t  1 &va been migrid to this pre-cent establishment, 
FDA inspecmfs have visitbd once. Duing lhe kcst fin years. FDA visits weie b-cd to h e .  If the 
jurisdiction of meat p b a s  were removd fiom USDA, consumer protection 10 say the least would not be 
thc same. 

F S l S  personnel inspect the entire plant premises including bakeries, production arw, packaging. 
storage fac3iticS and ~ t s i d e  ams daily. Tbc Wry produuon systems srr: incorporated in the plant's 
Standard Saditation O p d n g  Procedures for operational as well as pmperationd activities. As a d i i t  



USDQ FSIS OFl EMS 

result of daily F S ~ S  hpcction and the establishmeat's commitment, the plant opmates under a ~ g h  
standard of o p c & d  and p w o n a l  sanitation that enccm~scs the entire pre&s. Although, 
traditional no11-m~ pkas do not c o r n  undcr FSIS jurisdictiw USDA iRspects the facilities equipment, 
ad-s Usbd in thdr produdar~ since rnmt Bnd  no^-meat items can be prdduced sitnulhneously 
within tLac rst&lishment or inlachanged duMg the cawsc ofthe day. h addition, non-meat p k  for the 
Child Nukition Program (%hod Ltrnch Program) am i m a d  by FSJS unda a Memorandum af 
Understanding with thc Fwd Nutxition Senice that has been in tffcct since 1984. The O p e m i d  

- SanitAon Procedures apply to aU, products prduccd in this establishment, which bencfit both the 
consumer and manufmtum. 

Some interest gtaw would like to remove thc daily USD4 inspection activities t k ~ t  regulate this 
branch of the meat and poulw i n d q  by rcdelWng and Ecinterpreting fkdcral law. Tbt consumer 

. historicdly expecrs meat products ro ba hspcctcd by the USDA. Changing inspection frequencies, 
standards, aud guidelims not provide tbt consumer with tbe assuranc-cs thsr they expen a d  deserve. 

-. -br6me with dd security comtats, it do- appear to be scxdbleprprudent to reduce+he,-. .- . 
inspection safeguards have b e u ~  in place fdr a mple pmduct ~t is cnjoycd by a broad consumer 
base. 

I 
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