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l o  w h m  it may concern: 

Recently, European Commission ofJlcialj conducteda reuiew of Canada'sfoodsafety 
system and revealed uncontrolled use of cancer-causing hormones, antibiotics, endocrine 
disrupters, andother agro-chemicalj in meat. %e report aljo revealed that 
recommendations made regarding residue controlpro6lems discoveredduring previous 
reviews liadnot been implemented. These circumstances strongly imply that the 
Canadian FoodInspection Agency does not have a residue controlprogram and that all 
Canadian meat products are unsafe. 

It would6e interesting to learn h w  the FoodSafety andInspection Service ensures the 
safety of meat products sent to the unitedstates from CanadaanJfrom the rest ofthe 
world- particularly regarding residue contamination. 3iow does the !FoodSafety and 
Inspection Service ensure that fore@ countries have criticalsafeguards to protect meat 
from residue contamination? 

Regarding tfie pu6lic meeting on Decem6er 11,2000, the FoodSafety and Inspection 
Semrice we6site mentions Code of~ederalRegulations citations including 'Title 9 Tart 
327 (el@ility offore@ countriesfor importation ofproducts into the UnitedStates). 
It wou(d6e particuhrly interesting to learn h w  the FoodSafety andInspection 
Service thatforegn countries are using the 3iazardAnalysis andcritical 
Control Point System and that foreign countries have strong systems established to 
prevent meat products which contain harmfulresiduesfrom being sent to the United 
States. 

Since our attendance at the pu6Gc meeting is dou6t+l, we willbe searching the website 
for the minutes. We will aljo 6e encouraging our Senator and Congressman to monitor 
ourfoodsafety concern. 

Best regards. 
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