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Fighting Foodborne lliness:
How FDA Helps Keep the Food Supply Safe

The Food and Drug Adminis-
tration ensuresthe safety and
wholesomeness of amost 80 percent
of the United States food supply—
al foods except mest, poultry and
some egg products, which are
regulated by the U.S. Department of
Agriculture. The FDA doesthejob
o well that American food isas safe
asany intheworld, but changing
tastes and other devel opmentskeep
presenting the agency with new
challenges

For example, Americanstoday est
agreater variety of imported foods
than ever, and they arerelying more
and more on commercidly prepared
food products. The growing
numbers of senior Americanshave
increased the proportion of the U.S.
population congdered & risk for
deve oping foodborneillnessto 25
percent. Scientists haveidentified
more than fivetimes as many
foodborne pathogensthan were
known 50 years ago; in addition, the
FDA has recently confronted such
potentidly seriousfood safety
hazards as transmissible spongiform
encepha opathies (TSES), chemica
contaminants, pesticides, and food
dlergens.

Thankstoincreased funding in
recent years, the FDA and other
federd, sate and locd authorities
have greatly srengthened the safety
of the U.S. food supply. With this

food safety initiative, the FDA hes:
* launched new programsto
improvethe safety of seafood, fresh
fruitsand vegetables, sprouts, juice
and eggs

» focused itsfidd inspection
program on productsa “high risk”
for microbiological contamination;

* developed new methods of
monitoring the mushrooming food
imports, and

* madeitsresearch, risk assessment
and education activitiesresponsveto
today’sfood safety needs.

Protecting Food Against Terrorism

Theterrorigt attacks on September 11,
2001 made the protection of the
nationa food supply againgt willful
contamination atop priority for the
FDA. Tofulfill thisvitd task, the
agency hascarried out or initiated the
fallowing actions:

* |t has cooperated with theindustry to
publish guidance for food processors
and importers on how to minimizethe
risk of food tampering and terrorism.

* Itishiring 600 additiona import
investigators, laboratory anadystsand
other personnel, who will usethe latest
technology and scientific equipment to
help ensure the safety of imported and
domedtic foods.

* Itisseeking new legidative authority
that will provide new toolsto prevent
the distribution of food that may be
hazardous.

For example, the FDA recently
developed an educationd campaign,
“To Your Hedth! Food Sefety for
Seniors” whichistailored to the
unigue information needs of the
growing U.S. derly population.
Responding to theincreased
American consumption of imported
food, the agency has conducted
training seminarsto familiarize
regulatory officias aoroad with
FDA's"good agriculturd practices”
identification of food contaminants,
and other food safety topicsthey
need to know to make surethet
foods exported from their countries
to the United Statesmeet the U.S.
safety Sandards.

Since prevention isthe cornerstone
of the agency’sdtrategy for the
reduction of foodborneillness, the
FDA'sstientigsareinvolvedin
cutting-edge reseerch projects
focused on the devdopment of a
sound scientific basisfor the
agency’s public hedlth decisons. All
these ectivities have madethe FDA's
program for pathogen reduction
subgtantidly stronger than it wasas
recently asthree or four years ago.

For moreinformation, cdl the
FDA's Food Informetion line, 1-888-
SAFEFOOQOD (1-888-723-3366) or
vigt the FDA'sWeb Steat
wwwicfsan.fda.govi~dmsffs-toc.htm.
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