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Food Hygiene: Summary, Philosophy and Politics 
I.  General Introduction to the Meat Packing Industry

Veterinarians should know something about the meat packing industry which our profession regulates (at least for now).  We are rapidly losing these 1,400 jobs to other specialties.

1862 – 80% U.S. pop. lives on farm.

2000 - About 1% of U.S. pop. lives on farm.


(This is an incredible change in 138 years)

The objective of this section is to familiarize you with the meat packing industry.

A little history:  Garrison Keillor Tape (7 minutes)  On-farm slaughter in the "olden" days.

All veterinary students should visit a slaughter plant.

The "Government and Corporate Practice" rotation  visits Bil Mar (Turkey) and Murco (1500 head of cattle per shift).

Probably your "last chance" to see where your food comes from.

AThe Jungle@ by Upton Sinclair

Started the first revolution in meat inspection.

The second revolution in underway.

Perry Plant Tour (Swine) (14 minutes)
II. The Politics of Meat Inspection
Over the last decade, USDA has been criticized for not emphasizing disease prevention.

The traditional system has emphasized things that make you sick to your stomach (ie, gross you out, not "wholesome"), rather then things that make your stomach sick (enteric disease).

The medical problems are Salmonella, Campylobacter, listeria and 0157:H7 E. coli
All are subclinical infections of the G.I. tract of health food animals.

Lets play a game of "name that disease".

PM Finding


Disposition

Health hazard
Hog with a fever 

condemned

?

Uremia


            condemned

?

Retained Placenta

condemned

?

Cancer eye 

 w/node affected

condemned

?

Liver w/ spots


condemn liver

?

Abscess


trim


?

Current inspection is still based on "mini-necropsies" or an "organoleptic" approach which was the diagnostic method of the 1800s.

The scientific community complained. "Meat and Poultry Inspection: The Scientific Basis for the Nation's Program.  1985. Nat. Research Counc.

1.  Concentrate on public health issues

2.  Let industry maintain quality control in non-health areas

3.  Supervise industry's control programs

Hazard Analysis Critical Control Points (HACCP)
Opponents: Have A Cup of Coffee and Pray (HACCP)

Example:  Automobile emission standards set by regulatory agency.  It is up to industry to figure out how to meet these standards.

USDA should set quality limits (eg. # bacteria / gm of meat) and stop telling the industry how to perform each process.

USDA was slowly moving in this direction. 

Streamlined Inspection System for poultry, beef.

SIS implemented in 5 plants.  Opposed by:

1.  Labor unions - lay inspectors

2.  Consumer groups wanted each animal inspected, not a certain percentage.  Didn't trust the industry to "inspect itself" 

3. Vegetarian groups 

a. Unethical, unsafe, nutritionally unsound.

Streamlined Inspection System - Poultry

Streamlines Inspection System - Cattle

SIS implemented in five plants.
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