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The most important issue facing the meat industry is
how we can best assure customer confidence in our prod-
ucts. Consumer confidence is not enhanced by recalls of
millions of pounds of hamburger, or USDA officials stating
how many plants they have closed under the new HACCP
regulations because they were not in compliance. Con-
sumer confidence is undermined when the inspectors’
union claims that meat is not being properly inspected.
Consumer confidence is eroded when there are repeated
claims of illness, and even death, associated with eating
meat products.

The mission of a new Beef Industry Food Safety Coun-
cil, spearheaded by the National Cattlemen’s Beef Asso-
ciation, and joined by organizations from the farm to the
fork, is to solve the E. coli O157:H7 problem. This is an
effort of great importance; it’s an industry united across the
spectrum to deal with one of the most serious threats to
consumer confidence in the meat industry.

The implementation of HACCP under USDA’s Final
Rule has had a bumpy start. We should look for success,
not in how many plants the USDA closes, but in how many
plants they are able to keep operating; this will be an ever
more important criteria in the implementation in small and
very small plants in 1999 and 2000. The first several months
of HACCP implementation have revealed that USDA is not
providing science-based HACCP training to its workforce,
but has rather focused on regulatory enforcement-based
training. This is very unfortunate, because failure to train in
the underlying principles of HACCP makes a mockery of
the enforcement techniques. The industry has renewed its
efforts to persuade the Department to train its employees
in the science of HACCP, and enhance that basic training
with its regulatory needs. USDA employees should meet
the same accreditation standards of HACCP training as the
Final Rule requires of the industry people responsible for
developing and implementing HACCP plans.


