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The new Federal  Meat Inspection Act which was enacted i n t o  law 
t h i s  past  December 15 provides t h e  necessary t o o l s  t o  e s t a b l i s h  with all 
t h e  
ul t imately assure a t o t a l l y  inspected m e a t  supply for the  American public.  
It provides f o r  broader consumer protect ion authori ty  within t h e  t r a d i -  
t i o n a l  i n t e r s t a t e  commerce concept. It a lso  provides for f u l l  i n t r a s t a t e  
protect ion through au thor i ty  for Federal ass is tance t o  t h e  S t a t e s  for the  
purpose of developing and strengthening S t a t e  inspection programs t o  t h a t  
point  -- where as t h e  law expresses -- they are at least equal t o  t h e  
Federal  program. This must be achieved by 1970. 

S t a t e s  a t r u l y  nat ional  Meat Inspection Program -- a program t h a t  w i l l  

USDA can assist t h e  S t a t e s  through furnishing advisory assis tance 
i n  planning, developing, and implementing Sta te  programs; by providing 
t e c h n i c d ,  laboratory,  and t r a i n i n g  assistance,  and f i n a l l y  by contr ibut ing 
up t o  50 percent of t h e  S ta te  program cos ts .  Approximately $14 mil l ion has 
been budgeted i n  f i s c a l  year 69 for payment by USDA t o  t h e  S t a t e s  under t h e  
Wholesome Meat Act. This a id  t o  t h e  S t a t e s  i s  contingent on t h e i r  l a w s  
meeting necessary minimal requirements; e .g . , imposing mandatory ante-mortem, 
post-mortem, san i ta ry  and reinspect ion requirements on t h e i r  i n t r a s t a t e  meat 
p lan ts  and t h e i r  cooperation i n  t h e  development of an improvement plan for 
t h e i r  S t a t e  programs. 

A t  t h i s  t i m e  we have signed the  Wholesome Meat Act cooperative 
agreement with 1 6  S t a t e s  and have completed much of t h e  preliminary work 
necessary for signing with about 1 2  more. 

We f e e l  w e  a r e  r e a l l y  on our way toward reaching our objective of 
a t r u l y  cooperative re la t ionship  with t h e  States i n  implementing the  new l a w .  

The Act a l s o  provides for the  Secretary of Agriculture t o  appoint 
Advisory Committees consis t ing of Sta te  representat ives  t o  consult  with him 
on matters within the  scope of the  Act. A 17-member National Advisory 
Committee on Meat Inspection has been appointed. The Comit tee  i s  d e f i n i t e l y  
a "working" Committee, meeting monthly. 
d e t a i l s  f o r  implementing t h e  new law. It has made recommendations concerning 
a c t i v i t i e s  i n  t h e  following areas: 

It has studied and discussed many 

(1) Product Standards, Labeling and Marks of Inspection. 

( 2 )  Administrative, F i s c a l  and Training A c t i v i t i e s .  

(3) Laboratory Services. 

( 4 )  Legal In te rpre t&ion  and Regdat ions .  



The Sta tes  not represented d i r e c t l y  on the  Advisory Committee also 
have the  opportunity t o  assist i n  formulating policy, through d i r ec t  contacts 
with members of the  Administrator's staff. A s  appropriate po l i c i e s  and regu- 
l a t i o n s  are generated, they are t o  be forwarded to t he  meat inspection 
o f f i c i a l  i n  each State so he can review and comment on them p r io r  t o  any 
changes i n  regulat ions and procedures. 

The Act gives USDA broader consumer protect ion authori ty  i n  the 
area  of enforcement, especial ly  i n  the  control  of i l l i c i t  operations. It 
,allows us t o  check on any members of those a l l i e d  indus t r ies  t h a t  could be t h e  
source of diver t ing unfit meats i n t o  human food channels. This authori ty  
imposes a requirement f o r  reg is t ra t ion ,  recordkeeping, and inventory review 
on such f i r m s  as m e a t  brokers, wholesalers, renderers,  animal and pet food 
producers, as well as those who also handle, t ranspor t  and slaughter, 
incommerce, dead, dying, diseased and disabled l i v e  stock. Federal assistance 
t o  S ta t e s  w i l l  be provided f o r  i n  t h i s  area also. 

We now have detention and seizure authori ty  which enables us t o  
control  m e a t  and meat food products t h a t  are moving i l l e g a l l y ,  or which have 
become adulterated or misbranded outside of o f f i c i a l  premises. Thir ty-f ive 
detentions involving over 100,000 pounds of products have been made since t h e  
l a w  w a s  enacted December 15, 1967. 

The new l a w  extended Federal  meat inspection t o  boners and c u t t e r s  
who do an i n t e r s t a t e  business. Meat products were of ten subjected t o  
insani ta ry  conditions and otherwise adulterated i n  such p lan ts  which were not 
f ede ra l ly  inspected under the  old l a w .  Five hundred and for ty- three of these 
p l an t s  have been brought under inspection since December 1967. 

The new l a w  also eliminzted the  "exemption" under which about 550 
businesses conducted s m a l l ,  e s sen t i a l ly  re ta i l  i n t e r s t a t e  meat operations. 
Two hundred seventy-four of these p lan ts  ase now operating under Federal  
inspection. 

The Meat Inspection Program, i n  t h e  years t o  come, w i l l  be a more 
s c i e n t i f i c a l l y  oriented Program. 
of s ta t is t ical  procedures f o r  inspection. We have and w i l l  continue t o  
strengthen OUT chemical and bacter iological  lab and staff capab i l i t i e s  f o r  
support i n  assuring compliance of meat food products with regulations.  Much 
more w i l l  be done i n  t h i s  area. 

We have and w i l l  continue t o  develop a number 

Preventive san i ta t ion  w i l l  be an important pa r t  of t he  new 
nat ional ly  uniform Meat Inspection Program. Meat processing p l an t s  must be 
clean, inside and out, and must provide a sui table  environment for preparing 
food. R e g u l a r  san i ta t ion  checks and repor t s  are e s sen t i a l .  Operators must 
take respons ib i l i ty  f o r  cleanup before operations are permitted. You of t h e  
American Meat Science Association can and do contribute much t o  t h i s  import- 
a n t  aspect of meat production. 

Our objective i s  t o  eliminate salmonella and other pathogens from 
the  food supply. Certainly t h i s  w i l l  take a great  amount of research and 
improvement i n  food processing and handling techniques. Perhaps one day 
b a c t e r i d  standards f o r  meat products w i l l  become a r e a l i t y .  
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Waste disposal  from meat packing p lan ts  i s  an important matter since 
only about 65 percent of each animal i s  usable f o r  food pmposes. We h a w  
cooperated with S t a t e  and l o c a l  o f f i c i a l s  t o  obtain t h e i r  approv2.l of plant  
disposal. systems before i ixpect ion i s  s ta r ted .  However, changes i n  plant  
operations as well  as changes i n  personnel and p o l i c i e s  at S ta te  and l o c a l  
leTJe1s have sometimes resu l ted  i n  de-Jelopment of problems. We are  very xuch 
concerned t h a t  waste disposal  i s  handled i n  such a way t h a t  it does not 
c rea te  a nuisance or otherwise pol lute  t h e  environment. 

A s  authorized i n  t h e  Wholesome Meat Act, fore ign  meat inspection 
review a c t i v i t i e s  have been stepped up. We have increased our foreign revicw 
team of ve te r inar ians  from 6 t o  13. This year we w i l l  v i s i t  each p l m t  t h a t  
i s  approved t o  send neat t o  t h e  United S ta tes .  The appl icat ion of inspection 
s t a n d x d s  i n  these p lan ts  must be the  same as i n  U. S. p l a t s  -- with the 
continuous inspection being performed by enployees of t h e  foreign government's 
na t iona l  meat inspection program. The l a w  requires  t h a t  we prepare I de ta i led  
annual report  t o  Congress on t h e  r e s u l t s  of our fore ign  inspection review 
program. Por t  of e n t r y  inspection has a l s o  been rnade more r i g i d .  

The Federal. requirements r e l a t i n g  t o  f a c i l i t i e s  and equipment f o r  
meat p lan ts  have been ge t t ing  much at tent ion--p&icular ly  by those required 
t o  operate under inspection for t h e  first time. 
about U. S. minimum standards. 
book No. 1 9 1  as an example of t h e  minimum requirements. 
t o  p r a c t i c a l  packinghouse construction, and i n  many cases it presents  t h e  
optimal r a t h e r  than the  minimal standards. We plan t o  have avai lable  i n  t h e  
very near future t h e  minimum f a c i l i t y  standards f o r  t h e  Federal  Meat Inspec- 
t i o n  Program so they  w i l l  be r e a d i l y  avai lable  for those who are  in te res ted .  
These are  not new standards but are  a co l lec t ion  of t h e  standards which now 
appeas i n  Federal  Meat Inspection Regulations. 
with a r u l e  of reason t o  meet the  needs of t h a t  segment of the industry t h a t  
has l imi ted  operations and resources, but can, however, provide a san i ta ry  
environment t h a t  i s  conducive t o  t h e  production of wholesome meats. 

There has  been some confusion 
Many people have incor rec t ly  used the  - Hand- 

This book i s  a guide 

We must apply these standards 

Another l a w  which we are  using t o  i n i t i a t e  cooperative inspection 
with the  S t a t e s  i s  t h e  Talmadge-Aiken Law. This  l a w  w a s  passed i n  1962.  A 
cooperative agreement under t h i s  l a w  allows USDA t o  approve and l icense  S ta te  
inspection personnel t o  perform Federal meat inspection. 

We reimburse the  S t a t e  f o r  50 percent of the  cost  of t h e i r  services .  
The p lan ts  under t h i s  program are, i n  f a c t ,  under Federal  inspection with the  
S t a t e  inspector carrying out Federal  r u l e s  and regulat ions.  

This  agreement can be entered i n t o  by S t a t e s  without t h e i r  having 
enacted a mandatory m e a t  inspection l a w .  It helps the  S t a t e s  t o  keep t h e i r  
programs i n t a c t  and prevents erosion of S ta te  r e s p o n s i b i l i t y  i n  inspection. 

It i s  he lpfu l  a l s o  as a means t o  assist t h e  S t a t e s  i n  t r a i n i w  and 
A t  t h i s  tirns, we gaining uniformity between the  Federal and Sta te  programs. 

have entered i n t o  t h e  Talmadge-Aiken agreement with 1 9  S t a t e s  and have 41 
establishments inspected under provisions of t h i s  agreement. 

The need f o r  qua l i f ied  meat inspection personnel has increased 
with passage of the  Wholesome Meat Act. We look t o  you of the  m e a t  science 
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departments t o  assist us i n  t h i s  area. 
graduates t h a t  have taken pos i t ions  i n  newly organized St:ttc* inspcction 
systems. 
We encourage you t o  f u r t h e r  develop your curriculum t o  include courses t h a t  
are devoted s p e c i f i c a l l y  t o  meat hygiene. 

I know of sevcrttl ol' your rccent 

We have a couple of your graduates i n  OUT Product Standard's Group. 

I n  the  six months t h a t  have passed, most of the  S t a t e s  have made 
excel lent  progress. 
of developing a unif ied S t a t e  and FederaJ. meat inspection system t h a t  w i l l  
provide a l l  consumers with meat and meat food products t h a t  are heal thful ,  
wholesome, free from adul terat ion,  and informatively labeled. 

I am confident t h a t  we w i l l  reach our ult imate goal  

MAX JUDGE: Thank you Dr. Steinmetz. We are going to provide 
opportunity f o r  a processor t o  express h i s  viewpoint. M r .  J. A. Beavers i s  
t h e  immediate past  president of NIMPA; he i s  t h e  past  president of the  
Georgia Independent Meat Packers' Association as w e l l ;  but today he i s  
speaking t o  us as president  of Beavers Packing Company, down i n  Newnan, 
Gzorgia, and so I t h i n k  we are for tunate  t o  have someone who i s  int imately 
associated with t h e  processing of meat t o  discuss  t h i s  important l e g i s l a -  
t i o n  with us. M r .  Beavers. 

# # # # # # # # # # # # # # #  




